MESH INDIANAPOLIS

EASTER
BRUNCH

SUNDAY, APRIL 20

BRUNCH COCKTAILS
BLOODY MARY 14

absolut peppar | hangar one lime |
cornichon | olive | cheese | salami
+$2 premium vodka

MIMOSA 12

bubbles | orange | pineapple | raspberry |
peach-lavender | grapefruit

PB&J* 14
stoli vanilla | nocello | créme de cassis

jelly | egg white

BANANA SPLIT 13

tito's handmade vodka | giffard banane du brésil |
averna | pineapple | cranberry

SPICE UP THE MORNING 16

woodford reserve | kahlua |
st. george chili vodka | espresso | vanilla | scrappy’s
firewater bitters

*Contains raw egg.

KIDS
EGGS, BACON, & WAFFLE 8

scrambled eggs | applewood bacon |
local maple syrup | whipped honey butter

BREAKFAST PIZZA 8

flatbread | scrambled eggs | pork gravy |
mozzarella and cheddar

v vegan | vg vegetarian | gf gluten free

*Consuming raw or undercooked foods increases chance of
food-borne illness. Please inform us of any allergies or concerns

APPETIZER
FRIED GREEN TOMATOES vg

buttermilk-panko crust | tomato bruschetta |
basil aioli | balsamic gastrique

BUTTERMILK BISCUITS

candied bacon | sausage gravy | honey butter | berry preserves

DEVILED EGGS gf

smoked trout roe | dijon mustard | scallion | pimenton

BRUSSELS SPROUTS AU GRATIN vg

artichoke | gruyére | roasted garlic | cream cheese | seeded baguette

SOUP
LOBSTER BISQUE

lobster meat | oyster crackers

SOUP OF THE DAY

ask your server for details

SALAD
MESH SALAD vg

mixed greens | walnut | quinoa | golden beet | goat cheese |
tarragon vinaigrette

APPLEWOOD CHICKEN gf

mixed greens | applewood bacon | blue cheese | spiced pecans
dried cranebrry | cranberry poppyseed dressing

CAESAR

baby romaine | white anchovy | parmesan frico | brioche crouton

ENTREE
FRIED CHICKEN & WAFFLES

honey butter | local maple syrup | berries

SMOKED SALMON

everything bagel | herbed cream cheese |
pickled red onion | hardboiled egg | capers | tomato

FRENCH TOAST

brioche, berries, honeycomb, pecan butter, peach-maple syrup

CRAB CAKE BENEDICT

english muffin, ham, crab cake, spinach, t
abasco hollandaise, dill, house potatoes

STEAK & EGGS gf

60z filet mignon | cherry demi-glace | potato bacon hash

STRATA vg

brioche, asparagus, gruyere fondue, roasted garlic,
piquillo pepper, wild mushrooms, fine herbs

HUEVOS RANCHEROS vg

corn tostada, salsa roja, avocado, radish,
black bean, fresno chile, cotija cheese
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