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A DRINK BEFORE DINNER

BELLIN

PROSECCO, PEACH.

DRNQUEPAY RANGPUP {

GIN & TONIC - FEVER-TREE INDIAN TONIC, k g
EMONGRASS, GINGER, LIME AND T
INK PEPPERCORNG

MORE DRINKS FURTHER IN THE MENU

APPLE PIt

[ FRUTY & ROUND ]

CALVADOS, LICOR 43, LEMON,
RED APPLE, VANILLA FOAM. [F]

KPUSOVKIZUWPHNAL 77 SH

DRAFT BEER 57 VOL 40 CL

Hemeken

Gt COLD!
DRAFT BEER s

= 89 su 1ume 210 s

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

V1109 v 1

“CHAMPAGNE SHOULD BE

COLD, DRY AND FREE
WINSTON CHURCHL

" B

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

PHILIPPONNAT [S7,Jy Jusry

PROSECCO TREVIS) DO Em

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

CAVA DELAPIERRE ETIQUETA NEGRA

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

SHARED HAPPINESS 15 DOUBLE HAPPINESS

#BLACKSTONESTEAKHOUSE

N

BLACKSTONESTEAKHOUSE St




SIS 8BS |

N\ s

GRATINATED QYSTER 1 b SEK/EACH
COWBOY BUTTER, SHALLOT VINAIGRETTE, SMHANA AND PARMESAN.

CARAMELIZED BACON 95
BLACK PEPPER CHILI AND MAPLE SYRUP SERVED WITH CHIPOTLE BB SAUCE.

FRIED FLATBREAD [6) 11 60
WHIPPED FETA CREME AND HOT HONEY

GARLIC BREAD [6] (1] VEGAN OPTION AVAILABLE é 65 S
PARMESAN AND HERBS.

FRIED VALENCIA ALMONDS (i 60 Sk

)

J

o "'5? e

- 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, DL [F] (6]
WINE RECOMM: CHAMPAGNE PHILIPPONNAT ROYALE RESERVE BRUT, FRANCE. BEER RECOMM. MENABREA BIONDA

She
VENISON

KNUCKLE 200 6. CHOOSE SIDE ORDERS AND TWO SAUCES FROM THE MAIN MENU
WINE RECOMMENDATION: TERRE MORE MAREMMA DOC, [TALY BEER RECOMMENDATION: KRUSOVICE IMPERIAL

She
BLACKSTONES MELTING CHOCOLATE BOMB

SALTED CARAMEL MOUSSE, DARK CHOCOLATE, RASPBERRIES, ROASTED HAZELNUT AND SORBET. (61 [L] [N
WINE RECOMMENDATION: VALLADQ LBV PORT, PORTUGAL

6725 S

\

7

KIDS MEN( «+eseereneen-

INCLUDING A SOFT DRINK, JUICE OR MILKAND ICE CREAM FOR DESSERT
(IS MENU FOR CHILDREN UP T0 12 YEARS

BEEF TENDERLOIN [ &= 95 s

BEARNAE SAUCE AND FRENCH FRIES
THE DISH IS AVAILABLE ON'LAVA STONE. LET THE WAITER KNOW WHEN CRDERING

CHICKEN FINGERS [y 16] i 95 i

FRENCH FRIES, VEGETABLE STICKS, DIPPING SAUCE

PILIA 16110 95 s

TOMATO SAUCE, CHEESE, HAM

STVTES
=
T
_
—
>{

“IT15 SAD THAT THE DEVIL 15 IN'THE DETAILS, BUT | KNOW THAT IS WHERE PASSION IS AND THE

PLEASURE OF BENG ABLE 10 WORK WITH HIEH UALTY INGREDIENTS s ey v o s

STAPTEPS
BLEAK ROE TACOS [

185 ok
AMERICAN BLEAK ROE, FRIED CRISP FLATBPEAD PICKLED RED ONION, WHIPPED LEMON SMETANA, DILL.
WINE RECOMM: CHAMPAGNE PHILIPPONNAT RESERVE PERPETUELLE BRUT FRANCE. BEER RECOMM. MENABREA BIONDA.

CAN BE MADE VEGETARIAN WITH SEAWEED CAVIAR 135 SEK

LIGHTLY SMOKED BEEF TARTARE 180 st
MADE WITH GROUND SWEDISH BEEF EYE OF ROUN BAKED ONION CREME, DLON MUSTARY

PARMESAN CRISP CAPERS, FRIED VALENCIA ALMONDS AND MUSTRD CRESS

WINE RECOMMENDATN: 4N PIOT NOIR, FRANCE. EER RECOMMENDRTION:DALRA DAMM LAGER

CEVICHE 175

HAMACH, TOMATO & ORANGE SALSA, SOY SAUCE, MANGO, JALAPENO, LIME, CUCUMBER, SILVER ONION AND CORIANDER.
WINE RECOMMENDATION: HORNER RIESLING STEINBOCK, GERMANY BEER RECOMMENDATION: WISBY PILS.
175 sk

WAGYUSLIDER [6] 11] 16

MADE WITH GROUND PREMIUM WAGYU. SERVED WITH CARAMELIZED ONION, MIG0 MAYONNAISE AND GAMMELKNAS CHEESE
WINE RECOMM. PRATI BY LOUIS M MARTINI SONOMA COUNTY CABERNET SAUVIGNON, USA. BEER RECOMM. HEINEKEN.

CHANTERELLE TOAST (61 11 Too

BUTTER-FRIED CHANTERELLES, FOREST MUSHROOM (REME AND ESPELETTE PEPPER,
PICKLED DAIKON, GAMMELKNAS CHEESE AND FRIED JERUSALEM ARTICHOKE.
\WINE RECOMM.: TRAPICHE PERFILES CALCARED CHARDONNAY, ARGENTINA. BEER RECOMM.: MELLERUDS UTMARKTA PILSNER.

PILIA

AVALABLE WITH THE OPTION OF A GLUTEN-FREE BASE AND
VEGAN MOZZAPHU\_ GLUTEN-FREE PIZZA BASE CONTAINS EGGS

BIRRIA TACO (6 125 S

BEEF TENDERLOIN, PICKLED PED UNION CORIANDER, WHIPPED LEMON SMETANA, TOMATO SAUCE AND MOZZARELLA
SERVED WITH A R BRIA DP ON THE SDE
WINE RECOMMENDATION: TORRE DEL FALASCO VALPOLICELLA RIPASSO DOC, ITALY. BEER RECOMM. MENABREA BIONDA

MUSHROOM & ONION t61 (11 vy 195 s

BAKED ONION CREME, CREME FRATCHE, BUTTER-FRIED FOREST MUSHROOMS,
PECORING, HAZELNUTS, CHIVES, MUSTARD CRESS AND MOZIARELLA
WINE RECOMMENDATION: TRAPICHE PERFILES CALCAREQ CHARDONNAY, ARGENTINA. BEER RECOMM. MENABREA BIONDA.

CHARCUTERIE f67 1) 105 S

AR-DRIED PORK COLLAR, BAKED TOMATOES, WHIPED FETA, ARTICHOKE, BASL BALSAMIC VINEGAR, TOMATO SAUCE & MOZZARELLA
WINE RECOMMENDATION: TERRE MORE MAREMMA DOC, [TALY. BEER RECOMM. MENABREA BIONDA

ADD A DIPPING SAUCE

BEARNAISE (£}, JALAPENOCREME (1, PARSLEY & GARLIC BUTTER 11
COWBOY BUHEP 1, PEPPER CREME 11}, CHIMICHURRY, CHIPOTLE BBO
TRUFFLE MAYONNAISES 1, RED WINE BUTTR 1) 1, MISO & LIME MAYONNAKE (6

@ ;7 SCAN THE QR CODE FOR COMPLETE ALLERGEN LIST.

i WEHAVE AL SO CHOSEN T HIGHLIGHT THE FOLLOWING ALLERGENS IN THE MENU.
s ;@g EJ=£66 [FI=FISH [6]-GLUTEN [L1-LACTOSE [NJ-NUTS

WE USE OUR FRYER FOR DIFFERENT FOODS.

BLACISTONE MAN COURSES (e

:ﬂ*ﬂa

#eE




BUY GIFT CARDS DIRECTLY FROM U,
OR AT BLACKSTONESTEAKHOUSE SE

M E N U SIAY UP-TO DATE WITH OUR QFFERS
VST OUR WEBSTE AND FEEL FREE T0 SUBSR
00 EHSLTTER R ST IS

BLACKSIONE SEAFOOD ©®  BIACKSIONE MEAT

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

TUNA 200 6 375 o FLANK STEAK 200 6 e 375 s
WINE RECOMM.: TRAPICHE PERFILES CALCAREQ CHARDONNAY ARGENTINA. BEER RECOMMENDATION: WISBY PILS. WINE RECOMMENDATION: BARBERA D'ASTI DOCG, [TALY: BEER RECOMMENDATION: DAURA DAMM [AGER.
SEAFOOD MIXED GRILL 750 ¢ 35 g MEAT MIXED GRILL 500 6 & P=e il 495 5

BEEF TENDERLOIN, FLANK STEAK, VENISON (NUCKE
WINE FECOMY 0% DEL FALASCD VALPOUCELA RSSO DG, LY BERRECMM: HARESTS BT

== BLACKSIONE RECOMMENDS =

VENISON ke 2006 sl 305 5w

WINE RECOMM.: TERRE MORE MAREMMA DOC, ITALY BEER RECOMMENDATION: KRUSOVICE IMPERIAL

TUNA, SWORDFISH, VANNAMEI SHRIMP (ASC)
WINE RECOMMENDATION CHARLY NCOLLE CHABLISPER ASPERA, FRANCE.BEER RECOMMENDATIN:MARESTADS EXPORT

©  BLACKTONE VEGEE

SERVED WTH A MIYED SALAD TWO OPTIONAL SAUCES AND YOUR CHOICE OF SDE QROR
VEGGIE MIXED GRILL 1L] VEGAN OPTION AVAILABLE é 275 sk

SPICED MINCED MEAT SKEWER SERVED WITH 100 6 HALLOUMI.
WINE RECOMMENDATION- CHAVIN CUVEE BLANC, FRANCE. BEER RECOMMENDATION: DAURA DAMM LAGER

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

= BLACKSTONES SURF & TURY

BEEF TENDERLOIN 200 6 & 545

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

GET YOUR BEEF TENDERLOIN FLAMBEED WITH
RENAULT CARTE NOIRE EXTRA, 50 SEK ADDITION.

PETIT TENDER A Cut OF BEEF FRom THE SHOUDER 2006 1 B 795 Sk

WINE RECOMMENDATION: MUSEUM REAL RESERVA, SPAIN. BEER RECOMMENDATION. WISBY PILS
SLOIN STEA mom= » SRLOIN STEAK 700 6 & 375 S
o = WINE RECOMMENDATION MUSEUM REAL RESEPVA SPAIN: BEER RECOMMENDATION: MELLERUDS UTMARKTA PILSNER:
b VANNAMEL SHRIMP a0 2506+ 380 i AMMYTTERFIE 200 s S 7 g
WINE RECOMMENDATION: BARBERA 'ASTI DOCG, ITALY. BEER RECOMMENDATION: WISBY PILS. VINERECDMMENDATON G4 HALSEC. ARG, EER RECOMMENDATON 51 PLS

THE FLAGS INDICATE THE COUNTRY OF ORIGIN OF OUR CUTS OF MEAT.
e ¢ JE aB o

» 2\
SWEDEN SCOTLAND RELAND NEW ZEALAND JAPAN

JUKU AGED WAGY

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

WAGYU SIRLOIN STEAK vs5¢ @ 6705

WINE RECOMM . PRATI BY LOUIS M MARTINI SONOMA COUNTY CABERNET SAUVIGNON; USA. BEER RECOMM. MARIESTADS EXPORT

* FRENCH FRIES
* POTATO GRATIN 63

E o BAYED POTAT
. PARSLEY & GARLIC BUTTER [L]

s o CAESAR SALAD 11 16y 35 SEX
o SWEET POTATO FRIES 35 SEK

P o BEARNAE

F o JLAPEID CREME 1
Lo DEDER CREME )
L« (HPOTLE BRO

E o (OWBY BUTTRR

R DG B

FRIED POTATOES, PICKLED RED ONION,
CHEESE EMULSION, BACON & JALAPENO.

o DOINTED CABRAGE 0010 35 S

BUTTER-BAKED POINTED CABBAGE WITH
PARMESAN DRESSING, ROASTED HAZELNUTS,
BROWNED BUTTER AND CRESS.

©  CHOOSE TWO SAUCKS

* RED WINE BUTTER 11

o PARSLEY & GARLIC BUTTER 11
* CHIMICHURRI

« TRUFFLE MAYONNAISE t

o MISO & LIME MAYONNAISE (e

WE SERVE JUKU AGED WAGYU FROM SHIMANE - A GOLD MEDAL WINNER AT THE WORLD STEAK CHALLENGE IN
BOTH 2024 AND 2025 N THE SUSTAINABLE WAGYU CATEGORY, AND NAMED ASIATS BEST STEAK IN 2025,

THIS EXCLUSIVE WAGYU COMES FROM COWS AGED 6-15 YEARS AND IS CHARACTERIZED BY A DEEP
INTENSE BEEF FLAVOR WITH A ROBUST AND COMPLEX PROFILE. DELICATE UMAMI BALANCES THE SWEETNESS,
WHILE THE SOFT, MELT-IN-THE-MOUTH TEXTURE HIGHLIGHTS THE MEAT'S NATURAL ELEGANCE.

JUKU AGED WAGYU 15 RECOGNIZED AS ONE OF THE WORLD'S FINEST WAGYU BEEFS.

¥ gm@ SCAN THE QR CODE FOR COMPLETE ALLERGEN LIST.

m‘ WE HAVE ALSO CHOSEN TO HIGHLIGHT THE FOLLOWING ALLERGENS N THE MENU.
;%: (EJ-EGG [FI-FISH [61-GLUTEN [LI-LACTOSE [NJ-NUTS

WE USE OUR FRYER FOR DIFFERENT FOODS.

\

DEOSERT, COFFEE & AVEC (b



—~— J \

AN AFTER-DINNER DRINK?

D
Ct_/l__lj ‘[(‘,ifﬁ BARRELS INDICATE CASK INFLUENCE, DEPTH, AND BODY FEWER BARRELS MEAN A LIGHTER FRUITIER PROFILE;
wkm=  M(RE BARRELS BRING GREATER OAK, SPICE DEPTH AND A LONGER FINISH.
e @ SMOKE CLOUDS INDICATE THE LEVEL OF SMOKINESS N THE WHISKY FEWER CLOUDS REPRESENT A MILD OR
....................................................................................................................................................................... UNPENED WH‘SKY WHH'E MOQE C]'OUDS S\GN\ Y PPONOUNCED PEN SMOKE AND A MOPE ”\”ENSE CHAPACTEQ
"ALL YOU NEED 15 LOVE. BUT A LITTLE CHOCOLATE NOW AND THEN DOESN'T HURT" PUM
CHARLES M. SCHULZ
....................................................................................................................................................................... PLAN'H;QAY S‘HGG‘N’S FANCY P‘NEAPPU_: BARBADOS @ 33 SEK/C]_
- BLACKSTONES MELTING CHOCOLATE BOMB o Mo PLANTERAT CUT & DRY e 33
L L A PAJET MO LT SOPBET PLANTERAY GRANDE RESERVE peAD0S aaea 33 SEk/cL
FRIED APPLE PASTRIES (6 ) caN oe Mae LACTOSE-REE. 1258 (U LA S 0L T , L
FRIED PUFF PASTRY FILLED WITH ROASTED APPLE PUPEE VANILLA ICE CREAM, CARAMEL SAUCE AND COCOA NIBS. PU\NTEPAY OP|G|NAL DARK ARBAD; e 33 SERCL
WINE ECOMMENDATION: OELLNER SWEET RIESLING, ALSTRA PLANTERAY X0 20TH ANNIVERSARY BARRADOS aveaem 47 SF/Cl
FSPRESSO CREME BROLEE o Bw RON ZACAPA GRAN RESERVA XO cUwTcnaLA maa 56 SE/cL
%”SEE&“J&ENSXRS?JX‘&%%PEEV%&%ﬁ%&ﬁf - WHISKY & BOUPBON
GCAHMEEEK%AES DEN%TDJD&EE AND PECORING. FI6 MARMALADE, GRAPES AND FRIED FLATBREAD /‘35 H O/NHH_S RELAND 33 SEK/CL
WINE RECOMMENDATON. VALLADO LBV PODT PORTUBAL | ROE & (0 ReLAND 33 SEACL
SORBET vy @ O BULLEIT BOURBON us 33 SH/eL
w&%&%ma%;%& SOELLNER SWEET RIESLING, AUSTRIA BUHEH BOURBON /]Oyo USA 38 SEK/CL
CHOCOLATE TRUFFLE 1 | To bLENKINCHIE 1240 Scortanp - < 36 SEK/cL
DALWHINNIE 510 scoram <= 36 Skl
DESSERT WINE: VALLADO LBV PORT pogren.
SOEILNER SHEET RESLNG D Oune Iic DALMORE 12/0 St s
‘ JOHNNIE WALKER BLACK LABEL scorLanp <2 <2 33 S/t
FHE 39 sec | ESPRESSO 3 se | DOUBLE ESPRESS0 485 JURA SHERDY CASK Y0 SOOTLAD e e B SHUIL
i TALISKER 10Y0 SCoTLAND e e < 38 SecL
)2 P | LAGAVULIN 16Y0 SCOTLAND e e e e e 57 SEKL
ORIGINAL 18 SHL
STRAWBERRIES & CREAM 28 Sl , COGNAC
MINT CHOCOLATE 28 /el FERRAND AMBRE FRANCE @ 33 SEL
TIPLTRY ONE OF FACH 168 S /32 €L FERRAND 10 GENERATIONS FRaNct e 38 SEK/CL
RENAULT CARTE NOIRE EXTRA roanct maa 42 SEK/CL
& CALVADOS
-+ @@ (OFEE COCKTAILS DARON FINE CALVADOS rc: @ R
‘BS!SLHEYCSOFC&FEFEE LS, TR D CHRISTIAN DROUIN HORS DIAGE ranc maa 54 el
. RISH WHISKEY BROWN SUGAR, LACTOSE-FREE CREAM
£ KAFFE KARLOSON snios ommee o, s e e : GPAPPA 8( TEQU‘LA
E LEONAPD SIA\CHS ORANGE LIQUEUR, COFFEE LIQUEUR, LACTOSE-FREE CREAM E MOPHH GPAPP’A\ ALY 33 SEK/ (L
eeueeneenerernerneenenennerneenerneennernes o LUCE GRAPPA INVECCHIATA 1) e 54 /e
CAZCABEL TEQUILA REPOSADO Mexto 33 SEKL
el ot Aot LIQUEURS
GALLIANO, PUNSCH, AMARETT0, PATRONENS PUNSCH Sweew 15 Sl
DRAMBUIE OR COFFEF LIOUELR CARLSHAMNS FLAGGPUNSCH Sween 20 Skl
AFEC G AR e PIERRE FERRAND DRY CURACAQ Faance 30 skl
'|‘0L CH g DRAMBUIE Scortny 30 se
RANTE FINLAND 30 SewocL
99 wu SEVE FOURNIER reance 30 sl
A SWEDIH CLASSC WHERE SWEDISH CARLSHAMNS MORELLI AMARETTO / LIMONCELLO Ly 28 SE/CL
NS N\ r
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OUFT DRINKS, WATER & JUICE
C0CA COLA, G OLA IR

FANTA ZERO, SPRITE ZER0 40 1 44 g
JUICE 40 SPARKLING WATER 401 44 g
PINK GRAPEFRUITSODA tHeeE cenrs, o ¢l 49
PREMIUM GINGER BEER Feven-moer 20 01 49

ALCOROL-FREE BEER & CIDER

MARIESTADS 33 1, NORRLANDS LJUS (80 33 1
A SHIP FULL OF IPA 531, EASY RIDER 331

69 S
CIDER BRISKA ELORFLOWER / SAUVIENON BLANC 8 GREEN APPLES

BLL 67 SH
ALCOHOL-FREE WINE

\

CHAVIN ROSE SPARKLING 5 1 55w
RICHARD JUHLIN BLANC DE BLANCS 0 1 15 s
CHAVIN ZERO CHARDONNAY 20 ¢t 55w
CHAVIN ZERO SYRAH 20 1 15 s
FIND YOUR FAVORITE
ALCOHOL-FREE MOJITOI

CLASSIC, RASPBERRY STRAWBERRY OR PEACH

LIME, RAW SUGAR, MINT, SODA.

MOJIT0

ALCONOL-FREE
e

APPLE P\E E] [ rRuy & ROUND |
APPLE JUICE RED APPLE, LEMON, GINGER BEER, VANILLA FOAM 19§
GARDEN MOCKTAIL ¢ umy & es 3

FLDERFLOWER. RAUBAR, LEMON, PINK GRAPEFRUIT SODA 19 s
ELDERFLOWER LEMONADE [ TART 8 REFRESHING |

FLDERFLOWER. LEMON, SODA 19§
RASPBERRY 1 1her & s
RASPRERRY.LEMON, FEVER-TREF FLDERFLOWER 19 s
SMULTRON SURPRISE [ REFRESHING 8 FRUTTY |
WILD STRAWBERRY, LEMON, SODA 19 s
NOGRON! {srrm
MONIN BITTER, PINK GRAPERRUIT SODA. 19 s

BLACKSTONESTEAKHOUSE St

N

\
KRUSOVICE IMPERIAL bearr seen, 52 40 (1 99 s
— Hemeken
57 '
40 0L 89 sk 1Lmee 210
DAURA DAMM [AGER 542 33 1 sLuten-mee 82 S
MENABREA BIONDA 482 33 1 8 S
SLEEPY BULLDOG PALE ALE 482 3301 % i
WISBY PILS 5233 ¢1 % s
SCHWEIGER BRAU WEISSE 5750 ¢1 99
MMMESMDS
MARIESIADS EXPORT 99 St
595 50 (L
MELLERUDS UTMARKTA PILSNER 422 33 cL @) 79 se
A SHIP FULL OF IPA 582 3301 94 sy
SHAPESHIFTER WEST COAST IPA 592 33 01 78 5
HAZY BULLDOG APA 572 33 1 9 5K
BRISKA" eLoeerLowER 452 33 1 3/ S
BRISKA v Sec Sauvionon BLANC & GREEN APPLES 451 3301 82 SFK
BLACKSTONESTEAKHOUSE SE ff_




CHAMPAGNE

PHILIPONNAT 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

=
=
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OPARKLING WINES . v

PROSECCO TREVISO BRUT DOC €D %55t 695 3w

(TALY: MEDIUM-BODIED, ELEGANT FRESH, AND FRUITY WITH FLAVORS OF GREEN PEAR,
PEACH, CITRUS, GRAPEFRUIT AND MINERAL NOTES
9N s 695 o

DELAPIERRE ETIQUETA NEGRA BRUT

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

ROSEWINE ..

CHAVIN ROSE MEDITERRANEE o5 o0 se

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

WHITE WINES o

HORNER RIESLING STEINBOCK oo 60 s

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

TRAPICHE PERFILES
CALCAREQ) CHARDONNAY

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

CHAVIN CUVEE BLANC

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

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.

85 s 740 s

135 s 540 s

- SrAavHD
[3T100IN ATYVHD ||

"WINE 15 SUNLIGHT, HELD TOGE THER BY WATER "

GALILED GALILEI

7

BLACKSTONESTEAKHOUSE St

J

RED WINES

ORRE DEL FALASCO
VALPOLICELLA RIPASSO DOC

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

6LASS / BOTILE

5 695 s

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

PRATI BY LOUIS M MARTINI SONOMA
COUNTY CABERNET SAUVIGNON

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

210 5 840 se

CHAVIN PINOT NOR

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.

B 620 s

COTES DU RHONE GENTILHOMME 45 5580 s

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

BARBERA D'ASTI VALDEVANI DOCG o5 se 60 s

[TALY: DELIGHTFULLY" FRUITY. WITH NOTES OF RED FRUITAND LICORICE AND LIVELY, ELEGANT ACDITY

GAIA MALBEC DD Tos 60 s
ARSENTIVA ENEROUS AND MEDIUM-BODIED, WITH FLAVORS OF CHERY PLUM, VIOLET AND SWEET LCORCE
PASUUA MUCCHIETTO

NERO D'AVOLA-SHIRAZ XD o sec 940 s
TAL: MEDUN-BODIED WITH A LIVELY FRUTY CHARACTER EATIRNG NOTES OF WD RASPERRY AND CLRRANT
MUSEUM REAL RESERVA 16756 6/ S
SPAN: FUL-ODIED WITH PLEASANTLY RODRDED TNNINS AND WEL-NTEGRATED Ok

TERRE MORE MAREMMA DOC 1558 675 S

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

BAROLO TRESURI DOCG

[TALY: NOTES OF CHERRY, ROSE, AND SWEET LICORICE, WITH A FULL-BODIED AND
HARMONIOUS PALATE, SOFT TANNINS AND A LONG FINISH,

1195 s

LORATOIRE DES PAPES
CHATEAUNEUF-DU-PAPE ROUGE

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

O3S
Eﬁ;__‘..‘. gqﬂ%

-1!—-‘,‘_,_#-.!

@“‘*iﬁ::’ .,.:

1295 s

SCAN THE QR CODE FOR MORE
INFORMATION ABOUT OUR WINES

\

7

BLACKSTONESTEAKHOUSE St




PEACH MULE

[ SPICY & FRUMTY ]

JOHNNIE WALKER BLACK LABEL, PEACK,
LEMON, GINGER BEER, LAGAVULIN AND MINT.

BLACKSTONE'S FAVORITES

165 ks ol
BLUEBERRY VALLEY tsveer s mumr

VODKA, LICOR 43, BLUEBERRIES, LEMON, LACTOSE-FREE VANILLA CREAM.

LINGON SOUR' e s

GIN, FLAGGPUNSCH, LEMON, LINGONBERRIES, ROSEMARY

APPLE P‘E EJ 1 /oy & RouND |

CALVADOS, LICOR 43, LEMON, RED APPLE, VANILLA FOAM.

CUCUMBER COLLINS cor s e

TANQUERAY LONDON DRY  GIN, ELDERFLOWER LIQUEUR, LEMON; SODA, CUCUMBER AND MINT

GARDEN COCKTAIL sy e

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

TROPICAL ESPRESSO e o 9

COCONUT RUM, LICOR 43, ESPRESSD, LACTOSE-FREE VANILLA CREAM.

BLACKSTONE SPRIT st g

TANQUERAY SEVILLA, APEROL, PROSECCO, RED APPLE, VANILLA, LEMON AND ANGOSTURA BITTERS.

GRAPEFRUIT MARGARITA 15y 501 Y

CAZCABEL TEQUILA REPOSADO, GRAPEFRUI, CHILI AND LIME.

FIND YOUR FAVORITE MOJITON

CLASSIC, RASPBERRY, STRAWBERRY OR PEACH

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

bIN & TONIC

185 Sh/s 01
MONKEY 4/

FEVER-TREE MEDITERRANEAN TONIC, MUDDLED LINGONBERRIES AND JUNIPER BERRIES.

NORRBOTTENS DESTILLER! FOREST

EKOBRYGGERIET SPRUCE SHOQT TONIC, JUNIPER BERRIES, ROSEMARY

CITADELLE ROUGE

FEVER-TREE ELDERFLOWER TONIC, RASPBERRIES.

/
\ \\

IANQUERAY SEVILLA

FEVER-TREE MEDITERRANEAN TONIC, ORANGE.

IANQUERAY LONDON DRY

WHIPTALE  TONIC WATER, LEMON SLICE.

IANQUERAY RANGPUR

FEVER-TREE. INDIAN TONIC, LEMONGRASS, GINGER, LIME, PINK PEPPERCORNS,

£4

N\ 7/

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, ANGOSTURA BITTERS.







