
STARTERS & SNACKS
SATAY SAMPLER

grilled chicken, beef & shrimp skewers with three asian sauces for dipping.......12
HOUSEMADE CHICKEN FINGERS

freshly battered chicken tenders tossed in buffalo, maple hot, bbq 
or just naked with celery & ranch dressing................................................. 2… 6 • 4… 11  

SAGANAKI
sizzling slice of kasseri cheese flamed with brandy at your table —- “OPA!”......... 8

BLACKSTONE sliders
mini black Angus burgers or chicken with american cheese, fried onion crisps & 
pickles.....................................................................................................................  4… 10 • 8… 18 

CHIPS & SALSA 
CRISPY CHIPS SERVED WITH OUR HOUSEMADE SALSA................................................................ 5 

alehouse onion strings
thin cut fresh onions served hot & crispy......................................................................... 7 

bronzed tuna
CREOLE SEASONED, SERVED RARE WITH DAIKON, SEAWEED SALAD, PICKLED GINGER & 
WONTON CRISPS............................................................................................................................ 11

ARTICHOKE SPINACH DIP
Baked with a crispy Asiago topping WITH PITA CRISPS & FRENCH BREAD......................... 9  

HOUSEMADE FOCACCIA STACKS 
TWO STACKS OF FRESH BREAD SERVED WITH ROASTED GARLIC BUTTER.................................. 6

crispy flatbreadS
baked thin & crispy • great as an appetizer to share or as a meal

GREEK
olive oil, roma tomatoes, kalamata olives, feta &  kasseri cheese.............................. 9

four cheese 
asiago, mozzarella, parmesan & blue cheese..................................................................... 7

BBQ CHICKEN 
chicken, red onion, tangy bbq sauce & onion strings..................................................... 9

ITALIAN SAUSAGE 
traditional sweet Italian sausage with roasted red peppers...................................... 9

BUFFALO CHICKEN
Ranch dressing with buffalo chicken WITH CELERY & onion strings 
a Blackstone favorite!............................................................................................................. 10

Monterey
SPINACH, ARTICHOKES, MUSHROOMS, FRESH BASIL & THREE CHEESES................................. 10

BURGERS & CHICKEN
Choose either a half pound charbroiled Angus beef burger OR 6 oz. marinated chicken breast

all are served ON FRESH BAKED BREAD with seasoned housemade chips or fresh cut fruiT 
add sautéed onions or cheese for 1.00

FOR 1.00 SUBSTITUTE A HALF BLACKSTONE, CAESAR, GREEK OR CITRUS SALAD, A CUP OF SOUP OR SEASONED HOUSE FRIES

PLAIN JANE JUICY & CHARBROILED ............................................................................................. 8
BACON CHEDDAR 

applewood smoked bacon & melted cheddar...................................................................... 9 
BLACK & BLUE 

creole seasoned with toasted blue cheese crumbles & onion crisps...................... 9
S.O.B swiss cheese, grilled onions, applewood bacon ..................................................... 9
HONEY CHIPOTLE 

sautéed onions, roasted sweet red peppers,honey chipotle sauce........................... 9
FIRE MOUTH 

CREOLE SEASONED WITH GARDINERE MIX, PEPPERJACK CHEESE & ASIAN SAUcE................... 9

big PLATES
all dinner plates are served with choice of one side

For 3.00 add a half Blackstone, caesar, greek or citrus salad to accompany your meal

iowa pork chop
charbroiled & topped with amish blue cheese on 
caramelized onion demi-glace............................................................................................... 17

MACADAMIA CRUSTED MAHI MAHI
PAN SAUTÉED WITH MANGO CILANTRO RELISH........................................................................... 20

CHICAGO RIBEYE
One pound black angus boneless ribeye char-broiled to your liking.................... 24

PETITE VILLA SIRLOIN
8 oz. tender sirloin charbroiled to your liking............................................................. 17

SEARED TUNA
sesame crusted Ahi tuna served rare. ................................................................................18 

MEDITERRANEAN CHICKEN
Charbroiled chicken breast with cucumbers, kalamata olives & 
greek feta dressing.................................................................................................................. 14

house favorites
MATT’S MELTAWAY CLUB

warm ham & turkey with melted cheddar & swiss with BBQ & MAYO on 
sourdough with seasoned housemade chips or fresh cut fruit ...............................11

CUBAN SANDWICH
ROASTed PORK & HAM WITH SWISS CHEESE, PICKLES, GARLIC MAYONNAISE & MUSTARD 
ON A CRISPY BAGUETTE WITH SEASONED HOUSEMADE CHIPS OR FRESH CUT FRUIT............. 10

FLYNN’S BAKED PASTA
Italian sausage, black angus beef, sweet red peppers, onions, cheeses, marinara 
sauce & penne pasta served hot out of the oven.
served with roasted garlic bread........................................................................................12

erik’s bubbly mac & cheese
Creamy swiss cheese & bacon served bubbly & piping hot with 
seasoned housemade chips or fresh cut fruit.................................................................. 9

nay’s pasta
JUMBO SHRIMP SAUTEED WITH MUSHROOMS, TOMATOES & SCALLIONS IN 
A CREAMY GARLIC LINGUINI...........................................................................................................17

STEAK BURRITO
Chili roasted steak with black beans, sour cream, cheese &  rice 
with tomatillo salsa.................................................................................................................. 9

Roasted Salmon
served WITH A WARM SWEET POTATO, corn & EDAMAME SALAD............................................ 18

premium sandwich board
premium meats served with seasoned housemade chips or fresh fruiT

For 1.00 substitute a half Blackstone, caesar, greek or citrus salad, a cup of soup or seasoned house fries

ROASTED BEEF on wheat
Piled high, tender, medium rare, and served chilled with horseradish .................10

MAMMA’S PASTRAMI
served warm with a peppery crust on marble rye & a side of stone 
ground mustard........................................................................................................................... 9

HONEY TURKEY
honey turkey & BABY SWISS on sliced sourdough.............................................................. 9

french dip au jus
traditional & tasty...................................................................................................................... 9  

Desserts
SWEET SPOTS

MINI TASTY TREATS – ALL FRESHLY PREPARED • SELECTION VARIES MONTHLY.................... 2.50
CHOCOLATE DECADENCE CAKE 

THE NAME SAYS IT ALL.................................................................................................................... 7

BLACKSTONE
SOUPS

baked french onion soup
Julienned yellow onions, sherry 
& beef stock baked in a crock 
covered in melted swiss cheese
................................. cup… 3.50 • bowl… 5

blackstone soup of the day
................................. cup… 3.50 • bowl… 5

SALADS
Dressings

blue cheese • Blackstone ranch • GREEK FETA • caesar  
ginger sesame vinaigrette • french • ranch 

three berry balsamic vinaigrette • CITRUS VINAIGRETTE

THE BLACKSTONE
A VARIETY OF ORGANIC greens, 
CHERRY tomatoes, cucumbers, 
bacon, croutons & Blackstone 
ranch.....................half… 6 • entree… 9

CAESAR SALAD
romaine lettuce, garlic croutons, 
fresh parmesan & Caesar 
dressing...............half… 6 • entree… 9

Citrus Salad
Spinach with toasted pecans, 
oranges, cranberries & citrus 
vinaigrette..........Half… 6 • Entrée… 9

GREEK SALAD
romaine lettuce, CHERRY tomatoes, 
red onions, kalamata olives, 
cucumber, feta cheese & Greek FETA 
dressing...............half… 6 • entree… 9

Add one skewer of chicken or beef 
to any of the above saladS 

4.oo
Add A 4 oz. salmon FILET or a shrimp 
skewer TO ANY OF THE ABOVE SALADS 

5.00
Add a crispy chicken finger 

3.00

Crispy Shrimp Salad
MIXED GREENS, CHERRY TOMATOES, 
CELERY, HAND-BATTERED FRIED SHRIMP, 
BLUE CHEESE CRUMBLES, ONION 
STRINGS & BLUE CHEESE DRESSING.....  10

AHI TUNA SALAD
field greens, sesame seared tuna 
served rare, cucumbers & ginger 
SESAME VINAIGRETTE.............................  13

THAI COBB SALAD 
grilled chicken, diced eggs, 
tomatoes, bacon, avocado & crispy 
rice noodles and mixed greens 
tossed with sesame vinaigrette....  11

three berry chicken salad
CRISP MIXED GREENS WITH A 
CHARBROILED CHICKEN SKEWER, 
TOASTED ALMONDS & THREE BERRY 
BALSAMIC VINAIGRETTE WITH FRESH 
STRAWBERRIES.......................................  11

you choose two
CUP OF SOUP, half sandwich 
selection from our premium 
sandwich board, half blackstone 
salad, half caesar salad or HALF 
CITRUS SALAD...........................................  8

BLACKSTONE kids 
all served with a small beverage… 5

tom’s slider
choice of burger or chicken

with fries or fruit

single chicken tender
with fries or fruit 

cheese flatbread
mini mac & cheese

SIDE ITEMS
NOT YOUR ORDINARY MAC & CHEESE.....  5
seasoned house fries.........................  4
miaggi beans...........................................  4
Grilled asparagus................................  5

Available after 4 P.M.
Smashed Sweet Potatoes....................  4
garlic smashed potatoes...................  4
the big baked potato............................  4

Our goal is to Provide a comfortable 
ambiance, friendly service & high 

quality, great tasting food

• ask to speak with our catering coordinator 
to book your next event 

• Private party roomS available for meetings 
or special events

• Managed by Erik Shewmaker
• executive chef tracy tonning
• an 18% gratuity will be added 
to parties of 8 or more guests

503 westbury Drive • iowa city, iowa
(319) 338-1770

management@blackStone-ic.com



draft beer
Domestic Lagers

Bud Light 
Coors Light  
Miller Lite 

Specialty Ales
Bell’s Two Hearted Ale 
John’s White Ale

Five Rotating Taps
Fresh & Stimulating Beers That 
Will Change Frequently

bottled beer
Belgian Ales
Complex • Refreshing • Fruity Finish

Goose Island Matilda
goose island pere jacques 
goose island sofie
Piraat 
St. Benardus Abt 12 
unibroue la fin du monde

bavarian Hefeweizens
Zesty • Spiced • refreshing

paulaner Hefeweizen
ayinger brau-weiss

India Pale Ales (IPA’s)
Hoppy Bitterness • Piney • Floral

New Belgium Ranger IPA 
Sierra nevada torpedo extra ipa

Pale Ales
Hoppy • Floral • Aromatic

Bass 
schlafly apa
Sierra Nevada Pale Ale 

Amber & Red Ales
Malty • Caramel • Balanced

Bell’s Amber 
New Belgium Fat Tire 
Smithwick’s 

Brown Ales
Malted • Roasted • Aromatic

Samuel smith nut brown ale

Porters
Rich • Chocolate • Coffee

dark side vanilla porter
Fuller’s London Porter 
Meantime Coffee Porter 

Stouts & Black Beers
Hearty • Fully Roasted • Creamy

Guinness 
North Coast Old Rasputin
Xingu Black Beer 

Lagers
Crisp • Refreshing

Bud Light 
Bud Light Lime 
Budweiser 
Budweiser Select 
Budweiser Select 55 
Busch Light 
Coors Light 
Corona Extra 
Dos Equis 
Heineken 
Michelob Ultra 
Miller Lite 
Pabst Blue Ribbon 
Samuel Adams Boston Lager 
Stella Artois 

Gluten Free
Lakefront New Grist 
Woodpecker Cider 

Non Alcoholic
Kaliber NA

Pamatini 
Our #1 Martini! Pama Pomegranate 
Liqueur, Absolut Citron Vodka, 
& Cranberry Juice, garnished 
with a lime. 7

Hot & Dirty 
Ketel One vodka with olive juice & 
jalapeno stuffed olives. 8

Raspberry Lemon Drop 
Stoli Raspberry Vodka & Triple Sec 
with Raspberry Puree in a 
Sugar-Rimmed Glass, Garnished 
with a Slice of Fresh Lemon. 8

Caramel Cookie 
Stoli Vanil Vodka, Buttershots, 
Bailey’s Irish Cream & Caramel in a 
Graham Cracker-Rimmed Glass. 7

Bloody Mary Tini 
Absolut Peppar vodka with Hair of 
the Dawg bloody mary mix & a 
pepperoncini with a 
celery salt rim. 7

Lemon Drop 
Absolut Citron Vodka, Cointreau 
& Sour garnished with a slice of 
Fresh Lemon in a Sugar-Rimmed 
Glass. 7

Irishman-Hattan 
Jameson with Sweet Vermouth, 
Bitters & A Cherry Garnish. 8

strawberry martini 
Opulent Vodka & Strawberry 
Puree in a Sugar-Rimmed Glass. 7

Mango Martini 
Three Olives Mango Vodka, MANGO 
PUREE & a splash of Cranberry 
juice. 7

Black Cherry Cosmo 
Effen Black Cherry Vodka & 
Cointreau with a splash of 
Cranberry & Lime juices. 8

007 Classic 
Ketel One Vodka or Tanqueray Gin 
traditionally prepared with Dry 
Vermouth. 8

French Martini 
Opulent Vodka, Chambord Liqueur 
Infused with Pineapple Juice. 8

GREAT WINES
We feature a wide assortment of wines that are available only by the bottle. 

Please refer to the drink book for our full selection of great wines.

SUNDAY BRUNCH
JOIN US EVERY SUNDAY FROM 10:00 A.M. TO 1:30 P.M.

WE TAKE PRIDE IN OFFERING AN UNLIMITED BUFFET WHERE THE 
FOLLOWING ITEMS ARE INCLUDED:

Al Capone Manhattan 
Rye Whiskey & Sweet Vermouth 
garnished with a Maraschino 
Cherry. 8

Masterpiece Blue 
Grey Goose VODKA SERVED AS 
YOU WISH, with Three Blue 
Cheese-Stuffed Olives. 9

Peartini
Absolut Pears Vodka, Apple Pucker, 
& Triple Sec with Sour & Tonic. 7

Miami Vice
Not the Cruise Ship Cocktail! 
Bacardi Rum, Crème De Banana, 
& Malibu Liqueur with 
Strawberry Puree. 7

Forbidden Tequini
Jose Cuervo Tequila, Pama 
Pomegranate Liqueur, & Triple Sec 
with Sprite & Margarita Mix. 7

GIN BLOSSOM
TANQUERAY GIN AND ST. GERMAIN 
ELDERFLOWER LIQUEUR WITH WHITE 
GRAPEFRUIT & FRESH LIME JUICES. 8

SIMPLY LIME
BOMBAY SAPPHIRE GIN AND KETEL ONE 
VODKA WITH FRESH LIME JUICE. 7

MINT CHOCOLATE CHIP CAKE
UV CAKE VODKA WITH COCOA AND MINT 
LIQUEURS IN A CHOCOLATE DRIZZLED 
GLASS WITH A GRAHAM CRACKER RIM. 7

WILD FLOWER TEA-NI
ABSOLUTE WILD TEA VODKA AND ST. 
GERMAIN ELDERFLOWER LIQUEUR WITH 
FRESH LEMON JUICE. 8

SURFER’S SUNRISE
THREE OLIVES MANGO AND MALIBU RUM 
WITH PINEAPPLE & CRANBERRY JUICES. 7

BLOOD ORANGE SANGRINI
MOSCATO D’ASTI, BLOOD ORANGE 
LIQUEUR, AND A DASH OF BRANDY WITH 
LIME JUICE. 8

BALSAMIC BERRY BLISS
ABSOLUTE BERRY ACAI & STOLI 
BLUEBERRY VODKAS WITH STRAWBERRY 
PUREE AND A BALSAMIC DRIZZLE. 7 

libations

Light & White
ck mondavi white zinfandel 

california, 5/18

JJ Muller Riesling 
Germany, 6/21

monte maria moscato d’asti 
Italy, 8/28

Campanile Pinot Grigio 
Italy, 7/25

Cartlidge & Browne 
Chardonnay 

California, 8/28

Clifford Bay Sauvignon Blanc 
New Zealand, 8/28

Rich & Red
McManis Pinot Noir 

California, 8/28

14 hands Cabernet Sauvignon 
washington, 7/25

maipe malbec 
argentina, 7/25

Chasing Lions Napa Valley Red 
Napa Valley, 8/28 

Excelsior Shiraz 
South Africa, 7/25

Indaba Merlot 
South Africa, 7/25

LIQUID THERAPY
Signature martinis

Pear Mojito 
Absolut Pears, Bacardi Limon, & 
Pineapple Juice with Fresh Mint 
Leaves & Limes. 6

Vanilla-Raspberry Mojito 
Bacardi Razz Rum, vanilla bean 
simple syrup & raspberry puree 
with soda water. 6

strawberry mojito 
bacardi limon with fresh 
strawberry puree & mint leaves. 6

Antioxidant Mojito 
Pama Liqueur & Absolut Acai Vodka 
with Simple Syrup, Sprite, Fresh 
Mint Leaves & Limes. 6

•	 scrambled eggs
•	 blackstone potatoes
•	 applewood smoked bacon
•	 sausage links 
•	 omeletS
•	 french toast 
•	 biscuits & gravy

•	 sliced roast beef au jus
•	 FRESHLY BAKED PASTRIES  
•	 assorted fresh fruits
•	 mac & cheese
•	 miaggi beans 
•	 honey chipotle  chicken
•	 ASSORTED DESSERTS 

complimentary coffee, tea, milk, orange, apple or cranberry juice

ENJOY bottomless fresh mimosas...8

PRIVATE DINING
BLACKSTONE HAS A DEDICATED BANQUET COORDINATOR WHO WILL TAKE CHARGE OF EVERY 

LAST DETAIL TO MAKE YOUR EVENT A SEAMLESS SUCCESS. FROM THE TIME YOU BOOK A 
PRIVATE DINING ROOM UNTIL THE FINAL TOAST IS MADE AND YOUR LAST GUEST LEAVES, 

BLACKSTONE’S BANQUET COORDINATOR WILL CATER TO YOUR EVERY NEED.

CALL US AT 319-338-1770 OR EMAIL AT CATERING@BLACKSTONE-IC.COM TO 
GET STARTED ON YOUR NEXT EVENT.


