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gf  gluten free      vg  vegetarian
*Consuming raw or undercooked foods increases chance of foodborne illness. Please inform your server of any allergies.

S T A R T E R S
Soup of the Day	 5  |  7

French Onion Soup	 5  |  7

Chicken White Bean Chili gf	 5  |  7

Shrimp Cocktail gf	 13
horseradish cocktail sauce, lemon wedge

Crispy Calamari	 12
sriracha aioli, mixed greens,  

blackberry-balsamic vinaigrette

Chicken Wings	 8 for 12
zesty buffalo sauce, ranch-red pepper coleslaw

Spicy Garlic Shrimp	 13
chili-garlic sauce, scallion, baguette

Triple Dip vg	 12
Brussels sprouts au gratin, San Marzano tomato & goat cheese, 

roasted garlic hummus, grilled flatbread, crostini

Ahi Tuna*	 for one 13 |  for two 18
sesame crusted, Napa slaw, spicy sweet mustard,  

horseradish cream, pickled ginger, wasabi

S A L A D S
House gf vg	 7
iceberg, romaine, red onion, cheddar, mozzarella,  

bruschetta tomato, alfalfa sprout, sunflower seed

Caesar	 7
romaine, crouton, parmesan, Caesar dressing

Iceberg Wedge gf	 8
bleu cheese, cucumber, applewood smoked bacon,

bruschetta tomato, bleu cheese dressing

Roasted Beet vg	 10
arugula, red beet purée, goat cheese fritter,  

orange segment, balsamic reduction

Barbequed Shrimp	 15
iceberg, romaine, avocado, orzo, apple,  

garden herb dressing

Applewood Chicken gf	 14
mixed greens, egg, spiced pecan, dried cranberry,  

bleu cheese, applewood smoked bacon,  

cranberry-poppyseed dressing

Grilled Salmon* gf	 15
romaine, bruschetta tomato, red onion, caper, egg,  

parmesan, garden herb dressing

(blackened upon request)

C H O O S E  T W O
or   A L L  Y O U  C A N  E A T  S O U P  +  S A L A D   1 2

SOUP
French Onion Chicken White  

Bean Chili  gf
Soup of the Day

SALAD
Caesar Salad Iceberg Wedge  gf House Salad  gf vg

OPEN-FACED TARTINE

Salmon*
olive mayo, pickled onion, avocado, boiled egg, pea shoot, balsamic, baguette

Chicken Salad
cranberry, pistachio, lettuce, baguette

Short Rib
butterkäse, candied red onion, braised short rib, horseradish cream, baguette

Mushroom* vg
garlic aioli, roasted mushroom, pickled onion, Brussels sprouts au gratin,  

hibiscus mustard, baguette

S A N D W I C H E S
served with parmesan fries, sweet potato fries, cole slaw, or fruit

Blackened Chicken Sandwich*	 13
avocado, bacon, white cheddar, pickled onion, garlic aioli, brioche bun

Short Rib Grilled Cheese	 14
butterkäse, candied red onion, braised short rib, horseradish cream,  
brioche bread

Spicy Chicago Beef	 13
marinated Italian beef, au jus, provolone, giardiniera pepper mix, hoagie roll

Breaded Pork Tenderloin	 12
lettuce, tomato, onion, dijon mayo, brioche roll

B.L.T.A.	 12
applewood smoked bacon, lettuce, tomato, avocado, mayo, brioche bread

White Cheddar Bacon Burger*	 14
mayo, lettuce, onion, tomato, brioche bun

Gruyère & Portobello Burger*	 14
carmelized onion, fried onion, garlic aioli, brioche bun

P A S T A S
Campfire Fettuccine	 12
andouille sausage, barbequed shrimp, chicken, spinach, mushroom,  
scallion, spicy red chili cream sauce

Grilled Shrimp Linguine	 13
asparagus, garlic, bruschetta tomato, parmesan



Since 1997,  Cunningham Restaurant Group has been 

commit ted to creat ing unforget table dining exper iences.

LOCAL IS BEST. For us, local starts with you and me: neighborhoods and  

communities where we live, work, and play. Since 1997, Cunningham Restaurant  

Group has created an array of unforgettable dining experiences for guests.  

From its humble beginnings in Brownsburg, Indiana to a growing tri-state  

restaurant group, Cunningham Restaurant Group represents a steady beat of  

expansion and innovation fueled by a commitment to community impact.

VISIT W W W.CRGDINING.COM 

to see all of our locations, make reservations, or to explore private dining opportunities.


