
Appeteezers Salads Entrees
Asparagus Fries  

Fresh asparagus served tempura-style with a side of Lemon Herb aioli.  $8

Nachos 
House-made corn tortilla chips piled high with our special chili, Mexican 

cheeses, shredded lettuce, diced onions, tomatoes, jalapeños,  
black olives, and sour cream.  $8

Aztec Wings  
Fresh juicy chicken wings with your choice of our  

signature sauces: Mild, Chef’s Secret Barbeque, Southern Heat, 
Spicy Garlic, Flamin’Chipotle.    

Served with celery and blue cheese dressing.  $8

Duckaritos 
Tender roasted duck rolled in soft taco shells with  

pico de gallo, shredded cabbage, and Monterey Jack cheese.  
Served with refried beans, warm house-made  

tortilla chips and sour cream.  $9

Maryland Crab Cake 
Jumbo lump crab meat blended with bell peppers, onions,   and garlic, 

seared and topped with roasted garlic aioli.  $10

Portuguese Shrimp Empanadas 
Shrimp morsels in a rich creamy sauce rolled into our  

home made pastry. We follow Mrs. M’s authentic Portuguese recipe. 
Served with Sweet Chili Sauce. $9

Spinach & Artichoke Finger Sandwiches 
A unique twist on an old favorite! Zesty spinach and  

artichoke dip sandwiched between golden brown  
panko-breaded eggplant slices.  $8

Crispy Chicken Tenders  
Taste the difference with our house-made chicken tenders, breaded or 

grilled. Choose any of our wing sauces for dipping.  $8  

Basket of Inca Fries 
A mix of our sweet potato fries and traditional fries.  

A heapin’ helpin’  $5  •  All sweet  $6

Spicy Fried Pickles 
Crisp dill pickle spears battered and fried. Served with  

Southwestern Ranch for dipping.  $7

Inca Salad 
Our starter salad is a blend of field greens and iceberg lettuce topped with  
grape tomatoes, feta, toasted almonds, and house croutons. Served with  

house-made basil vinaigrette on the side.  $4

Pecan Chicken Salad 
Hand-breaded pecan-encrusted chicken tenders, bacon, white cheddar,  

candied pecans, and dried cherries served over chopped Romaine lettuce.  
Drizzled with honey and served with honey mustard dressing on the side.  $8

Taco Salad 
Refried beans in a tortilla bowl topped with iceberg lettuce, J.T.’s Chili, blended 

Mexican cheeses, and tomatoes. Served with salsa and sour cream on the side.  $8 
 

Caesar Salad 
Fresh chopped Romaine lettuce, Romano cheese, and house croutons  

tossed in creamy Caesar dressing. Served with garlic bread.  $7   
Add chicken  $2, shrimp  $4, salmon  $4. 

BLT Salad 
Crisp iceberg lettuce topped with crumbled bacon, diced tomatoes, and  

house croutons. Served with creamy garlic dressing on the side.  $7

Chef’s Salad 
A blend of fresh field greens and iceberg lettuce with premium turkey,  

crumbled bacon, tomato chive relish, sliced egg, and pepper jack cheese.  
Served with creamy garlic dressing on the side.  $8

Dressings:  House Basil Vinaigrette, Buttermilk Ranch, Southwestern Ranch,  
Blue Cheese, Honey Mustard, Creamy Garlic, Fat-Free Raspberry Vinaigrette,  

and Thousand Island. Extra dressings $.50 each.

Served after 5:00 p.m. with suggested side and warm French bread.  
Add an Inca Salad for just $2!

Bourbon-Glazed New York Strip 
Flawlessly grilled, hand-cut, choice Angus Reserve strip steak topped with a  
honey-bourbon demi-glace and served with buttery mashed potatoes.  $20

Fire-Grilled Salmon 
Fresh Canadian salmon grilled to perfection, topped with a brown  

sugar mustard glaze and teamed with garlic herb Jasmine rice.  $18

Barbeque Baby Back Ribs 
Fall-off-the-bone succulent ribs doused with Chef’s house-made  

barbeque sauce accompanied by Inca fries--Oh Mama!  $19

Cornmeal Crusted Catfish
Fried to perfection on top of our signature mashed potatoes  

perfectly accented with sweet corn chow-chow.  $17

Ropa Vieja 
Cuban-style pot roast lightly spiced in a tomato, onion, and bell  

pepper sauce served over Jasmine rice with a hint of fresh lime.  $12.5 

Shrimp Scampi 
Baked in garlic herb butter, topped with fresh-squeezed lemon,  

and paired with garlic herb Jasmine rice.  $19

Peach and Mustard Glazed Pork Chop 
Tender Black Pearl French-cut pork chop topped with  

peach mustard glaze and accompanied by our  
vegetable of the day. $17

Cajun Chicken Pasta 
Succulent all-natural chicken breast blackened and served  
on a bed of penne pasta tossed in a rich chorizo alfredo  

sauce with diced asparagus and tomatoes.  $17

Caribbean Vegetable Stir Fry 
Lightly spiced pineapple jerk sauce tossed with baby corn, carrots,  

onions, snow peas, and zucchini served on a bed of Jasmine rice.  $10   
Add chicken  $3  Add shrimp or salmon  $5

Chicken Teriyaki 
A Clifton InCahoots favorite, made even better with a premium  

all-natural chicken breast! Glazed with teriyaki sauce, topped with  
sautéed snow peas, and served with Jasmine rice and a  

side of cinnamon butter.  $13.5

 Soup Du Jour
Choose from Chef’s creations.
Cup  $2.75   •   Bowl  $4.25

 
J.T.’s Chili  

Chef’s special Texas-style recipe featuring chipotle peppers  
and sweet onions. Topped with white cheddar and scallions.  

Cup  $3.50  • Bowl  $5

Side Combo
Choice of three sides with warm French bread.  $7.5

Savory Soups & Such



Sandwich Board

Sides

Most Excellent Burgers

Children’s Menu

Inca Burger 
A fire-grilled, juicy ground steak patty seasoned with house steak rub,  

topped with crispy onion straws, mango ketchup, tomato, pepper bacon,  
and sweet hot pickles. $9   

Veggie Burger 
A tasty house mix of steamed veggies, oats, and nuts grilled just right.  

Served with lettuce, tomato and alfalfa sprouts. $8

 Be the Boss Burger 
Our fire-grilled, juicy ground steak patty with lettuce, tomato, and onion.  $8   

Be the boss and add additional toppings for $.50 each.
 

Toppings: onion straws, jalapeños, mushrooms, bell peppers, salsa,  
pepper bacon, sweet hot pickles, guacamole or any side of aioli  

(Roasted Garlic, Sun-Dried Tomato, Lemon Herb, Chipotle)  $.50 each

Cheeses: Swiss, White Cheddar, American, Blue,  
Monterey Jack, Pepper Jack  $.50 each 

All burgers are served on our split-top bun and include Inca fries,  
a pickle spear, and named toppings. Substitute any side dish for Inca fries.  $1

Sandwiches include Inca fries, a pickle spear, and named toppings.   
Substitute any side dish for Inca fries.  $1

Beer-Battered Fish 
Our dark-beer-batter makes this sandwich delectable! Served on a hoagie roll 

with shredded lettuce, tomato, and a side of our Cajun tartar sauce.  $9

Boston-Style Shrimp Roll 
Fresh poached shrimp mixed with celery and onions in a light and creamy 

lemon dressing with shredded lettuce on a hoagie roll.  $9

Crab Cake 
Our house-made Maryland crab cake topped with tomato chive relish, alfalfa 

sprouts, and our Cajun tartar sauce on a toasted English muffin.  $10

Veggie Philly 
Sautéed wild mushrooms, zucchini, onions, and spinach topped with  

melted mozzarella cheese on a toasted hoagie roll with our  
sun-dried tomato aioli.  $8.5

Signature Reuben 
Highest grade corned beef, Swiss cheese, and house-made Thousand Island with 
German-style hot slaw on thick rye for the best and most unique Reuben in the 

state. Sauerkraut available upon request (but not recommended!)  $8.5

Crispy Chicken
The plumpest breast in town! Premium, all-natural, and hand-breaded, served 

golden brown with lettuce, tomato, and Roasted Garlic aioli.  $8.5
Have it Buffalo style–tossed in Southern Heat sauce and topped with  

blue cheese dressing–for just $1! 

Turkey Croissant 
Buttery croissant grilled to order with premium turkey breast,  

shredded lettuce, tomato, and Sun-dried Tomato aioli.  $8 

The Californian 
Our premium turkey breast, pepper bacon, Swiss cheese, lettuce,  
tomato, guacamole, brown mustard, and alfalfa sprouts on thick  

white toast (or not).  $8
 

Grilled Cheese & Tomato Basil Bisque 
Not what Mom used to make! Melted Pepper Jack cheese on your choice of  

bread with a cup of our chef’s special-recipe Tomato Basil Bisque.  
To dip or not to dip? That is  up to you.  (Sorry, no Inca fries with this one!)  $7

HOURS:
Mon. - Thurs. 11:00 a.m. to Midnight

Fri. & Sat. 11:00 a.m. to 1:00 a.m.
Sunday 4:00 p.m. to 10:00 p.m.

$3.99 Each  
(Includes small drink and choice of fries, applesauce or macaroni and cheese)

	 •	 Hamburger or Cheeseburger 
	 •	 P.B. & J. 
	 •	 Chicken Tenders 
	 •	 Grilled Cheese 
	 •	 Buttered Noodles

Ice Cream - Choice of vanilla or chocolate. $1.49

Brownie ala Mode $5
Banana Split  $5
Very Berry Trifle $5
Peach Crisp  $5
NY-Style Cheesecake  $5.5
Hand-Dipped Ice Cream  $3

Desserts
Grilled Asparagus 

White Cheddar Mac-n-Cheese
Country-Style Green Beans

Garlic Herb Jasmine Rice
Vegetable of the Day

Sweet Potato Fries
Potato Pancake

*Buttery Mashed Potatoes
* Served after 5:00 pm

To Go Menu

513.793.2600

4110 Hunt Rd • Blue Ash, Ohio • 45242
incahootsohio.com


