
DINNER MENU

Pulled Pork Nachos 
pulled pork, jalapenos, black olives, 

pico de gallo, queso, avocado and 

chipotle crema 

BB Q BACON  
WRAPPED SHRIMP
five local Mayport shrimp wrapped 

in applewood smoked bacon, 

served with housemade BBQ sauce

PRETZEL BITES
warm bite sized pretzel pieces 

served with honey mustard  

dipping sauce 

SLIDERS* 
three mini hamburgers with  

Dijon mustard and dill pickle chips

CHICKEN WINGS 
eight chicken wings, dry-rubbed and 

cooked to perfection. Served with 

your choice of sauce: hot, medium, 

mild, BBQ or sweet chili

 $11.00

 $9.00

 $7.00

 $8.00

 $9.00

STARTERS

LOADED HOUSE SALAD
fresh mixed greens, shredded 

cheddar cheese, tomatoes, 

cucumbers, red onion, black olives, 

mushrooms, housemade croutons

     + salmon* or Mayport shrimp

     + grilled chicken

CHEF SALAD
chicken breast, bacon, boiled egg, 

cheddar, tomato, and avocado, crisp 

romaine & mixed green  

CLASSIC CAE SAR*
crisp chopped romaine lettuce 

tossed in our creamy caesar  

dressing with croutons & parmesan

     + salmon* or Mayport shrimp

     + grilled chicken

WHITE BEAN SOUP
a hearty bowl of rich and creamy 

white bean and rosemary soup 

served with warm ciabatta bread

Dressings: Blue Cheese, Ranch,  

Balsamic Vinaigrette, Honey Mustard

 $11.00

 $10.00

 $6.00

 $6.00

 $6.00

 $4.00

 $4.00

 $6.00

SOUP & SALAD
BLACKENED SALMON*
with grilled asparagus, housemade slaw  

and warm Ciabatta bread

CHICKEN MARSALA
chicken, mushrooms in a marsala wine sauce  

over fettuccine with a side of grilled asparagus 

and warm Ciabatta bread

TACOS CARNITAS
pulled pork, queso, fresh chopped onion, tomato 

and cilantro, served with tortilla chips and salsa

SHRIMP FET TUCCINE
with caramelized onions, tomato, garlic, olives 

and asparagus tossed in a light white wine sauce. 

Served with warm Ciabatta bread

 $17.00

 $14.00

 $12.00

 $15.00

ENTREES

LEMON BLUEBERRY  
CRUMB CHEESECAKE
creamy lemon cheesecake with blueberries and 
brown sugar crumble with a cookie base

BREAD PUDDING
our own recipe, served with warm bourbon sauce

WAFFLES & NUTELLA
hot cinnamon waffles, Nutella  
and fresh whipped cream

 $7.00

 $6.00

 $6.00

DESSERTS

CLASSIC BURGER*
grilled burger, choice of cheese, lettuce, tomato  

& onion, side of seasoned curly fries. 

HOT PASTRAMI
Boars Head pastrami & cheddar, served hot on 

toasted rye, choice of fries, fruit or petite salad

SHRIMP QUESADILLA
Mayport shrimp, onions, peppers, cilantro, 

mozzarella & cheddar cheeses in a flour tortilla. 

served with fresh salsa and sour cream 

SHRIMP & KIELBASA SKEWERS
with peppers and onions

MAHI SANDWICH
mahi filet served with slaw on a fresh Kaiser roll 

with curly fries

FLATBREAD PIZZA
thin baked flatbread topped with pesto, chicken, 

fresh mozzarella and a balsamic reduction

PIZZA
12-inch cheese, pepperoni or veggie

 $10.00

 $9.00

 $12.00

 $12.00

 $12.00

 $9.00

HANDHELDS

LUNCH

Mon-Fri: Closed

Sat-Sun: 11a-2p

DINNER

Sun-Thu: 4p-10p

Fri-Sat: 4p-11p
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 

your risk of food-borne illness, especially if you have certain medical conditions.

Automatic 18% gratuity added to in room dining orders.

 $12.00



BAR MENU
WHITE WINES

Conundrum, White Blend,  

California

Matua, Sauvignon Blanc,  

Matua Valley, New Zealand

Kendall Jackson Chardonnay, 

California

Danzante, Pinot Grigio,  

Italy

Chateau Ste Michelle, Riesling 

Washington

Beringer, White Zinfandel 

California

Stone Cellars, Chardonnay 

California

G 

$12.00

 

$8.50 

$8.00 

$7.25 

$7.00 

$5.00 

$5.00

B 

$48.00 

$34.00

 

$32.00 

$29.00 

$28.00 

$20.00

B OT TLED BEERS

Bud Light

Budweiser

Coors Light

Michelob Ultra

Miller Lite

Corona

Heineken

Sam Adams

Yuengling

Blue Moon Belgian White

Stella Artois

Guinness

 

$3.75

$3.75

$3.75

$3.75

$3.75

$4.50

$5.00

$5.00

$5.00

$5.00

$5.25

$6.00

DRAFT BEERS

Seasonal Selection 

Local Favorite

Dukes

Engine 15

 

$6.00

$6.00

$5.00

$6.00

OTHER BEVERAGES

Fountain Soda

Iced Tea

Hot Tea 

Coffee

Espresso Shot

 

$2.50

$2.50

$2.00

$2 / $3

$2.50

RED WINES

Matanzas Creek, Merlot,  

Sonoma County, California

Layer Cake, Zinfandel,  

Italy

Meiomi, Pinot Noir,  

California

Altos del Plata, Malbec,  

Argentina

Cellar No. 8, Cabernet Sauvignon, 

California

Stone Cellars, Merlot,  

California

Stone Cellars, Cabernet Sauvignon, 

California

G 

$12.00 

$11.00 

$10.00 

$9.00 

$7.00 

$5.00 

$5.00

B 

$48.00 

$44.00 

$40.00 

$36.00 

$28.00

SPARKLING WINES

Chandon, Brut,  

California

Freixenet, Brut, (split) 

Spain

B 

$50.00 

$9.00

THE ARTIST
Rum, Bauchant liquer, simple syrup  

and fresh lime juice.  

Named for the French silent film, this cocktail  
is a take on a French daiquiri.

ENDLESS SUMMER
Mango vodka, peach schnapps, sour mix

PINK P O ODLE
Tito’s vodka, triple sec, cranberry juice 

and lime with a sugar collar.   

A nod to our annual fundraising for  
Friends of Jacksonville Animals.

ELDERFLOWER  
MARGARITA
Tequila, St. Germain, sour mix, fresh lime

MULE
Vodka or gin, fresh lime, ginger beer

THE BESSIE
Maker’s Mark, pomegranate liqueur, 

ginger beer

THE OSCAR GOES TO…
St. Germain, Hendricks gin, simple 

syrup, lime juice

THE 904 MANHAT TAN
Basil Hayden bourbon, sweet vermouth

BLUE CRUSH
Fresh blueberries, sour mix, Smirnoff 

vodka, triple sec, splash of soda

THE FLYING ACE
A prohibition style cocktail... Hennessy, 

Bacardi, simple syrup, fresh lime juice.  

Featured on Silent Sundays benefitting  
Norman Studios Silent Film Museum.

 $12.00

 $10.00

 $10.00

 $10.00

 $10.00

 $12.00

 $12.00

 $12.00

 $10.00

 $10.00

Local & Fresh 
Commitment.
At Hotel Indigo, we are committed to bringing 

you the freshest local produce, seafood, 

dairy, coffee and eggs that North Florida has 

to offer. We believe that purchasing whole 

ingredients from nearby family farms and 

markets is not only better for flavor but also 

better for our community. Some of our local 

vendors are: The French Pantry, Martin Coffee 

Company and Safe Harbor Seafood.


