
best restaurants for carnivore diet

best restaurants for carnivore diet seekers often face challenges when dining out, as this animal-

based eating plan primarily focuses on meat and animal products while excluding plant-based foods.

Finding restaurants that cater to the carnivore diet requires knowing which establishments offer menus

rich in meats, seafood, and other animal-derived ingredients without hidden carbs or vegetables. This

article explores the best restaurants for carnivore diet enthusiasts, highlighting places with meat-centric

menus, customizable options, and knowledgeable staff who understand the strict requirements of this

diet. Additionally, the article covers important tips for navigating menus, popular meat dishes to seek

out, and regional hotspots where carnivore-friendly dining experiences are abundant. Whether you are

new to the carnivore lifestyle or a seasoned adherent, this comprehensive guide will help you

confidently find satisfying meals that align with your dietary goals.

Top Restaurant Chains for Carnivore Diet

Specialty Steakhouses and Meat-Focused Dining

Seafood Restaurants Suitable for Carnivore Diet

Tips for Ordering Carnivore-Friendly Meals

Regional Carnivore Diet Hotspots in the United States

Top Restaurant Chains for Carnivore Diet

National and regional restaurant chains often provide reliable options for those following the carnivore

diet. Many chains feature menus with high-quality cuts of meat, poultry, and seafood, which can be



customized to exclude non-animal ingredients. These establishments are popular because of their

widespread locations, consistent quality, and ability to accommodate dietary restrictions.

Steakhouse Chains

Steakhouse chains are among the best restaurants for carnivore diet followers due to their focus on

beef and other meats. These restaurants typically offer a variety of steak cuts, ribs, and other meat-

centric dishes prepared with minimal additives.

Outback Steakhouse: Known for its variety of steaks and grilled meats, Outback offers options

such as ribeye, sirloin, and filet mignon. Requesting no sauces or sides containing vegetables

ensures a carnivore-compliant meal.

Texas Roadhouse: Specializing in hand-cut steaks and ribs, Texas Roadhouse provides flavorful

options that can be customized to fit the carnivore diet by avoiding sides and sauces with plant

ingredients.

LongHorn Steakhouse: Featuring a wide range of grilled meats, LongHorn offers flexible menu

items that carnivores can enjoy by requesting simple preparations and animal-based sides like

bacon-wrapped shrimp.

Barbecue and Smokehouse Chains

Barbecue establishments are ideal for carnivore diet enthusiasts due to their emphasis on smoked

meats and animal proteins. These restaurants often serve brisket, pulled pork, ribs, and sausages,

which align well with carnivore dietary restrictions.

Famous Dave’s: With a menu focused on smoked meats and barbecue classics, Famous Dave’s

offers carnivore-friendly options when requesting no sugary sauces or vegetable-based sides.



Smokey Bones: Known for its ribs, chicken, and smoked meats, this chain caters well to

carnivore diners by allowing customization to avoid non-meat ingredients.

Specialty Steakhouses and Meat-Focused Dining

Beyond chains, specialty steakhouses and meat-focused restaurants provide an elevated dining

experience centered on premium cuts of meat and animal products. These establishments often

emphasize quality sourcing, expert preparation, and minimalist seasoning, which complement the

carnivore diet.

Classic Steakhouses

Classic steakhouses often pride themselves on serving prime beef and traditional animal-based dishes.

These venues are some of the best restaurants for carnivore diet followers due to their meat-first

approach and ability to accommodate strict dietary needs.

Ruth’s Chris Steak House: Famous for USDA Prime steaks served sizzling on cast iron, Ruth’s

Chris offers carnivore-friendly options with customizable sides and sauces.

Morton’s The Steakhouse: Known for exceptional steak quality and rich meat dishes, Morton’s

allows diners to request simple preparations that fit the carnivore diet.

Fleming’s Prime Steakhouse & Wine Bar: Offering a variety of prime cuts and seafood, Fleming’s

provides options that carnivore dieters can enjoy by avoiding plant-based accompaniments.



Specialty Meat Restaurants

Some restaurants focus exclusively on unique or specialty meats such as bison, venison, or wild

game. These locations appeal to carnivore diet enthusiasts looking for variety beyond traditional beef

and pork.

The Capital Grille: While offering traditional steakhouse fare, The Capital Grille also occasionally

features specialty meats and seafood options suitable for carnivore diners.

Local game meat bistros: Many cities have boutique restaurants specializing in game meats that

provide carnivore-friendly menus rich in diverse animal proteins.

Seafood Restaurants Suitable for Carnivore Diet

Seafood restaurants can be excellent choices for carnivore diet followers who include fish and shellfish

in their animal-based eating plan. These establishments offer a variety of pure protein options without

the carbs and plant ingredients that carnivore dieters avoid.

Grilled and Broiled Fish Options

Grilled or broiled fish dishes prepared simply with salt, butter, or animal-based fats fit well within

carnivore diet guidelines. Many seafood restaurants offer customizable preparations perfect for strict

carnivore eating.

Salmon, tuna, cod, and halibut are common fish options suitable for carnivore meals.

Requesting no marinades or sauces that contain sugar or plant ingredients is essential to

maintain diet compliance.



Shellfish and Other Seafood

Shellfish such as shrimp, crab, lobster, and scallops provide variety for carnivore dieters. Many

seafood restaurants serve these items steamed or grilled, allowing for simple, animal-based meals.

Steamed lobster with clarified butter is a carnivore diet favorite.

Grilled shrimp or crab legs without seasoning sauces offer pure animal protein options.

Tips for Ordering Carnivore-Friendly Meals

Dining out while following the carnivore diet can be challenging without proper planning and

communication. Understanding how to order meals that fit strict carnivore guidelines helps ensure an

enjoyable dining experience at various restaurants.

Communicate Dietary Needs Clearly

When ordering, clearly state that the diet excludes all plant-based foods including vegetables, fruits,

grains, legumes, and plant oils. Ask for meat and animal products prepared without sauces, breading,

or marinades containing sugar or plant ingredients.

Customize Your Order

Request modifications such as:

Steaks or meats cooked in butter, tallow, or animal fat instead of vegetable oils.



Omitting sides like fries, salad, or bread, and replacing them with extra meat or eggs if possible.

Avoiding sauces, dressings, or rubs with non-animal ingredients.

Choose Simple Preparations

Opt for grilled, broiled, roasted, or pan-seared meat dishes that showcase pure animal flavors without

added carbs or plant-based additives. Avoid fried foods coated in batter or breading.

Regional Carnivore Diet Hotspots in the United States

Certain cities and regions in the U.S. are known for their meat-centric culinary culture, making them

ideal destinations for carnivore diet enthusiasts seeking diverse dining options.

Texas

Texas is famous for its barbecue and steak culture, offering numerous restaurants that align well with

the carnivore diet. Cities like Austin, Dallas, and Houston boast many steakhouses and barbecue joints

that serve high-quality beef and smoked meats.

Midwest

The Midwest, known as America’s “Heartland,” is home to many traditional steakhouses and meat-

focused restaurants. Chicago and Kansas City are notable for their prime steaks, ribs, and meat-

centric menus.



California

California offers a variety of upscale steakhouses and specialty meat restaurants, particularly in cities

like Los Angeles and San Francisco. These locations often emphasize sustainable and grass-fed

meats, appealing to carnivore diet followers seeking quality sources.

Other Notable Locations

Nashville, Tennessee – Known for Southern-style meat dishes including ribs and smoked brisket.

Denver, Colorado – Home to many game meat and bison-focused restaurants, perfect for

carnivore diet variety.

New York City – A wide range of steakhouses and seafood restaurants that cater to specialized

diets.

Frequently Asked Questions

What are the best types of restaurants for someone following a

carnivore diet?

Steakhouses, BBQ joints, and seafood restaurants are typically the best options for those following a

carnivore diet because they focus heavily on meat and animal products with minimal plant-based

ingredients.



Are there any popular restaurant chains that cater well to the

carnivore diet?

Yes, popular chains like Outback Steakhouse, Texas Roadhouse, and LongHorn Steakhouse offer a

variety of meat-heavy options that fit well within the carnivore diet guidelines.

How can I find carnivore-friendly options at non-specialized

restaurants?

Look for restaurants that have customizable meat dishes, such as burger places or diners, and order

items like grilled steak, bacon, eggs, and other animal-based proteins without sauces or sides

containing vegetables or grains.

What should I avoid when dining out on a carnivore diet?

Avoid dishes with breading, sauces containing sugar or vegetable oils, and sides like fries, salads, or

grains. Stick to plain meats, eggs, and animal fats to stay true to the carnivore diet.

Are there any fine dining restaurants known for carnivore-friendly

menus?

Some fine dining restaurants focus on meat-centric tasting menus or butcher-centric concepts, offering

high-quality cuts of beef, lamb, pork, and game that are ideal for the carnivore diet. It's best to check

the menu in advance or call to inquire about customization options.

Can I follow the carnivore diet when ordering takeout or delivery?

Yes, many steakhouses and BBQ restaurants offer takeout or delivery with meat-heavy options. When

ordering, ask for plain grilled or roasted meats without sauces or sides that contain vegetables or

carbs to maintain the carnivore diet.



Additional Resources

1. The Carnivore’s Table: Top Restaurants for Meat Lovers

This book is a comprehensive guide to the best restaurants around the world that cater specifically to

the carnivore diet. It features detailed reviews of menus, highlighting prime cuts, preparation styles,

and unique dishes that emphasize animal-based ingredients. Perfect for those who want to enjoy

dining out while staying true to their meat-centric lifestyle.

2. Meat Eater’s Paradise: Discovering Carnivore-Friendly Dining

Explore a curated list of restaurants that excel in serving carnivore-friendly meals, from steakhouses to

specialty butcher shops with in-house dining. The author includes tips on ordering and customizing

dishes to fit strict meat-only dietary preferences. This book also offers insights into the benefits of the

carnivore diet and how to maintain it while traveling.

3. Steakhouse Secrets: Best Spots for Carnivore Diet Enthusiasts

Focusing on the world's finest steakhouses, this book reveals hidden gems and popular chains alike

that provide exceptional meat dishes suitable for the carnivore diet. Readers will find recommendations

on the best cuts, cooking methods, and wine pairings that complement a meat-based meal. It’s an

essential resource for anyone looking to indulge in premium steaks and animal proteins.

4. Carnivore Cuisine: Dining Out Without Compromise

This guide helps carnivores navigate restaurant menus with confidence, offering advice on how to find

or request meat-only options at various eateries. It includes profiles of restaurants that have embraced

the carnivore trend, showcasing dishes that are both delicious and diet-compliant. The book also

shares recipes inspired by these dining experiences for home cooking.

5. The Ultimate Meat Lover’s Restaurant Guide

A global survey of restaurants that prioritize high-quality meats, from traditional BBQ joints to modern

gastropubs. The author provides insights into sourcing, preparation, and presentation of meats that

align with the carnivore lifestyle. Readers will discover new places to enjoy hearty, satisfying meals

that emphasize animal products.



6. Carnivore’s Choice: Where to Eat on a Meat-Only Diet

This book offers a practical approach to eating out while following a strict carnivore diet, highlighting

restaurants known for their meat-centric menus. It includes personal anecdotes, expert interviews, and

detailed listings organized by city and cuisine type. The guide empowers readers to maintain their

dietary goals without sacrificing culinary adventure.

7. Meat-First Dining: Best Restaurants for Carnivore Diets

A specialized guide that focuses on establishments with menus designed around meat as the primary

ingredient. The book explores various cooking styles and cultural approaches to meat dishes, providing

readers with a diverse selection of carnivore-friendly dining options. It also discusses the nutritional

aspects of different types of meat served at these restaurants.

8. Carnivore Approved: Top Rated Meat Restaurants Worldwide

Featuring top-rated restaurants from multiple countries, this book is ideal for travelers seeking

carnivore-approved meals on the go. It offers detailed descriptions of signature dishes, chef

philosophies, and customer reviews emphasizing meat quality and preparation. The author also

includes tips for communicating dietary needs when dining abroad.

9. The Meat Lover’s Roadmap: Navigating Carnivore Diet Dining

This practical guide helps readers plan their meals when dining out, focusing on restaurants that

understand and cater to the carnivore diet. It provides strategies for menu navigation, ingredient

selection, and avoiding hidden non-meat additives. With a focus on accessibility and enjoyment, the

book encourages embracing a meat-first approach even in social dining settings.
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