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Black Angus Steakhouse is a

comfortable place to enjoy steaks
in Buena Park, CA

Chelsea Madren, Qrange County Restaurant Examiner Add a comment
July 20, 2011 - Like this? Subscribe to get instant updates.

Down the street from Knott's Berry Farm is Black Angus on
Beach Boulevard in between the 91 Freeway and
Orangethorpe Avenue. The interior decor is like a ranch
house with wooden walls. Rancher and rodeo photos adom
the walls. The booths have western flare with polished wood
tables and cozy booth seats. The service is friendly and
attentive. Right when you sit, they bring over their delicious
warm, sweet molasses bread and whipped butter.
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S et All of their entrees are partnered with any two of their 16
ooon E Craveable Sidekicks. Choose from Garden Salad, Caesar

Salad, Wedge Salad with Bleu cheese dressing, Coleslaw,
Garlic Mashed Potatoes, Western Wild Rice, French Fries,

Related Topics Wild West Onion Rings, Classic Baked Potato, Loaded Baked
+ EBlack Angus Steakhouse Potato, Loaded Baked Potato Soup, Steak Soup, Sweet
+ steak Potato Fries with maple dipping sauce, Grean Beans sautéed

with bacon, Steamed Broccoli with shaved Parmesan. The
Caesar Salad is nicely tossed with Caesar dressing and
croutons and topped with Parmesan shavings. But the
dressing has a bit too much maye which makes it a little too
thick. It needs to be thinned out just a little.

+ prime rib

+ 2011 dessert trends

The Full-Flavor 16 oz. Ribeye Steak was cooked a perfect
rare with great grill marks on the outside with a nice cool, red
center. The Steamed Broccoli with shaved Parmesan was
steamed to perfection. The parmesan cheese added a nice
salty, creamy flavor. Thumbs up with 5 stars!

The Full Pound Cut Prime Rib is served with your choice of
fresh or creamy horseradish sauce and au jus. The prime was
perfectly seasoned, seared, and slow-roasted with the meat
being juicy and succulent. The French Fries were okay,
nathing out of the ardinary. Thumbs up with 4 stars!

If you are couples dining, consider the Campfire Feast for
Two. Start with warm, sweet molasses bread. Choose any
Steakhouse Starter to share. Choose any two of these
entrees: 8 oz. Top Sirloin, 12 oz. New York, 12 oz. Ribeye, 8
oz. Prime Rib, & oz. Filet Mignon, Grilled King Salmon, ar
Fire-Grilled Chicken. Each entrée is served with any two
Craveable Sidekicks. Round out your feast with any one of
their decadent desserts.






