
Platter Of Onion Strings  BBQ sauce 13 

 

Bang Bang Shrimp 17 

sweet chili glaze 
 

Crab & Mozzarella Hush Puppies 16 

lemon tarragon cream 
 

Caprese Stuffed Portobello Mushroom 17 

oven dried tomatoes | roasted garlic | fresh mozzarella 
spinach | basil |herbes de provence | balsamic glaze 
 

Steak Tartare 16 

filet mignon | capers | shallot | cornichons | extra virgin olive oil 
dijon | egg yolk | warm bread 
 

Blacksteer Prime Rib Sliders 18 

melted beer cheese | bone marrow jus 
 

Saloon Wings (8) 15 

BBQ glaze or buffalo | dolly parton coleslaw 
 

Fried Skin On Potatoes 14 

beer cheese |  bacon |  green onion | chipotle sour cream 
 

Bourbon Glazed BBQ Baby Back Ribs (3) 18 

dolly parton coleslaw 
 

Mac n’ Cheese Bites (8) 16 

bacon & gouda cheese | chipotle aioli 

CHILI| CHOWDER | SOUP  

FIRST COURSE / STARTERS 

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

 

Italian Minestrone 10 

parmesan cheese 

 

New England Clam Chowder 14 

oyster crackers 

SERIOUS SALADS 

The Steer Big House 14 

iceberg chunks | olives | onions | tomato | pepperoncini 
croutons | cucumber | blue cheese crumbles  I french dressing  

 

Classic Caesar  15 

romaine hearts | croutons | parmesan | caesar dressing 

 

Fall Harvest Baby Spinach 16 

granny smith apples | tomatoes | maple glazed pecans 
seasonal berries | onions | goat cheese |  egg | bacon 
balsamic vinaigrette 

 

GARDEN GREENS 12 

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

 

GIVE ME MORE 

Add to any salad: 8 
grilled pacific northwest steelhead 

prawns | sirloin steak | pulled chicken 

Fresh Oysters On The Half Shell        Half DZ  19    full  DZ  38 

red wine shallot mignonette | atomic cocktail sauce 

 

Crispy Fried                                             Half DZ  19   full  DZ  38 

tartar & atomic cocktail sauce 

 

Rockefellers (escargot style not on half shell) Half DZ   19 

spinach | bacon | parmesan cream 

 

Casinos (escargot style not on half shell)  Half DZ   18 

garlic | butter | parmesan | fresh herb | lemon 

 

Shuck’n & Shake’n in the saloon from  3 to 5 

SHUCK’N & SHAKE’N 

SUNDAY SUPPER 
limited quantities available 

 

Southern Fried Buttermilk  
Chicken Basket 1/2 Chicken 

 
garden greens or caesar salad 

buttery mashed potatoes 

garlicky green beans 

buttermilk biscuit 

country gravy 

32 

KIDS BASKET 

(only for children 12 and under please) 
 
kids chicken strips    12 
french fries  
 

mini cheeseburger    12 

french fries 
 

Mac n’ Cheese    12 
parmesan cheese  
 

BBQ rib plate     12 
french fries 

Herb French Bread 
baked fresh with extra virgin olive oil 

brushed with fresh herbs 
sea salt butter  5.00 



Fresh Pacific Northwest Steelhead Filet  28 
roasted yukon Potatoes | sauteed garlicky green Beans 
piccata butter sauce 

 

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

 

Rigatoni Pasta 26 

beef tenderloin | mushrooms | onions | garlic 
stroganoff style sauce 

 

Prawn & Roasted Butternut Squash Risotto 29 

english peas | shallots | garlic 
crimini mushroom | parmesan cream 
 

Blacksteer Shepards Pie 27 

beef filet tips | farmstead vegetables | bone marrow 
red wine reduction | potato parmesan crust 

COUNTRY SUPPERS 

Limited quantities available 

buttery mashed potatoes | au jus | horseradish cream 
 

One Sister Cut 8 oz 32 

 

Two Sister Cut 14 oz 42 

 

THREE Sister Cut 20 oz 49 

12 HOUR  

ROASTED PRIME RIB 

Maple Bourbon Glazed BBQ Baby Back Ribs 

french fries | dolly parton coleslaw           half rack 21    full rack    39 

 

Garlic Herb Roasted or BBQ  Half Chicken  29 
buttery mashed potatoes | sauteed garlicly string beans 

 

Charbroiled 1/2 lb Wagyu Burger 19 

sharp cheddar | tomato | caramelized onions  
arugula | pickle | french fries  
add smoked bacon chili jam 3 

CLASSIC CUTS 

 

We proudly serve certified angus beef.  
graded USDA upper 2/3 choice or higher. 

hand cut in house daily. 
 

buttery mashed potatoes | black garlic butter 

 
Filet Mignon 8 oz      49

  

NY Strip 14 oz      48 

 

RIBEYE 16 oz      49 

 

Bone In RIBEYE 36 oz     95 

SIGNATURE STEAKS 

 

buttery mashed potatoes | black garlic butter 
 

Black Steer Butter Steak    36 
butter beef tenderloin | chili-crisp butter sauce 

 

The Hawaiian Steak     39 
Sweet soy marinated ribeye | grilled pineapple salsa 

FROM THE PIT 

STEAKHOUSE SINGLE SIDES 

buttery mashed potatoes   6 

dolly parton coleslaw   6 

baked potato (fully loaded)  9 

creamed spinach    8 

sautéed garlicky green beans  7 

sautéed whole mushrooms  8 

Mac n’ cheese    9 

smokey baked beans        7                                                                          

STEAK ENHANCEMENTS 

 

shrimp scampi 15 

grilled lobster tails 45 

 

HOUSE MADE SAUCES 

chili-crisp butter sauce 3 

chimichurri 3 

jack daniels demi glaze 4 

Note: 
consuming raw or undercooked meats, poultry, seafood,  

shellfish or egg may increase the risk of foodborne illness. 
 

20% auto gratuity will be added to parties of 6 or more. 
 

$3.00 split plate charge 

please ask about our event space 

for your next special occasion or  

submit your inquiry under “contact”  

at  

www.blacksteersteakhouse.com 


