
Cuisineof Indianapolis.com

Dining Information

Vegetarian Options
Seasonal Menu
Extensive Wine List
Entertainment

Lounge
Live Music
Weekend Evenings
Attire

Resort/Dressy Casual
Additional services 

Private Parties
Lodging
reservations

Suggested
valet Parking

NON-Smoking

Handicap Accessible

Credit Cards

American Express 
Visa
MasterCard 
Discover
Checks

Accepted

Hours
Sun-Sat • 5:00 pm-10:00 pm

Meals Served
Dinner

Cuisine
American

Contemporary
Eclectic

Executive Chef
Bryon Gabel



Eagle’s Nest Restaurant
Dine atop the Hyatt Regency Indianapolis at Eagle’s Nest. Named as one of the 
Top 50 “Most Romantic Restaurants” in the country, the Eagle’s Nest offers spectacular 
views of the downtown skyline from the city’s only revolving roof-top restaurant. The 
staff will tend to your every need with an inspired menu that features steak, seafood and 
prime rib. Whether it’s a special occasion or a private party, dinner at Eagle’s Nest is an  
experience that won’t soon be forgotten.

One South Capital Avenue  |  Indianapolis, IN  46204  |  (317) 616-6170
Indianapolis.Hyatt.com

ENTRÉES

Herb Crusted Prime Rib
Boursin Cheese Mash Potato

14-oz 36      18-oz 42

Filet Mignon
Nine Ounces, Center Cut, Boursin Cheese  

Mash Potato, Peppercorn Demi Glace

Filet 41     Petite Filet (6-oz) 36

Half Roasted Indiana Duck
Mascarpone Polenta, Port Wine Demi Glace

31

Surf and Turf
9oz. Filet Mignon, 8oz. Cold Water Lobster or 

8oz. King Crab Legs Boursin Cheese Mash Potato  

Peppercorn Demi Glace

68 
Lobster, King Crab Legs  

& Filet Mignon Trio
90

Seared Scallops
Shrimp & Green Pea Risotto

35

Crab Crusted Halibut
Blue Crab, Fingerling Potato & Spinach Hash 

Meyer Lemon Melanaise 

52

Stuffed Veal Chop
Pancetta Bacon, Shiitake Mushrooms, Mozzarella, 

Spinach & Roasted Tomatoes with Morel Sauce

65

Chicken Cordon Bleu
Dijon Supreme Sauce

32

 Lasagna Bolognese
Veal, Lamb, Beef, Italian Pork Sausage  

& Mushrooms 

26

 Vegetable Strudel 
Dauphinoise Potato & Seasonal Vegetables  

Baked in Pastry With Pepper Coulis

22

APPETIZERS

Goat Cheese Crostini
Herb Crostini, Capriole Goat Cheese, Olives and 

Roasted Tomatoes 

9

Shrimp Cocktail
 Jumbo Shrimp, Wasabi Cocktail

14 

Mediterranean Lamb Kebobs
Tzatziki Sauce, Grilled Flat Bread 

10

Crab Cakes
 Jumbo Crabmeat Pan-Seared, Peppadew Aioli

14

SOUPS & SALADS

Onion Soup
Braised Oxtail, Herbed Gruyere Panini

7

Lobster Bisque
Sweet Basil and Sherry Cream

7

Local Organic Greens 
Capriole Goat Cheese, Roasted Beets, Butternut 

Squash, Balsamic Vinaigrette

7

 Wine Poached Pear Salad
Candied Walnuts, Arugula, Frisee and Maytag 

Blue Cheese, Champagne Vinaigrette

7

Hearts of Romaine Salad 
Candied Bacon, Mixed Tomatoes, Crumbled 

Maytag Blue Cheese Buttermilk Dressing

7

Menu Items and Prices 
are Subject to Change

Please visit our website for complete 
regular & seasonal menus


