
Wednesday: Half Price Wine Bottles
Thursday: Half Price Cocktails And Martinis

Specials

765 Massachusetts Ave
317.634.4545

FortyFiveIndy.com

Thank you for your business!

Monday - Thursday: 11am - 11pm
Friday - Saturday: 11am - 12am

Sunday: 3pm - 10pm

Hours

Takeout MenuLUNCH MENU

Hand-Held Feature – Ask Server for Details

Hand-Helds

Served 11am - 4pm
Lunch Special – Sushi Roll / Soup or Small House Salad  $10

Fish and Chips* – Breaded Tilapia / Fries / Tartar Sauce  $14

Chicken Sandwich* – Grilled or Fried / Lettuce / Tomato / Onion / Mayo  $12

Cajun Ranch Chicken Wrap* – Lettuce / Bell Peppers / Ranch / Spicy Mayo

Sun-Dried Tomato Tortilla  $11

Chicken Caesar Wrap* – Chicken / Lettuce / SPICY Caesar / Crispy Tortillas

Parmesan / Capers / Sun-Dried Tomato Wrap  $11

Veggie Wrap – Mushrooms / Avocado / Herbed Cream Cheese / Sprouts

Cranberry-Balsamic Glaze / Sun-Dried Tomato Wrap  $10

Dude Ranch Chicken Wrap* – Bacon / Lettuce / Ranch / BBQ

Sun-Dried Tomato Tortilla  $11

Peppered Steak Wrap* – Filet Tenderloin / Bell Peppers / Mushrooms 

Mozzarella / Sun-Dried Tomato Tortilla  $14

Black & Bleu Burger* – Bleu Cheese Crumbles / Lettuce / Tomato

Onion  $13   Add: Bacon* $2

American Burger* – Broiled Beef Patty / Cheddar Cheese / Lettuce

Tomato  $12   Add: Bacon* $2

Served with Chips or add Fries for $2

Combo Plates
Combos are served with an Egg Roll

Togarashi Skewer* – Beef Tips or Chicken / Teriyaki Glaze / Peppers / Onions

Mushrooms / Broccoli / Basmati Rice / Bok Choy  $11

Add: Shrimp* $5

Orange Chicken* – Tempura / Orange Sauce / Green Onion / Sesame Seed

Broccoli / White Rice  $12 

Beef & Broccoli* – White Rice / Broccoli / Teriyaki Glaze  $14

Teriyaki Chicken* – Veggie Medley / Teriyaki Glaze / Basmati Rice  $12

*Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of foodborne illness.



Small Plates

Sweet Course

Main Courses

Sushi Rolls

California* – 8pc (fc) / Crab / Avocado / Cucumber  $8

Spicy Tuna* – 8pc / Tuna / Spicy Mayo / Cucumber  $9

Spicy Scallop* – 8pc / Scallops / Cucumber / Scallions / Spicy Mayo  $9

Spicy Yellowtail* – 8pc / Yellowtail / Scallions / Spicy Mayo / Cucumber $9

Spicy Salmon* – 8pc / Salmon / Spicy Mayo / Cucumber / Sprouts / Scallions $9

Philadelphia* – 8pc / Smoked Salmon / Cream Cheese / Cucumber $9

Shrimp* – (fc) 5pc / Tempura Shrimp / Avocado / Cucumber / Spicy Mayo $9

Veggie – (fc) 5pc / Avocado / Cucumber / Sprouts / Scallions / Carrots / Asparagus $8

Eel* – (fc) 8pc / Eel / Cucumber / Eel Sauce $9

Boston* – (fc) 8pc / Shrimp / Cream Cheese / Cucumber $8

FortyFive°* – 10pc (fc,sp) / Spicy Crab / Cream Cheese / Cucumber / Avocado  $13

Hawaiian Roll* – 8pc (sp) / Shrimp Tempura / Jalapeño / Tempura Pineapple

Topped with Shrimp / Mango Habañero Glaze / Shredded Coconut $16

Salmon Diablo* – 10pc (sp) / Salmon / Sweet Onion / Avocado

Topped with Salmon / Tobiko / Sriracha / Kimchee Ponzu Sauce  $14

Dynamite* – 8pc (fc) / Shrimp / Cream Cheese and Jalapeño / Topped with Cheesy

Spicy Crab Mix / Baked and Covered with Tobiko / Eel Sauce  $14

Sofia Roll* – 8pc (sp) / Seared Tuna / Basil / Avocado / Wrapped in Sesame Seed

Soy Paper / Topped with Wasabi Mayo  $14

Godzilla* – 8pc (fc,sp) / Spicy Crab / Atop a FortyFive° Roll / Baked  $15

Black Widow* – 8pc (sp) / Shrimp Tempura / Cucumber / Avocado

Topped with Seared Tuna / Sriracha / Eel Sauce / Tobiko $15

Ultimate Veggie* – 8pc  (fc,sp) / Carrots / Cucumber / Avocado / Sprouts

Asparagus / Cream Cheese / Kimchee Ponzu Sauce  $10

Mount Fuji* – 10pc (fc) / Shrimp Tempura / Asparagus / Cheesy Crab

Tempura Fried / Topped with Volcano Sauce / Tobiko  $15

Corona Roll* – 8pc / Tuna / Jalapeño / Avocado / Cilantro

Topped with White Tuna  / Lime  $14

Indy Roll* – 8pc (sp) / Crab / Shrimp Tempura / Mango / Jalapeño

Wrapped in Sesame Seed Soy Paper / Topped with Yellowtail 

Mango Habanero Glaze  $16

Rock n’ Roll* – 10pc / Spicy Tuna / Avocado / Spicy Crab Mix / Tempura Fried

Topped with Wasabi Mayo / Eel Sauce  $16

Rainbow* – 8pc / Four Types of Fish / On A California Roll  $14

Samurai* – 8pc / Salmon / Yellowtail / Green Onions / Topped with Tuna

Spicy Mayo / Sriracha / Sour Sweet Wasabi Mayo  $16

Spider* – 8pc (fc,sp) / Soft Shell Crab / Crab / Avocado / Cucumber

Spicy Mayo / Eel Sauce  $15

Paradise Roll* – 8pc / Shrimp Tempura / Avocado / Cucumber / Cilantro / Topped

with Yellowtail / Serrano Pepper / Sriracha / Side of Ponzu Sauce  $15

Sunburst* – 8pc / Salmon / Cucumber / Avocado / Basil

Topped with Salmon / Fresh Lemon  $15

Fire Dragon* – 8pc / Eel / Avocado / Atop a Spicy Tuna Roll / Eel Sauce / Tobiko  $14

Playboy* – 10pc / Spicy Tuna / Asparagus / Jalapeño / Shrimp Tempura

Topped with Salmon / Shrimp / Three Sauces / Lit on Fire  $16

Thai Kiss* – 10pc / Red Snapper Tempura / Asparagus / Scallions / Avocado

Cheesy Spicy Crab Mix / Topped with Seared Ahi Tuna / Pineango Salsa

Thai Chili Sauce  $15

Edamame – Soy Beans / Kosher Salt  $6  Add: Tequila Blast! $2

Vegetable Tempura – Assorted Seasonal Vegetables / Sweet Onion-Soy

Dipping Sauce  $9  Add: Shrimp Tempura* $5

Egg Rolls – House Made / Napa Cabbage / Sprouts / Stir-Fry Vegetables

Teriyaki Glaze  $10  Add: Chicken* $4

Crab Rangoon* – Crab / Cream Cheese / Wonton Shell

Sweet Orange Chili Sauce  $10

Bangkok Shrimp* – Tempura Shrimp / Spicy Sauce / Green Onion

Napa Cabbage  $13

Pot Stickers* – Pork / Pan Seared / Spicy Gyoza Sauce  $10

Calamari Frit* – Buttermilk Battered / Spicy Lemon Aioli / Cocktail Sauce

Gremolata  $14

Lettuce Wraps* – Shredded Chicken / Iceberg Lettuce / Roasted Almonds

Nuoc Cham Sauce / Ponzu  $12

Shrimp Cocktail* – Jumbo Prawns / Cocktail Sauce / Lemon  $14

Tuna Nachos* – Ahi Tuna / Wonton Chips / Pico de Gallo / Mexi Cheese

Wasabi Mayo / Spicy Mango Habanero Glaze  $14   Add: SPICY! $1

Salads

Soups

Specialty Rolls

The 45° Salad – Field Greens / Feta Cheese / Toasted Almonds / Dried Cranberries

Mandarin Oranges / Cranberry Balsamic Dressing   Large: $13  Small: $9

Caesar Salad – Romaine Lettuce / Spicy Caesar Dressing / Fried Capers

Tortilla Croutons / Parmesan  Large: $13  Small: $9

Chopped Salad* – Romaine Lettuce / Bacon / Bleu Cheese Crumbles

Cherry Tomatoes / Sweet Balsamic Dressing  Large: $13  Small: $9

Ginger Salad – Mixed Greens / Cucumber / Cherry Tomatoes / Ginger Dressing

Large: $13  Small: $9

Seaweed Salad – Wakame Seaweed / Sesame Seeds / Toasted Thai Chili  $7

Octopus Salad* (Limited Availability) – Dashi Poached Octopus / Heart of Palm

Sesame Seeds / Chili Oil  $8

Miso – Wakame Seaweed / Tofu / Green Onion  $6

Tomato Jalapeño – Feta Cheese / Tortilla Croutons  $7

Soup of the Day – $7

FortyFive Burger* – Broiled Beef Patty / Cheddar Cheese / Lettuce / Tomato

Onion  $13  Add: Bacon $2  Add: Egg $1  Add: Fries $2

Togarashi Skewers* – Beef Tips or Chicken / Teriyaki Glaze / Peppers / Onions

Mushrooms / Broccoli / Basmati Rice / Bok Choy  $17  Add: Shrimp* $5

Ramen Noodles – Carrots / Baby Corn / Snow Peas / Bean Sprouts

Hoisin Sauce  $16  Add: Chicken* $4 or Shrimp* $5

Scampi* – Fettuccine / Garlic / Red Pepper Flakes / White Wine Sauce

Parmesan  $15  Add: Shrimp* $5, Scallops* $5 or Combo* $6

Alfredo Pasta – Fettuccine / Creamy Alfredo Sauce / Parmesan  $17

Add: Chicken* $4 or Shrimp* $5  Add: Cajun Style $1

Orange Chicken* – Tempura / Orange Chili Sauce / Green Onion / Sesame Seed

Broccoli / White Rice  $18

Ahi Tuna* – 5-Spiced Rubbed / White Rice / Bok Choy / Carrots / Asparagus / Basil

Green Onions / Eel Sauce  $18

Teriyaki Chicken* – Veggie Medley / Teriyaki Glaze / Basmati Rice $19

Stuffed Tilapia* – Panko Crusted / Crab Stuffed / Asparagus / Toasted Almonds

Lobster Sauce  $20

Sweet & Sour Pork* – Peppers / Pineapple / Mango / Scallions / Rice / Bok Choy

Sweet & Sour Sauce  $17

Beef & Broccoli* – White Rice / Broccoli / Teriyaki Glaze  $21  Add: Mushrooms $1

Bourbon Glazed Salmon* – Broccoli / Wasabi Smashed Potatoes

Sweet Bourbon Glaze  $25

Filet Mignon* – Wasabi Smashed Potatoes / Veggie Medley / Crispy Shallots

Soy Reduction Glaze  $35

(fc)= fully cooked (sp)= soy paper

Cinnamon-Vanilla Roll – Vanilla Bean Ice Cream / Sweet Rice

Caramel Toasted Almonds / Cinnamon Sugar  $9

Crème Brulee Cheesecake – Fresh Seasonal Fruit

Caramel and Chocolate Sauce / Whipped Cream  $7

Brownie – Chocolate Brownie / Caramel and Chocolate Sauce

Whipped Cream / Ice Cream  $8

Add: Salmon* $4, Ahi Tuna* $4, Shrimp* $4, or Chicken* $3

Add: Soup or Small Salad for $4

*Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of foodborne illness.
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