
Soups & Salads
 

Chef's Soup of the Day     6

 

New England Seafood Chowder     6

 

Chicken & Andouille Gumbo     6

 

House Salad     6    •    Caesar Salad     6

 

Baby Iceberg Wedge     10
Bleu cheese dressing & crumbles, applewood

smoked bacon, red onions, grape tomatoes, and
fresh ground black pepper

 

Smoked Salmon Salad     21
House smoked salmon, romaine, mandarin

oranges, toasted almonds, co-jack, tomatoes,
and red onions, tossed in raspberry-ranch

dressing
 

Bleu Cheese Steak Salad     21
Mesquite grilled sirloin topped with bleu cheese
butter, artisan lettuce, candied walnuts, pears,

and sherry-Dijon vinaigrette
 

Southwest Chicken Salad     15
Mesquite grilled chicken, artisan lettuce, charred
corn salsa, roasted poblanos, co-jack and ranch
dressing. Topped with tortilla strips and roasted

red pepper aioli
 

Dressings
Greek Feta Vinaigrette, Sherry-Dijon Vinaigrette,

Buttermilk Ranch, Low Calorie Catalina,
Raspberry Vinaigrette, Raspberry Ranch, Bleu

Cheese, Sesame Ginger, 1000 Island, Italian,
Roasted Garlic Balsamic Vinaigrette

 

 

Sandwiches
 

Served with house-made chips, substitute steak
fries for $1.50

 
Substitute a Beyond Burger patty for $5

 

Boatyard Burger     13
1/2 lb Honey Creek Legacy beef, topped with

Swiss on a toasted brioche bun
 

Southwest Burger     15
1/2 lb Honey Creek Legacy beef, topped with
Cheddar, pico de gallo, and guacamole on a

toasted brioche bun
 

Salmon BLT     18
Grilled Atlantic salmon, applewood smoked

bacon, lettuce, tomato, and  lemon-basil aioli on
multi-grain toast

 

Pork Tenderloin     12
Prepared mesquite grilled or southern fried on a

toasted brioche bun
 

Fried Catfish Sandwich     13
Served with tropical tartar sauce on a hoagie

 

Buffalo Chicken     12
Tempura fried and tossed in hot sauce. Served

with lettuce, tomatoes, and ranch dressing on a
toasted brioche bun

 

Grilled Swordfish      21
Pacific swordfish basted with mojo-criollo,

served with shrimp-avocado relish and lettuce
on a toasted brioche bun

 

Pulled Pork Sliders     14
Three house smoked sliders, topped with sweet

and spicy slaw on toasted mini brioche buns

Desserts
 

Key Lime Pie     6

 

Chef’s cheesecake     8

 

Mile High Chocolate Cake      15

 

Mile High Carrot Cake     15

 

Cuban Crème Brulee     9

Carryout Menu

Carryout Hours:

Monday-Saturday: 11 AM- 9:30 PM

Sunday: 10AM- 9:30 PM

4050 Dandy Trail, Indianapolis, IN

317.290.9300

www.ricksboatyard.com
book your next private

event with us

Corporate meetings

birthday parties

rehearsal dinners

wedding receptions

 

and much more!

email: savannah@ricksboatyard.com

 

Phone: 317.290.9300 x 3

@Ricksboatyard



Chicken & Pasta
 

Cuban Chicken     16
Mesquite grilled with mojo-criollo, served with

black bean chili, basmati rice, charred corn salsa,
and pico de gallo

 

Parmesan Chicken Fettuccine     16
Italian breaded chicken, marinara, mozzarella,

served over a bed of fettuccine Alfredo
 

Shrimp & Scallop Linguine     29
Sun-dried tomatoes, mushrooms, snow peas,

and prosciutto in a pistachio-pesto cream sauce
 

Jumbo Shrimp Scampi     26
Roasted garlic butter, Roma tomatoes, fresh

herbs, chardonnay and linguine
 

Five Pepper Chicken Fettuccine     16
Red, yellow, and green bell peppers, lemon-
pepper and green onions tossed in Alfredo

sauce, topped with fresh ground black pepper
 

Beef Short Rib Pappardelle     24
Slow braised beef, tossed with natural gravy and

local fresh pappardelle pasta, served with
roasted vegetables

 

Swordfish & Lobster Ravioli     36
Grilled swordfish steak served with three lobster

ravioli in
a Maine lobster creole pepper cream sauce

 

 

Garden Vegetable Pappardelle     15
Assorted vegetables, Roma tomatoes, roasted
garlic white wine sauce, tossed with local fresh

pappardelle pasta
 

Smoked Half-Chicken     18
Brined in citrus and maple, house smoked,
served with southern-style succotash and a

Carolina mustard barbeque sauce

Signature Seafood
 

Black & Bleu Salmon     34
Mesquite grilled Atlantic salmon, Cajun basted and
topped with Danish Blue cheese sauce, served with

roasted vegetables and sun-dried tomato rice
 

Grilled Fisherman's Platter     41
Mesquite grilled Atlantic salmon, half lobster tail,

jumbo shrimp and scallops, served with coconut rice
 

Tempura Fried Jumbo Shrimp     25
Served with rémoulade, jalapeño-mango glaze, and

coconut rice
 

Crab Cakes     30
Served with Joe's mustard, rémoulade, shrimp-

avocado relish, and sun-dried tomato rice
 

Crab Stuffed Orange Roughy     30
Stuffed with lump crab meat, bell pepper, chives, Old
Bay Seasoning, baked and topped with roasted red

pepper cream sauce. Served with Yukon gold mashed
potatoes

 

Jumbo Sea Scallops     33
Topped with warm bacon vinaigrette, served with

Yukon gold mashed potatoes
 

Fried Louisiana Catfish Filets     23
Deep fried, served with steak fries, tropical tartar sauce,

and coleslaw
 

Cajun Louisiana Catfish Filets     23
Seared and blackened, served with steak fries,

rémoulade, and coleslaw
 

Seafood Stir Fry     25
Chef's choice seafood, garden vegetables, and black

bean soy vinaigrette, served over basmati rice
 

Atlantic Salmon Roulades     33
Spinach and Boursin cheese stuffed salmon, topped

with Mornay
sauce, served with Yukon gold mashed potatoes

 

Oysters Rico   21
Baked au gratin style with creamy creole crab and co-

jack cheese
 

Poached Mussels     15
Tomato, leek, and saffron broth, micro-greens, and

grilled French bread

Steaks & Chops
 

Bone in Pork Chops

1 chop     18   •   2 chops     27
Spice crusted and seared, then hand sliced and finished

on the mesquite grill with roasted garlic butter
 

14 oz Prime Dry Aged Ribeye     46
Mesquite grilled with roasted garlic butter

 
Filet Mignon

4 oz     25   •   8 oz     41
Mesquite grilled with roasted garlic butter

 
Creole Crab Filet Mignon

4 oz     37   •   8 oz     53
Topped with a crab cake and smothered in shrimp

étouffée, served with sun-dried tomato rice
 

Rico's Style Filet Mignon

4 oz     40   •   8 oz     56
Topped with lump crab, asparagus, and sherry cream

sauce
 

6 oz Sirloin & Salmon Duo     31
Mesquite grilled, served with shrimp étouffée

 
Surf & Turf     61

8 oz filet mignon and South African lobster tail
 

Toppers & Sides
 

Creole Crab Style Topper     12
Crab cake and shrimp étouffée

 

Rico's Style  Topper   15
Lump crab, asparagus, sherry cream sauce

 

Bleu Cheese Butter     4

 

Sautéed Mushrooms     4

 

Sides     5
Yukon Gold Mashed Potatoes • Baked Potato

Coconut Rice  • Basmati Rice  •  Chef's Vegetable    Fresh
Fruit  •  Coleslaw  •  Steak Fries 

 Sun-dried Tomato Rice   •  Southern Succotash 
Roasted Vegetables

Appetizers
 

Crab Cakes     16

Served with Joe's mustard, rémoulade, and shrimp-
avocado relish

 

Tempura fried Calamari     13

Served with ancho chili aioli
 

Cordon Bleu Fingers     13

Breaded ham and Swiss, fried, served with Joe's mustard
sauce

 

Creole Crab Dip     17

Creamy cheese sauce with blue crab, red peppers, green
onions, and Cajun spices, topped with pico de gallo and

served with tortilla chips
 

Rico’s Dip     13

Spicy chicken, green onions, black olives, guacamole, sour
cream, tomatoes and co-jack, served with tortilla chips

 

Barbeque Pork Nachos     16

House smoked pulled pork, barbeque sauce, jalapeños,
pickled red onions, co-jack and sour cream

 
Baked Goat Cheese     13

rolled in crouton crumbs over marinara sauce with
Pistachio Pesto French bread.

 

Wood Fired Pizzas
 

Enjoy your pizza on a gluten-free cauliflower crust for $5
 

Roasted Tomato & Goat Cheese     14

Roasted red and yellow grape tomatoes, pistachio-pesto,
goat cheese, mozzarella, and parmesan

 
Smoked Salmon     18

House smoked salmon, lemon dill cream cheese, red
onion, capers, chopped hard boiled eggs and micro-

greens
 

BBQ Chicken     15

Barbeque sauce, charred corn salsa, and co-jack cheese
 

Chicken Tostada     15

Spicy black beans, pico de gallo, co-jack, lettuce, tortilla
strips, and ranch

 
Traditional     14

Italian sausage, pepperoni, and mushrooms
 


