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WELCOME 10

BLACKS[ONE
IEARHOUS

600D FOOD SHOULD CRACKLE WITH WARMTH, PASSION AND
FLAVOURS. AT BLACKSTONE STEARHOUSE WE ALWAYS COOK
FOOD WITH FIGH CQUALITY RAW INGREDIENTS. OUR MAIN COURSES
ARE SERVED ONRED-HOT LAVA ROCK. 60 ON, TASTE T

101

1

CHAMPAGNE PHILIPPONNAT

ROVALE RESERVE BRUT s 790 s

ELEGANT, FRUITY, FRESH, ACIDITY DRY AND BALANCED FLAVOUR
\WITH CLEAR APPLE AROMAS CREAMY CARAMEL AND A TOUCH OF BREADY AROMAS 122 VL

“CHAMPAGNE
SHOULD B COLD,

DRY AND FREE.
WINSTON CHURCHL

CAVA BACH BRUT
s 12 SEK we 375 S

ORIGIN: SPAIN. MEDIUM-BODIED, DRY WITH TASTE OF CITRUS, YELLOW APPLES AND A BALANCED FINISH. 1152 VOL.

PROSECCU TREVISO BRUT £KO DOC
s 19 SEC sme 375 SH

ORIGIN: [TALY MEDIUM-BODIED, ELEGANT, FRESH, FRUITY TASTE OF GREEN PEARS, PEACHES, CITRUS,
GRAPEFRUIT AND MINERAL. RICH MOUSSE WITH SMALL BUBBLES AND FRESH FINISH. 112 VOL.

7 APRE-DINNER DRINK?

YOU WILL FIND NON-ALCOHOLIC BEVERAGES
AND DRINKS AT THE END OF THE MENU.

MOJ[TO RUM, LIME, RAW SUGAR, MNT, SODA 5 w5 L
ELDER COLLINS BN, LEMON, ELDER, SODA TS SHs (L
APPLETINI VODKA, APPLE LIQUER, LEMON, SUGAR 105 555 01
RRM@ E]RANBDp RE\/!ERSVE SUGAR CHOCOLATE BITTERS 05 sr/s L
vPoEK/A\BANIGEH\E]h%%%NGEp 105 S5/ 0L
BELLIN e onee o s wie 19 SH/6LASS

PSST! YOU CAN FIND MORE DRINKS AT THE BACK OF THE MENU

BLACKSTONESTEAKHOUSE St
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1115 SAID TRAT THE DEVIL 15 IN'THE DETAILS. BUT T KNOW THAT IS WHERE PASSION 15, AND THE

AF TEQ \I\J @ p K PLEASURE OF BEING ABLE 10 WORK WITH HIGH QUALITY INGREDIENTS” o Lauaua, Brecve i BACKSTONE

WEDNESDAY - THURSD/\Y RIDAY A ROETICD 6 By
BETWEEN 4-6 PM, 107 OFF ON'T00D AND DR\NKS' ﬁfﬁff?E'EBJMAE»?EEQBN“?%WEPB?AEJ@\T@ ’é?&ﬁl%hmoﬁﬁlﬁf LN W0 U2
............................................................................................................................................... . CARPACUO 130 oy

S L' APE YO U P EX PEP ‘ EN (: E | GPUYERE DEEP FRED JERUSALEM APTICHOKE me MUSTARD DS, CAPES BRRES ROASTED HAZELNIT AND TRURFE 0L

WINE RECOMMENDATIN:GRAN 51550 MONTEPULIAND D ABRUEZD B, TLY BEER RECOMMENDATIN: KRUSOVCE
CHOOSE ONE OR MORE OF THE OPTIONS BELOW AND SHOW YOUR

CHARCUTERIES 11y 16 145 s
WAITER AND YOU WILL RECEIVE A FREE COFFEE AFTER DINNER SELECTED CHARCUTERIES, AGED CHEFSE, TOMATO COMPOTE, GRILED PADRONES, OLIVES, BREAD AND ARTICHOKE CREAM

WINE RECOMMENDATION: GRAN SASSO MONTEPULCIANO DABRUZZO EK() ITALY BEER RECOMMENDATION: NORRLANDS GULD

DEEP-FRIED SCALLOP (¢ Mo s

SCALLOP BREADED IN YUZU TOASTED SESAME SEEDS /\ND PANKO, SOUR FENNEL SALAD AND CHILI MAYONNAISE.
WINE RECOMMENDATION: ESSENCE RIESLING, GERMANY MOSEL. BEER RECOMMENDATION:HAZY BLLDOG A9h

CHANTERELLE 1 10 5w

BUTTER-FRIED SOURDOUGH BPEAD DEEP FRIED JERUSALEM ARTICHOKE, PICKLED ONIONS, GRATED GRUYERE AND CRESS
WINE RECOMMENDATIN CAVA BACH BRUT, SPAIN. BEER RECOMMENDATION:KALLHOLMEN LEVANDE LAGER

| UPLORD A PHOTD ON INSTAGRAM! FROM YOUR RESTAURANT SHARE A PIZEA - SEE THE PIZZA MENU FOR FLAVOURS AND PRICES
VIST WITH THE HASHTAG #BLACKSTONESTEAKHOLSE

LIKE Uy ON FACEBOOK!

UPLOAD A PHOTO FROM YOUR RESTAURANT VISIT AND CHECK N ON FACEBOOK

WRITE A REVIEW ON TRIPADVISOR!

WRITE A REVIEW ABOUT YOUR RESTAURANT VISIT WITH US ON TRIPADVISOR

................................................................................................................................................ " S BI.ACKSTONE PIZZAS S

_ SERVED WITH TOMATO SAUCE AND MOZZARELLA CHEESE
TILARLDENS

T DO MEDIUM ROASTED BEEF TENDERLOIN 175 sk fe) 61 1

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 175 sk (6] 1IN

VASTERBOTTEN CHEESE, DILL PESTO, SMETANA, RED ONION
WINE RECOM. CONO SUR SINGLE VINEYARD CHARDONNAY, CHILE. BEER RECOM.: BIRRA MORETTI

= ALLERGIC? ASK THE STAFF FOR HELD. -

m‘iuwm& R MERRYMS o

BASQMAMMAI o2 A RS . A HAPPY NEW VEAR )

MARINATED AND GRILLED PORTABLE MUSHROOMS, CREAM CHEESE, CHIPOTLE CHILI, PARSLEY
WINE RECOM. GRAN SASSO MONTEPULCIANO D ABRUZZO EKO, [TALY. BEER RECOM. BIRRA MORETTI

G I\/ E A G ‘ B -[ C /A\ QD O CHEVRE CREAM, SPICE BOILED BEETS, KALE, LIME AND HONEY VINAIGRETTE
9\rﬁ RECOM. GRAN SASSO MONTEPULCIANO D ABRUZZO EKO, TALY. BEER RECOM. BIRRA MOTIg

BUY ONLINE OP DIRECTLY FROM LS CONTAIS, [E1E65. [61-GLUTEN [LILACTOSE. [NJ-NUTS
\\ BLACKTOESTEACHOLESE /f_ BLACKSTONE MAIN COUPSES &l




ALLERGIC? ASK THE STAFF FOR HELP -

) \ )

SWEET S TUESDAY

WHEN YOU BUY A BLACKSTONE MAIN DISH

THE DESSERT 15 ON'THE ROUSE

(NOT PIZZA AND BLACKSTONES CHILL)

= MENU =

HAPPY & SATURDAY.

ETWEEN 1- 4 PM. FREE FOOD FOR KIDS

£ ACCORDING T0 1 CHILDREN'S MENU WHEN BUYING 1 BLACKSTONE MAIN COURSE, ETC
- BOEEEED REAY QREREE -

BLACKSTONE SEAFOOD

SERVED WITH A MIXED SALAD, TWO OPTIONAL SAUCES AND YOUR CHOICE OF POTATORS
SWORDFISH 200 6 115 Sk

WINE RECOM. ESSENCE RIESLING MOSEL, GERMANY BEER RECOM MILLER GENUINE DRAFT Y
L O

SEAFOOD MIXED GRILL 250 ¢

TUNA, SCALLOPS, SWORDFIH
WINEREDM 00O SR SHLEVIBARD CHARDOINACHLE BERRECOM: WIS VK

TUNA 2006

WINE RECOM. ESSENCE RIESLING MOSEL, GERMANY” BEER RECOM.: NORRLANDS GULD.

] 240 s

BLACKSTONE MEAT

SERVED WITH A MIXED SALAD, TWO OPTIONAL SAUCES AND YOUR CHOICE OF POTATOES.

LAMB SIRLOIN STEAK 2006 265 Sk
WINE RECOM. CHATEAU GRAND RENOM BORDEAUX SUPER\EUP, FRANCE. BEER RECOM. KALLHOLMEN LEVANDE LAGER
VEAL SIRLOIN STEAK 200 6 755 sk
WINE RECOM.: COTO DE IMAZ RESERVA RIOJA, SPAIN. BEER RECOM. MARIESTAD EXPORT

MEAT MIXED GRILL 3006 345 sgy

BEEF TENDERLION, VEAL SIRLOIN, DEER o eeency
WINE RECOM LOUIS M MARTINY CABERNET SAUVIGNON SONOMA COUNTY. ISh. BEERRECOM: HOGANAS APA

BEEF TENDERLOIN 2006 195 S

WINE RECOM. LOUIS M MARTINI CABERNET SAUVIGNON SONOMA COUNTY. USA. BEER RECOM. NORRLANDS 6ULD

= BEEF TENDERLOIN 2006 305 s

WINE RECUM LOUIS M MARTINI CABERNET SAUVIGNON SONOMA COUNTY, USA. BEER RECOM. NORRLANDS 6ULD

m= BECF SIRLOIN STEAK 00 6 215

WINE RECOM LOUIS M MARTINI CABERNET SAUVIGNON SONOMA COUNTY, USH. BEER RECOM. A SHIP FULL OF IPA.

=& BLACKSTONES SELECTED =

SERVED WITH A MIKED SALAD, TWO OPTIONAL SAUCES AND YOUR CHOICE OF POTATOES
VENISON e aeien 200 6 795 s

WINE RECOM.: CHATEAU GRAND RENOM BORDEAUX SUPERIEUR, FRANCE BEER RECOM KALLHOLMENS PA

[ B
= DEINDEER soves s o oo roeNei Ak THe aer 200 6 375 ok
WINE RECOM. CHATEAU GRAND RENOM BORDEAUX SUPERILR. FRANCE  BEER RECOM: KALLKOLMENS PA

WE HAVE CHOSEN TO HIGHLIGHT
TWO TASTY AND TENDER CUTS

DENNIS LAURILA, EXECUTIVE CHEF BLACKSTONE STEAKHOUSE

CONTAINS: [EI-E66. (6-6LUTEN [L-LACTOSE  [NJ-NUTS

7 BLACKSTONE VEGE ARIAN =~

CHANTERELLE 1 e 110 st

BUTTER-FRIED SOURDOUGH BREAD, DEEP FPIED JRUSALEM ARTICHOKE, PICKLED ONIONS, GRATED GRUYERE AND CRESS
WINE RECOM CAVA BACH BRUT, SPAIN. BEER RECOM: KALLHOLMEN LEVANDE LAGER

MAIN COURSES
BLACKSTONES CHILI 5 vesh e

175 Sk
SERVED WITH GRILLED BREAD AND FRENCH FRIES: o
WINE RECOM.; LOUIS M MARTINI CABERNET SAUVIGNON SONOMA COUNTY USA. BEER RECOM.: HOGANAS APA.

VEGGIE STEAK (1 175 S

MADE OF MUSHROOMS, ONIONS, GARLIC, CHICKPEAS, HALLOUMI, CHLI
WINE RECOM. ESSENCE RIESLING MOSEL, GERMANY. BEER RECOM. MARIESTAD EXPORT

STVED WITH A MAED SALAD WO CPTINA SAUCESAND FOURCHOCEOF POTATES
PIZIA - GRILLED PORTABELLO" [g 190 S

MARINATED AND GRILLED PORTABELLO MUSHROOM, CREAM CHEESE CH\POTLE CHILI, PARSLEY
WINE RECOM GRAN'SASSD MONTEPULIANO D ABRUZZD EXC, ALY BEER RECOM BIRRA MORETTI

PIZZA - CHEVRE & BEET [ 195 s

CHEVRE CREAM, SPICE BOILED BEETS, KALE, LIME AND HONEY VINAIGRETTE.
WINE RECOM: GRAN SASSO MONTEPULCIANO D ABRUZZO KD TALY BEER RECOM: BIRRA MORETT|

/_ “THE PIZZA CAN BE ORDERED GLUTEN AND LACTOSE FREE =

DESSERT
CHOCOLATE LIQUORICE CHERRY o veotn @3 95 si
DARK CHOCOLATE, LICRKCE CREAM, PCKLED CHRRES AND ALMONDCRS?
\ /

Z (DS MENL

INCLUDING SOFT DRINK, JUICE OR MILKAND ICE CREAM FOR DESSERT. KIDS MEN FOR CHILDREN UP 10 12 YEARS

BEEF TENDERLOIN v sesmunse suoce oo e s [£) 16 85 S
am= CHICKENFINGERS o rotes, vesaLzs, b shuce [£] (6] 85 S
P\Z LA ow SAUCE, M D cieest (6] [ 85 S

« FRENCH FRIES 6
« BAKED POTATO

WITH SMOKED GARLIC BUTTER [1]

« POTATO GRATIN 11
« BLACKSTONE SAU\D

BROCCOL, CAULIFLOWER, SUGAR PEAS, CARROT,
FENNEL, SAMPHIPE BEETROOT SPROUTS

CHOOSE [WO SAUCES

t o« BEARNAIE « AIOLI(
s+ MOKED GAPL\C BUTTER 11« CH & LIME BUTTER 11
s« PEPPER CREME (1 « CHIMICHURR

. 3B « TRUFFLE MAYONNARSE (e
« (REAM CHEESE WITH HERBS 11

P WINE BT

o LH0SE S 0RS—~
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ALLERGIC? ASK THE STAFF FOR HELD. -

VELTNG CHOCOLATERONE

SALT CARAMEL MOUSSE, DARK' CHOCOLATE, RASPBERRIES, ROASTED HAZELNUTS AND SORBET

CHOCOLATE LIOUORICE CHERRY i vesn €38 SR

DARK CHOCOLATE, LICORICE CREAM, PICKLED CHERRIES AND ALMONDCPISP

APPLE CRUMBLE 1 75 S
AOPLE COMPOTE, CARDAMON CPUMBLE AND WATE CHOCOLATE
TR VAVIR 1 DESSERT WINE 45 seauis | R
T SEOOPS OF SIRBE AND FRESH BERRES
NOUGAT CREME BROLEE 1w 75 S
FESH BASPERRES D PKLED ORAVEE
CONTAING: [FJ-EGG [GI-GLUTEN [LJ-LACTOSE [NJ-NUTS ¢
4
e Y COFFEE DRINKS .
RIS COFFEE s wtey swown s, e Mswao
= KARFE KARLSSON e commeens, cenm TO Skl
: COFFEE LEONARD SACHS o e o, s, e 110 SeKi €L 2
s FRANGELICO COFFEE: rasneeto, aemy T0StpcL e
)
AN AFTER DINNER DRINK?
" COGNAC / CALVADOS
GRONSTEDTS MONOPOLE 2 sl
RENAULT CARTE NOIRE 30 s/l
BOULARD GRAND SOLAGE 2 sl
RUM
PLANTATION X0 20TH, BRUGAL 1886 30 sk
GRAPPA
GRAPPA LUCE 35 See/eL
WHISKEY
FAMOUS GROUSE, MAKER'S MARK.
JIMBEAM, KILBEGGAN IRISH M s
THE MACALLAN 12 v0, HIGHLAND PARK 12 v
LAPHROAIG 10 ¥0 30 s/
LIQUEOR /
COINTREAU, DRAMBUIE, BAILEYS, XANTE 2 sl

x\ BLACKSTONESTEARHOUSE St ff-

J

oenoe WINE
NATUREQ FREF MUSCAT wae 50
ORIGIN: SPAIN. GRAPE, SLIGHTLY FLORAL FLAVOR WITH ELEMENTS OF PEARS, CITRUS AND ELDER.
NATUREQ FREE SYRAH pe 50 S

\
NON-ALCOHOLIC BEVERAGES

JUDA, WATER JUICE & BEER

COCA COLA COCA COLA ZEPO FANTA, SPRITE 40 ¢L 37 s
JICE, HGHT BEER 33 0L WATER CARBONATED 40 (L 32 Sk

CORIGIN: SPAIN. FRUITY TASTE:WITH BOWLS OF BERRIES, BLUEBERRIES, RASPBERRIES, VIOLET AND VANILLA

oo BeeR & CIDER

A SHIP FULL OF IPA, MARIESTAD, HEINEKEN
BIRRA MORETT] EASY RIDER p, 33¢1 49
CIDER BRISKA Rost, peap 33 L. 49

NON-ALCOHOLIC DRINKS
PASSION FOR SOUR 69 SH
PASSION PUREE, EACH PUREE, STRAWBERRY PLREE, LEMON, LI, 004
FROZEN PASSION DAIQUIRI 6o S

KLA RAS CANDY DUREE, SRAWBERRY PLREE, LEMON, S0D4, SPIE 65 S
PINA COLADA enesete, corour ewon, e, e 65 S
BLUEBERRY MOCKTAIL BLUEBERRY. LEMON, GINGER ALE 65 S

= MOJI0§< DRINKS —

FIND YOUR FAVOURITE

MOJITO, LIVE, RAW SUGAR, MINT, SODA b9 S
RASPBERRY STRAWBERRY OR PEACH 65 S

LIME, RAW SUGAR, WNT SODA

BLACKSTONESTEAKHOUSE St f




"~ PINGT NOIR ROSE

WHITE WINE o o

CONO SUR 9INGLE VINEYARD CHARDONNAY 78 e 435 S

ORIGIN: CHILE. QUITE BODIED, DRY WITH GOOD FRESHNESS AND
HINTS OF MINERAL AND LIGHT TONES OF WOD. CRIP FINH. 137 VOL

ESSENCE RIESLING 7 S8 375 S

ORIGIN: GERMANY: MOSEL LIGHT 10 MEDIUM-BODIED, HALF-DRY WITH CLEAN, FRESH,
RICH FLAVOUR WITH HINTS OF LIME, ORANGE PEEL, DEACHE AND MERAL AROMES 0% V0L

THE PAVILLION CHENIN BLANC [ 56 305 S

ORIGIN SOUTH AFRICA. DRY. WITH 600D FRUITINESS OF TROPICAL
FRUITS AND CITRUS, AS WELL AS FRESH, HEARTY ACID 12,52 VOL.

ROSE WINE ..

LA MERIDIONALE ROSE 1o SeC 305 S

ORIGIN: FRANCE. DRY, FRUITY AND FRESH WITH NOTES OF RASPBERRIES, RED CLRRANTS, STRAWBERRIES, MANDARIN
AND BLOOD ORANGEG00D MINERALTY WIT A AT OF HRBS TAT GVESTHE I A FRESH INGH. 22 VOL

75 st A7 5w

ORIGIN- GERMANY PURE FRESH TASTE OF STRAWBERRIES, MINERAL AND SOME SPICES. 12% VOL.

RED WINE o 0

C0T0 DE IMAZ RESERVA 78 5e 440 s

ORIGIN SPAIN. QUITEBODIED, STILL YOUTHFULLY STRONG FLAVOUR
WITH HINTS.OF BLACKBERRIES PLUMS, VANILLA AND SPICES. 135% VOL.

i
A

BRAN SASSU MONTEPULCV\NO ) ABRUII0 92 s 415 s

EKO ORIGIN: [TALY INTENSE FRUITY TASTE OF RIPE CHERRIES, BLACKBERRIES, DRIED PLUMS,
SPICES AND HERBS. 600D ACID, MATURE: TANNINS AND LONG SPICY AFTERTASTE. 1352 VOL.

LOUIS M MARTINI SONOMA
COUNTY CABERNET SAUVIGNON 110 s 495 se

ORIGIN: USA. THE WINE 15 RICH N FLAVOUR AND HAS A GENEROS, WARM FRUITY AROMA OF BLACKBERRIES
AND RIPE CHERRIES. SOFT TANNINS AND A LONG, BALANCED FNEH WTH VANILLA AROMAS TSLVOL

THE PAVILLION SHIRAZ/
CABERNET SAUVIGNON 13 S 3105 Se

ORIGIN: SOUTH AFRICA. MEDIUM-BODIED, WELL-BALANCED, SOFT WINE WITH YOUTHFUL, FRUITY AROMAS. 14Z VOL.

s 10 S

g ATS S
5LVOL

LOUIS 1. MART

\

J

BLACKSTONESTEAKHOUSE S

DRAF T BEER

)

NEULD® 532 voL 40 1 EXTRA COLD BERR! 68 s
A SHIP FULL OF IPA 582 voL 40l

15 s

MARIESTADS

MARIESTAD CONTINENTAL 422 voL 3300 57 s
MARIESTAD EXPORT 532 voL 50 L 89 SH
SOTTLED BEER
BIRRA MORETTI 442 voL 3301 65 S
HEINEKEN 52 voL 33.01 b5 S
KRUSOVICE 5z voL 331 69 5
HAZY BULLDOG APA 572 voL 331 Jyas:

KALLHOLMEN LEVANDE IPA sgzvoL 300 89 s
KALLHOLMEN LEVANDE LAGER 472 vor 330 89 s
MILLER GENUINE DRAFT 472 vor 33.¢L b5 S
DAURA DAMM LAGER 542 voL. 33 cL, GLurew mEE 60 S
HOGANAS APA sz voL 331 17 S
SLEEPY BULLDOG PALE ALE 487 voL 331 17 5
WISBY WEISSE 522 voL 50 L 39 SH
CIDER
CIDER BRISKA pesR 457 voL 331 b5 S
CIDER BRISKA STeawBERRy 8 RHUBARB 452 VoL 33 0L 65 S

\

BLACKSTONESTEAKHOUSE St




BU\CKSTONES AVORITES

125 S/ 0L
V‘PPPANNAN GIN, SPARKLING WINE, APPLE, CUCUMBER, MINT, LEMON, RAW SUGAR.

E LDEP CO H ‘ NS GIN, LEMON, ELDER, SODA

SW EH DREAMS ROM, CHAMBORD, LICOR 43, LEMON, SUGAR.

G|NGERHA BOURBON, GINGER, LEMON, RASPBERRY FOAM.

B [AC KSTO N E HQU H PU NSCH VODKA, APEROL, PASSION, ANANAS, LEMON.
W H HE MAG G \ E TEQUILA, KAHLUA, COINTREAU, COFFE, CREAM, MILK.

— MOJTOS< DRINKS ——
FIND YOUR FAVOURITE! 125 saxss ot

MOJITO row, v o st on oom

RASPBERRY STRAWBERRY OR PEACH

RUM, LIME, RAW SUGAP MINT, SODA

LUXURY MOJITO

RUM, LIME, RAW SUGAR, MINT, SPARKLING WINE.

] —
RASPBERRY & LIQUORICE :

PASPBERRY LIQUEUR, HALLONLACKS, RASPBERRY PIREE T5SE/5 0L ¢

DRINKS

125 S5 0L

NO4 DARK ROM, AMARO' MONTENEGRO), LIME, RASPBERRY, RAW SUGAR, PINEAPPLE.

CUTEC U M BER GIN, GINGER, ELDER, LEMON, CUCUMBER.

MAPGAP HA TEQUILA, COINTREAU, LIME, AGAVE.

CAPR ‘ H ZZ LIMONCELLG, STRAW, AMARETTO, LEMON, SUGAR, SPARKLING WINE.
O LD I:ASH |0 NED BOURBON, SUGAR, ANGOSTURA BITTERS.

RH U BEP Py GIN, RHUBARB, RASPBERRY, LEMON, SODA.

AMERICAN BLUEBERRY s sesou v o
ORANGE |S THE NEW B[ACK APEROL, COINTREA, LEMON; SUGAR.

BLACKSTONESTEAKHOUSE St




