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A P P E T I Z E R S

Fresh Baked Santa Fe Corn Bread: 

Char-Grilled Teriyaki Tenderloins: 

Warm Brie with Macadamia Nut Crust: 

Dungeness Crab and Artichoke Dip: 

Buttermilk Fried Calamari:  

Baked Oysters Rockefeller: 

Seasonal Oysters: 

Jumbo Prawn Cocktail: 

E N T R É E  S A L A D S

Roasted Chicken Cobb: 

Seafood Louie: 

Smoked Sirloin Steak: 

S A N DW I C H E S

Turkey Club: 

French Dip Sliders: 

Char-Grilled Chophouse Burger: 

B E E F

Rock Salt Roasted Prime Rib: 

Char-Grilled Sirloin Chateau: 

Braised Boneless Chuck Short Ribs: 

Char-Grilled Filet Mignon Wellington:

S E A F O O D

Steamed Manila Clams:

Mediterranean Mussels in Cioppino: 

Pan Seared Shellfish Fettuccine: 

Chili-Smoked Tiger Prawns:

Seafood Étouffée: 

Seared Jumbo Nova Scotia Scallops: 

P O U LT R Y

Smoked Chicken Tortellini:

Twice-Roasted Herb-Stuffed Chicken:

Roasted Chicken Dijon:

Fresh Fish and $10 Lunch Features Offered Daily

KINCAID’S
14159 Clay Terrace Blvd.

Carmel, IN 46032
317-575-9005

www.kincaids.com

HOURS 

M-Th: 11 a.m.-9:30 p.m.; 
F: 11 a.m.-10 p.m.;  

Sa: 11:30 a.m.-10 p.m.;  
Su: 11:30 a.m.-9 p.m.

HOUSE SPECIALTIES 
Happy Hour 3-7 & after 9 Everyday 

$10 Lunch Features 
Daily Fresh Fish Preparations 

Seafood Etouffe 
Herb Crusted Prime Rib

DRESS 
Business Casual

COST  $$$
ENTERTAINMENT  N

CREDIT CARD ACCEPTED  Y

BANQUET FACILITIES  N

CHILDREN WELCOME  Y

CHILDREN’S MENU  Y

CARRYOUT AVAILABLE  Y

RESERVATIONS ACCEPTED  Y

WHEELCHAIR ACCESS  Y

BAR SERVICE  Y

steak and seafood | menus
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A P P E T I Z E R S
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Baked Oysters Rockefeller: 

Seasonal Oysters: 

Jumbo Prawn Cocktail: 

E N T R É E  S A L A D S

Roasted Chicken Cobb: 
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Smoked Sirloin Steak: 

S A N DW I C H E S

Turkey Club: 

French Dip Sliders: 

Char-Grilled Chophouse Burger: 

B E E F

Rock Salt Roasted Prime Rib: 

Char-Grilled Sirloin Chateau: 

Braised Boneless Chuck Short Ribs: 

Char-Grilled Filet Mignon Wellington:

S E A F O O D

Steamed Manila Clams:

Mediterranean Mussels in Cioppino: 

Pan Seared Shellfish Fettuccine: 

Chili-Smoked Tiger Prawns:

Seafood Étouffée: 

Seared Jumbo Nova Scotia Scallops: 

P O U LT R Y

Smoked Chicken Tortellini:

Twice-Roasted Herb-Stuffed Chicken:

Roasted Chicken Dijon:

Fresh Fish and $10 Lunch Features Offered Daily


