BLACKSTONE

STEAKS, SEAFOOD & SPIRITS

~EASTER BRUNCH~

Caesar
Hearts of romaine, savory garlic croutons &
parmesan cheese tossed in our classic
Caesar dressing
7

Blackstone Salad
Mixed field greens, cucumber, artichoke hearts &
roasted red pepper all tossed in our balsamic
vinaigrette
7

Wedge of |ceberg
Applewood-smoked bacon, diced tomato, & red
onion with house-made
blue cheese dressing
7

Tomato M ozzarellawith Field Greens
Fresh mozzarella, cherry tomatoes, red onion, &
fresh basil tossed in our
bal samic vinaigrette
12

L obster Bisque
Topped with poached shrimp and drizzled with extravirgin olive il

Eggs Benedict
Canadian bacon & poached eggs on toast, drizzled
with an herb hollandaise, served with fresh fruit
11

Frittatas Blackstone
Traditional style with eggs, angel hair, crisp bacon,
onions, spinach, artichoke, fontina cheese and
finished with parmesan cream.
10

Pancakes
Homemade buttermilk pancakes topped with fresh
strawberries & drizzled with mascarpone cream,
served with fresh fruit
10

Filet Oscar
Our 5 oz filet topped with lump crabmeat, herbed
hollandaise, served with grilled asparagus
33

Bistecca Romano
Romano-crusted tomatoes topped with grilled beef
tenderloin, poached eggs & drizzled with
hollandaise, served with fresh fruit
15

French Toast
Batter-dipped brioche, with fresh strawberries,
powdered sugar, and drizzled with mascarpone
cream, served with fresh fruit
10

Chef’s Omelet
Chef's special omelet served with smoked ham,
mushrooms, tomatoes, bell peppers, cheddar cheese
and onions
10

Jumbo Lump Crab Cake
Lump crabmeat with a mustard aioli, served with
mixed field greens & fresh lemon

11

Shrimp and Crab Crepes
Crepes filled with fontina, scrambled eggs, grilled
shrimp and lump crabmeat, with grilled asparagus,
herb hollandaise and fresh fruit
14

PrimeRib
Slow-roasted Angus prime rib served with haricot
vert, garlic mashed potatoes,
au jus, & creamy horseradish
28

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borneillness.

Executive Chef Roger Palacio
www.blackstoneatlanta.com



