
APPETIZERS 
 

Plater Of Onion Strings BBQ sauce 14 
 

Maryland Style Crab Cakes 24 

lemon tarragon Aioli 
 

Caprese Stuffed Portobello Mushroom 17 

oven dried tomatoes | roasted garlic | fresh mozzarella 
Spinach | basil |herb de Province | Balsamic glaze 
 

Chilled Prawn Cocktail 19 

atomic cocktail sauce 
 

Beef Tartare 19 

baby arugula salad | herb crostini 
 

Crispy Brussel Sprouts 14 

balsamic glaze | goat cheese | toasted almonds 
 

Bang Bang Shrimp        14  

sweet chili sauce 
 

Oysters On The Half Shell      Half Dozen 19    Full Dozen  38  

mignonette & cocktail sauce    

SOUP | CHILI 
 

Steakhouse Chili 15 
cheddar | onions | sour cream | green onion I cornbread 
 
 

Chef’s Soup Of The Day   8 
 
  

New England Clam Chowder 14 

oyster crackers 

Bordenave’s Sourdough Bread 
baked fresh with extra virgin olive oil 
brushed with fresh garlic & herbs    6  

sea salt butter  6.00 

SALADS 
(ADD CHICKEN 4| SALMON 7 | SHRIMP 7 | STEAK 8) 

 

Classic Wedge 16 

Iceberg chunks | onions | tomato | cucumber | bacon 
blue cheese crumbles  I french dressing or creamy blue cheese 
 
 

Classic Caesar  15 

romaine hearts | croutons | parmesan | Caesar dressing 
 
 

GARDEN GREENS 12 

fresh organic greens | carrots | cucumbers | tomato | onions 
croutons | choice of balsamic, ranch, creamy blue or french dressing 

SIGNATURE STEAKS 

 

Signature Butter Sirloin Steak 10 oz  35 
chili crisp butter sauce 
 

Pan Seared Hawaiian Ribeye Steak 12 oz  42 

grilled pineapple salsa 
 

Cast Iron Seared Filet Mignon 8 oz  47 

whiskey bone marrow reduction 
 

Grilled New York Strip 14 oz  49 

black garlic butter 
 

Grilled Boneless Ribeye 16 oz 52 

black garlic butter 
 

Roast Prime Rib Of Beef             8 oz.  28            14 oz. 45 

Horseradish cream | natural jus 

 
 

ADDITIONS & SIDES 

steamed broccoli with beer cheese sauce   7 
creamed or lemon garlic spinach 8 
seasonal vegetables   8 
garlicky crimini mushrooms 9 
smashed yukon gold potatoes | sour cream 6 
fully Loaded smashed yukon gold potatoes 8 
sour cream mashed potatoes  7 
rice pilaf  8 
maple bourbon glazed butternut squash   10 
crispy fries 6- truffle parmesan fries  10 
chipotle mac & cheese  12 
lobster tail 8 oz  23 

SEAFOOD | PASTA | CHICKEN 
 

Pan Seared Salmon Filet 28 

rice pilaf | vegetable of the day | lemon thyme beure blanc 
 

Seafood Linguini 39 
lobster | Prawns |  scallops | basil & garlic slow roasted tomatoes 
extra virgin olive oil | fresh cracked peppers | english peas 
grated grana padano 
 

Roasted Chicken Breast   29 
rice pilaf | maple glazed butternut squash 
charred tom & green onion chutney | balsamic glaze 

CLASSIC’S 
 

Steakhouse Burger 22 

tomato | caramelized onions | lettuce | pickles | fries 
Add bacon 4 | add truffle egg 6 | add smoke bacon chili jam 4 
 

Southern Style Buttermilk Fried Chicken 27 
sour cream mashed potatoes | seasonal vegetable 
buttermilk biscuit | country gravy (please allow 30 minutes) 
 

Bourbon Maple Glazed BBQ Baby Back Ribs  32 
cole slaw | fries | buttermilk cheddar corn bread 

Consuming raw or undercooked meats, poultry, 
Seafood Shellfish or eggs may increase your 

Risk of food borne illness. 
 

Blacksteer staff and managers would like to thank you for 
your understanding, patience and for supporting us through 

these hard times. A 5% Sur charge will be automatically added 
to all checks for employee wage increases. 



 

House Cocktails 

Black Steer Martini……………………………………………………….11 

Vodka, Cranberry, lavender, lemon, activated charcoal 
 
 

Saloon Sour…………………………………………………………...……....12 
Whiskey, agave, lemon, egg white 
 
 

California Paloma………………………………………………………....12 

El Silencio mescal, triple sec, agave, lime & ruby red grapefuit 
 
 

Marin Mai Tai……………………………………………………………………………..12 

Bacardi,pineapple, orange, grenadine, Meyers float  

 
 

Barrel Manhattan………………………………………………………….14 

Redemption barrel aged whiskey, antica vermouth & bitters  

 
 

Querencia………………………………………………………….…………………….13 

Tequila, Cointreau, jalapeno, cucumber, agave & lime  

 
 

Sparkling Rose…………………………………………………..…………………..12 

Vodka, elderflower liquor, lemon, red grapefruit juice 

 

Wines By The Glass 
 

Sparkling | Rose 

Zonin Prosecco…………………………………………………………10 | 39                 

Gloria Ferrer Brut……………………………………………………..14 | 54 

Bouvet Rose Brut………………………………………………………12 | 46 

Ramazzotti Rose Blend, Sonoma………………………………10 |  39 

Maison Saleya Greanche Rose, Provence, France……..12 | 46 

 

 

 

Black Steer Signature Wines 
Made from 100% Rutherford Grapes 

 

Chardonnay, Rutherford NV……………………………………. 10 | 35 

Sauvignon Blanc NV………………………………………………….10 | 35 

Cabernet Sauvignon, Rutherford NV…………………………12 | 39 

Red Blend, Rutherford NV…………………………………………12 | 39 

 
 

Whites 

Sterling Pinot Grigio, Napa ........................................... 9| 35  

Tangent Sauvignon Blanc, Central Coast…………………..10 |39  

St Francis Chardonnay, Sonoma……………………………….10 |39 

Sonoma Cutrer Chardonnay, Sonoma .........................15|58 

 
 

Reds 
Michael David “Sixth Sense” Syrah, Lodi..…………………10 | 39 

La Posta “Fazzio” Malbec, Argentina………………………..11 | 40 

Ketcham Pinot Noir, Russian River Valley…………………12 | 47 

Ramazzotti Zinfandel, Sonoma………………………………...12 | 47 

William Hill Merlot, California………………………………….14 | 54  

Alexander Valley Cabernet Sauvignon, AV…………..…..16 | 59 

 

Wines By The Bottle 
 

Champagne | Sparkling 
 

 

Bouvet Rose Bruit .......................................................... …..46 

Scharffenberger Brut Rose, Mendocino………………………….65 

Gloria Ferrar But, Sonoma……………………………………………...54 

Piper-Heidsieck Brut, Champagne, France……………………...75 

Moet Chandon Brut Imperial, Champagne, France………....95 

 

 
Whites | Rose 

 
Ramazzotti Rose Blend, Sonoma……………………………………..39 

Maison Saleya Grenache Rose, Provence, France…………….46 

Sterling Pinot Grigio, Napa………………………………………………35 

Tangent Sauvignon Blanc, Central Coast ............................ 39 

St Francis Chardonnay, Sonoma……………………………………...38 

Sonoma Cutrer Chardonnay, Sonoma ......................... …….47 

Sempre Vive Reserve Chardonnay, Napa………………………...48 

 

 

 

Reds 
 

Michael David “Sixth Sense” Syrah, Lodi..……………………….39 

 

La Posta “Fazzio” Malbec, Argentina………………………………40 

 

Ketcham Pinot Noir, Russian River Valley……………………….47 

Artesa Pinot Noir, Napa-Carneros……………………………..…...58 

J Pinot Noir, Sonoma……………………………………………………...58 

Belle Glos Pinot Noir, Santa Barbara County..………………...55 

Etude Pinot Noir, Carneros……………………………………………..68 

Orin Swift “8 Years” Red Blend……………………………………….50 

William Hill Merlot, California………………………………………..54 

 

Sempre Vive Cabernet Franc, Napa………………………………..48 

Alexander Valley Cabernet Sauvignon,………………………….. 59 

Ramazzotti Zinfandel, Sonoma………………………………………..47 

Corkage Fee is  25.00 


