
BLACKBARN
STARTERS
Wild Mushroom Toast          19
rob io la ,  t a legg io ,  par mesan ,  pur p le watercress

Big-Eye Tuna Tar tare* +          26
avocado ,  mango p ico de ga l lo ,  tor t i l l a  ch ips

Market Gem Let tuce Caesar Sa lad         17
gar l i c  cr umbs ,  lemon

Roasted Summer Peaches + ¤          21
bur r at a ,  tha i  ch i l i ,  saba ,  toas ted a lmonds ,  gr i l led sourdough toas t

Olive Oi l  Bra ised Octopus  +  ¤          26
roas ted red pepper hummus ,  f resno ch i l i ,  shaved fenne l ,  p reser ved lemon-ol i ve 
gremolat a 

MAINS
Curr ied Caul i f lower Steak + ¤          31
c i lant ro r a i t a ,  he i r loom tomatoes ,  pear s ,  toas ted p ine nut s ,  p ick led r a is ins

Gri l led Corn & Ka le Sa lad +           29
qu inoa ,  cher r y tomatoes ,  sunf lower seeds ,  p ick led ja lapeno,  baked r icot t a ,  bacon 
la rdon ,  avocado green goddess dress ing

Gri l led Amish Chicken          37
hei r loom tomato panzane l la ,  aged sher r y v inegar,  sa lsa  verde

Butternut Squash Rav io l i  ¤           33
s w iss  chard ,  toas ted pumpk in seeds ,  bacon la rdon ,  sage beur re monte

Roasted Red Snapper*  + ¤           42
green cur r y,  lemongr ass ,  coconut mi lk ,  har icot s  ver t s ,  baby be l l  pepper s

Pan Seared Diver Sca l lops*  +          47
summer cor n r i sot to ,  pancet t a ,  pea tendr i l s ,  lemon

Gri l led Branz ino for Two +           85
beef s teak tomato ,  roas ted red on ion ,  mar inated o l i ves ,  gr i l led lemon ,  oregano

Her itage Pork Chop           37
gr apefr u i t-habanero br ine ,  char red cor n sa lsa ,  sh ish i to ,  s weet p lant a in

Eight-Hour BBQ Beef R ibs   +          42
ch ipot le-or ange r ub ,  s teak f r ies ,  cucumber sa lad

Tomahawk Steak for Two*  +          175
b lack gar l i c  sauce ,  par mesan f r ies ,  cucumber and r ad ish sa lad

SIDES
Spic y Brusse ls  Sprout s +   15  
bacon la rdon ,  b lue cheese

Cr ispy Anna Potatoes  +    15
rosemar y sa l t ,  shaved pecor ino

Shish ito Peppers +     15
mango p ico de ga l lo ,  cot i ja ,  l ime

Truf f le R icot ta Gnocchi    16
par mesan

 We proud l y  use Cer t i f i ed A ngus Beef     +  G lu ten f ree     ¤ Cont a ins nut s      ◊  Cont a ins sesame
* Consuming r aw or undercooked meat s ,  pou l t r y ,  seafood ,  she l l f i sh ,  o r  eggs may increase your r i sk  of  foodbor ne i l l ness     

SEAFOOD TOWER* +

tuna t ar t are ,  cav ia r-sa lmon r i l l e t te ,  shr imp cock t a i l , 
coconut-lemongr ass  f luke cev iche ,  ma ine lobs ter  sa lad ,  oc topus sa lad

110 |  ser ve s  ~4 peop le  |


