
Enjoy.



* Arsenal Park burger $11.00 
blend of ground beef and brisket, sourdough bun with house-made 
pickles, sweet onions, lettuce, American cheese served with crispy 
sea salt and peppercorn french fries

  Convention Street margherita flatbread $9.00 
fresh buffalo mozzarella, vine ripe tomatoes, fresh basil and 
house-made spicy marinara

* Lafayette Street greek flatbread $12.00 
sweet and spicy marinara, calamata olives, Greek chicken breast, 
baby spinach, feta, roasted red peppers, sun-dried tomatoes and 
a lemon, oregano mint aioli

* Third Street old school flatbread $11.00 
pepperoni, Romano, Asiago and mozzarella cheeses with our 
house-made sauce and fresh snipped basil

* Meat and three $13.00 
ground beef and Canadian bacon, pepperoni, Capacolla ham, Italian 
sausage, topped with three cheeses all on top of our house-made 
marinara, topped with fresh basil

 The main event
* Old State Capitol steak frites $23.00 
New York strip topped with bleu cheese compound butter served 
with crispy sea salt and peppercorn french fries   

* Arsenal Park salmon $18.00 
served on a cedar wood plank with roasted shallot mashed potatoes, 
sherry chive cream sauce, topped with tomato and eggplant caper compote

* Farmer’s Market roasted chicken $15.00 
with roasted shallot mashed potatoes and a rosemary natural pan 
jus reduction

* Petit filet $28.00 
filet mignon topped with bleu cheese compound butter oven

 roasted shallot mashed potatoes
* Down South grit cakes $14.00 
stuffed with crawfish, three cheeses, roasted red pepper and herbs, 
topped with creamy crawfish basil sauce

  Entrees served with seasonal roasted vegetables or choice of a small 
Governor’s Caesar or House of Representative salad

 Don’t forget dessert
 Ask your server about our daily dessert selection

 Something refreshing
 Coke, Diet Coke, Sprite, Root Beer, Dr. Pepper $2.50 
 Iced Tea - Sweet or Unsweetened $2.50 
 Lemonade $2.50 
 Powerade $2.50 
 Red Bull - Regular and Sugar Free $4.00 
 Pierre Sparkling Water $4.00

 Whenever menu.
* King’s platter for two $10.00 
house-made paté, preserved meats, smoked sausages, assorted 
cheeses, black-eyed pea hummus, crostini, whole grain cranberry 
mustard and house-made shallot pickles  

* Downtown chicken croissant $8.00 
our delicious downtown chicken salad served on a toasted croissant 
with Zapp’s potato chips

* Cajun cuban panini $12.00 
braised pork loin, tasso ham, Swiss cheese, house-made pickles, 
Cajun mustard mayo and cumin spiked thin cut crispy french fries

* Downtown chicken salad $7.00 
roasted chicken blended with Louisiana pecans, red grapes, onions 
and crumbled bacon, light mayo base on a bed of seasonal greens

* Cajun pot soup $5.00 
red bean and smoked sausage topped with green onion basmati rice, 
and a side of our house-made potato salad 
* Tin roof beer bbq shrimp $10.00 
Louisiana shrimp sautéed in Tin Roof beer bbq butter, served over  
smoked Gouda cheese grits with red onion tasso preserves

Something from the bar
Draught Beer
Tin Roof Voodoo $5.00 
Bengal Perfect Pale Ale  $5.00

Bottled Beer
Domestic Beer $3.50 
Abita Amber $4.00 
Abita Haze $4.00 
Amstel Light $4.00 
Blue Moon $4.00 
Heineken $4.50 
Shiner Bock $4.50 
Stella Artois $4.50 
Corona $5.00 
Guinness Stout $5.00 
Modelo Especial $5.00 
Negro Modelo $5.00 
Redbridge $5.00

White wines Glass

Kendal Jackson Chardonnay $8.00 

Stone Cellars Culinary Collection Chardonnay $8.00 
Bonterra, Organic Chardonnay $10.00 
Souverain Sauvignon Blanc $8.00 
Danzante (Italy) Pinot Grigio $9.00 
MacMurray Pinot Grigio $10.00 
Chateau Ste. Michelle Riesling $8.00 
Kim Crawford (New Zealand) Chardonnay $12.00 
Brancott Estate (New Zealand) Sauvignon Blanc $12.00

Red wines
Rex Goliath Pinot Noir $8.00 

Stone Cellars Culinary Collection Merlot $8.00 
Stone Cellars Culinary Collection Cabernet $8.00 
Menage a Trois Blend $8.00 
Whispering Angel (France) Rose $10.00 
Bonterra, Organic Cabernet $10.00 
Cellar #8 Cabernet $10.00 
Penfolds Koonunga Hill (Australia) Shiraz $10.00 
Spellbound Petite Syrah $10.00 
Bonterra, Organic Merlot $10.00 
Terrazas de los Andes, Argentina Malbec $12.00 
Bonterra Organic Cabernet $12.00 

MacMurray Sonoma Coast Pinot Noir $14.00 
Purple Hands Blend $14.00

Bubbles Bottle

Mumm Napa Cuvee M $12.00 
Chandon Rose $15.00 
Moet and Chandon Imperial $115.00 
Veuve Clicquot Brut $130.00

 Breakfast.
 served 6:00am - 10:30am Weekdays, 7:30am - 11:30am Weekends

 Hot & hearty
*  Atchafalaya lox and bagel $10.00 
Pastrami smoked salmon, capers, chopped boiled egg, and red onion, 
served on your choice bagel with lemon dill cream cheese

  South Louisiana granola $5.00 
Louisiana pecans, golden raisins, dried cranberries and grains, 
served with vanilla bean yogurt, milk or fresh fruit

* King breakfast sandwich $8.00 
fried farm fresh egg, croissant, smoked andouille sausage 
or apple-smoked bacon, red onion, cheddar cheese and Avery Island 
creole cream cheese

* Diner’s choice omelet $7.00 
create your own omelet, served with white or wheat toast:

 chopped andouille sausage | crawfish | diced tomatoes | 
 baby spinach | red onions | cheddar cheese

* River Road frittata $10.00 
crawfish, artichokes, apple-smoked bacon, spinach, tasso and local 
goat cheese, Pernod tomato coulis, served with white or wheat toast 

* Eggs your way $3.95 
one egg over-easy, sunny-side up or scrambled, served with white 
or wheat toast (add an egg for $.85)

  Fleur de lis waffles $7.00 
pecan butter, Steen’s cane syrup, maple syrup or marinated 
assorted berries

 Quick & easy
  Assorted fresh baked goods $3.00 / $5.00  
choose your favorite from our daily selection 

  Farmer’s Market assorted fresh fruit $4.00 
served with vanilla orange poppy seed yogurt dipping sauce

 Sides
 Cajun hash browns  $3.00
* Lightly grilled, sliced andouille sausage $3.00 
*Crisp apple-smoked bacon $3.00 
 Cheddar cheese grits $3.00 
 White or wheat toast $1.00

 Drinks S M L

 Freshly brewed River Road coffee $1.80 $2.00 $2.15 
 Café Latte $3.95 $4.35 $4.95 
 Cappuccino $3.65 $4.25 $4.85 
 Café Mocha $3.40 $3.95 $4.50 
 White Chocolate Mocha $2.85 $3.45 $4.25 
 Chai Tea $3.65 $4.20 $4.85 
 Hot Chocolate $3.65 $4.25 $4.85 
 Hot Herbal Tea $2.35 $2.55 $2.70 
 Espresso $1.95 $2.65 $3.50 
 Fresh Orange Juice  $2.50 
 Café Au Lait $2.85 $3.30 $3.65 
 Milk - Lowfat or Whole  $2.50

 An Automatic 18% gratuity on in-room dining and service fee of $3.00

* Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk 
of foodborne illness, especially if you have certain medical conditions

 Dinner.
  served 10:00am - 10:00pm

 Something to share
  King’s platter serving for 2 $10.00 
chefs choice preserved meats, smoked sausages, serving for 4 $14.00 
assorted cheeses, black-eyed pea hummus, crostini, 
whole grain cranberry mustard and house made shallot pickles 

 River Road plantation hummus serving for 2 $6.00 
black-eyed pea hummus, Tabasco, infused olive oil, serving for 4 $9.00 
feta, black olives, cilantro, basil and sun-dried tomatoes 
served with Creole spiced pita chips

* Tin Roof beer bbq shrimp $10.00 
Louisiana shrimp sautéed in Tin Roof beer bbq butter, served over 
smoked Gouda cheese grits with red onion tasso preserves

*  Down South grit cake $8.00 
mixed with crawfish, three cheeses, roasted red pepper and herbs, 
topped with creamy crawfish basil sauce

*   Pirogue tidbits  $7.00 
Creole smoked popcorn, sweet and spicy assorted nuts and bleu cheese, 
bacon, peppercorn and sea-salt french fries

  Going green
  Ponchatoula strawberry salad $9.00 
fresh baby spinach with farmer’s market strawberries, 
Louisiana pecans, and bleu cheese crumbles tossed with 
strawberry peppercorn balsamic vinaigrette

  Governor’s Caesar salad $9.00 
Caesar dressing tossed with hearts of romaine, hearts of palm, 
Parmesan cheese, sun-dried tomatoes, freshly cracked pepper, 
garlic and herb croutons

*  House of Representatives salad $7 .00 
spring mix lettuce, apple-smoked bacon, bleu cheese crumbles, 
pickled okra, Louisiana pecans, grape tomatoes, tossed with roasted 
shallot balsamic vinaigrette

*  Add any to the above salads chicken $5.00 | shrimp $5.00 | salmon $6.00

*  Downtown chicken salad $9.00 
roasted chicken blended with Louisiana pecans, red grapes, onions 
and crumbled bacon, light mayo base on a bed of seasonal greens

*  River Road remoulade $10.00 
boiled Louisiana jumbo shrimp, on a bed of mixed greens tossed in 
smoky vinaigrette, topped with remoulade dressing, pickled onions, 
peppers and local mirliton (seasonal)

*  Salad and soup $10.00 
your choice of our House of Representative or Caesar salad served 
with a cup of Cajun pot soup or gumbo

  No need for a knife or fork
  Capitol City gumbo $7.00 
gumbo of the day served with green onion, basmati rice and a side 
of house-made potato salad

*  Cajun pot soup $5.00 
red beans and sausage served with a side of green onion basmati rice 
and house-made potato salad

* Senator’s roasted turkey press panini $10.00 
slow roasted turkey, French bread, Swiss cheese, Creole mustard 
mayo, orange cranberry compote and pecan sweet potato fries

  Farmer’s Market panini $10.00 
marinated and grilled squash, zucchini, portabella mushroom and roasted red 
peppers, tomatoes, basil and buffalo mozzarella cheese with a sun-dried tomato 
oregano aioli and side Governor’s Caesar or Pontchatoula strawberry salad

* Downtown chicken salad croissant $8.00 
our delicious downtown chicken salad served on a toasted croissant 
with Zapp’s potato chips

* Cajun cuban panini $10.00 
braised pork loin, tasso ham, Swiss cheese, pickles, 
Cajun mustard mayo and cumin spiked thin cut crispy french fries

Breakfast.
Served 6:00 am - 10:30 am Weekdays, 7:00 am - 11:00 am Weekends

Hot & Hearty
*The Rodeo Breakfast $12.00
Two fresh eggs, applewood smoked bacon, sausage, country potatoes 
and croissant with preserves.
Texas French Toast $10.00
Texas french toast dusted with powdered sugar and served with maple 
syrup and fresh berries.
*Breakfast Quesadilla $8.00
Texas size tortilla filled with scrambled eggs, cheese, and applewood 
smoked bacon served with homemade salsa.
Golden Croissant Sandwich $8.00
Applewood smoked bacon, eggs and cheddar cheese on a flakey 
butter croissant.
The Brazos Breakfast $12.00
Sausage and cheddar omelette served with country potaoes and croissant

Quick & easy
Hotel Indigo Parfait $6.00
With low-fat granola, yogurt and fresh berries
Fresh Fruit Bowl $6.00
Medley of fresh seasonal fruit

 Local Fresh Pastries  $3.00
Fruit danish, muffins, and croissants
Bagel $3.00
Plain, blueberry, wheat and cinamon raisin

Kashi Cereal $3.00
Assorted flavors

Sides
Applewood Smoked Bacon $4.00

Country Breakfast Potatoes

 

$3.00

Sausage Links
 

$4.00

Fresh Eggs Your Way (2)

 

$3.00

Drinks
Local Brewed Coffee   58.2 $  $ 3.25
Iced Coffee    $ 3.00 $ 4.00
Caramel Macchiato   $ 4.00 $ 5.00
Cafe Irish Cream   $ 4.00 $ 5.00
White Chocolate Mocha   $ 4.00 $ 5.00
Chai Tea   $ 3.00 $ 4.00
Hot Chocolate   $ 3.00 $ 4.00
Hot Tea   $ 3.00 $ 4.00
Milk     $ 2.00
Juice     $ 4.00
Bottled Water   $ 3.50 $ 4.00

The Spinach and Tomato Omelette $12.00
Baby spinach, vine tomatoes, and cheddar cheese 
Served with country potatoes and croissant.

laereC s'"''''ggolleK  $3.00
Assorted flavors

Turkey Sausage $4.00

Dinner.
Served 5:00 pm - 10:00 pm

Something to share
*Trinity Bay Trio $19.00
10oz New York Strip balsamic reduction accompanied with two blackened 
shrimp and golden brown fried Calamari. Served with house cocktail, 
tartar and red pepper flake sauce.
*Smoked Salmon $11.00
Delicate smoked salmon with capers, red onions, lemon, dill cream 
cheese and a toasted bagel.
Fresh Mozzarella Plate $10.00
Fresh Mozzarella, sliced tomatoes, minced red onion, and freshly 
chopped basil drizzled with balsamic reduction and extra virgin olive oil.
*San Jacinto Shrimp Tacos $11.00
Soft flour tortillas grilled and stuffed with fried shrimp and topped with a 
cucumber relish and a smokey chipotle aioli.
*Fried Calamari $10.00
Tender Calamari lighty battered and fried. Served with a red pepper 
flake sauce. Perfect for sharing.
Chips and Indigo Cheese $8.00
Blue, red, and gold corn chips presented with our homemade 
Gorgonzola cheese dip and homemade salsa
Nachos Grande $11.00
Texas size stack of blue, red, and gold corn chips topped with refried 
beans, blended cheese, jalapenos, sour cream.

*Hidalgo-dilla $8.00
Flour tortilla loaded with blended cheese, bell peppers, and sweet yellow
onions. Served with sour cream and homemade salsa.

*Buffalo Bayou Wings $10.00
Six mouthwatering chicken wings tossed in a tangy Buffalo or Barbeque 
sauce. Served with ranch and golden brown waffle fries
*Fully Loaded Waffle Fries $8.00
Golden brown waffle fries topped with Applewood smoked bacon, 
cheddar cheese, chives, served with ranch for dipping.

No need for a knife or fork
Three Cheese Pizza $12.00
Topped with our signature three cheese blend.
*Trifecta Pizza $14.00
Our signature three cheese blend topped with italian sausage, 
pepperoni and beef.
*Pepperoni Pizza $13.00
Our signature three cheese blend and overloaded with pepperoni
Zesty Veggie Pizza $13.00
Our signature three cheese blend and topped with onions, tomatoes, 
mushrooms and bell peppers.
*Big as Texas Burger $13.00
A half pound of Certified Angus Beef with provolone cheese atop a 
toasted sesame seed bun. Served with golden brown waffle fries
Crossroad’s Cheesesteak $13.00
sirloin steak, sauteed onions and bell peppers served hot on a 
sourdough hoogie with provolone cheese and chipotle aioli. Served 
with golden brown waffle fries
*Steak and Mushroom Panini $14.00
Marinated steak cooked to your preference, caramalized onions, 
sauteed mushrooms and provolone cheese with our garlic herb butter 
on a sourdough hoogie. Served with golden brown waffle fries 
*Texas Turkey Club Croissant $11.00
Sliced turkey breast on a flakey croissant with applewood smoked 
bacon, swiss cheese, lettuce and tomatoes. Finished with chipotle aioli 
and served with kettle chips

00.4$ feeb dedda - 00.3$ nekcihc dedda-

00.4$ feeb dedda - 00.3$ nekcihc dedda-

Going green
Indigo House Salad $8.00
Mixed baby greens tossed with fresh julienne vegetables, spiced 
pecans and a citrus vinaigrette
Spinach and Gorgonzola Salad $9.00
Baby spinach tossed with gorgonzola cheese, Applewood smoked 
bacon, red onions, roasted red peppers and balsamic vinaigrette.
Classic Caesar $8.00
Fresh Romaine lettuce tossed with croutons and a creamy caesar 
dressing and sprinkled with grated parmesian cheese. Add chicken for 
$ 3.00 or shrimp for $ 5.00
Uptown Strawberry Salad $9.00
Mixed baby greens tossed with fresh strawberries, sweet pecans, goat 
cheese, dried cranberries and a citrus vinaigrette.

The main event
*Gulf Coast Surf and Turf $23.00
10oz New York Strip cooked to your preference and three blackend 
shrimp served with roasted potatoes and seasoned vegetables.
*Gulf Coast Blackened Redfish $18.00
Fresh redfish filet, seasoned with cajun spices, served with rice pilaf and 
seasonal vegetables
*BBQ Chicken Breast $18.00
Marinated and grilled served with roasted potatoes and seasonal 
vegetables.

Don’t forget dessert
Colassal New York Style Cheese Cake  $ 5.50
Served with fresh strawberries
Chocolate Layer Cake $ 5.00
For the Chocolate Lover in You !
Key Lime Pie $ 5.00
Our House Favorite

Something refreshing
Coke, Diet Coke, Sprite,Orange,Lemonade, Root Beer, or Dr Pepper $ 2.00
Iced Tea $ 2.00
Bottled Water $3.50      $ 4.00

The whenever menu.
Classic Caesar Salad $ 6.00
crisp romaine, creamy caesar dressing, seasoned croutons and grated 
parmesan cheese. 
*Texas Turkey Club Croissant $6.00
Sliced turkey breast on a flakey croissant with applewood smoked 
bacon, swiss cheese, lettuce and tomatoes. Finished with chipotle aioli 
and served with kettle chips

Firecracker Popcorn $5.00
Lightly seasoned with Indigo Blackened seasoning
Cookies $ 2.00
Freshly baked in house (each)

Automatic 20% gratuity on in-room dining and service fee of $3.00

*Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of food-borne illness

Fresh Fruit Bowl $6.00
Medley of fresh seasonal fruit

Bourbon Pecan Pie $ 5.00
Texas Lovers Favorite

Something from the bar
Bottled beer
Bud Light $4.50
Budweiser $4.50
Coors Light $4.50
Michelob Ultra $4.50
Miller Lite $4.50
Blue Moon $5.50
Redbridge $5.50
Heineken $5.50
Stella Artois $5.50
Corona $5.50
Dos XX $5.50
Shiner $5.50
St. Arnolds $5.50
   
White wines Glass Bottle
Stone Cellars Chardonnay  $8.00 $31.00
Bonterra, Organic Chardonnay $10.00 $36.00
Concanon Chardonnay $9.00 $36.00
Brancott Estate Sauvignon Blanc $9.00 $36.00
Danzante, Italy Pinot Grigio $9.00 $36.00
Chateau Ste. Michelle Riesling $10.00 $36.00
     
Red wines Glass Bottle
Stone Cellars Cabernet $8.00 $31.00
Stone Cellars Merlot $8.00 $31.00
Penfolds Koonunga Hill Shiraz $ 9.00 $ 36.00
Cellar # 8 Cabernet $9.00 $36.00
Cellar # 8 Zinfandel $ 9.00 $36.00
Mac Murray Sonoma Coast Pinot Noir $10.00 $ 38.00
Bonterra, Organic Cabernet $ 10.00 $ 38.00
Bonterra, Organic Merlot $ 10.00 $ 38.00
Terrazas de los arides Cabernet $ 11.00 $ 40.00
Bubbles Glass Bottle
Villa Sandi ll Fresco $9.00 $38.00
     
     
     
     


