
NEW ENGLAND CLAM CHOWDER
Fresh clams, potato and cream 

CURRY COCONUT MUSSELS
Coconut milk, red curry, cilantro

STUFFED RICE BALLS
Slow cook risotto, filled with mozzarella cheese coated in panko breadcrumb served with tomato sauce

CLASSIC CAESAR SALAD
Romaine hearts, shaved romano, garlic croutons, anchovies, traditional dressing

FARM FRESH SALAD
Candied pecans, craisins, gorgonzola, house vinaigrette

Appetizer

CHEESECAKE, strawberry compote
CHOCOLATE MOUSSE CAKE

CARROT CAKE
BANANA FOSTER BREAD PUDDING

Dessert

Entrée
FILET MIGNON 8oz

with peppercorn sauce, served with potatoes and seasonal vegetables

ANGUS STEAK 10oz
with chimichurri sauce, served with potatoes and seasonal vegetables

SALMON MEUNIERE
Filet of salmon sautéed in a caper lemon white wine sauce, served with potatoes and seasonal vegetables

BASIL PESTO CHICKEN PAPPADELLE
Mushroom, cream, parmesan 

BLACKSTONES CHICKEN
Lightly egg battered, sautéed with parmesan cheese and lemon beurre blanc, served with potatoes and seasonal vegetables

LOBSTER RAVIOLI
Spicy Pomodoro lobster butter sauce

WINTER RESTAURANT WEEK
February 19 - March 3, 2024

101 Broad St. Stamford, CT 06901
(203)595-5415 stamford@blackstonesrg.com

www.blackstonessteakhouse.com $55


