
BRUNCH
The Big O    Omelette of the day, just ask your server about it (sorry no substitutions), served with your choice of  
pommes anna or roasted potatoes and sourdough or whole wheat toast	 				    $9.50
Omelette A fluffy three egg omelette with your choice of one ingredient (additional ingredients $1.00 to $1.50)  
served with your choice of pommes anna or roasted potatoes and sourdough or whole wheat toast		  $8.00
Select Ingredients add $1.00

Cheddar – Swiss – Herbed Cream Cheese – Sour Cream – Applewood Smoked Bacon – Ham – Grilled Chicken 
Breakfast Sausage – Salsa – Mushrooms – Sautéed Red Onions – Scallions – Green Pepper – Tomato 
Baby Spinach – Horseradish

Premium Ingredients add $1.50
Feta – Triple Cream Brie – Goat Cheese – Maytag Blue Cheese – Roasted Red Pepper – Sun Dried Tomato Pesto Torte  
Roasted Garlic Artichoke Bake – Smoked Salmon – Capers – Prosciutto – Boursin

Substitute Egg Whites											           $1.00
Eggs to Order												            $1.50 ea.
Hoaglin Signature Omelette   Sun Dried Tomato Pesto Torte, sauteed red onions and applewood smoked bacon	 $9.75
The Mass Ave.   A toasted “everything” bagel breakfast sandwich  with scrambled egg, cheddar cheese and your  
choice of ham, sausage or applewood smoked bacon with your choice of pommes anna or roasted potatoes		 $9.50
Deep Dish Quiche    We feature two quiche each day with your choice of fresh cut seasonal fruit salad or  
mixed field greens salad (ask your server for details)								        $8.50
Stacks   Buttermilk pancakes piled with fresh seasonal berries, sweet cream butter and powdered sugar		  $7.50
French Toast   We offer a variety of breads for you to choose from before coating them in a delicious cinnamon  
and vanilla infused mixture then top it with fresh seasonal berries, sweet cream butter and powdered sugar		 $8.50
B & G   Housemade biscuit split and then topped with a generous amount of sausage gravy and your choice of  
pommes anna or roasted potatoes										          $8.00
Eggs Benedict   This classic recipe served with your choice of pommes anna or roasted potatoes			   $11.50
Salmon Benedict   The same as the classic recipe above, but instead of ham we use premium smoked salmon  
with your choice of pommes anna or roasted potatoes							       $13.00

SIDES
Thick Cut Applewood Smoked Bacon									         $2.50
Breakfast Sausage Patties										          $2.50
Grilled Breakfast Ham											           $2.50
Pommes Anna Gratin Thin sliced potatoes layered with butter, cream and gruyere cheese then baked until  
perfectly soft in the center and golden brown on top								        $2.50
Oven Roasted Rosemary Potatoes									         $2.50

BREADS
Toast   Stoneground whole wheat or sourdough served wet or dry						      $1.75
Croissant   Served with butter										          $2.00
Everthing Bagel   Served toasted with herbed cream cheese							       $2.50
English Muffin   Served toasted with butter									         $1.75

HOAGLIN TO GO 
Café & Marketplace
448 Massachusetts Avenue  317-423-0300  F: 317-423-2887   

Café: Everyday: 8 a.m. – 2:30 p.m.   
Marketplace: Mon – Sat: 8 a.m. – 6:30 p.m.;  Sun: 8 a.m. – 2:30 p.m. 



BEVERAGES
All coffee drinks are available served hot or iced

Wild Horse Creek Coffee   Dark Roast Black Lightning, Mild Blend Earth & Sky or Mountain Water Press Decaf	 $2.00
Cafe Americano   Double shot of espresso with hot water							       $2.25
Cafe Latte   Double shot of espresso with hot steamed milk							       $3.50
Cappucino   Double shot of espresso with foamed hot milk							       $3.50
Café Mocha   Double shot of espresso with steamed milk and Ghirardelli Chocolate Sauce, topped with  
whipped cream												            $4.00
Café Au Lait   Equal parts Black Lightening Dark Roast Blend and steamed milk					    $3.50  
Espresso   a simple shot of Wild Horse Creek premium espresso						      $1.75

Double Espresso   See above times two									        $2.50
Hot Chocolate   Steamed milk with Ghirardelli Chocolate Sauce and topped with whipped cream			   $2.50
White Hot Chocolate   Same as above, but with Ghirardelli White Chocolate Sauce				    $2.50
Chai Latte   Tazo Chai Tea blended with equal parts steamed milk						      $3.50
Extra Shot   Add a shot of espresso to any beverage								        $.75
Flavor Shots   Ask your server what Torani flavors we are featuring						      $.50
Steamers   Hot steamed milk served with one of the following flavors: natural honey, caramel, raspberry,  
strawberry, melon, vanilla, or banana									         $2.75
Italian Cream Sodas   Rich and creamy with a little fizz in one of the following flavors: Raspberry, Strawberry,  
Melon, Vanilla or Banana											           $2.75
Numi Brand Hot Tea   Ask your server to see our selection							       $2.50
Camellia Brand Iced Tea											           $1.75
Fresh Squeezed Orange Juice								        sm $2.50	  lg $5.00
Tomato Juice										          sm $2.50	  lg $5.00
Grapefruit Juice										         sm $2.50	  lg $5.00
VOSS Premium Bottled Water								        sm $3.00	  lg $5.00
Orangina												            $2.50
Coca Cola Fountain Products   Coca Cola Classic, Diet Coke, Sprite, Barq’s Root Beer, Minute Maid Lemonade  
and Mr. Pibb												            $1.75

ADULT BEVERAGES
House Wines   We always offer a choice of white or red wine by the glass only.  Ask your server for details		  $6.00
Champagne Cocktails   We offer champagne by the glass mixed with a variety of juices including fresh  
squeezed orange juice, pomegranate juice, peach nectar, pear nectar and passion fruit juice			   $6.00
Double the Bubble   Any of the above cocktails with twice the champagne and a splash of juice			   $8.00
Champagne   by the glass											          $9.00

CUPS AND BOWLS
Fresh Cut Fruit Salad Combination based on seasonality					     cup $4.00	 bowl $6.00 

with croissant or toast								        cup $5.25	 bowl $7.25
berries only												            market price 

	
Granola Sweetened toasted oats with raisins and slivered almonds

with skim or whole milk								        cup $3.00	 bowl $5.00
with premium vanilla yogurt								        cup $4.00	 bowl $6.00
with fresh cut fruit									         cup $4.00	 bowl $6.00
with both fruit and yogurt								        cup $5.00	 bowl $7.00

Homestyle Bruléed Oatmeal Served with sweet cream butter and bruléed brown sugar
with skim or whole milk								        cup $4.00	 bowl $6.00
with bananas										         cup $5.00	 bowl $7.00



SANDWICHES & WRAPS
All of our sandwiches are served with Kettle Chips and a dill pickle.

Substitute Asparagus Tomato Blue Cheese Salad for Kettle Chips						      $2.75
Substitute Signature Cauliflower Salad with Bacon for Kettle Chips						     $2.75
Substitute Mixed Greens Salad for Kettle Chips								        $2.75
Substitute Fresh Cut Seasonal Fruit Cup for Kettle Chips							       $3.00
Substitute a Cup of Soup for Kettle Chips								        $3.00

Hoaglin “Salad” Sandwiches   Served with lettuce, sliced roma tomatoes and red onion on your choice of  
stoneground whole wheat, sourdough or wrap 								        $8.50

Indy’s Best Egg Salad  (According to Indianapolis Monthly)
Dilled Tuna Salad with Red Onion and Caper Berries  (#1 Sandwich Spread in Dine Magazine)
Choice of our Daily Chicken Salads   For instance Classic, Curried and Italian
Substitute a Croissant 										          $1.00

Bacon & Eggs - The Sandwich   Indy’s Best Egg Salad on toasted sourdough topped with applewood smoked bacon,  
cheddar, lettuce, tomato & red onion									         $9.50
BMLT   Our twist on a classic – a generous portion of applewood smoked bacon, fresh mozzarella, lettuce, tomato  
and tarragon cream on toasted sourdough									         $9.00
Lox Bagel   Toasted “everything” bagel with herbed cream cheese, premium sliced smoked salmon, tomato,  
red onion & caper berries											           $11.00
More than Grilled Cheese   Grilled sourdough or stoneground whole wheat with a healthy portion of cheddar,  
swiss or both with sliced roma tomatoes									         $7.00 

Substitute brie or add prosciutto for $1.50 each

SALADS
Our salad dressings are housemade from scratch. Please choose from the following:  Signature Champagne Vinaigrette,  
Red Wine Vinaigrette, White Balsamic–Shallot Vinaigrette, Soy-Ginger Vinaigrette, Creamy Herbed-Buttermilk 

8 oz. Take home  Dressings (serves approximately 6 people)							       $5.00
By the Pound   All of our Signature Salads are available to take home from our marketplace

Indy’s Best Egg Salad										          $6.00/lb.
Dilled Tuna Salad with Red Onion and Caper Berries							       $8.00/lb.
Choice of our Daily Chicken Salads									         $8.00/lb.

Hoaglin Signature Chicken Salads   Your choice of any of our daily chicken salads served over mixed field greens  
with sliced cucumber, sliced tomato and housemade crostini							       $9.50
Dilled Tuna Salad with Red Onion and Caper Berries   (Voted best spread by Dine Magazine)  served over mixed field greens  
with sliced cucumber, sliced tomato and housemade crostini							       $9.50
Indy’s Best Egg Salad   (According to Indianapolis Monthly) served over mixed greens with sliced cucumber,  
sliced tomato & housemade crostini										         $8.50 
Salad 3 Ways   Any combination of our Daily Chicken Salads, Egg Salad or Tuna Salad served over mixed greens  
with sliced cucumber, sliced tomato and housemade crostini							       $9.50 
Hoaglin House Salad   Mixed greens salad with sliced tomato, sliced cucumber, red onion, and housemade crostini  
topped with shredded cheddar jack cheese									         $7.50

Add grilled chicken											           $1.00
Add applewood smoked bacon										          $1.00
Add scoop of Chicken, Tuna or Egg Salad								        $2.00

LUNCH COMBINATIONS
Salad and Sandwich Half of any “Salad Sandwich” served with a mixed greens side salad				   $8.50 

SIDES
Asparagus-Tomato-Blue Cheese Salad									         $3.75
Signature Cauliflower Salad with Bacon									         $3.75
Small Mixed Greens Salad										          $3.75
Side of  Kettle Chips											           $1.00



Consuming raw or undercooked meats, poultry or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.
Parties of 5 or more will have an 18% gratuity automatically added.

DESSERTS
Check out our marketplace for daily rotating desserts.

2 Cookies and Milk   Ask your server what cookies are available						      $4.00
Traditional Bread Pudding   A generous portion made with mixed nuts and golden raisins, served with  
housemade crème anglaise										          $6.00
Chocolate Bing Cherry Bread Pudding   A generous portion of bread pudding loaded with chocolate  
and bing cherries, served with housemade crème anglaise							       $6.00 

HOAGLIN AT HOME
The Hoaglin To Go Marketplace offers a variety of daily entrées and sides for you to take home and enjoy. Our selections include 
an array of hors d’oeuvres, spreads, patés and dips. In addition, our baker prepares fresh baguettes daily and an assortment  
of desserts including our famous double fudge brownies. 

Planning a party, a dinner for the boss, or intimidated by cooking holiday dinners for the whole family? Whether it’s hors 
d’oeuvres for a cocktail party or a holiday dinner for 30, no one has to know but us. Visit www.hoaglintogo.com to browse  
our variety of catering menus. To place an order, please call 317-423-0300. 

If your gathering will be too much to handle alone, please inquire about Hoaglin Helpers, a full-service staffing option giving 
you further peace of mind.

To make your life easier, please allow us 72 hours notice.


