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“CHAMPAGNE  
SHOULD BE COLD,  
DRY AND FREE.”
Winston Churchill

WELCOME TO 

Good food should crackle with warmth, passion and 
flavours. AT BLACKSTONE STEAKHOUSE WE ALWAYS COOK  
FOOD WITH HIGH QUALITY RAW INGREDIENTS. OUR MAIN COURSES 
ARE SERVED ON RED-HOT LAVA ROCK. GO ON, TASTE IT!

blackstonesteakhouse.se

DRAUGHT BEER 5,3% vol. 40 cl
EXTRA COLD BEER 68 sek

DRAUGHT BEER 5,8% vol. 40 cl

A ship full 
of Ipa 75 sek

blackstone  
steakhouse

Cava Bach Brut
GLASS 72 sek   BOTTLE 375 sek

ORIGIN: SPAIN. Medium-bodied, dry with taste of citrus, yellow apples and a balanced finish. 11,5% VOL.

Champagne Philipponnat
Royale Réserve Brut BOTTLE 790 sek

ELEGANT, FRUITY, FRESH, ACIDITY DRY AND BALANCED FLAVOUR 
WITH CLEAR APPLE AROMAS, CREAMY CARAMEL AND A TOUCH OF BREADY AROMAS.12% VOL.

Prosecco Treviso Brut Eko DOC
GLASS 79 sek   BOTTLE 395 sek

ORIGIN: ITALY. MEDIUM-BODIED, ELEGANT, FRESH, FRUITY TASTE OF GREEN PEARS, PEACHES, CITRUS, 
GRAPEFRUIT AND MINERAL. RICH MOUSSE WITH SMALL BUBBLES AND FRESH FINISH. 11% VOL.

 A PRE-DINNER DRINK?
YOU WILL FIND NON-ALCOHOLIC BEVERAGES

AND DRINKS AT THE END OF THE MENU.

Mojito RUM, LIME, RAW SUGAR, MINT, SODA.	 125 SEK/5 CL

elder collins Gin, Lemon, Elder, Soda.	 125 sek/5 CL

Appletini Vodka, apple liqueur, lemon, sugar.	 125 sek/5 CL

ROMAN BOWS 
PLANTATION GRANDE RESERVE, sugar, CHOCOLATE BITTERS.	 125 sek/5 CL

pear-Ginger  
Vodka, xante, lemon, ginger.	 125 sek/5 CL

Bellini Peach puree and sparkling wine.	 79 sek/glass

PSST! you can find more drinks at the back of the menu



MENU

SHARE A PIZZA – SEE THE PIZZA MENU FOR FLAVOURS AND PRICES.

BEER RECOMMENDATION TO our PIZZAs!
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”IT IS SAID THAT THE DEVIL IS IN THE DETAILS. BUT I KNOW THAT IS WHERE PASSION IS. AND THE 
PLEASURE OF BEING ABLE TO WORK WITH HIGH QUALITY INGREDIENTS” Dennis Laurila, EXECUTIVE CHEF BLACKSTONE

Birra Moretti
4,6% VOL. 33 cl

65 sek

STARTERS
Bleak roe taco [G]	 125 sek
Deep-fried flatbread, American roe, smetana and pickled red onion. 
WINE RECOMMENDATION: Cava Bach Brut, Spain. BEER RECOMMENDATION: KALLHOLMEN LEVANDE LAGER.

Carpaccio [L] [e] [N]	 130 sek
Gruyere, deep fried jerusalem artichoke, pickled mustard seeds, capers berries, roasted hazelnuts and truffle Oil. 
WINE RECOMMENDATION: Gran Sasso Montepulciano d´Abruzzo EKO, Italy. BEER RECOMMENDATION: Krusovice.

Charcuteries [L] [G]	 145 sek
selected Charcuteries, aged cheese, tomato compote, grilled padrones, olives, bread and artichoke cream. 
WINE RECOMMENDATION: Gran Sasso Montepulciano d´Abruzzo EKO, Italy. BEER RECOMMENDATION: NORRLANDS GULD.

Deep-fried scallop [e] [G]	 145 sek
Scallop breaded in yuzu toasted sesame seeds and panko, sour fennel salad and chili mayonnaise. 
WINE RECOMMENDATION: Essence Riesling, Germany Mosel. BEER RECOMMENDATION: hazy bulldog apa.

Chanterelle [L] [G]	 110 sek
Butter-fried sourdough bread, deep-fried jerusalem artichoke, pickled onions, grated gruyere and cress. 
WINE RECOMMENDATION: Cava Bach Brut, Spain. BEER RECOMMENDATION: KALLHOLMEN LEVANDE LAGER.

BLACKSTONE PIZZAS
Served with tomato sauce and mozzarella cheese
– ALL of the pizzas can be ordered gluten and lactose free –

Medium roasted beef tenderloin 175 sek [e] [G] [L]
Caramelized onions, Fresh tomato, FRESH ASPARAGUS, Smoked garlic butter, bearnaisesauce 

WINE RECOM.: Louis M Martini Cabernet Sauvignon Sonoma County, USA. BEER RECOM.: Birra Moretti

Handpeeled shrimps 195 sek [G] [L] [N]
Västerbotten cheese, dill pesto, smetana, red onion 

WINE RECOM.: Cono Sur Single VinEyard Chardonnay, CHILE. BEER RECOM.: Birra Moretti

Grilled portabello 155 sek [G] [L]
Marinated and grilled portable mushrooms, cream cheese, Chipotle chili, parsley 

WINE RECOM.: Gran Sasso Montepulciano d´Abruzzo EKO, Italy. BEER RECOM.: Birra Moretti 

Chèvre & beet 155 sek [G] [L]
Chèvre cream, spice boiled beets, kale, lime and honey vinaigrette   

WINE RECOM.: Gran Sasso Montepulciano d´Abruzzo EKO, Italy. BEER RECOM.: Birra Moretti

after work
WEDNESDAY – THURSDAY – FRIDAY
BETWEEN 4–6 PM, 10% OFF ON FOOD AND DRINKS!

– –.

Share your experience!
Choose one or more of the options below and show your  
waiter and you will receive a free coffee after dinner.

Upload a photo on Instagram from your restaurant
visit with the hashtag #blackstonesteakhouse

LIKE US ON Facebook!
Upload a photo from your restaurant visit and check in on Facebook.

Write a review on TripAdvisor!
Write a review about your restaurant visit with us on TripAdvisor.

blackstonesteakhouse.se

Give a gift card to 
someone you care about!

Buy online or directly from us. contains:  [e]=eGG  [G]=GLUTEN  [L]=LACTOSE  [N]=NUTS

BLACKSTONE MAIN COURSES



HOW TO ORDER! CHOOSE BLACKSTONE MAIN DISH1 CHOOSE side orders2 CHOOSE TWO SAUCES3

STARTERS & PIZZAS

contains:  [e]=eGG  [G]=GLUTEN  [L]=LACTOSE  [N]=NUTS

MENU

1

SWEET TUESDAY
WHEN YOU BUY A BLACKSTONE main dish

THE DESSERT IS ON THE HOUSE. 
(NOT PIZZA and blackstones chili))
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DESSERT, COFFEE & AVEC

BLACKSTONE SEAFOOD
SERVED WITH A MIXED SALAD, TWO OPTIONAL SAUCES AND your choice of potatoes.

Swordfish 200 g	 225 sek
WINE RECOM.: Essence Riesling Mosel, germany. BEER RECOM.: MILLER GENUINE DRAFT.

Seafood Mixed GRILL 250 g	 295 sek 
TUNA, SCALLOPS, swordfish 
WINE RECOM.: CONO SUR Single Vineyard Chardonnay, Chile. BEER RECOM.: Wisby Weisse.

TUNA 200 g	 240 sek
WINE RECOM.: Essence Riesling Mosel, germany. BEER RECOM.: NORRLANDS GULD.

BLACKSTONE VEGETARIAN
STARTERS

Chanterelle [L] [G]	 110 sek
Butter-fried sourdough bread, deep-fried jerusalem artichoke, pickled onions, grated gruyere and cress. 
WINE RECOM.: Cava Bach Brut, spain. BEER RECOM.: KALLHOLMEN LEVANDE LAGER.

MAIN COURSES
Blackstones chili [G] VEGAN	 175 sek
Served with grilled bread and french fries. 
WINE RECOM.: Louis M Martini Cabernet Sauvignon Sonoma County, USA. BEER RECOM.: HÖGANÄS APA.

VEGGIE steak [L] 	 195 sek
MADE OF Mushrooms, Onions, Garlic, Chickpeas, Halloumi, Chili. 
WINE RECOM.: Essence Riesling Mosel, germany. BEER RECOM.: MARIESTAD EXPORT. 

SERVED WITH A MIXED SALAD, TWO OPTIONAL SAUCES AND your choice of potatoes.

PIZZA – GRILLED portabello* [G] [L] 	 155 sek
Marinated and grilled portabello mushroom, cream cheese, chipotle chili, parsley. 
WINE RECOM.: Gran Sasso Montepulciano d´Abruzzo EKO, italy. BEER RECOM.: Birra Moretti.

PIZZA – Chèvre & beet* [G] [L] 	 155 sek
Chèvre cream, spice boiled beets, kale, lime and honey vinaigrette. 
WINE RECOM.: Gran Sasso Montepulciano d´Abruzzo EKO, italy. BEER RECOM.: Birra Moretti.

DESSERT 
Chocolate liquorice cherry [N] VEGAN	  95 sek
Dark chocolate, licorice cream, pickled cherries and almondcrisp.

BLACKSTONE MEAT
SERVED WITH A MIXED SALAD, TWO OPTIONAL SAUCES AND your choice of potatoes.

Lamb sirloin steak 200 g	 265 sek
WINE RECOM.: Château Grand Renom Bordeaux Supérieur, France. BEER RECOM.: KALLHOLMEN LEVANDE LAGER.

Veal sirloin steak 200 g	 255 sek
WINE RECOM.: Coto de Imaz Reserva Rioja, Spain. BEER RECOM.: Mariestad EXPORT.

MEAT Mixed Grill 300 g	 345 sek 
Beef tenderlion, Veal sirloin, Deer Cut French 
WINE RECOM.: Louis M Martini Cabernet Sauvignon Sonoma County, USA. BEER RECOM.: HÖGANÄS APA.

Beef tenderloin 200 g	 295 sek
WINE RECOM.: Louis M Martini Cabernet Sauvignon Sonoma County, USA. BEER RECOM.: NORRLANDS GULD.

Beef tenderloin 200 g	 375 sek
WINE RECOM.: Louis M Martini Cabernet Sauvignon Sonoma County, USA. BEER RECOM.: NORRLANDS GULD

Beef sirloin steak 200 g	 275 sek
WINE RECOM.: Louis M Martini Cabernet Sauvignon Sonoma County, USA. BEER RECOM.: A Ship Full of IPA.

We have chosen to highlight 
two tasty and tender cuts.

Dennis Laurila, EXECUTIVE CHEF BLACKSTONE steakhouse

BLACKSTONES SELECTED
SERVED WITH A MIXED SALAD, TWO OPTIONAL SAUCES AND your choice of potatoes.

Venison CUt French 200 g	 295 sek
WINE RECOM.: Château Grand Renom Bordeaux Supérieur, France. BEER RECOM.: KALLHOLMENS IPA.

reindeer Boneless beef inside or CUt French, ask the staff 200 g	 325 sek
WINE RECOM.: Château Grand Renom Bordeaux Supérieur, France. BEER RECOM.: KALLHOLMENS IPA.

KIDS menu
INCLUDING SOFT DRINK, JUICE OR MILK AND ICE CREAM FOR DESSERT. kids menu for children up to 12 years.

Beef tenderloin WITH BÉARNAISE SAUCE AND FRENCH FRIES [E] [G]	 85 sek

Chickenfingers french fries, vegetables, dip sauce [E] [G]	 85 sek

PIZZA WITH TOMATO SAUCE, ham and CHEESE [G] [L]	 85 sek

BETWEEN 1 – 4 PM. free FOOD for kids.
according to 1 children’s menu when buying 1 blackstone main course, etc.

Happy saturday
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1
2 CHOOSE side orders

•	FRENCH FRIES [G]

•	BAKED POTATO  
	 WITH SMOKED GARLIC BUTTER [L]

•	POTATO GRATIN [L]

•	�BLACKSTONE SALAD  
broccoli, cauliflower, sugar peas, carrot, 
fennel, Samphire, beetroot sprouts

CHOOSE TWO SAUCES
•	béarnaise [e]

•	smoked garlic butter [L]

•	pepper crème [L]

•	BBQ•	red wine butter [L]

•	Aioli [e]

•	CHILI & lime butter [L]

•	Chimichurri

•	truffle mayonnaise [e]

•	Cream cheese with herbs [L]

3

staffed play corner



BlackStones CLASSIC  
melting chocolatEbomb [G] [L] [N] 	99 sek 
SALT CARAMEL MOUSSE, DARK CHOCOLATE, RASPBERRIES, ROASTED HAZELNUTS and SORBET.

Chocolate liquorice cherry [N] VEGAN 	 95 sek
Dark chocolate, licorice cream, pickled cherries and almondcrisp.

Apple Crumble [L] [G]	 95 sek
Apple compote, cardamom crumble and white chocolate.

SORBET OF THE DAY	 65 sek
TWO SCOOPS OF SORBET and FRESH BERRIES.

Nougat Crème brûlée [L] [N]	 95 sek
Fresh raspberries and pickled orange.
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contains:  [e]=eGG  [G]=GLUTEN  [L]=LACTOSE  [N]=NUTS

COFFEE/TEA 30 sek

DESSERT wINe 45 sek/GLASs 
Tesauro RECIOTO DELLA VALPOLICELLA DOC

blackstonesteakhouse.se

Non-alcoholic BEVERAGES
soda, water, juice & beer

Coca Cola, Coca Cola Zero, Fanta, Sprite 40 cl	 32 sek

Juice, Light beer 33 cl. WATER carbonated 40 cl	 32 sek

Non-alcoholic DRINKS
Passion for sour 	 65 sek
Passion PurEe, Peach PurEe, Strawberry PurEe, Lemon, Lime, Soda

Frozen Passion Daiquiri 	 65 sek

Klaras CANDY Peach puree, strawberry puree, lemon, soda, sprite	 65 sek

Piña colada Pineapple, Coconut, Lemon, Milk, Cream	 65 sek

Blueberry Mocktail Blueberry, Lemon, ginger ale	 65 sek

BEER & CIDER
A Ship full of IPA, Mariestad, Heineken, 
BIRRA MORETTI, EASY RIDER IPA, 33 cl	 49 sek

cider Briska ROSÉ, PEAR 33 cl	 49 sek

	 WINE	 GLASs

Natureo Free Muscat WHITE 	 50 sek
ORIGIN: Spain. Grape, slightly floral flavor with elements of pears, citrus and elder.

Natureo Free Syrah RED 	 50 sek
ORIGIN: Spain. fruity taste with bowls of berries, blueberries, raspberries, violet and vanilla.

MOJITOS
FIND YOUR favourite!

Mojito LIME, RAW SUGAR, MINT, SODA	 65 sek
RASPBERRY, Strawberry or peach	 65 sek 
lime, raw sugar, mint, soda

Non-alcoholic!

blackstonesteakhouse.se

AN AFTER DINNER DRINK?
COGNAC / CALVADOS

Grönstedts Monopole 	 24 sek/cl

Renault Carte NoirE 	 30 sek/cl

Boulard Grand Solage 	 24 sek/cl

RUM
Plantation XO 20TH, BRUGAL 1888 	 30 sek/cl

GRAPPA
Grappa Luce 	 35 sek/cl

WHISKEY
Famous Grouse, Maker’s Mark,  
Jim Beam, Kilbeggan Irish 	 24 sek/cl

The Macallan 12 yo, Highland PARK 12 yo, 
LAPHROAIG 10 yo	 30 sek/cl

LIQUEUR
Cointreau, Drambuie, Baileys, XantÉ 	 24 sek/cl

Non-alcoholic!

Non-alcoholic!
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Irish coffee Irish whiskey, brown sugar, cream	 110 sek/4 cl
Kaffe Karlsson Baileys, cointreau, cream	 110 sek/4 cl
Coffee Leonard Sachs grand marnier rouge, kahlúa, cream	 110 sek/4 cl
Frangelico coffee Frangelico, cream	 110 sek/4 cl

COFFEE DRINKS



blackstonesteakhouse.seblackstonesteakhouse.se

	 WHITE WINE 	GLASS 	 BOTTLE

Cono Sur Single VinEyard Chardonnay	98 sek	 435 sek
ORIGIN: CHILE. QUITE BODIED, DRY WITH GOOD FRESHNESS AND 
HINTS OF MINERAL AND LIGHT TONES OF WOOD. CRISP FINISH. 13% VOL.

Essence Riesling 		  95 sek	 395 sek
ORIGIN: GERMANY. MOSEL LIGHT TO MEDIUM-BODIED, HALF-DRY WITH CLEAN, FRESH, 
RICH FLAVOUR WITH HINTS OF LIME, ORANGE PEEL, PEACHES AND MINERAL AROMAS. 10% VOL.

The Pavillion Chenin Blanc 	 75 sek 	325 sek
ORIGIN: SOUTH AFRICA. DRY, WITH GOOD FRUITINESS OF TROPICAL 
FRUITS AND CITRUS, AS WELL AS FRESH, HEARTY ACID. 12,5% VOL.

	 ROSÉ WINE 	 GLASS 	 BOTTLE

La Méridionale Rosé	 75 sek	 325 sek
ORIGIN: FRANCE. Dry, fruity and fresh with notes of raspberries, red currants, strawberries, mandarin 
and blood orange. Good minerality with a hint of herbs that gives the wine a fresh finish. 12% VOL.

Pinot noir Rosé 	 95 sek	 425 sek
Origin: Germany. pure fresh taste of strawberries, mineral and some spices. 12% VOL.

BOTTLED BEER
Birra Moretti 4,6% VOL. 33 cl 	 65 sek

Heineken 5% VOL. 33 cl 	 65 sek

Krusovice 5% VOL. 33 cl 	 69 sek

hazy bulldog apa 5,7% VOL. 33 cl 	 72 sek

KALLHOLMEN LEVANDE IPA 5,6% VOL. 33 cl 	 89 sek

KALLHOLMEN LEVANDE LAGER 4,7% VOL. 33 cl 	 89 sek

MILLER GENUINE DRAFT 4,7% VOL. 33 cl 	 65 sek

DAURA DAMM LAGER 5,4% VOL. 33 cl, gluten free 	 65 sek

HÖGANÄS APA 5,6% VOL. 33 cl 	 72 sek

Sleepy Bulldog Pale Ale 4,8% VOL. 33 cl 	 72 sek

Wisby Weisse 5,2% VOL. 50 cl 	 89 sek

	 RED WINE 	 GLASs 	 BOTTLE

Coto De Imaz Reserva	 98 sek	 445 sek
ORIGIN: SPAIN. QUITE BODIED, STILL YOUTHFULLY STRONG FLAVOUR 
WITH HINTS OF BLACKBERRIES, PLUMS, VANILLA AND SPICES. 13,5% VOL.

Château Grand Renom 
Bordeaux Supérieur	 125 sek	 545 sek
Origin: France. Medium-bodied, fruity, dry, elegant structure, aromas of blueberry, blackberry, 
espresso, tobacco, cocoa, violets, hint of peppery mint and well-integrated oak. 13,5% VOL.

Gran Sasso Montepulciano d´Abruzzo	 92 sek	415 sek
ORIGIN: Italy. intense fruity taste of ripe cherries, blackberries, dried plums, 
spices and herbs. good acid, mature tannins and long spicy aftertaste. 13.5% VOL.

Louis M Martini Sonoma 
County Cabernet Sauvignon	 110 sek	495 sek
ORIGIN: USA. THE WINE IS RICH IN FLAVOUR AND HAS A GENEROUS, WARM FRUITY AROMA OF BLACKBERRIES  
AND RIPE CHERRIES. SOFT TANNINS AND A LONG, BALANCED FINISH WITH VANILLA AROMAS. 13,5% VOL.

The Pavillion Shiraz/ 
Cabernet Sauvignon	  75 sek	325 sek
ORIGIN: SOUTH AFRICA. MEDIUM-BODIED, WELL-BALANCED, SOFT WINE WITH YOUTHFUL, FRUITY AROMAS. 14% VOL.

GLASS 92 sek

Bottle 415 sek
13,5% VOL.

GLASS 110 sek

Bottle 495 sek
13,5% VOL.

DRAFT BEER
5,3% VOL. 40 cl EXTRA COLD BEER!	 68 sek

A SHIP FULL OF IPA 5,8% VOL. 40 cl 	 75 sek

Mariestad Continental 4,2% VOL. 33 cl	 59 sek

Mariestad Export 5,3% VOL. 50 cl 	 85 sek

CIDER
CIDER BRISKA PEAR. 4,5% VOL. 33 cl 	 65 sek

CIDER BRISKA STRAWBERRY & Rhubarb. 4,5% VOL. 33 cl 	 65 sek



blackstonesteakhouse.se

Frozen Daiquiri
raspberry & liquorice
raspberry liqueur, HALLONLACKS, raspberry PUREE.	 125 sek/5 cl

MOJITOS
FIND YOUR favourite! 125 sek/5 cl

Mojito RUM, LIME, RAW SUGAR, MINT, SODA.

RASPBERRY, Strawberry or peach 
Rum, lime, raw sugar, mint, soda.

Luxury Mojito  
rum, lime, raw sugar, mint, sparkling wine.

DRINKS
125 sek/5 cl

NO.4 DARK ROM, AMARO MONTENEGRO, LIME, raspberry, RAW SUGAR, Pineapple.

CUTECUMBER GIN, ginger, elder, lemon, cucumber.

Margarita TEQUILA, COINTREAU, LIME, agave.

Capri Fizz Limoncello, straw, amaretto, lemon, Sugar, Sparkling wine.

Old Fashioned Bourbon, SUGAR, Angostura bitters.

Rhuberry Gin, Rhubarb, Raspberry, Lemon, Soda.

American Blueberry Bourbon, Blueberry, Lemon, Ginger Ale.

ORANGE IS THE NEW BLACK APEROL, COINTREAU, lemon, Sugar.

Blackstones FAVORITES
125 sek/5 cl

Virrpannan GIN, Sparkling wine, Apple, Cucumber, Mint, Lemon, Raw Sugar.

elder Collins Gin, Lemon, Elder, Soda.

SWEET DREAMS ROM, CHAMBORD, LICOR 43, lemon, sugar.

GINGERITA BOURBON, ginger, lemon, RASPBERRY FOAM.

BLACKSTONE FRUIT PUNSCH VODKA, APEROL, PASSION, ANANAS, LEMON.

WHITE MAGGIE TEQUILA, KAHLUA, COINTREAU, coffe, cream, milk.

2
3
4
5
6

1

1

2

3
4

5 6

CHOOSE one of 

BLACKSTONES
FAVORITES!


