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Chancellor’s Restaurant
Chancellor’s Restaurant offers an upscale yet relaxed atmosphere. The menu 
offers a gourmet twist to Indiana’s best-loved comfort foods, including pork chop with  
bread pudding and crispy skinned duck breast with potto puree. Choices are updated 
seasonally to ensure fresh ingredients and exceptional quality. A premium wine list 
highlights America’s finest wines and complements the luxury of the dishes. Guests will 
enjoy the upscale, urban atmosphere and the taste of the Midwest’s premium varietals.
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Dining Information

Heart Smart Meals
Vegetarian Meals
Children’s Menu
Attire

Casual
Additional Services

Full Service Catering
Banquet & Meeting Facilities
Lodging
Private Rooms
Reservations

Suggested
Non-Smoking

Handicap Accessible

Credit Cards

American Express 
Visa
MasterCard
Discover
Diners Club Card
Checks

Not Accepted

Hours
Mon-Fri • 11:00 am-2:00 pm
Mon-Fri • 5:00 pm-9:00 pm

Meals Served
Lunch
Dinner

Cuisine
American

Contemporary
Bistro

Executive Chef
Dan Noble



Ahi Tuna
Sesame Crust | Ginger | Soy Glaze 

Watercress Cilantro Salad

Jerk Shrimp
Grilled Pineapple | Roasted Vegetables 

Curried Coconut Rice

Grilled Flat Bread
Sundried Tomatoes | Red Onion | Feta Cheese 

Fresh Herbs | Sesame Oil

Caesar
Crisp Romaine Hearts | Tear Drop Tomatoes  

Parmesan Crostini | Roasted Garlic  
Caesar Dressing

Salmon
Seared Atlantic Salmon | Portobello Mushrooms 

Tear Drop Tomatoes | Cucumber | Spinach 
Romaine | Goat Cheese | Citrus Vinaigrette

Papardella
Roasted Tomatoes | Basil Pesto | Grilled Zucchini 

Summer Squash | Spinach | Goat Cheese 
Add Grilled Chicken | Sautéed Shrimp

Pork Loin
Sage Stuffed | Roasted Lemon Thyme Potatoes

Petite Vegetables | Dijon Demi Glace

Angus Ribeye
12 oz. Spice Rubbed Char-Grilled 

Blue Cheese Potato Puree 
Grilled Vegetables | Roasted Tomatoes

Please visit our website for complete  
Breakfast, Lunch & Dinner.

Menu and prices are subject to change.

Tomato
Indiana Heirloom Tomatoes | Smoked Bacon 

Cucumber | Kalamata Olives | Gorgonzola Cheese 
Greens | White Balsamic Vinaigrette

Soup
Today’s Collection of Fresh Seasonal Ingredients

Gazpacho
Tomato | Watermelon | Cucumber  

Basil Infused Olive Oil

Bruschetta
Tomato | Red Onion | Basil | Goat Cheese 

Balsamic Syrup | Parmesan Crostini

Greens
Mixed Farmer Greens | Candied Walnuts 

Gruyere Cheese | Grape Tomatoes 
Parmesan Vinaigrette

Wedge
Crisp Iceberg Lettuce | Red Onion | Blue Cheese 

Herb Croutons | White Balsamic Vinaigrette

Angus Filet
Pan Roasted | Crawfish Potato Cake 

Petite Carrots | Baby Bok Choy 
Red Wine Demi-Glace

Gulf Coast Grouper
Pan Fried | Broccoli Rabé | Roasted Red Potatoes 

Tomato and Fennel Infused Saffron Broth 
Lemon Thyme Butter

Atlantic Salmon
Ginger Soy Glaze | Bok Choy 

Chilled Soba Noodles 
Cilantro Pesto | Crispy Won Tons

Half Chicken
Herb Rubbed | Saffron Risotto 

Grilled Andouille Sausage 
Green Peas | Grilled Tomatoes

Beginings

Garden

Entrées


