Blue Smoke

STEAKHOUSE

APPETIZERS

Pan Seared North Atlantic Black Pearl Scallops
Jumbo Shrimp Cocktail

Pan Roasted Maryland Crab Cake

Fresh Oysters on the Half Shell (Half Dozen)
Lobster Bisque

Beef Carpaccio

Grilled Portobello Mushrooms

SALADS

Iceberg Lettuce, Pears, Bermuda Onions and Blue Cheese Dressing
Seasonal Baby Greens

Wilted Spinach, Bacon, Red Onion and Hard Boiled Egg

Mixed Field Greens, Tomatoes, Cucumber, Toasted Garlic Croutons

SEAFOOD ENTREES
Whole Lobster ( 1LB)
Filet of Sea Bass
Simmered Langoustine

Broiled Red King Crab Leg (1/2 LB)
Add a Petit Filet to an Entrée

AGED BEEF
USDA certified

Natural Beef Boneless New York Strip Steak (100z, 120z7)
Natural Beef Boneless Rib-Eye (14 0z)

Certified Prime Beef Petit Filet Mignon (6 0z)

Certified Prime Beef Filet Mignon (8 0z)

Blackened Flat Iron Steak (100z)

£8
£9
£8
£9
£6
£8
£7

£7
£6
£8
£7

£35
£16
£18
£21
£16

£20, £24
£23
£22
£27
£18



Blue Smoke

STEAKHOUSE

SPECIALITY MEATS

Veal Porterhouse, (14 oz) Thyme Scented Jus
Rosemary Garlic Butterflied Lamb Chops
Free-Range Chicken Breast, Asparagus, Tarragon

POTATOES AND VEGETABLES

Lyonnaise Potatoes

Roasted Rosemary Potatoes
Saffron-infused rice

Wilted Baby Spinach

Steamed Asparagus

Roasted Baby Carrots

Medley of Fresh Seasonal Vegetables

ENTREE SAUCE

Pink Peppercorn, Béarnaise, Hollandaise, Blue Cheese & Blue Smoke

DESSERTS

Florida Key Lime Pie

Traditional Chicago Baked Cheesecake
New Orleans Bananas Foster

Almond Nougatine Parfait

Selection of Ice Creams and Sorbet
Selection of cheeses and biscuits

£24
£19
£17

£3
£3
£3
£4
£4
£3
£3

£2

£6
£6
£6
£6
£4
£6

Please note that some dishes may contain nuts or shellfish; please ask your waiter for more information.

A discretionary service charge of 15% will be added to your bill
All prices are inclusive of V.A.T.



