
BLACKSTONES
S T E A K H O U S E

101 Broad Street, Stamford, CT · (203) 595-5415 · blackstonessteakhousect.com

BRUNCH
EGGS

MUSHROOM OMELETTE   24
Wild mushrooms, gruyère, chives, side salad

LOBSTER BENEDICT *   36
Butter-poached lobster, poached eggs, buttermilk biscuits, 
hollandaise, trout caviar, side salad

STEAK & EGGS *   36
8 oz. steak, two eggs any style, maître d' butter, french fries

AVOCADO TOAST *   23
Grilled sourdough, poached eggs, everything seasoning, micro 
greens, side salad

RAW BAR

EAST COAST OYSTERS *   mignonette, lemon, Tabasco   4 ea  ·  half dozen 22

SHRIMP COCKTAIL   cocktail sauce, lemon   25

SALADS

GARDEN SALAD   18
Baby romaine, endive, watercress, apple, pumpkin seeds, 
whipped-honey goat cheese, honey cider vinaigrette

CLASSIC CAESAR   16
Romaine, Parmigiano-Reggiano, garlic croutons, anchovies

ADD   Chicken 10  ·  Steak * 18  ·  Salmon 14  ·  Shrimp 6 ea

HANDHELDS

Served with side salad/French fries

WAGYU BURGER *   28
Oberon Farm cacao-finished Wagyu, brioche, onion jam, gruyere, 
house pickles, lettuce

FRIED CHICKEN SANDWICH   24
Brined chicken, brioche, bacon, chipotle-honey aioli, lettuce, 
bread & butter pickles

CONNECTICUT WAGYU CHEESESTEAK   24
Oberon Farm Wagyu, melted cheese, toasted roll

BEER-BATTERED FISH SANDWICH   25
Brioche, house tartar sauce, bread & butter pickles

GARDEN SANDWICH (VEGAN)   21
Confit portobello, roasted red peppers, onion jam, spicy aioli, 
bread & butter pickles

SMOKED SALMON TARTINE *   26
Lime crème fraîche, pickled pearl onion, olives, capers, chives, 
side salad

SWEET

DUTCH BABY   19
Strawberry compote, berries, crème Chantilly, maple syrup

PAIN PERDU   18
Brioche loaf, Nutella sauce, crème Chantilly, brûléed banana

FRESH-PRESSED JUICES
PURELY GREEN    Granny Smith apple, cucumber, celery, spinach   9

GOLDEN GLOW   Orange, carrot, pineapple, ginger   9

SIDES   Side Salad 12  ·  French Fries 10  ·  Truffled Fries 18  ·  Three Cheese Mac & Cheese 16  ·  Bacon 12

* If you have any food allergies, please inform your server, manager, or chef
* Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of foodborne illness
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BAR

FRESH-PRESSED JUICES
PURELY GREEN    Granny Smith apple, cucumber, celery, spinach   9

GOLDEN GLOW   Orange, carrot, pineapple, ginger   9

COCKTAILS

MIMOSA   15
Sparkling wine, fresh-squeezed orange juice

BLOODY MARY   15
Vodka, House Bloody Mary Mix

GARIBALDI   15
Campari, fresh-squeezed fluffy orange juice

PISCO SOUR *   15
Capel Pisco, fresh lime, simple syrup, egg white, Angostura bitters

SPICED PALOMA   15
Azul Force Tequila, fresh grapefruit, fresh lime, habanero 
tincture, soda

PIMM'S CUP   15
Pimm's No. 1, fresh cucumber, fresh lemon, Fentiman's Ginger 
Beer

CLOVER CLUB *   15
Nolet's Silver Gin, fresh raspberries, fresh lemon, egg white

AGAVE & IVY   15
Azul Force Blanco Tequila, Cocchi Americano, elderflower, fresh 
lime, cucumber, mint

NITRO ESPRESSO MARTINI   18
On Tap, Up

Cryo concentrated deep espresso roast, Mr. Black Coffee Liqueur, and Purity 34 – Swedish vodka distilled 34 times for  
exceptional purity. Pulled through nitrogen for a velvety, creamy finish.

WINE

glass / bottle

RED

SUBSTANCE “CS”   15 / 60
Cabernet Sauvignon · Columbia Valley, WA 2022

TENUTA DELLE TERRE NERE   15 / 60
Sangiovese · Rosso di Montalcino, Italy 2020

ESCUDO ROJO “GRAN RESERVA”   14 / 56
Pinot Noir · Aconcagua, Chile 2025

CANTINA DEL NEBBIOLO “BARBARESCO”   17 / 68
Nebbiolo · Piedmont, Italy 2022

HACIENDA LÓPEZ DE HARO “RIOJA CRIANZA”   13 / 52
Tempranillo, Graciano · Rioja, Spain 2022

WHITE

SOALHEIRO “ALLO”   14 / 56
Alvarinho · Vinho Verde, Portugal 2024

HENRI BOURGEOIS “PURE”   13 / 52
Sauvignon Blanc · Loire Valley, France 2025

SANDHI   18 / 72
Chardonnay · Central Coast, CA 2024

ST. URBANS-HOF   12 / 48
Riesling Kabinett · Okfener Bockstein · Mosel, Germany 2018

ROSÉ · SPARKLING

KOEHLER-RUPRECHT   13 / 52
Rosé · Pfalz, Germany 2025

LOUIS POMMERY BRUT   14 / 52
Sparkling · CA

BEER

DRAFT

BLACKSTONE’S KOLSCH   7

SIXPOINT CRISP   7

GOLDEN ROAD BELGIAN WHITE   8

GREY SAIL CAPTAIN’S DAUGHTER   12

MAINE LUNCH   12

STORMALONG BLUE HILLS   12

BOTTLE & CAN

BUDWEISER   6

HEINEKEN   7

NEWCASTLE BROWN ALE   7

NEW ENGLAND SEA HAG IPA   7

SIERRA NEVADA HAZY LITTLE THING   7

NON-ALCOHOLIC



ATHLETIC RUN WILD IPA   7

Ask your server about our reserve list and seasonal pours.


