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Executive Chef
Scott Reifenberger

Dining Information

Heart Smart Options
Vegetarian Options
Take Out Meals
Seasonal Menu
Extensive Wine List
Entertainment

Lounge & Bar
7:30 am-9:00 pm
Attire

Resort/Dressy Casual
Additional Services

Full Service Catering
Private Parties
Private Rooms
Banquet Facilities
Meeting Facilities
Reservations

Suggested
Available through OpenTable™

Non-Smoking

Credit Cards

American Express 
Visa
MasterCard
Checks

Not Accepted

Circle of Excellence Award
6 Years in a Row 
Club Corp

Hours
Breakfast

Mon-Fri • 7:30 am-9:00 am
Lunch

Mon-Fri • 11:30 am-2:00 pm
Dinner

Tues-Sat • 5:00 pm-9:00 pm
Meals Served

Breakfast, Lunch, Dinner
Cuisine

Classic, Seafood, Steakhouse
Skyline Club is the most distinguished business dining private club 
in Indianapolis. Members meet friends and entertain associates in comfortable 
surroundings while enjoying the finest food and personal service. The Club offers both 
casual and formal dining to meet the high culinary expectations of the membership.  
Menu selections vary with the seasons to ensure the highest possible quality and 
freshness. Wedding, anniversary, award ceremony or business luncheon: whatever 
your needs, it truly is our pleasure.

Skyline Club

1 American Square, 36th Floor  |  Indianapolis, IN 46282  |  (317) 263-5000
Skyline-Indy.com

Cuisineof Indianapolis.com

STARTERS
Pistachio Fried Oysters

Grilled pineapple salsa & Creole remoulade 14.50
Spicy Tuna Poke

Diced sashimi tuna, macadamia nuts, soy sauce, 
coconut milk & avocado 11

Carpaccio of Prime Beef
Shaved prime tenderloin with truffle oil, sea salt, 
cracked black pepper & parmesan shards 10.50

Pesto & Prosciutto Flatbread
Classic Italian flatbread baked with  
prosciutto ham, basil pesto, fresh mozzarella  
& balsamic glaze 8.75

Chipotle~Rosemary Bacon Wrapped Shrimp
Fire grilled & served with cilantro pesto 11.50

SOUPS & SIDE SALADS
Lobster Bisque

Finished with tarragon, brandy & cream 9
Gingham Salad

Baby greens, seasonal berries, sliced  
almonds, blue cheese, mandarin oranges  
& Gingham dressing 8.75

Avocado & Mango Salad
Baby greens & honey lime vinaigrette 6

Traditional Caesar Salad
Hearts of romaine & crispy croutons 
prepared tableside 7.95

BLT Salad
Spinach, applewood bacon, heirloom tomatoes 
and peppercorn ranch dressing 8.50

CHEF RECOMMENDATIONS
Steak Frites

Fire grilled N.Y. Strip, crispy potato frites, grilled 
tomato & bearnaise sauce 28

Rare Seared Yellow Fin Tuna
Crispy spinach gnocchi, forest mushrooms, 
pancetta & tomato broth 26

Braised Veal Cheeks
Rosemary goat cheese polenta, tomato herb salad 
and natural reduction 24.95

Pan Fried Crab Cake with Grilled Shrimp
Lemon dill aioli & black pepper cocktail sauce 17

Chop House Salad
Crisp romaine, tomatoes, cheddar cheese, apple-
wood bacon, fire grilled beef tenderloin, crispy 
potatoes & honey mustard dressing 16

Warm Duck Confit Salad
Seasonal mixed greens, pears, blue cheese, classic 
duck confit & fig walnut vinaigrette 13.50

MEMBER FAVORITES
Roasted Filet Mignon

Stacked potatoes, roasted tomato & asparagus 34
Tasmanian Salmon Wrapped Diver Scallops

Pesto risotto, grilled asparagus & roasted red 
pepper sauce 27.50

Wild Mushroom Risotto
Baby spinach, tomato-herb salad  
& parmesan cheese 18.50

Veal Saltimbocca
Pan seared veal medallions with sage, prosciutto 
ham, fresh mozzarella and truffle oil 21

Crispy Duck Breast with Fig & Shallots
Balsamic reduction & oven roasted tomato 26

CELEBRATION of Good Health & Good Taste

STARTERS
Pistachio Crusted Scallops

Braised leeks & sweet red pepper jus 14.50
Cilantro & Lemongrass Crusted Salmon

Thai coconut squash puree 11.50
ENTREES
Applewood Smoked Pork Tenderloin

Pomegranate balsamic reduction, sweet potato 
mash & tri-colored chard 21

Whole Wheat Pasta
Seared sea scallops, lump crab & spinach 20

Strawberry Salad
Goat cheese & grilled Granny Smith apples 15

Sweet Chili Glazed Salmon
Braised greens & sweet potatoes in miso broth 17


