BISTRO NIGHT

ARTISAN

AN AUTUMN INFLUENCED
BLOBAL MENU BY BRICK HOUSE MERCANTILE
ASIAN WEDGE SALAD € BT,
NAPA CABBAGE - MISO MARINATED CHERRY TOMATOES - e
PICKLED DAIKON RADISH & CARROTS - CANDIED GINGER
SPICED CASHEW CRUMBLE - CRISPY WONTONS - o

SPICY THAI PEANUT SAUCE (6F)

CRISPY COCONUT SHRIMP (3)

BANG BANG SAUCE - MANGO BUTTERNUT
SQUASH RISOTTO - SESAME SCALLION CURLS (GF)

MINI BANH MI SLIDERS (2)

HOUSE MADE HERITAGE PORK SLIDER - BEB JALAPENOS -
SWEET 60CHUJANG RED CABBAGE SLAW - HEIRLOOM
BOURBON APPLE BUTTER - SESAME BRIOCHE ROLLS

KOREAN BRAISED BEEF SHORT RIBS

WASABI YUKON 6OLD MASH POTATOES - GARLIC &
GINGER CHARRED BROCCOLINI - TANGY ASIAN PEAR &
ARUGULA SALAD - CRUNCHY SHALLOTS (6F)

MISO MAPLE DIJON SOCKEYE SALMON

CRISPY TERIYAKI BRUSSELS SPROUT & BUTTERNUT
SQUASH HASH - TEMPURA GREEN BEANS -
SAGE & SCALLION CHILI CRISP (GF)

VEGETARIAN OPTION:
SEARED PORTOBELLO

AUTUMN PLUM STRUDEL
BUTTERY PHYLLO — AUTUMN PLUMS — WHIP

BATEAU A" LORANGE
SLICED ALMONDS — CITRUS WHIP (GF/DF)

(French Orange Cake)




