
Big 4 Café 

Phone Number (812)932-3687 Address 121 South 

Depot Street Batesville IN 

Ticket To Ride Menu 

Events big4events@outlook.com 
 



Breakfast 

The Morning Ritual 6.00 
2 eggs any style served with, bacon or sausage, potato hash, and choice of toast. 
 
Build your own omelet 7.00 
2 eggs with 2 ingredients.  Additional topping cost $.50, add 1 egg $1.25 served with choice of toast. 
 

Cheese- 

American                   Cheddar 

Swiss                           Smoked gouda 

Mozzarella                 Brie 

 

Vegetables- 

Red Onions                        Bell Peppers 

Roast Garlic                       Diced Tomato 

Spinach                              Basil 

Arugula                              Avocado        

Fresh Jalapeno                 Cilantro 

Mushrooms 

 

Proteins- 
Bacon                                Sausage 

Ham                                  Chorizo 

Chicken                            American Prosciutto (spec) 

 

 

 

 
 
 
 
 
 
 
 
 



Skillet Style Hash plates 8.50 
served with 2 eggs any style 

 

 
Why you cross the road- 
Herb Roasted chicken, roasted garlic, mozzarella, served over pepper and onion, potato hash. 

 

Clover Leaf- 
Corned beef, lightly seared cabbage, white cheddar cheese, served over onion and bell pepper potato hash. 

 

Porker’s Stern- 
Pulled BBQ braised pork butt, smoked gouda cheese, slice of dill pickle, served over onion and bell pepper 

potato hash. 

 

Vegans Friend- (no eggs) 
Tomato and herb mix, thin sliced seared eggplant, roasted garlic, and pinto beans, over onion and bell pepper 

potato hash. 

 

 

 

 

Add a side- 

Bacon (4) $2.00                                         Pancake $2.00                           Toast $2.00      

Sausage link (3) $2.00                               Waffle $2.00                              Fruit 3.00    

Ham (6oz) $2.00                                        Hash $2.00                                 Chicken Strips 3.00    

Goetta 2.00                                                Single egg $1.25                        Cheddar Grits $2.00                                                                                 

 

 

 

 

 

 

 



 

A Griddle Magic 

 
 
Pancake Trio 6.50 
3 pancakes traditional or made to order with any 3 Extra ingredients, and choice of two sausage links, three 

bacon slices. 

Extra Ingredients- 

Blue berries              Strawberries                  Cherries   

Chocolate Chip        Peanut Butter Chips     Butterscotch Chips 

Cinnamon Apples   Candied Nuts                  Marshmallows          

 

 
Waffles Sweet or Savory- 6.50 
Golden Belgian style waffle served either traditionally sweet or spiked with cheddar cheese and chives with 
three slices of bacon or Two 2oz sausage links…oh and you can add 3 house made fried chicken strips for $3.00 
 
 
Grilled Breakfast burrito- 8.50 
4 scrambled eggs, sausage, bacon, ham, hash potatoes, cheddar cheese, diced tomato, cilantro, onion, 

avocado, wrapped in a flour tortilla and brick pressed and Topped with pico de gallo… not impressed?  Try it 

caballero style with our trio of spicy pepper $1.  For and extra challenge…and $5, and say “el doble”  

 
Tri-Tip Steak & Eggs- 11.50 
Herb Roasted Tri-tip thick sliced and Pan seared served over baked mozzarella potato rounds, served with just 
for fun two eggs any style. 
 
 
Ham & Eggs- 11.50 
Seared center cut Indiana ham steak, served with 2 eggs any style and cheddar grits. 
 
 
Biscuit and Gravy Benedict- 11.50 
Two house made biscuits, topped with tri-tip country fried steak, or butter milk fried chicken fingers, our 
chef’s own sausage gravy, and 2 eggs any style. 
 

  



 

 Lunch-7.50 

 
Chicken/Shrimp Finger Basket- 
Four all breast meat chicken fingers or 4 house beer battered house battered and fried golden Shrimp, served 
over home fries with a side of coleslaw. 
 
Baked Stuffed or Fried-  
Take one baked russet potato cut it open and fill it with butter and seasonings, then add either chopped steak, 
BBQ pulled chicken, or BBQ pulled pork, onions and peppers, top it with your choice of cheese, and serve it on 
a layer of fresh coleslaw and a dollop of sour cream.  Or you can try it with our house steak fries instead. That 
should hold you till dinner! 
 
American cheese steaks- 
All over this country the cheese steak has taken hold of American palates and as with all things American it has 
many delicious incarnations, and we are no exception!  Our house Tri-tip, garlic roasted chicken, or braised 
pork butt, seared with bell peppers, onions, and a mix of mushrooms.  Then topped with choice of cheese and 
served on soft white hoagie with home fries.   
 
Street Tacos-  
Chicken, Pork, or Steak?  3 Tacos served street style of semi soft corn tortilla, with all the fixings, Onions and 
cilantro, spicy pepper mix, shredded cabbage, queso fresco, home fries.  
 
10 Slice BLT!- 
10 slices of honey glazed bacon, iceberg lettuce, thick sliced seasoned tomato, served on fresh Ciabatta Bread 
with home fries.  Add 2 eggs for $2.50 
 
Fish & Chips- 
US wild caught Alaskan Pollock, battered to order in our house made seasoned Amber Bock beer batter.  
Served over house made steak fries, with fresh tartar sauce, malt vinegar, and a wedge of lemon. 
 
House Ground Steak Burger- 
100% Fresh ground Tri-Tip.  Ground right here at the Big Four Café daily! Served on a Schmidt bakery bun, with 
lettuce, tomato, onion, pickle, and house steak fries.  Add cheese $. 50, …. add anything else on our menu, bbq 
pulled pork, bbq pulled chicken, bacon, eggs, garlic, a pancake!  The menu is your playground! 
 -Additional toppings cost based on selection. 
 
 

 
 
 
 
 
 
 

 
 



 
 

Grilled Pressed Sandwiches- 7.50 
All served with choice of home fries. 

 
Cuban- 
Brown mustard, swiss cheese, dill pickles, ham steak, house braised pork butt then swiss cheese again, on a 
French roll, grilled with a press finish. 
 
French Roll- 
A slice of fresh Brie cheese wrapped in American prosciutto topped with French cherries. Served brick pressed 
on French roll. 
 
Classic Italian- 
Ham steak, salami, capicola, roasted garlic aioli. Topped with fresh mozzarella and basil. Served brick pressed 
on fresh ciabatta. 
 
Chicken Bacon Avocado- 
Garlic and herb roasted pulled chicken, sliced bacon, avocado, and provolone cheese, and a touch of 
buttermilk ranch dressing.  Served on ciabatta or Try it on a flour Tortilla. 

 

 

 

 

Quick Bites- 5.00 

Honey laced steal cut oat meal- served with choice of fruit, brown sugar, or maple syrup. 
(For and Indiana favorite ask for raisins!) 
 
Vanilla Yogurt- served with fresh fruit and granola 
 
Bowl of fresh fruit- served in a bowl 
 
Two biscuits & gravy- 2 split biscuits, topped with house sausage gravy 
 
Fresh Bread basket- Assorted fresh baked breads and pastries 
 

 

 

 

 

 

 



 

Ye Old Soup and Salad 

 

Soups 4.50/6.50 

Tuscan Cream of Mushroom- House mix of imported mushrooms, sautéed with roasted garlic and onions, 

reduced with heavy cream. 

Roast chicken & noodle- as expected… chucks of roast chicken, carrots, celery, onions, country noodles. 

Soup of the Day- Based on availability, our chef will dazzle and amaze with seasonal flavors and ingredients to 

temp the even most hardened soup snobs.    

 
 
 
Salads 4.50/6.50 
Add pulled seared chicken or Diced steak to any salad for 2.00 
 
BLT wedge- 
A wedge of iceberg lettuce chopped bacon, fresh tomato, choice of ranch or blue cheese dressing. 
 
Arugula & Apple- 
Fresh arugula greens tossed with diced apples, candied pecans, and orange and honey vinaigrette. 
 
Lemon poppy Spinach- 
Baby spinach tossed with diced vine ripened tomatoes red onions and a lemon poppy seed vinaigrette. 
 
Herb & Garlic chop salad- 
Romaine lettuce tossed with diced tomato, onions, peppers, avocado, smoked gouda, basil, and red wine, 
roasted garlic vinaigrette. 
 
Quinoa salad- 
Herb toasted quinoa served chilled and tossed with tomato, red onion, and our house made red wine roasted 
garlic vinaigrette, served topped with seared thin sliced eggplant on a bed of romaine lettuce.  A healthy 
approach to a filling lunch.   

 
 

 
 

 
 
 
 
 
 
 
 



 
 
 

Kids and Coffee Menu 
 

Kids- $5.00 
Served with juice or milk 
 
Pancake Puppy- Oven roasted sausage double dipped in pancake batter and deep fried, served with fresh fruit 
 
Silver dollar Stack- 3 silver dollar pancakes, 2 slices of bacon and fresh fruit. 

 
French Toast- 2 slices of Texas toast doused in egg, cream and cinnamon, dusted with powdered sugar, served 
with 2 slices of bacon and fresh fruit. 
 
Grilled cheese- Texas toast style grilled cheese, served with a mix of cheddar and American cheese, and fresh 
fruit. 
 
Caboose chicken tenders- Two chicken tenders fresh from the chicken’s caboose! Served with fresh fruit. 
 
Pretzel roll pulled pork slider- Two mini pulled pork sliders served on pretzel roll with fresh fruit. 
 
Coffee/Beverages-  
All coffee drinks made with whole milk unless otherwise specified. 
 

Espresso- $2.50 

Cappuccino- $4.50 

Vanilla Latte-  $5.00 

Chocolate Mocha-  $5.00 

Carmel Macchiato-  $5.00 

Regular/Decaf Coffee-  $1.50 

Hot Chocolate-  $3.50 
 
Juice- $3.00 
Apple, orange, Cranberry,  
 
Milk- $3.00 
Whole, 2%, Skim, Lactose Free 
 
Pop- $2.00  
Coke, Diet Coke, Sprite, Root Beer, Ginger Ale 

 

 


