Black Saddle
Bar & GRILLE

Starters
Carlos’s Chicken Tortilla Soup 7/10
avocado, crispy tortillas, sour cream

Spicy Edamame 8

oyster sauce, sriracha, curry oil

Jalapeno Poppers 12

apple smoked bacon, cream cheese, chipotle apricot sauce

Parmesan Truffle Fries 12

Buffalo Wings 14
10 pieces, buffalo sauce, celery, ranch dressing

Crispy Korean Pork Ribs 18

chili threads, scallion, roasted sesame seeds

Nacho Fries 12

cheddar jack cheese, pickled jalapeno, apple bacon

Crispy Shrimp Toast 15

brioche, rock shrimp, sweet & sour dipping sauce

Salads
Add Grilled Chicken Breast 6

Baby Arugula 14

pecorino romano, crispy forbidden rice, raspberry vinaigrette

Wedge 14

baby iceberg, bacon, blue cheese, cherry tomatoes,
red wine vinaigrette

Beet & Goat Cheese 16

arugula, quinoa, radish, sherry vinaigrette

Cobb 17

romaine, grilled chicken, bacon, hard boiled egg,
blue cheese crumbles, avocado, cherry tomatoes, ranch dressing

Caesar 12

romaine lettuce hearts, crispy white anchovies, herbed croutons

Sandwiches
served with choice of: fries or salad
Crunchy Fried Chicken 17
soft roll, sweet & spicy kale slaw, mayo

*Black Saddle Burger 16

8 oz Angus beef, caramelized onion aioli

“The Impossible Burger” 15

vegetarian, caramelized onion aioli

Black Saddle Club 15

smoked turkey, bacon, cheddar, lettuce, tomato, herb aioli

French Dip Sliders 15

thinly sliced roast beef, au jus, horseradish cream

*Blackened BLTT 17

blackened ahi tuna, bacon, lettuce, tomato,
wasabi aioli, brioche bun

Mains
Available after 5pm
*Steak & Frites 21
8 oz NY strip steak, crispy fries, demi glace,
maître de hotel butter

Chicken Milanese 18

egg noodles, lemon caper sauce, arugula

Spinach & Ricotta Ravioli 16
plum tomato ragout, parmesan crisps, sweet basil pesto

Shrimp Scampi 21
roasted tomatoes, fettucine, flat leaf parsley
*These menu items are cooked to order.
Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of food borne illness.
18% will be added to all unsigned receipts.
Please ask your server about menu items that are easily
modified to accommodate a gluten free diet.

