
Cuisineof Indianapolis.com

Dining Information
Terrace Dining
Heart Smart Options
Children’s Menu
Entertainment
Lounge
Attire
Casual
Additional services 
Private Parties
Private Rooms
Lodging
Banquet & Meeting Facilities
reservations
Not Required
non-Smoking

Handicap Facilities

Credit Cards
American Express
Visa
MasterCard
Discover Card
Diners Club Card
Carte Blanche
Checks
Not Accepted

Hours
Sun-Sat • 6:30 am-1:30 pm

Sun-Sat • 5:00 pm-10:00 pm
Meals Served

Breakfast
Lunch
Dinner

Sunday Brunch
Cuisine
American

Executive Chef
Kevin Koessler



Bistro 33
Located in the heart of Keystone at the Crossing, Bistro 33 features an intimate
fine dining experience with a serene lake view. The Terrace, an extension of the  
restaurant, provides outdoor seating, perfect for relaxing. Guests feel like they have 
been plucked from the city and placed in their own tranquil getaway. Bistro 33 offers 
traditional andcontinental cuisine with an international wine selection, accompanied 
with superb service and outstanding recognition.

3645 River Crossing Parkway  |  Indianapolis, IN  46240  |  (317) 705-0000

Begin
Thai Spring Rolls	 10.5
Chicken, Napa Valley Slaw, Sweet  
Orange Ginger Sauce

Shrimp Cocktail (Low Carb)	 12
Giant Shrimp, Horseradish Cocktail Sauce

Salt & Pepper Calamari	 11
Wasabi Aioli, Smoke Tomato Sauce

Asian Chicken Lettuce Wraps	 11
Peanuts, Scallions, Chili Sauce

BBQ Chicken Quesadilla	 10
Monterey Jack & Cheddar Cheese,  
Green Onions, Pico de Gallo,  
Avocado-Sour Cream Sauce

Greens
Cobb Salad (Low Carb)	 12
Avocado, Smoked Applewood Bacon, Maytag 
Bleu, Herb Chicken Breast, Tomato, Egg

Caesar Salad with White Anchovy	 11
Add Rosemary Chicken (Low Carb)	 13

BLT Salad	 12
Applewood Smoked Bacon,  
Roma Tomatoes, Fresh Mesclun Mix,  
Chunky Bleu Cheese Dressing

Southwest Chicken Salad	 13
Salsa Fresco, Tomato Fried Chicken 
Tenders, Diced Egg, Jack & Cheddar  
Cheese, Diced Avocado

Chinese Chicken Salad	 14

Warmth
Todays’ Freshly Made Soup	 5

Three Cheese Onion Gratinee	 6
Gruyere, Provolone, Parmesan

Main Plates
Served with Fresh Baked Rolls & Butter. 

Fresh Catch of the Day	 MKT
Ask Your Sever about Today’s Selection

Miso Glazed Salmon	 24
Pineapple Mint Relish, Steamed Jasmine 
Rice, Seasonal Fresh Vegetables

Main Plates (cont.)
Hazelnut Crusted Sea Bass	 28
Frangelico Beurre Blanc

Lump Crab Cake Entrée	 26
Two Jumbo Lump Crab Cakes, Old Bay 
Remoulade, Spring Mix, Fresh Tomato 
Fennel Relish

Hoisin Chicken Stir Fry	 19
Seasoned Chicken Breast, Fresh Asian  
Stir Fry Vegetables, Brown Rice,  
Sesame Ginger Glaze

Chicken Tuscany	 19
Seasoned Breadcrumbs, Shaved Parmesan 
Reggiano, Lemon Caper Sauce

Linguini Carbonara	 18
Pancetta, Fresh Peas, Shaved Parmesan 
Reggiano, Light Cream Sauce

Chef’s Evening Special	 MKT
Ask Your Server about Chef’s  
Special Creation

Grilled 12 oz. New York Strip	 32
Certified Angus Beef® Brand, 
Yukon Brand Mashed Potatoes

Blue Moon Filet	 35
Certified Angus Beef® Brand, Bleu Cheese 
Crust, Peppercorn Glace, Yukon Gold 
Mashed Potatoes

Filet Mignon	 36
8 oz Certified Angus Beef® Brand Center 
Cut Filet Mignon, Yukon Gold Mashed 
Potatoes, Season’s Vegetables

Steak Oscar	 36
Twin Medallions of Certified Angus Beef® 
Brand, Jumbo Lump Crabmeat, Asparagus 
Spears, Bearnaise Sauce

Pork Osso Bucco	 22
Barolo Wine Suace, Braised Vegetables, 
Yukon Gold Mashed Potatoes

Braised Short Ribs	 27
Yukon Gold Mashed Potatoes,  
Barolo Demi, Horseradish Créme Fraiche

For the Lighter Appetite	 12
We would be pleased to prepare a 
Hamburger, Cheeseburger or a  
Tuscan CHicken Panino


