
Small
 Scottish fish chowder   6

Smoked whitefish, corn, onion, cream, scallions, sourdough croutons

      Beef steak chili      5
Pot Roast, kidney beans, tomatoes, onions, peppers, scallions, cheddar, tortilla chips

Arugula Salad   7
Organic spicy greens, Kalamata olives, shaved parmesan cheese, 

pistachio + lemon vinaigrette

Grilled Cauliflower   8
Anchovy butter, crispy capers, lemon

Shrimp cakes   11
Wild Texas Gulf shrimp, shallots, cilantro, red pepper, corn, burnt scallion aioli

Medium
Pasta Bolognese   12

Beef, pork, celery, carrot, onion, mushroom, touch of cream, 
hand-cut pappardelle, parmesan cheese

BLTE Salad   11
Romaine lettuce, peppered bacon, cherry tomatoes, sourdough croutons,  

crisp poached egg, Italian vinaigrette

Shrimp + Grits   14
Wild Texas Gulf shrimp, bacon, cheesy Anson Mills Grits, Southern BBQ broth

Chicken Chop Salad   11
Romaine & iceberg lettuce, bacon, avocado, blue cheese, corn, tomatoes,  

scallions, cilantro + lime vinaigrette, tortilla strips

Duck orechiette pasta   14
Roasted duck, leeks, cremini mushrooms, spinach, goat cheese, white wine, extra virgin 

olive oil, orange zest, balsamic glaze, buttered breadcrumbs 

*Blue Stem Prime Burger   12
Prime ground beef, caramelized shallots, blue cheese, fried egg,  

buttered brioche, parmesan black pepper fries

M o d e r n                        Am e r i c a n

*Consuming raw or undercooked meats or shellfish may increase your risk of food-borne illness.

DINNER    



Principals
Faroe Island Salmon   25

Scottish salmon, cabbage, leeks, tomatoes, stone ground mustard  
and caraway broth, pomegranate molasses, fingerling potatoes

*Angus Filet   36
Greeley, Colorado beef filet, broccolini, mushroom, shallot ragout,  

smashed fingerling potatoes

*Smoked pork chop   26
Hardwood smoked pork chop, roasted carrots,  

cheesy Anson Mills Grits, whiskey cream sauce, bacon onion jam

*Wagyu Top Sirloin   28
Old School: Blue cheese + baked Idaho potato, broccolini, cabernet sauce

Honey Roasted Chicken   20
All natural, house brined, tarragon, lemon + honey butter roasted, 

broccolini, smashed fingerling potatoes

*Lamb shank   32
Garlic, celery, carrot, onion, red wine, cheesy Anson Mills Grits, roasted carrots, wilted 

spinach, natural jus, gremolata

desserts

chef Renee’s Carrot cake   7
Golden raisins, carrots, cinnamon, walnuts, cream cheese frosting

berry bread pudding   6
Raspberries, blueberries, strawberries, vanilla, brown sugar, vanilla cream sauce

espresso brownie  6
Coffee ice cream, sanders hot fudge, whipped cream

upside Down apple pie  7
Butter, brown sugar, pecans, vanilla bean ice cream , whipped cream

Sides 

Smashed fingerling potatoes   5
Parmesan black pepper fries   4
Toasted garlic broccolini   5

Roasted carrots   4
Cheesy Anson Mills grits   4
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*Consuming raw or undercooked meats or shellfish may increase your risk of food-borne illness.


