BISTRO NIGHT

JULY 10

A MEXICAN INFLUENCED
SUMMER MENU

ARTISAN
KITCHEN

BY BRICK HOUSE MERCANTILE

SMOKY CHIPOTLE MARINATED
PORTOBELLO MUSHROOM TACOS (2)

BLUE CORN TORTILLAS - WATERMELON PICO DE
GALLO - PICKLED SUGAR SNAP PEAS - SARTORI
SRIRACHA CHEDDAR - CRUNCHY SHITAKE MUSHROOM
CRUMBLE - TOASTED CUMIN AIOLI (GF)

MEXICAN SOPE

ANCHO CHILI CURED PORK BELLY - REFRIED BLACK BEANS -
FRESH MANGO TEQUILA SALSA - SWEET PICKLED
JALAPENOS - TEMPURA AVOCADO - LIME WHIP (GF)

CITRUS THYME SHRIMP & CHARRED

SWEET CORN TARTARE

SPICY TOMATO CHILI JAM - SWEET PICKLED
CANTALOUPE - MICRO CILANTRO HAND CUT CORN
TORTILLA CHIPS (GF)

BLUE CORN CRUSTED
HADDOCK FISH & FRITES
HAND CUT SEASONED SWEET POTATO FRIES - MEXICAN

LIME CILANTRO TACO COLESLAW - CHARRED
JALAPENO TARTAR (6F)

SMOKED CHIPOTLE MEZCAL N.Y STRIP

STEAK MEDALLIONS

CHARRED CAULIFLOWER MOLE POBLANO PUREE -
AVOCADO, CORN & CHERRY BOMB SUCCOTASH -
CHARRED BABY GEM WEDGE - GREEN GODDESS
VINAIGRETTE - SARTORI MERLOT BELLAVITANO (GF)

VEGETARIAN OPTION:
SEARED PORTOBELLO

BLUEBERRY & LEMON CREAM TART

SUMMER BLUEBERRIES — LEMON CURD — BUTTERY
SHORTBREAD — WHIP

DOUBLE CHOCOLATE TORTE (GF)
RED CURRANT COULIS — BITTERSWEET CHOCOLATE - WHIP




