
S T A R T E R S

Seared Ahi Tuna
sushi grade, garlic and pepper crust, 
seaweed salad, pickled ginger, wasabi, 
soy sauce - 11.99

Mediterranean Platter
hummus, roasted tomato feta dip, 
greek olives, cherry peppers, 
artichoke hearts, seasoned 
flatbread - 7.99

Chicken Tenders
grilled or fried with barbeque, honey 
mustard, teriyaki or buffalo - 8.99

Crispy Calamari
garlic butter, cherry peppers, 
marinara sauce  - 10.99

Cheese Sticks
spring roll wrapped mozzarella, 
marinara sauce - 7.99

Spinach and Artichoke Dip 
creamy spinach and artichoke dip, 
fresh veggies, crispy lavosh - 8.99

Grilled Skewers
three chicken, three steak, Guinness® 
marinade, teriyaki sauce, spicy peanut 
sauce - 9.99

Southern Style Nachos
corn tortilla chips, cheddar cheese 
sauce, pulled barbeque pork, 
jalapenos, tomatoes, sour cream, 
guacamole - 8.99

Ying Yang Shrimp
crispy shrimp, sweet and spicy 
asian sauce - 10.99

BlackFinn Platter
ying-yang shrimp, crispy 
calamari, chicken tenders, 
chicken wings - 17.99

Chicken Wings
buffalo, teriyaki or garlic
parmesan - 8.99 

Blackened Brie
cibatta toast, sliced apples, apricot 
cranberry chutney - 9.99

18% gratuity added to parties of 6 or more

dressings: asiago peppercorn, balsamic vinaigrette, ranch, bleu cheese,
buttermilk parmesan, low calorie zinfandel vinaigrette, honey cider vinaigrette

S O U P S

Soup of the Day
our chef’s seasonal soup selection   cup - 3.99     bowl - 4.99

French Onion
sweet onions, sherry, swiss, mozzarella, ciabatta crouton - 5.99

S A L A D S

Ahi Tuna Salad

Classic Chopped Salad

Spinach Salad 

The Wedge

Classic Caesar

sushi grade, field greens, 
cucumbers, wontons, honey 
cider vinaigrette - 12.99

chilled chicken, bacon, mixed 
greens, penne, red onion, 
cucumbers, tomatoes, bleu cheese 
crumbles, low calorie zinfandel 
vinaigrette - 8.99

baby spinach, red onion, 
mushrooms, egg, cheddar jack, 
croutons, balsamic vinaigrette - 8.99

wedge of iceberg lettuce, bacon, bleu 
cheese crumbles, roma tomatoes, 
red onion, creamy bleu cheese 
dressing - 7.99 

romaine lettuce, parmesan, ciabatta 
croutons - 6.99

Ranch Chicken
chicken tenders, mixed greens, 
roasted corn and black bean pico 
de gallo, crispy tortilla strips, 
cheddar jack, roasted red peppers, 
campfire ranch - 9.99

BlackFinn House
field greens, romaine lettuce, shaved 
parmesan, kalamata olives, grape 
tomatoes, pine nuts, red onion, 
buttermilk parmesan dressing  - 6.99

Field Greens
field greens, roma tomatoes, cucumber, 
red onion, croutons - 6.99 

Goat Cheese, 
Strawberry and Pecan
field greens, sesame crusted goat 
cheese, strawberries, dried cherries, 
spiced pecans, strawberry poppy seed 
dressing - 8.99

buffalo chicken – 4.99
grilled chicken – 4.99
blackened chicken – 4.99
grilled salmon – 6.99



add a BlackFinn House Salad or caesar to any entrée for only 2.99 

Classic Beef 

Pulled Pork 

american, grilled onions, au jus 

barbeque sauce, coleslaw 

Southern Fried Chicken
pickle, lettuce, tomato, mayo

Trio Sampler
one of each

S L I D E R S

Roasted Vegetable
asparagus, roasted tomatoes, 
roasted garlic, balsamic portobello, 
feta - 9.99

Sausage and Pepperoni
red sauce, pepperoni, sweet sausage, 
mozzarella - 9.99

Shrimp and Pesto 
basil pesto, poached shrimp, 
caramelized onion, roma tomatoes, 
provolone, pine nuts - 11.99

Margherita
roma tomatoes, garlic butter, fresh 
mozzarella, fresh basil - 9.99 

 F L A T B R E A D S
fresh toppings served on mediterranean lavosh 

served with french fries

S A N D W I C H E S 

Sourdough Deli Supreme

Blackened Chicken 

Buffalo Chicken 

prime rib, ham, turkey, lettuce, tomato, 
bacon, horseradish mayo, grilled 
sourdough - 9.99

creamy peppercorn dressing, 
cheddar, lettuce, tomato, onion, 
ciabatta roll - 9.99

fried or grilled, buffalo style, 
ranch, lettuce, tomato, onion, 
ciabatta roll - 9.99

Pulled Pork

Turkey Club Croissant

Balboa

southern-style barbeque sauce, cole 
slaw, bulky roll - 9.99

oven-roasted turkey, bacon, american, 
lettuce, tomato, mayo - 8.99

shaved prime rib, mozzarella, toasted 
garlic bread, au jus - 11.99

Crab Cake
roasted tomato, apple slaw, remoulade, 
toasted garlic bread - 13.99

three to an order, served on fresh-baked potato rolls - 7.99

Monday : Fried Shrimp Platter
coleslaw, cocktail sauce, french fries

Tuesday : Cheese Steak Sandwich
shaved ribeye, mushrooms, onions, cherry peppers, provolone, 

toasted garlic bread, french fries

Wednesday : Baby Back Ribs
slow cooked baby back ribs, french fries, coleslaw

Thursday : BBQ Chicken Wrap
chicken tenders, barbeque sauce, iceberg lettuce, tomatoes, 

cheddar jack, flour tortilla, french fries

Friday : Crab Cake Sliders
apple slaw, french fries

D A I L Y   L U N C H   S P E C I A L S
7 . 9 9

seasonal vegetables 
maple glazed carrots
roasted rosemary potatoes
garlic mashed potatoes

S I D E S
for sharing - 2.99

french fries 
rice pilaf
asparagus
sweet potato mash



add a BlackFinn House Salad or caesar to any entrée for only 2.99 

E N T R E E S

Lime Seared Salmon
roasted corn and black bean pico de 
gallo, rice pilaf, fresh asparagus - 17.99

Lemon Chicken
sautéed chicken cutlets, capers, lemon 
sauce, rice pilaf, spinach - 13.99

Herb Rubbed Campfire Steak
16 oz. ribeye, dry herb rubbed, 
garlic mashed potatoes, maple 
glazed carrots - 26.99

Filet Mignon
8 oz. cut, hotel butter, garlic mashed 
potatoes, broccoli - 25.99

First Cut Ribeye
16 oz. cut, sweet potato mash, 
asparagus - 25.99

Fish Tacos 
beer-battered haddock, shredded 
cabbage, chipotle crema, pico de gallo, 
with southwestern rice - 12.99

Bacon Wrapped Meatloaf
slow roasted, sweet potato mash, 
seasonal vegetables, honey chipotle 
ketchup - 14.99

Fish and Chips
beer-battered haddock, coleslaw, 
tartar sauce, french fries -11.99

Blackened 
Chicken Alfredo
blackened chicken, creamy 
alfredo, fettuccini, tomato, red 
onion, parmesan - 13.99

Iron Skillet 
Macaroni and Cheese 
specialty blend of cheeses, 
cavatappi pasta, bacon, tomato, 
toasted bread crumbs
with blackened chicken – 12.99
with barbeque pulled pork - 13.99

Catch Of The Day
market price

S P E C I A L T Y   B U R G E R S

Black Angus Saloon 

Old School Classic

Ultimate Bacon Cheddar

The Heater

choice of melted cheese, bacon, 
mushrooms, caramelized 
onions - 9.99

choice of cheese, pickles, lettuce, 
tomato, onion - 9.99

double bacon, triple cheddar, onion 
strings, lettuce, tomato, onion - 9.99

pepper jack cheese, jalapenos, spicy 
smokey chipotle mayo, pickle, lettuce, 
tomato, onion - 9.99

South of the Border

Bourbon Street

Monterey 
Black Bean Burger

guacamole, cheddar jack, roasted 
corn and black bean pico de gallo, 
tortilla strips, lettuce, tomato, 
onion - 9.99

blackened, boursin, peppercorn 
sauce, caramelized onion, lettuce, 
tomato - 9.99

black bean vegetarian
burger, cheddar jack, 
guacamole, alfalfa sprouts, field 
greens, tomato, onion - 9.99

½ lb of black angus ground chuck - grilled to order, served with french fries 

Individual Key Lime Pie
classic graham cracker crust, fresh 
lime custard, whipped cream, 
raspberry sauce

Seasonal Fruit Crisp
served warm with crumb topping, 
vanilla ice cream 

BlackFinn Hot Chocolate
fallen chocolate and peanut butter 
soufflé served warm with vanilla ice 
cream, whipped cream, caramel drizzle

Pineapple Upside 
Down Carrot Cake 
carrot cake made with caramelized 
pineapple, cherries, golden raisins, 
coconut and pecans, caramel drizzle   

D E S S E R T S 
6.99

 Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of food borne illness.


