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Hours
Mon-Fri • 6:00 am-11:00 pm
Sat-Sun • 6:30 am-11:00 pm
Meals Served
Breakfast, Lunch
Dinner, Sunday Brunch
Cuisine
American
Contemporary

Dining Information

Heart Smart Options
Vegetarian Options

Children’s Menu
Extensive Wine List

Bar

Daily • 11:00 am-12:00 am
Attire

Casual
Additional Services

Full Service Catering
Private Parties

Banquet & Meeting Facilities
Lodging

Reservations

Suggested
Valet Parking

Non-Smoking

Handicap Accessible

Credit Cards

American Express, Visa
MasterCard, Discover

Diners Club Card, Carte Blanche
Checks

Not Accepted

Executive Chef
Braulio Dela Torre

Cuisineof Indianapolis.com

Severin Bar & Grille
The open to the lobby concept makes this restaurant a true gathering place. Enjoy 
made-to-order specialty omelets for breakfast, a great sandwich or flat-bread pizza for 
lunch and a delicious variety of American cuisine for dinner. The amber stained concrete 
floors and rich leather-look walls lend an atmosphere that is upscale yet relaxed.

40 West Jackson Place  |  Indianapolis, IN 46225  |  (317) 396-3623
OmniSeverin.com

Starters
Spinach and Artichoke Dip  6
Creamy spinach and artichoke dip served  
with grilled pita wedges

Duck Spring Rolls  8
Crispy Maple Leaf Farms duck breast and  
vegetable filled egg rolls, red cabbage slaw,  
with an orange-ginger dipping sauce

Spicy Sirloin Chorizo Sliders  8
Ground sirloin and chorizo with crispy onions  
and Thai pepper bbq sauce

Soups
Soup Du Jour  6
Chef prepared special of the day

Roasted Tomato Bisque  6
With pepper jack cheese bites

Greens
Tomato Salad  7
Marinated tomatoes, feta cheese, red onions,  
and baby spinach with a mustard seed vinaigrette

Seared Scallop Salad  12
Prosciutto, apple, and mixed greens, with a citrus  
vinaigrette. Add Chicken, Salmon, Tuna or Shrimp  
to any green salad  5

Sandwiches
The Severin  12
Hand formed ½ pound “Kobe” beef burger topped  
with aged blue cheese, crispy onions and a grilled  
portabello mushroom, on a french bun with lettuce,  
tomato and pickle spear

Tuscan Chicken  11
Marinated grilled breast of chicken, buffalo mozzarella, 
roma tomatoes, bell peppers and arugula mayo, on an 
herb ciabatta 

Pastrami  10
Premium Boar’s Head pastrami on toasted marble  
rye bread, with baby swiss cheese 

Club  10
Rotisserie turkey, fresh greens, tomato, caramelized  
onions, pesto mayonnaise, and apple wood smoked  
bacon on a toasted herb ciabatta

Gourmet 10˝ Pizzas
Tuscan  14
Grilled chicken, fresh buffalo mozzarella,  
peppers, onions, black olives and fresh basil

Classic  12
Italian sausage, pepperoni, oregano, sun dried  
tomatoes and mozzarella cheese

Bayou  16
Jumbo black tiger shrimp, chorizo sausage,  
smoked gouda and mozzarella cheese

Veggie  12
Julienne peppers, onions, mushrooms, black olives,  
spinach, sun dried tomatoes and mozzarella cheese

Entrees
Pork Tenderloin  14
Snake River grilled pork tenderloin with a chipotle  
chili glaze and red cabbage slaw 

Roasted Atlantic Salmon  19
Herb-rubbed, fresh Atlantic salmon,  
tomato-chorizo relish

Grilled Asian Spiced Chicken  14
Asian marinated grilled chicken breast with  
a teriyaki glaze and pineapple relish

Filet Mignon  26
Center cut angus filet of beef with red wine  
demi-glace and bleu cheese butter

Ricotta Ravioli Pasta  12 
Ricotta filled ravioli pasta with fresh vegetables and 
choice of grilled chicken or shrimp with pancetta in a 
garlic cream sauce

Ahi Tuna  16
Cracked pepper and coriander seared yellow fin  
tuna steak, with a cucumber relish and fennel slaw

Pan Seared Scallop Risotto  18
Fresh day boat scallops, with parmesan risotto,  
fresh peas, prosciutto and truffle oil

Crab Cake  16
Lump meat crab cake, with a fire roasted Indiana  
corn relish and remoulade sauce

Vegetable Pasta  11 
Grilled vegetables tossed with marinara sauce,  
fettuccini pasta served with a garlic butter bread stick


