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Black Bart’s Steakhouse 

Orders may be placed from 5:00pm until 8:30pm  

 

Appetizers 
 

Hot Wing'z - $6.99 
Hot'n spicy jest the way Bart likes'em... or mild fer you 

tenderfoots. 

 

Shrimp Cocktail - $9.99 
Bart first thought this was one of those sissy drinks with little 

umbrellas, but now it's one of his favorites! 

 

Tater Skins - $6.99 

Bart fills ‘em up with cheese ‘n bacon and green chilies. 

 

Bart’s Garlic Bread - Full order - $3.99    Half order - $1.99 

Jest the right amount of his favorite Italian herbs. 

 

Mushroom’z - $5.99 

Bart dips’em in his secret batter ’n fries’em up jest right. 

 

Zucchini - $5.99 

Sliced, spiced ’n battered, then tossed in the fryer.   

 

Ceasar Salad - $8.99 
Bart’s never been to Rome, but he figgers that old Caesar would’a loved these ‘cause he sure does. 

 

With grilled or Cajun chicken - $13.99 With 6oz. Sirloin - $16.99 

With Shrimp - $16.99 With Grilled or Blackened Salmon - $17.99 

 

Steaks 
Includes House or Caesar Salad, choice of baked potato, French fries or cowboy beans with salsa and sour dough biscuits. 

 

Filet Mignon 
Bart's most tender steak wrapped up in bacon. 

6 oz:  $23.99      9oz. $28.99 

 

New York Strip 
Bart's never been to New York but he sure loves this here steak! 

10 oz: $23.99 

 

T-Bone 
16 ounces of choice beef cooked jest the way you like it. 

16 oz: $29.99 

 

Porterhouse 
Bart's Biggest steak! Better bring a healthy appetite! 

24 oz: $36.99 

 

Ribeye 
Same great cut of meat as Bart's prime rib grilled to perfection. 

12 oz: $29.99 

 

Top Sirloin 
Choose between Bart's 9 or 11 ounce sirloin. 

9 oz: $18.99    11 oz: $20.99 

 

Entrees 
Entrees Include House or Caesar Salad, choice of baked potato, French fries or cowboy beans with salsa and sour dough biscuits. 

 

Baby-Back Ribs 

Bart layers those babys with his hickry-smoked BBQ sauce 'n 

slaps 'em on the open grill. 

Half Rack - $19.99   Full Rack - $25.99 

 

Prime Rib 
Bart picks only the best melt-in-yer-mouth-tender prime rib 

served with his secret "oh, juice" and horseradish. 

8oz - $21.99   12oz - $29.99 

 

Steak on a Stick - $17.99 

Bart’s been cookin’ this fer years over a campfire. Big chunks of 

tender sirloin and tenderloin on a stick ’n broiled over oak coals.  

Served with a veggie kabob on the side. 

 

 

Veggie Kabob - $12.99 
  Bart don't want you eatin' meat if you don't want to, so he puts 

some a yer favorite veggies on a stick and broils 'em over the 

oak fire. Then he gives you a salad and a baked potato or french 

fries. 
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 Rack ‘O’ Lamb - $26.99 

Bart, being a cattle rancher, never gave sheep a second 

thought…’til he tasted a rack. ‘Course he serves it up with his own 

Mint Jalapeño Jelly. 

 

Shrimp Kabob 
  Some 'a Bart's biggest shrimps and some 'a Bart's freshest 

veggies stuck on a skewer and grilled over Bart's oak fire. 

Served smokin' and poppin' hot! 

 

Black Bart's Deep Fried Shrimp 
  Since the time the Wells Fargo Stage Box was full of shrimp 

instead of cash this has been one of Bart's favorites. Now he brings 

them in from his shrimp ranch down below the border. 

 

Shrimp Scampi - $20.99 

Bart cooks these little scamps usin’ some of the best eyetalian 

methods he learned when he traveled to the yer-opeen shores 

back in the 80’s.  He serves’em over capellini pasta in a garlic 

wine butter sauce. And you get some’a Bart’s great garlic toast.  

 

Bart’s Favorite Alfredo - $14.99 

Bart cooks up some bow-tie pasta served with his own 

creamy dijon alfredo, plus you get some’a his great 

garlic toast! 

 

Add grilled shrimp or cajunchicken - $19.99 

 

 

Grilled Salmon - $19.99 
  Bart learnt to cook salmon the right way when he was 

prospectin' up in the cold north. He broils 'em over an oak fire 

until they're jest perfect. And Bart has fresh oak logs dog-

sledded in everyday jest to cook his fish! Served with a fresh 

cucumber dill sauce on the side and garnished with a wedge of 

lemon. 

 

 1/2 Broiled Chicken - $16.99 

Cooked over oak coals with d’lishus Butter-Herb Sauce!  Better 

order this in a low voice… if Bart thinks yer callin’ him 

chicken there’ll be feathers flyin’ and you better duck! 

1/2 Barbequed Chicken - $16.99 

Jest swamped with Bart’s famous Well’s Fargo BBQ Sauce!  

Better order this in a low voice… if Bart thinks yer callin’ him 

chicken there’ll be feathers flyin’ and you better duck! 

 

Drunk Duck - $19.99 

Grilled ’n’ roasted duck breast lathered in Grand Marnier 

Marmalade ’xactly like Bart’s momma use’ta make. 

 

 

 

Combos 
A 9 oz. sirloin steak along with yer choice of Bart’s great chicken, ribs or shrimp, fixed jest the way he likes it. 

 

Steak & 1/2 Broiled or BBQ Chicken - $25.99 Steak & Salmon - $27.99 

Steak & Ribs - $26.99 Steak & Shrimp (deep fried or grilled) - $30.99 

Steak & Scampi - $27.99 1/2 Chicken & 1/2 Rack ‘O’ Ribs - $25.99 

 

Sides 
 

Baked Potato - $1.99 Frenchy Fries – $1.99 

Rootin’Tootin’ Cowboy Beans - $1.99 Veggie Kabob On The Side - $3.99 

House or Caesar Salad - $3.99 Six Shooter of Shrimp (fried or grilled) - $9.99 

 

Desserts 
 

His Mamma's Best Cobbler - $3.99 
Bart’s  Mama makes some o' the best cobbler 'round these parts.  

Cobbler a la mode - $4.99 

 

Big City Cheesecake - $5.99 

Bart’s favorite back when he was a kid… 

It's so rich it makes the local banker jealous. 

Plain or with strawberry glaze. 

Devilicious Chocolate Cake – 5.99 

Richer'n Bart's last gold strike and big enuf to share with your best 

friend! 

 

Deep Fried Ice Cream - $3.99 

 

Single Scoop of Ice Cream - $1.99 

Vanilla or Chocolate 

 

 


