
Here at the Black Sheep Bistro, we take pride in offering our guests the 
freshest ingredients and homemade recipes. We appreciate your patience 
as we continually strive to offer a curiously unique dining experience. 

Salads//

Insalata Caprese BSB       
Garden fresh tomato and Gorgonzola cheese layered with fresh basil 
and extra virgin olive oil. Served with herb toasted crostini. $8.5/$5
 
Blackberry Spin       
Baby spinach, toasted almond and thinly sliced red onion in a 
blackberry vinaigrette. Finished with feta cheese crumbles. $7/$3.5
 
Caesar Salad        
Crisp romaine lettuce tossed with our house Caesar dressing
and homemade garlic croutons. $6/$3
Add grilled chicken breast for $4 or 5 grilled jumbo Gulf shrimp for $6
 
Xel-Ha Slaw        
Julienne of jicama, red bell peppers, cucumber and carrot tossed in
a spicy lime chili vinaigrette. $7.5/$5
Fantastic with our blackened yellow fin tuna steak. Add $8

Appetizers//
 
Tokyo Tuna        
Blackened yellowfin tuna sashimi with wasabi vinaigrette. $8.5
 
Nacho Ordinary Crab       
Toasted corn tortilla chips with fresh Gulf blue crab meat, peppers, onions
roasted corn and black beans covered with Monterey Jack cheese. $10        
 
Little Devils        
Five jumbo grilled shrimp stuffed with jalapeno and cheese, 
wrapped in bacon and served crisp. $10                                   
 
Fritto Misto  (mixed fried stuff)     
Fresh veggies dipped in light crispy batter & deep fried. 
Served with a spicy dipping sauce. $14/$8
 
Bruschetta Portobello       
Portobello and campari tomatoes on toasted ciabatta
topped with mozzarella cheese and baked. $6.5

Stuffed Portobello Cap
Portobello mushroom cap stuffed with zucchini, squash & shrimp, 
and baked in mozzarella cheese. $12

Entrees//

The Hoss        
16 oz boneless rib eye, rubbed with our house seasoning and grilled to taste.                             
Served with vegetable of the day and super stuffed twice baked potato. $27

The Little Joe
8 oz filet, rubbed in our house seasoning and grilled to taste.
Topped with gorgonzola cheese and caramelized onions.
Served with vegetable of the day and super stuffed twice baked potato. $25
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The Texican                                                                                             
Sizzling beef fajitas take on new life with ancho chili rub.
Grilled and served with all the fixins, spanish rice and charro beans. $16

Akaushi Burger        
1/2 pound of ultra prime ground beef with muenster cheese 
and fixins on the side. (Best burger ever!)
Served with steak fries. $16

La Chilanga                                                                                                      
Tender chicken breast grilled to perfection and smothered with
roasted poblano pepper sauce. 
Served with spanish rice and vegetables. $15
 
Roman Holiday                                                                                                  
Chicken roasted with rosemary, garlic, red onions & peppers. 
Served with a side of fettucine alfredo and vegetables. $14
                                                                                   
Linguini Frutti di Mare e Terra                                                                                     
Linguini in a white wine cream sauce with shrimp, sausage & topped 
with crisped prosciutto. $15.5
Add grilled chicken for $4
 
Tuscan Son Lasagna                                                                                         
A house specialty made with a meaty red sauce,
béchamel cream and ricotta cheese. $14
 
Farfalle Boscaiolle                                                                                      
Bowtie pasta with wild mushrooms and sage in a
creamy gorgonzola sauce. $12
Add grilled chicken for $4 or 5 grilled shrimp for $6
 
Pescado a la Bandera                                                                                       
Pan seared catch of the day served on a bed of greens and spanish rice
and covered in a red bell pepper coulis. $17
 
Pescado a la Ticla                                                                                             
3 mahi tacos on corn tortillas with jicama slaw and a chili lime vinaigrette.
Served with mango salsa and spanish rice. $16

Southern Fried                                                                                                  
Deep-fried, seafood platter fresh from the Gulf.
1 large catch of the day filet and 4 jumbo shrimp in our house batter.
Served with our secret recipe tartar sauce and steak fries. $16.5
 
Chimichurri Shrimp                                                                                           
8 jumbo shrimp marinated in a garlic, chili-lime sauce, grilled & glazed
with a cilantro chimichurri sauce. 
Served with rice and veggie of the day. $19.5
                                                                                                                                                             
Beverages//

Soda (Coke, Sprite, Dr. Pepper, Diet Coke)    $1.75
Tea (Iced/Earl Grey Tazo Hot Tea)     $1.75
Coffee         $2
Domestic Beer        $3.50
Imports        $4.25
Wine (See Our Comprehensive Wine List)


