


A

A DRINK BEFORE DINNER
Bt~ N

PROSECCO AND PEACH

INQUEPAY
ONDON DRY Gl

GIN & TONC - TANOLERAY ONDON DRY G
FEVER-TREE MEDITERRANEAN TONI, =
ROSEMARY AND ORANGE ZEST =

——— MORE DRINKS ON THE BACK OF THE MENUI ———

MOJIO - NON-ALCOHOLIC

MOJITO CLAGSIC, RASPBERRY Y
STRAWBERRY OR PEACH

LIME, SIMPLE SYRUP MINT, SODA WATER

KRUSOVICE IMPEPV\L 77 SH

DRAFT BEER 5% VOL 40 CL

Hemeken

KTRA COLD
DRAFT BELR!
37 St

o V0L 40 (L

N

WELCOME 10

BLACKS[UN
IEARHOUS

600D FOOD SHOULD SIZILE WITH WARMTH, PASSION AND
FLAVOURS. AT BLACKSTONE STEAKHOUSE, WEONLY USE
HGH-QUALITY INGREDIENTS. OLR MAN DISHES ARE SERVED
ON A RED-HOT LAVA ROCK. GO ON, TRY 11

“CHAMPAGNE
SHOULD BE COLD,

DRY AND FREE.
WINSTON CHURCHL

V1109 v 1

CHAMP/\GNE PHILIPPONNAT

ROYVALE RE SERVE BRUT s 169 S s 1195

FRANCE. ELEGANT, FRUITY, FRESH AND CRISPY, DRY AND BALANCED. 122 VOL.

|| PHILIPPONNAT o) Sy

PRUSECCO TREVISO DOC €D

ITALY. FRUITY AND MEDIUM BODIED. FLAVOR OF GREEN PEARS, PEACH, CITRUS,
GRAPEFRUIT AND MINERALS.RICH MOUSSE WITH TINY BUBBLES AND A FRESH FINGH. 173 VoL

CAVA DELAPIERRE ETIQUETA NEGRA

SPAIN. MEDIUM-BODIED, DRY TASTE WITH NOTES OF YELLOW APPLES AND CITRUS. 15% VOL.

OHARED HAPPINESS 15 DOUBLE HAPPINESY!

#BLACKSTONESTEAKHOUSE
BAKSTNSTEAOUGES /f_




. /‘\ /.L ‘\‘ ‘;- ~_ /::""‘"’/‘4

GRATINATED OYSTER 69 SEKEACH
ONON COMPOTE, SHETANA, JALAPERO AND PARMESAN
CROQUETTES (1 16 80 S

FLAVORED WITH CHANTERELLES AND WRANGEBACK CHEESE, SERVED WITH RANCH DIP

GARLIC BREAD 16111 VEGAN OPTON AALABLE é 65 S

PARMESAN AND HERBS,
65 S

OLIVES

MARINATED IN' CHIMICHURR.

\
\;i”\ i \ \; \

B SMART - CHOOSE OUR
- CHEF'S CHOICE MENU -

WE SERVE THREE OF THE CHEF'S FAVOURITES

ROE TACOS
AMERICAN ROE, PICKLED RED ONON, WHPPED SMETANA AND DL [F} (6]

VENISON el

CUT FRENCH 200 6
CHOOSE SIDE ORDERS AND TWO SAUCES FROM THE MAIN MENU

BLACKSTONES MELTING CHOCOLATE BOMB

SALTED CARAMEL MOUSSE, DARK CHOCOLATE, RASPBERRIES,
ROASTED HAZELNUT AND SORBET [6] (1 I

699 i

WINE PACKAGE 374 ek

CHAMPAGNE PHILIPPONNAT ROYALE RESERVE BRUT, FRANCE
TERRE MORE MAREMMA DOC, 1TALY
VALLADO LBV, PORTUGAL

_N BLACKSTONESTEARHOUSE St

7 1 )

MENUs:

“IT 1S SAID THAT THE DEVIL IS N THE DETAILS, BUT [ KNOW THAT IS WHERE PASSION 1S AND THE
PLEASURE OF BEING ABLE 10 WORK WITH HIGH QUALITY INGREDIENTS” beNns LAURLA, EXECUTVE CHEF BLAKSTONE

OIARIERS

ROE TACO 11116 85 s

AMERICAN ROE, PICKLED RED ONION, WHIPPED SMETANA AND DILL
WINE RECOMMENDATION: CHAMPAGNE PHILIPPONNAT ROVALE RESERVE BRUT, FRANCE. BEER RECOMMENDATION: HEINEKEN

SIEAK TARTARE 1 161 (1) s 180 s

MADE WITH GROUND SWEDISH BEEF ROUND, DIJONNAISE, CAPERS, PICKLED VELLOW BEET,
WRANGEBACKS CHEESE, WAFFLE FLAVORED WITH BROWNED BUTTER

WINE RECOMMENDATION: COTES DU RHONE GENTILHOMME, FRANCE: BEER RECOMMENDATION: A SHIP FULL OF PA

TUNA CRUDO 1 Too S

THINLY SLICED TUNA, HAZEL NUT CPEAM CARAMELIZED GINGER AND ONION, CUCUMBER, PONZU SAUCE.
WINE RECOMMENDATION: HORNER RIESLING STEINBOCK, GERMANY BEER RECOMMENDATION: HENEKEN

GRILLED ARGENTINE RED SHRIMP (61171 (6 160 S

SERVED WITH JALAPENO MAYO, CHILI OIL, GRILLED BREAD
WINE RECOMMENDATION: CHAVIN ROSE MEDHEPPANEE FRANCE. BEER RECOMMENDATION MENABREA BIONDA.

GRATINATED GOAT CHEESE 167 1) I VeGAN opTION AVALABLE é 195 s

PEAR COMPOTE, HAZELNUT AND CURED HAM, SEPVED ON SOURDOUGH BREAD
WINE RECOMMENDATION: EDNA VALLEY VINEYARD PINGT NOIR, USA. BEER RECOMMENDATION: MARIESTADS EXPORT

CHARCUTERIE FOR TWO 16 175 S

3 X CHARCUTERIE: SALAMI VENTRICINA, CECINA DE EON AND MOPTADELLA REGINA PISTACHIO.
2 X CHEESE: WRANGEBACK, DEN HVIDE DAME. MARINATED OLIVES, FETA CHEESE CREAM, RED ONION COMPOTE,
GRILLED BREAD, ARTICHOKE, FRIED FLATBREAD

WINE RECOMMENDATION: EDNA VALLEY VINEYARD PINOT NOIR, USH. BEER RECOMMENDATION: WISBY PILS.

o) PILIA
DIPPING SKUCE

15 AVALABLE WITH THE OPTION OF A GLUTEN-FREE BASE AND
VEGAN MOZZARELLA. GLUTEN-FREE PIZZA BASE CONTAINS EGGS.

BEEF TENDERLOIN 161 16 125 S

FRIED IN'HERB BUTTER, FRESH TOMATO, ARUGULA, RANCH DRESSING, TOMATO SAUCE, MOZZARELLA
WINE REC. PRATI BY LOUIS M MARTINI SONOMA COUNTY CABERNET SAUVIGNON, USA. BEER REC: MENABREA BIONDA.

CELLAR-SMOKED BACON 161 1 ) 175 s

RED ONION COMPOTE, HAZELNUTS, BLUE CHEESE, TOMATO SAUCE, MOZZARELLA
WINE RECOMMENDATION. HAHN CABERNET SAUVIGNON, USA. BEER RECOMMENDATION: MENABREA BIONDA

CHEVRE & BEETROOT (511 175 s

ROASTED BEETROOT, CHEVRE CREME, PICKLED YELLOW BEET, BALSAMIC REDUCTION, CREME FRATCHE, WATERCRESS
WINE RECOMMENDATION: HORNER RIESLING STEINBOCK, GERMANY BEER RECOMMENDATION: MENABREA BIONDA

- DIPPING SAUCES FOR PIZIA -

BEARNAISE [E], JALAPENO MAYO [E], PARMESAN & GARLIC BUTTER [LJ, COWBOY BUTTER (L,
PEPPER CREME (L], CHIMICHURRI, BBQ, TRUFFLE MAYO [E], RED WINE CREME [LJ, AIOLI [E]. 25 SEK

E& %‘3 SCAN THE QR CODE FOR COMPLETE ALLERGEN LIST.

9'5 WE HAVE ALSO CHOSEN TO HIGHLIGHT THE FOLLOWING ALLERGENS N THE MENU.
% [E1-E66 [FI-FISH [61-GLUTEN [LI-LACTOSE [NJ-NUTS

WE USE OUR FRYER FOR DIFFERENT FOODS.

BLACKSIONE MAIN COURSES




KEEP AN EYE ON QUR OFFERS!

VISIT OUR WEBSITE AND FEEL FREE TO SUBSCRIBE
10°OUR NEWSLETTER FOR THE LATEST UPDATES

BUY GIFT CARDS DIRECTLY FROM US
OR AT BLACKSTONESTEAKHOUSE.SE

BLACKSIONE SEAFOOD ©  BLACKOIONE MEAT

SERVED WITH A MIXED SALAD, TWO OPTIONAL SAUCES AND YOUR CHOICE OF SIDE ORDER

TUNA 200 ¢ 335 S
WINE RECOMMENDATION: TRAPICHE PERFILES CALCARED, ARGENTINA. BEER RECOMMENDATION: HEINEKEN
SEAFOOD MIXED GRILL 750 ¢ 399 sk

TUNA, SWORDFISH, VANNAMEI PRAWNS (ASC).
WINE RECOMMENDATON: HARLY NCOLLE CHABLISPER ASPERA, FRANCE.BEERRECOMMENATIN: Iy WEISE

SERVED WITH A MIXED SALAD, TWO OPTIONAL SAUCES AND YOUR CHOICE OF SIDE ORDER

FLANK STEAK 200 6 e 199 s
WINE RECOMMENDATION: BARBERA DASTI DOCG, PIEMONTE, ITALY BEER RECOMMENDATION: MARIESTADS EXPORT.
MEAT MIXED GRILL 300 6 e = i 415 s

VEAL SIRLOIN'STEAK, BEEF TENDERLOIN, VENISON FRENCH CUT
W ECOMMENDRION. 00 DL FALASD ALPOLCELA, PASID SUPERRE DG AL BER REEN 4P FUL 0 P

= BLACKSTONE SELECTED =—=
" BLACKSTONE \/EGGHE VENISON roin o 200 0 Sl 35 S
: WINE RECOMMENDATON: TERR MCRE MAGEMMA D, ALY BEER RECOMMENOATON SLEEPY BULDCG PALE A
SERVED WITH A MIXED SALAD, TWO OPTIONAL SAUCES AND YOUR CHOICE OF SIDE ORDER. oreF TENDERLOIN r
2006 = SEK
VEGGIE MIXED GRILL 111 vesAN OpTION AVAILABLE é 205 S WINE REC: PRATI BY LOUIS M MARTI SONOMA EOUNW CABERNET SOVIGNON, USA-BEER RECOMMENDATON: HENEKEN
SICY MINCED MEAT SKEWER SERVED WITH 1006 HALLOUMI
WIERECOMMENDATON DOVANE ROC DE CHATEADVIELY BLANC, FRANCE BEER RECOMMENDATON. KRLGDVICE BEEF TENDERLOIN 200 ¢ 2= 45

WINE REC. PRATI BY LOUIS M MARTINI SONOMA COUNTY CABERNET SAUVIGNON, USA. BEER RECOMMENDATION: HEINEKEN.

GET YOUR BEEF TENDERLOIN FLAMBEED WITH
RENAULT CARTE NORE EXTRA, 50 SEKADDITION.

PETIT TENDER eer cor oM e SoubeR 2006 B B 295 S

WINE RECOMMENDATION: HAHN CABERNET SAUVIGNON, USA. BEER RECOMMENDATION: HEINEKEN.

VEGAN SAUCES: BBQ, CHIMICHURRI, TRUFFLE MAYONNAISE, GARLIC BUTTER.

= BLACKSTONES oURF & TURF
SRLOIN STEAK & 32 &,

VANNAMEI PRAWNS tAsc) 250 6 Bt S=T®  ULOIN STEAK 700§ mom=m 35 g
WIE RECOMMENDRTON: B 45ERA DAST DOCG, PEMONTE TALY BEER RECOMMENDATION: RUSOVICE. Ry WINE RECOMMENDATION: TERRE MORE MAREMMA DOC TALIEN. BEER RECOMMENDATION: SHAPESHIFTER WEST COAST PA
LAMB LOIN 200 - s 355 S

WINE RECOMMENDATIN: EDNA VALLEY VINEYARD PN IR, Uh. BEER ECOMMENDATION:HAZY BULLDOG 4B
THE FLAGS INDICATE THE COUNTRY OF ORIGIN OF QUR MEAT CUTS.

e 2 1R — = B

KIDS MENU ==e2-

: : SWEDEN SCOTLAND RELAND NETHERLANDS URUGUAY NEW ZEELAND
o INCLUDING A SOFT DRINK, JUICE OR MILK AND [CE CREAM FOR DESSRT.
° (05 MENL FOR CHLDREN U T0 12 YEARS e ) JRR CHOOSE SIDE ORDER +++e+evevee ;
: SEEF TENDERLON () 2= 95 o ° o FRENCH FRES RV POMOE B
P MERRLRS i e meie
o THE DISH IS AVALABLE ON LAVA STONE.LET THE WATTER KNOW WHEN CRDERIG . * BAKED POTATO . ' o
. - . L T PARNESAN & G BTTR [ Eﬁé%%?m%“éﬁémm WAL
. LHICKEN FINGERS 1116 358 7 i ol . t oo ERAMERE DK g o B
. FPENCHPFTI;S,ZVAEGHAB[E SHC(K;I,SDIPPING SAUCE / o § o SWEET POTATO PIES 90 SE .
° 6095 i :
. TONATO SHLE, CHEES, o 0 CHOOSE TWO SAUCES
:...........‘.............: 3 .BEAPNA‘SE RED W‘NE CPEME
= o PARMESAN & GARLIC BUTTER 1 JALAPENO MAYONNAISE (e
r%’f“m SCAN THE QR CODE FOR COMPLETE ALLERGEN LIST. = PEPPER CREME 1 o CHIMICHURRI
%ﬁ SR WA AL CHN 0 AGHLGT THE FOLOVIG ALERES I T W — o TRUFFLE MAYONNAKE
e 146 FA5 64L07E (LHLACTSE (NG

£ o (OWBOY BUTTRR 1y e MOLl e

WE USE OUR FRYER FOR DIFFERENT FOODS.

=) YRS DESSERT COFFEE & AVEC (S
p AN / i “



DESVER]

MiNUe

BLACKSTONES MELTING CHOCOLATE BOMB et 100 S

SALTED CARAMEL MOUSSE, DARK CHOCOLATE, RASPBERRY, ROASTED HAZELNUT AND SORBET
WINE RECOMMENDATION VALLADO BV PORT, PORTUGAL

MATCHA CAKE [ 130 s
BLUEBERRY. TARRAGON AND MASCAPPONE MOUSSE

WINE RECOMMENDATION: SOELLNER SWEET RIESLING, AUSTRIA

BANANA SPLIT 1 1w 130 s
BANANA [CE CREAM, DARK CHOCOLATE CREAM, CHERRY MERINGUE, MARINATED CHERRIES, PUNCH CREAM.

WINE RECOMMENDATION:VALLADO LBV PORT, PORTUGAL.

DICED CREME BROLEE 130 s
FLAVORED WITH VANILLA, CARDAMOM AND CINNAMUN SEPVED WITH APPLE SORBET

WINE RECOMMENDATION: SOELLNER SWEET RIESLING, AUSTRIA

SORBET vecan é 15 s
TWO SCOOPS OF SORBET

WINE RECOMMENDATION: SOELLNER SWEET RIESLING, AUSTRIA

CHOCOLATE TRUFFLE 1 35 s

DESSERT WINE: VALLADO LBV PORT roprisnt
SOELLNER SWEET RIESLING sson 60 SE/4 (L

COFFEE 37 e | ESPRESSO 38 sex | DOUBLE ESPRESSO 48 see

4
eeneeseseeaes COHEE DRINKS QO :
+ HO SHOT onumo om0 05820
s SPANISH COFFEE voueun & wemm 1 05 Sersa L
¢ IRISH COFFEE ot st o s o 195 SH L
S COFFEE KARLSSON aavers, onmie Love, o 1) 159 SEraCL s
: COFFEE LEONARD SACH oonee e, e o om0 To0 SER/4 o3

AN AVEC AFTER THE DINNER?

COGNAC / CALVADOS

DARON FINE CALVADOS, PIERRE FERRAND AMBRE 40 SEk/cL

RENAULT CARTE NOIRE o 47 S/

PLANTERAY STIGGINS FANCY PINEAPPLE 36 SE/CL

PLANTERAY X0 20TH, RON ZACAPA GRAN SOLERA 42 SEK /el
GRAPPA

GRAPPA LUCE 46 SE L
WHISKEY

JOHNNIE WALKER BLACK LABEL, O'NEILLS [RISH

BULLEIT BOURBON JA SEACL

JURA 12 Y0 SHERRY CASK 38 SEKeL

DALMORE 12 YO 47 SE AL

LAGAVULIN 16 Y0 49 SE L

BAILEYS, KANTE, DRAMBLIE

PIERRE FERRAND DRY CURACAQ 30 SEK/CL

N

L

)
SUDA, WATER & JUICE
COCA COLA, COCA CO A IR0
FANTA ZEPO SPRITE 7RO 0 1 44
JUICE 40 ¢ SPARKLING WATER 40 01 44 o

A SHIP FULL OF IPA, MARIESTADS,
MELLERUDS (D, EASY RIDER pa, 331 69 s
CIDER BRISKA ELomriowe SHGNON BLANC & e APPLES 301 69 S

7

NON-ALCOHOLIC WINE
AN 200 CHARDONAAY LG s
AN RO SARKLING i
AN 20 CHDONAA i
AV 280 10 i

NON-ALCOROLIC DRINKS

GARDEN MOCKTAIL msons, avsse, tcuon, e s som 79 SEK
ELDERFLOWER LEMONADE ey FLOWER, LEMON, SODA 19 5K

CHERRY PIE iy e, oo o cowmee 1611 19 5K
RASPBERRY RASPBERRY LEMON, ROYAL BLISS AROMATIC BERRY 19 s
SMULTRON  SURPRISE wiy STRAWBERRY,LEMON, SODA, 19

SPRIT. APPLE, LEMON, VANILLA, PIK GRAPEFRUIT SODA 19 5K
— MOJII0) <DRINKS =
MOJITO, LIME, RAW SUGAR, MINT, SODA 19 s

RASPBERRY STRAWBERRY OR PEACH /9 s

LIME, RAW SUGAR, N\NT SODA

- NONALCOHOLIC -

BLACKSTONESTEAKHOUSE St




\ J \
DRAFT BEER WHIE WINE

HEINEKEN EXTRA COLD 502 voL 40 1 67 S CHARLY NICOLLE CHABLIS PER ASPERA 175 795 S

FRANCE. FLAVOR WITH NOTES OF LIME, GREEN APPLES, HONEY AND A REFRESHING ACDITY IN'THE FINISH. 1252 VOL

PERGOLING BIANCO 15 5e 460 se

[TALY MEDIUM-BODIED WINE WITH BRISKACIDITY AND FLAVORS OF PEAR, LEMON, MINERAL AND ALMOND 122 VOL

IRAPICHE PERFILES CALCARED 174 695 i
KRUSOVICE IMPERIAL 99 St L AR T

ob VOL 40 (1 DOMAINE ROC DE CHATEAUVIEUX BLANC 125 sex 495 i

FRANCE. DRY, FRESH, FRUITY AND WONDERFULLY AROMATIC, CLASSIC SAUVIGNON BLANC. 137 VOL.

HORNER RIESLING STEINBOCK 149 SH 076 S

BLER e
DAURA DAMM LAGER 542 voL 33 cL 6LUTEN FREE 82 Sk
SLEEPY BULLDOG PALE ALE 481 3¢l 76 S ROSE W‘NE s B
SHAPESHIFTER WEST COAST IPAss e 985 CHAVIN ROSE MEDITERRANEE 155 49w

FRANCE. FRUITY TASTE WITH HINTS OF PEACH, HERBS, WATERMELON, STRAWBERRY AND BLOOD ORANGE. 1252 VOL.

REDWINE

MMHESMDS EEQB%EX %8H‘NS YMC%BAEHN‘ AVGNON o5 /7, i
[/ CABERNET S/
MARIESTADS CONTINENTAL /7 Stk o i B

420 V0L. 33 CL VINEA CRIANZA 15 s 580 s

SPAIN. FULL-BODIED AND VELVETY WINE WITH BEAUTIFULLY BALANCED TANNINS

NOTESOF DAB BERRIES, VANLLA, CHOCOLATELEATER AND OAK. 4 VOL
MARIESTADS EXPORT 77 S BARBERA D'ASTI DOCG W9 se 576

53/ \/OL 50 C [TALY LOVELY GENEROUS SOFT BARBERA WITH FRUITY TASTE, STRUCTURE AND SOME AUSTERITY
DRY BUT AT THE SAME TIME JUY STALE WITH & LONG WARM FRUTY AFTERIAST 1453 VoL

COTES DU RHONE GENTILHOMME 405 560 i

FRANCE. CLASSIC RHONE BLEND GIVE A FRUIT-DRIVEN, MEDIUM-BODIED WINE WITH TONES OF DARK
AND RED BERRIES, LICORICE, HERBS AND COCOA PLEASANT TANNING AND 600D FREGHNESS. 42 VOL

CLOS DE CORATORE DES PAPES
CHATEAUNEUF-DU-PAPE ROUGE 1295w

FRANCE CLASSIC RHONE BLEND MAKES A FULL-BODIED, BALANCED WINE WITH TONES OF DARK CHERRIES
CHOCOLATE GANACHE, LAVENDER AND SPICES. LONG AFTETASTE WTH RBE TAANINS AND SMOKY TONES 5% oL

3ARDLO TRESURI DOCG 170

[TALY FULL-BODIED AND HARMONIOUS FLAVOR WITH SMOQTH, WELL-BALANCED TANNING. LONG FINISH. 452 VOL.

TORRE DEL FALASCO VALPOLICELLA RIPASSO
SUPERIORE DOC s 175 SEK sorne 675 S

ITALY. THE GRAPES ARE CORVINA, COP\/iNONE AND RONDINELLA. MEDIUM-BODIED WINE
WITH FLAVORS OF DARK FRUIT, CHOCULATE ALMOND OAK AND HERBS. LONG FINISH. 42 VL.

EDNA VALLEY VINEYARD PINOT NOR 177 se 715

USA. CLASSIC CALIFORNIAN PINOT NOIR WITH TONES OF VIOLETS, BLACK CHERRIES,

WISBY
WEISSE

MENABREA BIONDA 482 33 01 87 oy OAK AND BLACK CLRRANTS. CHERES AND SILEY TANNING N THE FNGH 1597 VoL

WISBY PIL 52 33 ¢ (EH 7 S PASQUA MUCCHETTO D 1550 475 5
ALY CRVES ERD DA AND SHRAT RS, RUTY AND Y SENT OF PAVAERAES AND BLACKBRRES

WISBY WEISSE 524 50 (L 79 s MEDUM-S0DED A LVELYFRUTY TASTEWTH LOVELYTONESOF FOREST RASBERES D CLRRAVS. 52 V.

A SHIP FULL OF PPAsg2 3o cL M TERRE MORE MAREMMA DOC Too st 660 5

ALY BULLDOG APA 573 30 % o TALY FRESH D PCY TASTE OF DAY CHERRES BLGBRRE, OUOA D LORCE 352 V0L
HARN CABERNET S/\U\/\GNON o5 40 se
15 R AND OBLTFLAVORSOFBLACKBRRY BLEBRRY D RDE 8D FRUT

UDER T LA RO 9 5
BRISKA eLpeerlowe 452 VoL 33 01 81 %%F% SCAN THE OB CODE FOR MORE
BRISKA oew st siveon s v s 452 oL 01 82 S siaaedtn: INORVATON ASOUT OUR WINE

BLACKSTONESTEAKHOUSE St /f_ \\ BLACKSTONESTEAKHOUSE St /f_




BLACKSTONES FAVORITES

165 se/s ol
HAZEL & PEAR N

PLANTERAY ORIGINAL DARK RUM, PEAR LIQUEUR, HAZELNUT, LEMON.

BLUEBERRY VALLEY (1

VODKA, LICOR 43, BLUEBERRY, LEMON, CREAM, VANILLA.

BLACKSTONE MULE

TANQUERAY LONDON DRY GIN, GINGER, CUCUMBER, LIME, SODA, MINT.

BLACKSTONE SPRITZ

VODKA, APEROL, RED APPLE, VANILLA, CAVA, SODA.

CHILI MARGARITA

CAZCABEL REPOSADO TEQUILA, PIERRE FERRAND DRY CURAGAQ, LIME, CHILI

ESPRESSO MARTINI

VODKA, COFFEE LIQUEUR, ESPRESSO.

ELDERFLOWER COLLINS

TANQUERAY LONDON DRY GIN, ELDERFLOWER LIQUEUR, LEMON, SODA.

GARDEN COCKTAIL

TANQUERAY LONDON DRY GIN, ELDERFLOWER LIQUEUR, RHUBAR, LEMON, PINK GRAPEFRUIT SODA.

CRANBERRY FlZ

TANQUERAY LONDON DRY GIN, CRANBERRY, STRAWBERRY, ROSEMARY, LEMON, SODA.

CLOUDBERRY SOUR

CLOUDBERRY  LIQUEUR, BOURBON, LEMON, AQUAFABA.

FIND YOUE FAVORITE MOJITONS

CLASSIC, RASPBERRY STRAWBERRY OR PEACH

PLANTERAY 3 STAR, LIME, RAW SUGAR, MINT, SODA.

CLASSIC DRINKS

85 skss L
DRY MARTINI

TANQUERAY NO. TEN, NOILLY PRAT, OLIVE.

OLD FASHIONED

BULLEIT BOURBON, SYRUP ANGOSTURA BITTER.

NEGRONI

TANQUERAY NO. TEN, CARPANO ANTICA FORMULA, CAMPARI.

\

© BLACKSTONE STEAKHOUSE 2025-2026 ® ENGLISH PREMIUM ¢ PRODUCTION PAX & TOMTES AB, 10-2025.



