
$55 / PERSON
(Tax and gratuity not included)

C h o i c e  o f  o n e

Bananas Foster Bread Pudding

Chocolate Cake

Classic Cheesecake
Strawberry compote

Serve with mashed potatoes and vegetables

C h o i c e  o f  o n e

Heritage Green Salad
Cucumbers, grape tomatoes, carrots, Gorgonzola, house vinaigrette

Classic Caesar Salad
Romaine hearts, shaved Romano, garlic croutons

New England Clam Chowder

Smoked Salmon Crostini
Dill cream, capers

Garlic herb cream
Mussels

C h o i c e  o f  o n e

Boneless NY Strip Steak
Salmon Meunière

Pan-seared salmon, lemon beurre blanc

Chicken Martini
Parmesan breaded, lemon beurre blanc

Lobster Ravioli
Cognac cream, shallots, chives

Filet Mignon

(Beverages are available à la carte and are not included in prefix offering)

BLACKSTONES
S T E A K H O U S E

F e b r u a r y  1 6  -  M a r c h  1 ,  2 0 2 6
WINTER RESTAURANT WEEK


