
Starters

Greens

Sides  7

MAINS
CORN FRITTERS  V	 11
SCALLIONS ∙ CHEDDAR ∙ HOT HONEY ∙ PICKLED PEPPER AIOLI 

SMOKED TROUT SPREAD	 13
MESQUITE SMOKED TROUT ∙ CREAM CHEESE ∙ HORSERADISH ∙ TOAST

TOMATO SOUP  VG	 5/8
BASIL OIL ∙ GARLIC CROUTONS 

FRENCH ONION SOUP	 13
FEATHERBONE CARAMELIZED ONIONS ∙ CROUTON ∙ BROILED GRUYERE 

CHIPS & DIP	 15
BEEF TALLOW POTATO CHIPS ∙ BACON BLUE CHEESE DIP

BEER BISCUITS  V	 9
FEATHERBONE PAWPAW JAM ∙ HONEY BUT TER

MUSSELS	 18
FENNEL ∙ SMOKED BACON ∙ PICKLED CELERY ∙ HOUSE ALE ∙ TOAST 

CHICKPEA HUMMUS  VG	 15
TOMATO-OLIVE RELISH ∙ HOUSE MADE CRACKERS ∙ VEGGIES

BURRATA  V	 16
APRICOT-RAISIN CHUTNEY ∙ PISTACHIOS ∙ MINT ∙ OLIVE OIL ∙ TOAST

CRISPY CHICKEN CHORIZO ROLLS	 13
JACK CHEESE ∙ CARAMELIZED ONIONS ∙ TOMATILLO SALSA

BROCCOLINI  VG	 12
CRISPY ONIONS ∙ PICKLED FRESNO PEPPERS 
FEATHERBONE TAHINI DRESSING

CRISPY PORK CONFIT	 21
BACON BRAISED K ALE ∙ PICKLED SHALLOTS 
O.C.G. GRANNY SMITH APPLESAUCE 

HALF CHICKEN  GF	 24
WALNUTS ∙ ROASTED PEPPER RELISH ∙ GREEN BEANS 
LINCOLN HIGHWAY VODK A ROMESCO SAUCE 

ROASTED SALMON	 28
BILBERRY BLACK HEARTS GIN CREAMED SPINACH 
PICKLED PEPPER RELISH ∙ CHARRED LEMON

MILL WORKERS MEATLOAF	 21
GROUND BEEF & PORK ∙ MUSHROOMS ∙ CRISPY ONION RINGS
MASHED POTATOES ∙ FINE GIRL BRANDY GRAV Y

CAULIFLOWER STEAK  VG/GF	 19
QUINOA SWEET POTATO HASH ∙ SPINACH ∙ CHARRED ORANGE 
BARREL-AGED MAPLE SYRUP

SKIRT STEAK	 34
6 OUNCE ∙ BAKED CHIPOTLE CREAMED CORN 
BARREL-AGED WORCESTERSHIRE CARAMEL

NY STEAK	 48
12 OUNCE ∙ PORCINI SEASONED ∙ CHIMMICHURRI SAUCE 
MASHED POTATOES & GRAV Y

HOUSE  V/GF	 10
MIXED GREENS ∙ BLUE CHEESE ∙ CHERRY TOMATOES 
CANDIED WALNUTS ∙ MAPLE BALSAMIC DRESSING 

CHOPPED SALAD	 13
ROMAINE ∙ SALAMI ∙ AVOCADO ∙ TOMATO ∙ CORN ∙ APPLES 
BLUE CHEESE ∙ MAPLE BALSAMIC DRESSING

BACON CAESAR WEDGE	 16
ROMAINE ∙ SLAB SMOKED BACON ∙ PRESERVED YOLK ∙ PARMESAN 
GARLIC CROUTONS ∙ BLACK PEPPER-ANCHOV Y DRESSING

MUSHROOM  V	 14
SPINACH ∙ PICKLED MUSHROOMS ∙ SOF T BOILED EGG ∙ MARINATED 
CHICKPEAS ∙ CRISPY ONIONS ∙ MUSTARD VINAIGRET TE

GREEN GODDESS  V/GF	 14
ROMAINE ∙ K ALE ∙ POMEGRANATE SEEDS ∙ PEPITAS 
APPLES ∙ PICKLED CELERY ∙ YOGURT HERB DRESSING

MASHED POTATOES & GRAVY

CREAMED SPINACH

BACON BRAISED KALE  GF

CHIPOTLE CREAMED CORN  GF
V - VEGETARIAN   |   VG - VEGAN   |   GF - GLUTEN FREE

NOT ALL INGREDIENTS ARE LISTED.  PLEASE ADVISE YOUR SERVER/BARTENDER OF ANY 
FOOD ALLERGIES . *CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD, SHELLFISH,  
OR EGG MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

Sandwiches
ALL SANDWICHES SERVED WITH OUR SIGNATUR E BEEF TALLOW POTATO CHIPS
SUBSTITUTE OUR HAND-CUT FR ENCH FR IES OR SIDE SALAD +$ 1 
SUBSTITUTE GLUTEN FR EE BUN +$ 1

GRILLED CHEESE	 16
AMERICAN CHEESE ∙ SMOKED GOUDA ∙ TOMATO 
BACON-ONION JAM ∙ CUP OF TOMATO SOUP

GRILLED CHICKEN	 16
SMOKED GOUDA ∙ ARUGULA ∙ RED ONION ∙ GOLDEN RAISIN AIOLI 

BTB	 19
TURKEY SCHNITZEL ∙ LET TUCE ∙ TOMATO ∙ ONION 
CRANBERRY MUSTARD AIOLI

SMASHBURGER	 18
BEEF PAT T Y ∙ AMERICAN CHEESE ∙ LET TUCE ∙ GIN PICKLES  
FEATHERBONE CARAMELIZED ONIONS ∙ ROASTED GARLIC AIOLI

HOME GROWN IN

VALPARAISO

HAND IN HAND

GATHER TOGETHER



P r i d e  o f  p l a c e  i s  w o r t h  p r e s e r v i n g

Dessert

GRASSHOPPER BROWNIE SUNDAE	 12
WARM CHOCOLATE CHUNK BROWNIE ∙ WHITE CHOCOLATE FUDGE SAUCE 
VALPO VELVET VANILLA ICE CREAM ∙ INDIANA 10 PEPPERMINT SCHNAPPS 

LIMONCELLO PISTACHIO PIE	 10
PISTACHIO GRAHAM CRUMBLE ∙ WHIPPED CREAM ∙ CANDIED LEMON

CHEESECAKE MOUSSE	 10
PIT-SPIT TER CHERRY SAUCE ∙ CHOCOLATE COOKIE CRUMBLE 

CHOCOLATE MANHATTAN CUSTARD	 10
CHOCOLATE SUGAR COOKIE ∙ SNAGGLE TOOTH COFFEE LIQUEUR 
WHIPPED CREAM ∙ LUX ARDO CHERRY

Gather together
Join us as we pay tribute to the history of this American Factory 

Building; the people that gathered here over the past 150+ 
years working to make a living, feed a family, and find pride and 
inspiration in daily work, all in pursuit of the American Dream.
As you look around the room, know that this place’s history is 
worth preserving and that it was done with the ingenuity of 

Northwest Indiana union workers with American-made products.
The bar is made from American white oak representing the 

charred whiskey barrel. The light fixtures represent the spark of 
the weld. The menu includes Journeyman-made spirits, Sea of 
Monsters beer and food representative of our Midwest culture.

As you gather and enjoy your food and drink, remember those that 
preceded us at the American Factory Building.

mock-tails  7

Kids  8

N/A Beer  6

NATURAL CANE SUGAR SODA	 4
PURPLE ∙ STRAWBERRY ∙ ORANGE ∙ RED CREAM ∙ COLA 
DIET COLA ∙ LEMON-LIME

ICED TEA	 4
COFFEE	 7
HOT TEA	 5
BARRITTS GINGER BEER	 3
FEVER TREE GINGER ALE	 5

NO REFILLS ON MOCK-TAILS 

INDIANA BUCK
PAW PAW ∙ FRESH LEMON ∙ GINGER ALE

ARANCIATA
ORANGE MARMALADE ∙ MINT ∙ FRESH LEMON ∙ LEMON-LIME SODA

ROY RODGERS
HOUSE POMEGRANATE GRENADINE ∙ COLA ∙ GINGER BEER

SHIRLEY TEMPLE
HOUSE POMEGRANATE GRENADINE ∙ LEMON-LIME SODA ∙ GINGER BEER

BIRCH JULEP
BIRCH ∙ HONEY ∙ MINT ∙ FRESH LEMON ∙ CLUB SODA

MOSCOW MULE

BLOODY MARY
ALL KIDS MEALS COME WITH OUR HAND-CUT FRENCH FRIES

GRILLED CHEESE

CHICKEN TENDERS

NUTELLA & FLUFF SANDWICH ATHLETIC GOLDEN 12oz

ATHLETIC BREWING IPA 12oz

beverages

UH0324


