
Saturday Night
Continental Classic

Dinners
6 - 9:30pm

9101 Moore Road
Zionsville, IN 46077

317.733.1700
www.traderspointcreamery.com

An Authentic Farm-to-Table Restaurant

We opened for business in the summer of 2003 as Indiana's only 100% 
grass-fed organic dairy farm. Since then, we have devoted ourselves to 
being in harmony with the land and the animals, and to producing the 

most nutritious and delicious products for you.

In 2006 we expanded our popular Dairy Bar and opened our restaurant to 
share the magic of the farm with you. 

So many of life's special moments unfold over meals with family and 
friends. And there is no better place to celebrate life's simple pleasures 

than at the farm, where food is created and enjoyed!

Here in The Loft you will savor dishes made with the very best from the 
farm, including our award-winning products.

Our pledge to you: We will always strive to serve you dishes made with 
organic, local, and sustainable products, and to nourish the land that 

nourishes us all.

Bon Appetit!



Appetizers

Soups and Salads

Entrees
Roast Duck a l’Orange

Half of a Gunthorpe Farms organic feed raised duck 
with a honey orange glaze and mushroom risotto. 19

Chef’s Soup
Ask your server for tonight’s selections. 4/6

Fresh Garden Salad 
Ask your server for our TPC dressing selection. 5

Sweet Red Curry Mussels 
A creamy broth of roasted red peppers, coconut milk, 
red curry and our own TPC cream with 
sustainable-farmed black mussels. Served with 
toasted Fleur de la Terre garlic bread. 12

Goat Cheese and Duxelle Bruschetta
Capriole goat cheese and balsamic portabella 
mushroom tapenade over toasted french peasant 
bread with rosemary and organic wheat. 8

Organic Airline Chicken
Gunthorpe Farms organic airline chicken breasts with a 

lemon and fennel rub white wine thyme sauce served 
with Purple Peruvian Potato Gratin. 16

Beef Tenderloin Bourdelaise
Our grass-fed beef filet oven roasted to the temperature 

of your liking served with purple Peruvian Gratin 
and organic red wine tomato beef reduction. 26

Creole Crab Cakes
Premium wild-caught Blue crab in a seasoned Panko 
breading with roasted red peppers and scallions. 9

wild mushroom salad 
Organic mushrooms sauteed with garlic and red wine and 
candied pecans with organic gorgonzola and mixed greens 
accompanied by our honey and mustard vinaigrette, 

Spinach and Artichoke Fromage Dip 
Our own Fromage Blanc with a blend of garden 
herbs, artichoke hearts and spinach served 
with stone ground grain crackers and homemade 
organic wheat and rosemary bread. 6

Pan Seared Sea Bass
Fresh wild-caught sea bass pan seared with organic 

sea salt and black and green cracked peppercorn 
served with red pepper risotto and 

grapefruit buerre blanc and buerre vert. 22

Marinated Strip Steak
Our grass-fed Strip loin tenderized and flavoured in a 

soy/cilantro marinade with Jasmine rice and 
braised spinach. 24

Ratatouille and Wild Rice
The old French country classic of root vegetables in a 

savory, herbed tomato broth with 
organic wild rice pilaf. 12

Sides
roasted Vegetable of the day, jasmine rice, 

risotto (red pepper or mushroom) sauteed spinach, 
Haricot Verts.  5/each

includes soup or salad.


