
GAZPACHO

MUSSELS FRA DIAVOLO
spicy tomato sauce

FRIED CHEESE RAVIOLI

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

MIXED GREENS SALAD
Candied pecans, craisins, gorgonzola, house vinaigrette

Appetizer

CHEESECAKE, strawberry compote

CHOCOLATE MOUSSE
LEMON CAKE

Dessert

Entrée

FILET MIGNON 10 oz.
with peppercorn sauce, served with mashed potatoes and cream spinach

NY STEAK 10oz.
with chimichurri sauce, served with mashed potatoes and cream spinach

SHORT RIBS
served with mashed potatoes and cream spinach

BBQ RIBS
served with mashed potatoes and cream spinach

BLACKSTONES CHICKEN
Lightly egg battered, parmesan cheese sautéed with lemon beurre blanc,

served with mashed potatoes and cream spinach

GNOCCHI BOLOGNESE

SUMMER RESTAURANT WEEK
August 19 - September 2, 2024

101 Broad St .  Stamford,  CT 06901    Tel :  (203)595-5415   s tamford@blackstonesrg.com
www.blackstonessteakhouse.com

LINGUINE WITH CLAMS
Garlic lemon wine sauce

$55 per person


