


ENJOY A REFRESHING

SUMMER DRINK

\_ . 1w
TFamips 69 S

PRI SHECHON

WILD STRAWBERRY LIMONCELLO, HUGO OR APEROL

PALOMA

CAZCABEL TEQUILA REPOSADO, PINK GRAPEFRUIT SODA,
LIME 8 RAW SUEAR

MORE DRINKS FURTHER IN THE MENU

x.
nnnnn /\

Heineken

ICE COLD!
DRAFT BEER s

}Q ol w ume 0

WELCOME 10

BLACKS[UN
IEARHOUSE

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

e T I

COLD, DRY AND FREE
WINSTON CHURCHL

AR

PHILIPPONNAT RESERVE PERPETUELLE BRUT

FRANCE: ELEGANT, FRUITY, FRESH, DRY WITH CRISP ACIDITY, AND WELL-BALANCED,
WITH DISTINCT NOTES OF APPLE, CREAMY CARAMEL, AND A SLIGHT HINT OF BREAD.

6LASS 169 st 172 gore 595 s

B0TTLE T 195 st Maenum 2 390 s

.@e[q nie;
ETIQUETA NEGRA

PPOSECCO IREVIS0 DOC @D

(TALY. FRUITY AND MEDIUM BODIED. FLAVOR OF GREEN PEARS, PEACH, CITRUS,
GRAPEFRUIT AND MINERALS: RICH MOUSSE WITH TINY BUBBLES AND A FRESH FINGH. 175 VOL.

PROSECCO ROSE PASQUA

[TALY: ELEGANT AND FRESH WITH HINTS OF RASPBERRY AND RED BERRY FRUIT TONES.
LOVELY RIPE CITRUS AND FINE MOUSSE IN-THE FINISH. 112 VOL.

CAVA DELAPIERRE ETIQUETA NEGRA

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

N

“CHAMPAGNE SHOULD BE

7

BLACKSTONESTEAKHOUSE St




ONACKS & BITES

GRATINATED OYSTER 85 S /EACH
PICKLED ONION, SMETANA, JALAPEND AND PARMESAN.

CHARCUTERIE & CHEESE 9 s
CECINA DE LEON, AGED SVECIA CHEESE (24 MONTHS) AND MARINATED OLIVES,

FRIED CALAMARI e 85 s
SERVED WITH CHILI MAYONNAISE.

GARLIC BREAD [61 111 VEGAN OPTION AVAILABLE é 65 S
PARMESAN AND HERBS.

FRIED VALENCIA ALMONDS i 60 Stk

N

OIARTERY

MENUs:

‘1115 SAID THAT THE DEVIL IS IN'THE DETAILS, BUT | KNOW THAT IS WHERE PASSION 15 AND ThE

PLEASURE OF BEING ABLE T0WORK WITH HIGH QUALITY INGREDIENTS” e aue, Eecunve che BLACSTONE

\
A K

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

WE SERVE THREE OF THE CHEF'S FAVOURITES

BLEAK ROE TACOS

AMERICAN BLEAK ROE, FRIED CRISP FLATBREAD,
PICKLED RED ONION, WHIPPED LEMON SMETANA, DILL. [F] (6]

VENISON S

FRENCH CUT 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] (] )

625 s

WINE PACKAGE 404 ek

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

J

_N BLACKSTONESTEAKHOUSE St

7

%*%“zg SCAN THE QR CODE FOR COMPLETE ALLERGEN LIST.

9 WE HAVE ALSO CHOSEN T HIGHLIGHT THE FOLLOWING ALLERGENS N THE MENU.
% (EJ-EGG [FI-FISH [GI-GLUTEN [LI-LACTOSE [NJ-NUTS

WE USE OUR FRYER FOR DIFFERENT FOODS.

OIARIERS

BLEAK ROE TACOS (7116 180 s

AMERICAN BLEAK ROE, FRIED CRISP FLATBREAD, PICKLED RED ONION, WHIPPED LEMON SMETANA AND DILL
WINE RECOMMENDATION: CHAMPAGNE PHILIPPONNAT ROVALE RESERVE BRUT, FRANCE. BEER RECOMM. MENABREA BIONDA.

STEAK TARTARE 5= [F] 71 (6] 185 sk

MADE WITH MINCED SWEDISH BEEF ROUND, UMAWYI DRESSING, GOCHUJANG MAYONNAISE,
CRISPY CUCUMBER, SESAME, GARLIC SPROUTS AND FRIED LOTUS ROOT

WINE RECOMMENDATION: HORNER RIESLING STEINBOCK, GERMANY” BEER RECOMMENDATION: SCHWEIGER BRAU WEISSE

GRILLED ARGENTINE RED SHRIMP 175 s

TOMATILLO SALSA, PICKLED JALAPENO CREME, CHILI-CURED TOMATO, SLVER ONION AND GALIA MELON
WINE RECOMMENDATION: CHAVIN CUVEE BLANC, FRANCE. BEER RECOMMENDATION- SCHWEIGER BRAU WEISSE.

CHARCUTERIES FOR TWO 116110 vy 305 SH/2p

3YCHARCUTERIE: SALAMI VENTRICINA, CECINA DE LEON AND MORTADELLA REGINA PISTACHI 195 SEK/1P
ZXCHEESES: SVECIA 24 AND SRIUS FROM ARLA UNIKA

MARINATED OLIVES, AIOLI, TOMATO COMPOTE, GRILLED BREAD, ARTICHOKE AND FRIED CRISP FLATBREAD

WINE RECOMMENDATION: BARBERA ['ASTI VALDEVANI DOCG, ITALY. BEER RECOMMENDATION: WISBY PILS

GRILLED GREEN ASPARAGUS [£7 (61 L] VeGAN PTION AVAILABLE é 165 S

SVECIA 24 AND HERB EMULSION, SOURDOUGH CRISP SEMI DP!ED TOMATOES AND VIOLA FLOWER
WINE RECOMMENDATION: HORNER RIESLING STEINBOCK, GERMANY BEER RECOMMENDATION: WISBY PILS

OALAD

THE PROTEIN15 SERVED ON OUR HOT LAVA STONE.
BEEF TENDERLOIN' & GREEN ASPARAGUS SALAD (6 225

BEEF TENDERLOIN'SKEWERS WITH CHIMICHURRI RUB SERVED WITH GREEN ASPARAGUS, BABY GEM LETTUCE,
SOVBEANS, ROASTED' TOMATOES, ARTICHOKE, HERB EMULSION, TOASTED PUMPKIN'SEEDS AND SOURDOUGH CRISP

WINE RECOMM. PRATI BY' LOUIS M MARTINI SONOMA COUNTY CABERNET SAUVIGNON, USA. BEER RECOMM. DAURA DAMM LAGER

VANNAMEL SHRIMP & CAESAR SALAD (0117 175 S

VANNAMEI SHRIMP SERVED WITH CAESAR SALAD.
WINE RECOMMENDATION CHARLY NICOLLE CHABLIS PER ASPERA, FRANCE. BEER RECOMMENDATION: DAURA DAMM LAGER

o PILIA
DIPPING SAUCE

15 AVALABLE WITH THE OPTION OF A GLUTEN-FREE BASE AND
VEGAN MOZIARELLA. GLUTEN-FREE PIZZA BASE CONTAINS EG6S

BEEF TENDERLOIN 1 105 S

PAN-FRIED IN'HERB BUTTER, ROASTED TOMATUES GPEEN ASPARAGLS, SLVER ONION, BEARNAISE, TOMATO SAUCE AND MOZZARELLA
WINE RECOMM. PRATI BY' LOUIS M MARTINI SONOMA COUNTY CABERNET SAUVIGNON, USA. BEER RECOMM. MENABREA BIONDA

HAND-PEELED SHRIMP (611 105 S

PICKLED RED ONION, DILL PESTO, CHIVES, CREME FRATCHE AND MOZZARELLA
WINE RECOMMENDATION CHARLY NICOLLE CHABLIS PER ASPERA, FRANCE. BEER RECOMMENDATION: MENABREA BIONDA,

ADD AMERICAN BLEAK ROE 05 [F] 75 S
BURRATA 16111 195 sk

TOMATO COMPOTE, CHILI OIL, CHILI FLAKES AND FRESH BASIL
WINE RECOMMENDATION: CHAVIN ROSE MEDITERRANEE, FRANCE. BEER RECOMMENDATION: MENABREA BIONDA

DIPPING SAUCES FOR PIZZA: BEARNAISE ), JALAPEND MAYONNAISE
PARMESAN & GARLIC BUTTER 1), COWBOY BUTTER (L], PEPPER CREME 11, CHIMICHURRY
BB, TRUFFLE MAYONNAISE (e, ROASTED CHICKEN BUTTER 1wy, AIOLI 161 25 SEK

BLACKSTONE MAIN COURSES




BUY GIFT CARDS DIRECTLY FROM US

STAY UP 10 DATE WITH OUR QFFERS!
VIST OUR WEBSITE AND FEEL FREE T0 SUBSCRIBE
T0 OUR NEWSLETTER FOR THE LATEST UPDATES
O AT BLACKSTONESTEAKHOUSE SE LS

BLACKSIONE SEAFOOD ©®  BIACKSIONE MEAT

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

TUNA 200 ¢ 305 s
WINE RECOMM.: TRAPICHE PERFILES CALCAREQ CHARDONNAY ARGENTINA. BEER RECOMM SCHWEIGER BRAU WEISSE.
SEAFOOD MIXED GRILL 750 ¢ 365 Sk

TUNA, SWORDFISH, VANNAMEI SHRIMP (ASC)
WINE RECOMMENDATON HARLY NCOLLE CHABLIS PER ASPERA, FRANCE.BEER RECOMM. SHEIGER BRAU WEISSE

STRVED WITH A MIYED SALAD, TWO OPTIONAL SAUCES AND YOUR CHOIE OF SDE QRDER
FLANK STEAK 200 6 pe 175 %

WINE RECOMMENDATION BARBERA D'ASTI DOCG, ITALY: BEER RECOMMENDATION: DAURA DAMM [AGER

MEAT MIXED GRILL 300 ¢ 2= =< il 475 s

BEEF TENDERLOIN, FLANK STEAK, VENISON oevci cur
WNE FECOMY 0% DEL FALACD VALPOUCELA RPSS DG LY BERRECMM: WA DA LR

== B ACKSTONE RECOMMENDS! =
0 B[ ACKSTONE VEGG\E VENISON 200 6 sy 35 5
: WINE RECOMM. TERRE MORE MAREMMA DOC TALY BEER RECOMMENDATION: DAURA DAMM LAGER
SERVED WITH A MIXED SALAD, TWO OPTIONAL SAUCES AND YOUR CHOICE OF SIDE ORDER. ot TENDERLON ”
2006 = SE
VEGGIE MIXED GRILL 101 VEGAN OPTION AVAILABLE 6 205 WINE RECOMM. PRATI BY LOUIS M MARTIN SONOMA COUNTY CABERNET SAUVIGNON, USh. BEER RECOMM. HEINEKEN
SPIED MINCED MEAT SYEWER SERVED WITH 100 6 HALLOUM)
WINE RECOMMENDATION: CHAVIN CUVEE BLANC, RANCE. BEER RECOMMENDATION: DAUA DAMM [ AGER BEEF TENDERLOIN 200 6 2= A5 &

WINE RECOMM. PRATI BY LOUIS M MARTINI SONOMA COUNTY CABERNET SAUVIGNON, USA. BEER RECOMM. HEINEKEN.

PETIT TENDER A cut oF Becr Fom ToE Soubee 2006 T B 275 Sk

WINE RECOMMENDATION MUSEUM REAL RESERVA, SPAIN. BEER RECOMMENDATION: WISBY PILS.

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

== B ACKSTONES SURF & TURF SRLON STEAL 7008 "
SRLOIN STEAK S e L. WINE RECOMMENDATON: MUSEUM REAL RESEPVA SPiIN' BEER RECOMMENDATION: /5 PILS
0 VANNAMEL SRIMP (s 206 385 s S [AMBLON o0p il 3 i

WINE RECOMMENDATION: GAIA MALBEC, ARGENTINA. BEER RECOMMENDATION. WISBY PILS.
WINE RECOMMENDATION: BARBERA D'ASTI DOCG, ITALY: BEER RECOMMENDATION: WISBY PILS.

THE FLAGS INDICATE THE COUNTRY OF ORIGIN OF QUR CUTS OF MEAT.

Ty ~~, — Spe:
SWEDEN SCOTLAND [RELAND URUGUAY NEW ZEALAND

: INCLUDING A SOFT DRINK, JUICE OR MILK AND [CE CREAM FOR DESSERT : 0 ...................... :

° KIDS MENU FOR CHILDREN UP T0 12 YEARS. ° s o [RENCH FRIES o DIRTY POTAIO (111 35 SEK :

. . E o POTATO GRATIN | 0 FRIED POTATOES, POKLED RED ONON, 3

. BEEF TENDERLOIN 1) o 95 g . : CHEESE EMULSION, BACON & JALAPERD. 3

. STARVAGE SLCE AND FRENCH RS o : %ﬁgpﬁgwg GAPUC gy APARAGUS SALAD 1~ 35 K

o THE DI IS AVALABLE ON LAVA SONE LET THE WATER KNOW WHEN ORDRRING. o : GREEN ASPARAGLS BABY GEM LETTAL, 2

- e : o CAESAR SALAD (61 (ry 161 35 SEK S0YBEANS, ROASTED TOMATOES, ARTICHOKE,

L NONSHGE= B 5 -SEDIDAD Bu S0

L FRENCH FRIES, \/EGETABESHCKS DIPPING SAUCE / ° .

. . )

. = PL)ZMZAQ SAﬁgE CHEZESHASMEK . 0 , CHOOSE TWO SAUCES

. o . : o BEARNAISE 1 o ROASTED CHICKEN BUTTER 1

0000000000000 00000000000000 + PARMESAN & GARLIC BUTTER 1  JALAPENO MAYONNAISE re
5@ SCAN THE QR CODE FOR COMPLETE ALLERGEN LIST p o PR EREME ) * CHMICHURY

%‘fﬁw* WE HAVE ALSD CHOSEN TO HGHLIGHT THE FOLLOWING ALLERGENS N THE MEND s = Bl * TRUFFLE MAYONNARE @

e [F1E65 [F1FIH [G)-GLUTEN [LI-LACTOSE [NINUTS o COWBOY BUTTIRR 1 o NOLl

WE USE OUR FRYER FOR DIFFERENT FOODS.

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



J \

AN AFTER-DINNER DRINK?

ﬁﬁéﬁ BARRELS INDICATE: CASK'INFLUENCE, DEPTH, AND BODY. FEWER BARRELS MEAN A LIGHTER, FRUITIER PROFILE,
<= MORE BARRELS BRING GREATER OAK, SPICE, DEPTH, AND A LONGER FINISH.

@ SMOKE CLOUDS INDICATE THE LEVEL OF SMOKINESS IN'THE WHISKY FEWER CLOUDS REPRESENT A MILD OR
UNPEATED WHISKY, WHILE MORE CLOUDS SIGNIFY PRONOUNCED PEAT SMOKE AND A MORE INTENSE CHARACTER

=

“ALL YOU NEED 1S LOVE BUT A LITTLE CHOCOLATE NOW AND THEN DOESN'T HURT” RUM
CHARLES M, SCAUL
s . PLANTEQAY S'HGG‘N’S l:ANCY P‘NEAPPLE BARBADOS @ 33 SEK/C]_
 BLACKSTONES MELTNG CROCOLATE BOMB o0 s PLANTERAY CUT 5 RY b Sl
SALTED CARAMEL MOLSSE, DAY CHOCOLATE RASPERY TORSED HAZELNUT AND SOPBET PLANTERAY GRANDE RESERVE 8ARSADOS @@ 33 Skl
”P‘;‘\EVREL%MVM;\““'[‘E?” R Ko RON IACAPA GRAN SOLTRA sk ma 42 ik
MERINGUE, BLACKCURRANT SORBET LIGHTLY WHIPPED LACTOSE-FREE VANILLA CREAM AND FRESH BERRIES PI‘ANTEQAY OP|G|NAL DARK BARBADOS aga 33 SEK/CL
VINE RECOMMENDATION SOELNER SHEET RESLNG ALSTRA PLANTERAY X0 20TH ANNIVERSARY bAeADOS cacmem 47 SEH/cL
RUASTED WHITE CHOCOLATE PANNA COTTA 1 Ww RON ZACAPA GRAN RESERVA X0 clevA avaa 56 SHtL
ANE RNV W0 4 O MR WHISKY & BOUPBON
SPH ESEVESCEA zf &NADTDJN%DE DANE CHESES, GRS TOMATOCOMPOT: A FRED RPBEAD o UNELLY et 33 SEKCL
VINE ECOMMENDATON ALLAD) L3V P01, PORTUGAL ROE & (0 IRELAND 33 SEk/CL
SORBET vesan é BHw BULLEIT BOURBON s 33 Skl
e p— QESNG AISRA E EELI&IEK |\TN CBI:)\%RESYI\IU 10Y0 st gz SEKCL
LD @2 0
e bt DAVHNE ‘51 740 G2 %
: RGAL
SOELLNER SWEET RESLING D s Osmn TFE DALMORE 20 suorip e A0 e
JOHNNIE WALKER BLACK LABEL SCorLAND e e 33 SH/CL
FFEE 39 s | ESPRESSO 38 s | DOUBLE ESPRESSO 48 s JUPA SHERBY CASK Y0 SCOTLAND e < % /(]
_ TALISKER 1000 SC0TaD 2 2 2o 3 ol
)2 P | LAGAVULIN 16Y0 SCOTLAND e e e e e 57 SEKL
ORIGINAL 18 SE/cL
STRAWBERRIES & CREAM 28 S/l , COGNAC
MINT CHOCOLATE 28 Sek/cl FERRAND AMBRE. FANCE 33 SEkACL
TIPLTRY ONE OF FACH 168 S0 L FERRAND 10 GENERATIONS FRaNCE 38 SE/CL
RENAULT CARTE NOIRE EXTRA FRANce 47 SE el
. CALVAD
@@ (OFFEE COCKTAILS DARON FINE CALVADOS e @ 5 s
ISPP\%;DMC%FCF%FEFEE 0 13 TSRS G CHRISTIAN DROUIN HORS DIAGE rance @ana 54 sttt
: P WHSEY BROWN SUGY, LACTOETRE (A
KAFFE KARLSSON auters ovmee oueen Licrose aee coeam P GPAPPA 8( TEQU‘LA
E LEONAPD SIA\CHS ORANGE LIQUEUR, COFFEE LIQUEUR, LACTOSE-FREE CREAM E MOPHH GPAPPIA\ HAU/ 33 SEK/CL
et eeerencescnsentencnsantencnsentescnsanseasnnns P LUCE GRAPPA INVECCHIATA ALY e 04 el
CAICABEL TEQUILA REPOSADO MexKo 33 SevseL
whip the ereans,
ot il et et ot LIQUEURS
GALLIANO, PUNSCH, AMARETTO, CARLSHAMNS FLAGGPUNSCH Swepen 20 SEk/CL
DRAMBUIE OR COFFEE LIOVEDR PATRONENS PUNSCH Swebew L5 SEkfeL
VLS LR e PIERRE FERRAND DRY CURACAO FaNcE 30 SE/CL
'|'0L CH 7 DRAMBUIE scorAp 30 seL
RANTE FINLAND 30 SEcL
99 wu SEVE FOURNIER feace 30 STt
A SWEDISH CLASSIC WHERE SWEDIH CARLSHANNS MORELLI AMARETTO / LIMONCELLO maLy 28 SEK/CL
it N\ e




J
SUrT DRINKS, WATER & JUICE
COCA COLA, COCA COLA ZER0)
FANTA ZERO, SPRITE ZER0 40 1 44
JUICE 40 0 SPARKLING WATER 40 01 44 o
PINK GRAPEFRUIT SODA Theet cers, 20 1 49 s
PREMIUM GINGER BEER seven-Toee 2011 49 s
NON-ALCOHOLIC BEER & CIDER

MARIESTADS 23 ¢ MELLERUDS PILSNER GE0H 33 1
A SHIP FULL OF IPA 3301 EASY RIDER 3301 69 S

CIDER BRISKA ELDERFIOWE / SAUVIGNON BLANC & GREEN APPLES 33 1 67 S

NON-ALCOHOLIC WINE

CHAVIN ROSE SPARKLING 25 c1. 15 5w
RICHARD  JUHLIN BLANC DE BLANCS 0 ¢l 55w
CHAVIN ZERO CHARDONNAY 20 a1 15 5w
CHAVIN ZERO SYRAH 2001 55w

\

CHOOSE YOUR FAVORITE FLAVOR OF

SPPHZ & MOJITO

SPRITZ: STRAWBERRY, LEMON, RUGO, OR ORANGE BITTER

2" M)
G \OALLOROLE

R
NON-ALCOROLIC W&

MOJITO: CLASSIC, RASPBERRY, STRAWBERRY OR PEACH

NON-ALCOHOLIC COCKTAILS

GARDEN MOCKTAIL omones, s, evon o swwemr son. /9 S
ELDERFLOWER LEMONADE aoaones 1o, s 19 5
SOBER FLAMINGO s CHOCOLATE ESPRESSD, LACTOSE-FREE MILK & CREAM 19 s
RASPBERRY wpume evon, ot s mowrc sy 195
SMULTRON' SURPRISE i sy evon son 19 5
NOGRONI o BITTER, PN GRAPEFRUIT SODA 19 s

BLACKSTONESTEAKHOUSE St

J \
KRUSOVICE IMPERIAL bearr seen, 52 40 (1 99 s
—_— Hemeken

5% '
40 (L 89 st 1Lme 210 Sex
DAURA DAMM [AGER 542 33 L sluten-ree 87 5w
SLEEPY BULLDOG PALE ALE 482 3301 9 5K
WISBY PILS 5233 ¢1 % s
A SHIP FULL OF IPA 582 3301 A 5y
SCHWEIGER BRAU WEISSE wiear seee srzsoct 99 s
MMEESM@S
MARIESTADS CONTINENTAL /5 SE
477 33 CL
MARIESTADS EXPORT 99 Sk
535 90 (L
SHAPESHIFTER WEST COAST [PA 592 33 01 98 sH
MENABREA BIONDA 482 33 01 3 S
HAZY BULLDOG APA 572 33 01 96 5K
BRISKA" eLoeerLowER 452 33 1 3/ S
BRISKA v Sec Sauvionon BLANC & GREEN APPLES 451 3301 82 SFK
\\ BLACKSTONESTEAKHOUSE SE ff_




CHAMPAGNE

PHILIPPONNAT RESERVE PERPETUELLE BRUT

FRANCE. ELEGANT, FRUITY FRESH, DRY WITH CRISP ACIDITY. AND WELL-BALANCED,
WITH DISTINCT NOTES OF APPLE, CREAMY CARAMEL, AND A SLIGHT HINT OF BREAD.

6LASS 169 e 172 80rTe 575 s
BOTTLE T 195 s maghm 2 390 s

=
=
g
o
2
z
o
=~

OPARKLING WINEY ..

PASQUA PROSECCO ROSE DOC 75 S 710 S

ITALV: ELEGANT AND FRESH, WITH NOTES OF RASPBERRY AND RED BERRY FRUIT
NBom 710

PROSECCO TREVISO BRUT DOC (G

(TALY: MEDIUM-BODIED, ELEGANT, FRESH, AND FRUITY, WITH FLAVORS OF GREEN PEAR,
PEACH, CITRUS, GRAPEFRUIT, AND MINERAL NOTES.
B 70 5w

DELAPIERRE ETIQUETA NEGRA BRUT

SPAIN: MEDIUM-BODIED, DRY. WITH NOTES OF YELLOW APPLE AND CITRUS

ROSE WINE ...

CHAVIN ROSE MEDITERRANEE o5 o0 se

FRANCE: CLASSIC, FRUITY FRENCH ROSE WITH NOTES OF RED BERRIES CITRUS, AND A SUBTLE SPICINESS

WHITE WINES o

CHAVIN CUVEE BLANC 190 s 540 S

FRANCE: VERY FRESH, AROMATIC, AND FRUITY, WITH NOTES OF PEAR,
PINEAPPLE, GREEN APPLE, BLACKCURRANT LEAF, AND LIME.

HORNER RIESLING STEINBOCK

GERMANY: DRY AND REFRESHINGLY CRISP. WITH CLASSIC RIESLING ACIDITY
STONE FRUIT NOTES, AND A MINERAL-DRIVEN FINISH.

s 620 s

TRAPICHE PERFILES
CALCARED CHARDONNAY

ARGENTINA DRY AND REFRESHING, WITH PRONOUNCED MINERALITY
AND A CREAMY TEXTURE. LONG AND NUANCED FINISH,

185 s 740 s

- SrAavHD
[3T100IN ATYVHD ||

CHARLY NICOLLE CHABLIS PER ASPERA 2105k~ 840

FRANCE FRESH AND VERY CRISP WITH NOTES OF LIME, GREEN APPLE, AND HONEY
A CLASSIC EXPRESSION OF TS ORIGIN, WITH MINERAL SALINITY AND REFRESHING ACIDITY ON THE FINISH

BLACKSTONESTEAKHOUSE St

J

RED WINES

PASQUA MUCCHIETTO
NERD DAVOLA-SHIRAZ ED 13058 940 s

[TALY: MEDIUM-BODIED WITH A LIVELY, FRUITY CHARACTER, FEATURING NOTES OF WILD RASPBERRY AND CURRANT

COTES DU RHONE GENTILHOMME 455z 580

FRANCE: MEDIUM-BODIED WITH NOTES OF DARK AND RED BERRIES, A HINT OF LICORICE, HERBS, AND COCOA.

6LASS / BOTTLE

PRATI BY LOUIS M MARTINI SONOMA
COUNW CABERNET SAUVIGNON

USA: FULL-FLAVORED WITH GENERQUS, WARM FRUIT NOTES, SOFT TANNINS,
AND A LGNG BALANCED FINISH WITH HINTS OF VANILLA.

CHAVIN PINOT NOR

210 5 840 s

B 620 s

FRANCE: LIGHT AND FRESH WITH A BALANCED STRUCTURE. FINE, SILKY TANNINS
LEADING TO A SUBTLE, TOASTED FINISH WITH NOTES OF HERBS, MOCHA, AND DARK CHOCOLATE.

ORRE DEL FALASC
VALPOLICELLA RIPASSO DOC

[TALY: MEDIUM-BODIED WITH FLAVORS OF DARK'FRUIT, CHOCOLATE,

5 695 5w

AND A HINT OF ALMOND SILKY TANNINS AND A LONG, SLIGHTLY WARM FINISH.

MUSEUM REAL RESERVA 1695t 675 5w
SPAIN: FULL-BODIED WITH PLEASANTLY ROUNDED TANNINS AND WELL-INTEGRATED OAK
TERRE MORE MAREMMA DOC 5 695w

[TALY: SPICY, DRY, FULL-FLAVORED, WITH OAK CHARACTER AND NOTES QF CHERRY BLUEBERRY COCOA, AND LICORICE.

BARBERA D'ASTI VALDEVANIDOCG "S5 se 60 s

[TALY: DELIGHTFULLY FRUITY WITH NOTES OF RED FRUIT AND LICORICE, AND LIVELY ELEGANT ACIDITY

GAIA MALBEC DD o5 780 s

ARGENTINA GENERQUS AND MEDIUM-BODIED, WITH FLAVORS OF CHERRY, PLUM, VIOLET, AND SWEET LICORICE.

BAR0LO TRESURI DOCG 1170
[TALY: NOTES OF CHERRY, ROSE, AND SWEET LICORICE, WITH A FULL-BODIED AND

HARMONIOUS PALATE, SOFT TANNINS, AND A LONG FINISH.

LORATOIRE DES PAPES

CHATEAUNEUF-DU-PAPE ROUGE 1295w

FRANCE: FULL-BODIED, BALANCED, AND RICH, WITH NOTES OF DARK CHERRY
CHOCOLATE GANACHE, LAVENDER, AND SPICE.

iovenis  SCAN THE OR CODE FOR MORE
s dns INFORMATION ABOUT OUR WINES

\

7

BLACKSTONESTEAKHOUSE St




GARDEN COCKIAIL

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

165 S5 0L

BLACKSTONE'S FAVORITES

165 S/ 01
BLUEBERRY VALLEY

TENJAKU VODKA, LICOR 43, BLUEBERRY LEMON, LACTOSE-FREE CREAM, VANILLA.

BAILEYS MARTINI 11

BAILEYS, COFFEE LIQUEUR, ESPRESS), BROWN SUGAR

COLADA DAIQUIRI

COCONUT RUM, PINEAPPLE RUM, LIME, RAW SUGAR.

CLDERFLOWER COLLINS

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

MANGO MARGARITA ‘e

CAZCABEL TEQUILA REPOSADO, MANGO, JALAPENO, LIME.

MEXICAN MULE

CAZCABEL TEQUILA REPOSADO, GINGER BEER, LIME, RAW SUGAR, MINT

RUBY FLAMINGO

FERRAND AMBRE, AMARETTO, RUBY CHOCOLATE, LACTOSE-FREE MILK & CREAM

SMOKEY PEACH

JOHNNIE WALKER BLACK LABEL, PEACH, LEMON, GINGER BEER, LAGAVULIN.

VANILLA PASSION

TENJAKU VODKA, LICOR 43, LEMON, PASSION FRUIT, PROSECCO.

FIND YOUR FAVORITE MOJITON

CLASSIC, RASPBERRY, STRAWBERRY OR PEACH

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

L

bIN & TONIC

185 Sh/s 01
MONKEY 47

FEVER-TREE MEDITERRANEAN TONIC, MUDDLED LINGONBERRIES AND JUNIPER BERRIES

GORDON'S SICILIAN LEMON

FEVER-TREE MEDITERRANEAN TONIC, LEMON ZEST, MINT.

NORRBOTTENS DESTILLER] FOREST

EKOBRYGGERIET SPRUCE SHOQT TONIC, JUNIPER BERRIES, ROSEMARY

TENJAKU JAPANESE CHERRY

FEVER-TREE ELDERFLOWER TONIC, RHUBARE

[ANUUERAY RANGPUR

TANQUERAY RANGPUR, FEVER-TREE INDIAN TONIC, LEMONGRASS, GINGER, LIME, PINK PEPPERCORN.

TANQUERAY LONDON DRY

WHIPTAIL TONIC WATER, LEMON.

IANQUERAY BLACKCURRANT ROYALE

ROVAL BLISS AROMATIC BERRY. LIME ZEST, RASPBERRY, MINT

CLASSIC COCKTAILS

189 sjs ol
DRY MARTIN]

TANQUERAY NO. TEN, NOILLY PRAT, OLIVES.

NEGRON|

TANQUERAY NO. TEN, CARPANO ANTICA FORMULA, CAMPARL.

OLD FASHIONED

BULLEIT BOURBON, SUGAR SYRUP, ANGOSTURA BITTERS.







