
Starters

Buffalo Cauliflower

Buffalo Fried Cauliflower with Ranch

Tuna Tartare*

Soy -Ginger Marinated Raw Yellowfin Tuna, Avocado, Cucumber and Wonton Chips

Sausage Stuffed Peppers

Italian and Parmesan Stuffed Pepper Baked with Marinara Sauce and Topped with Mozzarella Cheese

Petite Crab Cakes

Two Petite Sautéed Cakes adorned by Remoulade Sauce

Pork Pot Stickers

Five Asian ground-filled Dumplings served with Sweet Chili Soy Sauce

Mussels Posillipo*

Pan Steamed Fresh Mussels, Olive Oil, Garlic, White Wine, Marinara and Basil

Bang Bang Shrimp

Fried Black Tiger Shrimp tossed in a Sweet Chili Sauce

House Salad 6 Caesar Salad 6 Wedge Side Salad 6

Mushroom Lovers or  Soup Du Jour

Cup   or  Bowl 

Entrees

Cacio e Pepe Ravioli

Pecorino Romano, Mozzarella, and Black Pepper Filled Ravioli tossed in Sage Brown Butter with Sautéed

Baby Spinach and Prosciutto Ham

Grilled Honey Orange Glazed Scottish Salmon *

Grilled and topped with a Honey Orange glaze served with Grilled Radicchio, Vegetable and Rice Medley

Pilaf

Miso Glazed Sea Bass

Broiled Chilean Sea Bass topped with a White Miso Glaze and Shiitake Mushrooms served with Rice Medley

Pilaf and Vegetable of the Day

Shrimp and Butternut Squash Risotto

Five Sautéed Jumbo Black Tiger Shrimp with Spinach and Sundried Tomatoes a top a Butternut Parmesan

Risotto

**Blue Crab Cakes

Blairmont's Sautéed Crab Cakes served with Creole

Aioli, Kansas City Slaw, and Fresh Cut Fries

**Chicken Francaise

Pan-fried Parmesan Egg Batter dipped Breast of Chicken, topped with Parmesan

And Garlic-Lemon Brown Butter served with the Potato and Vegetable of the Day

Grilled Filet Mignon*

Grilled Black Angus Iowa Beef Tenderloin Filet adorned with Demi-Glace, accompanied by Potato and

Vegetable of the Day

Five-Ounce 32 Eight-Ounce 42

Picanha Steak*

Grilled Eight Ounce Black Angus Sirloin Cap Steak topped with Roasted Shallot Butter adorned by Sautéed

Mushrooms accompanied by Potato and Vegetable of the Day



Sandwiches and Salads

Caesar Salad

Romaine Lettuce tossed with Caesar Dressing with Sun-Dried

Tomatoes, Parmesan Cheese and House Made Croutons

Apple and Pecan Salad

Spring Mix tossed with Poppy Seed Dressing, topped with Fuji

Apple, Sugared Pecan, Dried Cranberries and Gorgonzola Cheese

Wedge Salad

Half Head of Ice Berg Lettuce with Blue Cheese Dressing, Bacon

Crumbles, Balsamic Glaze, Tomatoes, Carrot and Cucumber

Salad Add On

Choice of Grilled Chicken, Grilled Salmon, Black Tiger Shrimp, or Crab

Cake 17 to any Salad

Sandwiches Are Served With a Choice of Fresh Blairmont Chips

Substitute Fresh Fruit, Waffle Fries, Fresh Cut Fries, or Sweet Potato Fries

for 2.75

Grilled Chicken Caprese Wrap

Grilled Breast of Chicken wrapped in a Flour Tortilla with Balsamic

Vinaigrette Dressed Romaine Lettuce, Fresh Mozzarella Cheese and

Marinated Tomatoes

Blairmont Steak Cheese Burger*

Grilled Half Pound Blairmont Signature Blend of Chuck, Short Rib

and Brisket topped with American Cheese served on a Brioche Roll

with Lettuce and Tomato

** Smaller Portion Available

*Consuming raw and undercooked meats, poultry, shellfish or eggs may increase the

risk of food borne illness


