
E N T R E E S

Caesar Salad

House Salad with Balsamic Vinaigrette

Wedge Salad with Gorgonzola, Tomatoes, Bacon and Pickled
Red  Onions and Buttermilk Dressing 

S H A R A B L E  S I D E S

D E S S E R T

Snake Pit Porter Braised Bone-In 12oz Beef Short Rib, Pan
Sauce and Lemon Pickled Fennel

Grilled 16oz Bone-In Ribeye, Cowboy Butter and Crispy Fried
Red Onions

Pan Seared 8oz Filet, Peppered Red Wine Demi and Hollandaise

Peppered Seared 10oz N.Y. Strip, Brandy Dijon Cream Sauce
and Sweet Micro Herb Salad

Seared Salmon, Cucumber Jicama Slaw and Vanilla Passionfruit
Butter Sauce 

Sweet Soy Glazed Airline Chicken Breast, Miso Togarashi
Emulsion and Preserved Shitake Mushrooms

Cheese Tortellini with Local Tomatoes, Corn, Basil and Garlic
Confit

3 Cheese Mac and Cheese

Mashed Yukon Gold Potatoes 

Jumbo Baked Potato with Sour Cream and Butter

Asparagus with Garlic Oil

Honey Butter Parisian Carrots 

Creamed Spinach

S A L A D

S T A R T E R
French Onion Soup

Jumbo Shrimp Cocktail with Haberdasher Spiked Cocktail Sauce

Hot Bacon Dip with Baguette

Parmesan Truffle Fries with Black Garlic Aioli

Horseradish Deviled Eggs with Pickled Beets

Giant Cheesecake with Fresh Strawberries

Colossal Chocolate Cake 

Vanilla and Orange Crème Brulee

Call to make your reservation today!
317-868-8227

Saturday July 26, 2025
5:00pm-9:00pm

Steakhouse Night Menu

WWW.GARMENTFACTORYEVENTS.COM


