BLACKSTONES

STEAKHOUSE

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

RAW BAR

Regional American oysters, clams, shrimp, lobster & crab

COLOSSAL SHRIMP COCKTAIL four pieces

Poached shrimp, cocktail sauce

BLUE POINT OYSTERS * half dozen
Lemon, tabasco, mignonette

TUNA TARTARE * 28

Ahi tuna, Asian pear, yuzu kosho, shiso, rice chips, creme

30 fraiche

BLACKSTONES SEAFOOD TOWER 150

poached shrimp, lobster tail (lobster salad), Blue Point oysters, tuna tartare, cocktail sauce, mignonette (serves 3-4)

SOUPS

FRENCH ONION SOUP 14

Slow cooked onion, bone broth, gruyere, sourdough

LOBSTER BISQUE 12 /18

Butter poached lobster, tomato, cream, parsnip chips

APPETIZERS
CLASSIC CAESAR * 15 MARYLAND CRAB CAKE 26
Romaine, shaved parmesan, garlic croutons, anchovies Blackstones tartar, coleslaw
ICEBERG WEDGE 15 CALAMARI 24
Bacon, gorgonzola, confit cherry tomatoes, blue cheese g.?‘A—C;aughtf ried calamari, Cherry peppers, chili, Fra
iavolo

ROASTED BEET 20

. CLAMS CASINO 20
Roasted l'oca'l beets, whipp efi—honey 9 an d,l eese, Littleneck clams, smoked bacon, herbed breadcrumbs
grapefruit, pickled pearl onion, sherry vinaigrette

CHARCUTERIE BOARD 28

WAGYU STEAK TARTARE* 24

Hand cut wagyu, classic condiments, Quail egg yolk,
potato chips

Chef’s selection meats and cheeses & accompaniments
(serves two)

MAINS
PAPPARDELLE 32 BUCATINI 45
Bolognese, parmesan Squid ink bucatini, Calabrian chili, tomato, shrimp,
BUTTERNUT SQUASH RAVIOLI 95 littleneck clams, garlic chips

Roasted butternut and honeynut squash, brown butter,
sage, parmesan

ROASTED TRUFFLE CHICKEN 42
Roasted half Sasso chicken, truffle chicken jus, truffle
butter, rainbow carrots, haricot verts

RAcCK OF LAMB 58
Herb-crusted, pomegranate-molasses jus

GRILLED WHOLE BRANZINO 44

Boneless butterflied branzino, Gremolata, charred
lemon

PAN-ROASTED ARcTIC CHAR * 44

Cauli flower, coconut curry beurre Blanc, confit cherry
tomatoes

2 LB. MAINE LOBSTER 75
Herb butter, parmesan crumbs

* Items marked with an asterisk are served raw or undercooked, or may be cooked to your order.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please inform your server of any food allergies.




PRIME STEAKS & CLASSICS

U.S.D.A. Prime -Hand-selected *Broiled at 1200°

RIB CAP STEAK * 8oz 8
The spinalis, the most marbled and prized muscle of the ribeye
RIBEYE * 14 oz 82
BONE-IN NEW YORK STRIP * 30-day dry-aged -22 oz. 85
BONELESS NEW YORK STRIP * 10 oz 64
FILET MIGNON * 8oz 72
FILET MIGNON * 6 oz o8
SAUCES 4/EA.OR8FOR3 ENHANCEMENTS
BEARNAISE OSCAR STYLE 26
PEPPERCORN Béarnaise, Maryland crab
CHIMICHURRI LOBSTER TAIL 31
Clarified butter
GUIDE TO STEAK TEMPERATURES
RARE MEDIUM-RARE MEDIUM MEDIUM-WELL WELL DONE
120-125° 130-135° 140-145° 150-155° 160°+
cool red center warm red center hot pink center slightly pink center no pink
WAGYU BURGER * 28

Fullblood Connecticut Wagyu from Oberon Farm, Preston, CT, ground in-house, gruyere, lettuce, tomato, pickles,

Chef’s sauce, brioche bun
ADD APPLEWOOD-SMOKED BACON 4

POMMES PUREE 16
Yukon gold potato, cream
POMMES BOULANGERE 16

Yukon gold potato, caramelized
onion, veal demi

FRENCH FRIES 12
Add truffle, parmesan +6

SIDES

The perfect accompaniment to any cut

GLAZED CARROTS 16
Honey glazed roasted carrots,
smoked yogurt, sumac, pickled
pearl onion

GRILLED ASPARAGUS 16
Preserve lemon, olives, parsley
CHARRED BROCCOLINI 16

Baby broccolini, garlic, chili, lemon

BRUSSELS SPROUTS 16

Apple wood-smoked bacon, maple,
Calabrian chili

CREAMED SPINACH 16
Parsley, cream, confit garlic

THREE CHEESE MAC & CHEESE 16
Aged white cheddar, gruyere, fontina
Add truffle, lobster +10

* Items marked with an asterisk are served raw or undercooked, or may be cooked to your order.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Please inform your server of any food allergies.




