-AL BRICKHOUSE MENU
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&:’A bite for every fine taste : |

APPETIZERS

Accra de Malanga (6 pcs)

Deep Fried Fritters made from vegetable roots.

Marinade white flour fritter

served with BH PIKLIZ 8
Chictaille

Smoke herring served with French Bread

Chicken Tenders (8 pcs)
Fried to a golden crisp. Served with buffalo sauce

BH Fried Shrimp (8 pcs)
Served with our BH Sauce

Chicken Wings (8 pcs)
Fried to a golden crisp. Served with buffalo sauce

Grilled marinated chicken sandwich

Hamburger w/FF
Add cheese

SIDE DISHES

French Fries
Rice and Beans
White Rice

Pois en sauce
Patates Frites
Plantains
Haitian macaroni
Veritab

Mixed veggies
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SEAFOOD

Lambi 30
Mouth succulent and flavorful combined with our signature pikliz
plantains and, salad

Whole fried/grilled snapper Poisson/Fish
Small
Medium
Large
Served with rice, plantains and, salad
Shrimp creole

Marinated in our BH creole spice

Served with rice, and plantains and salad
Grilled Shrimp & Chicken Breast
Combination

Choice of Sauce: Garlic or BH Special Sauce
Grilled Shrimp & Whole Chicken

Wings Combination

Choice of Sauce: Garlic or BH Special Sauce
Fried or Grilled fish filet

MAIN

Legumes
Vegetables with meat served with rice & plantains

Tassot Turkey (Tassot de Dinde)
Fried turkey served with salad, rice and plantains

Turkey in Sauce (Dinde en Sauce)

Served with salad, rice and plantains
Griot
Fried pork served with salad, rice and plantains

Tassot de Cabrit

Goat meat fried, grilled or in the sauce
Served with salad, rice, and plantains

BH Fritaille (2 pcs) each

Fried pork, goat, Sausage, plantains, accra,
marinade, Veritab, and papate frites.

Chicken Drumstick and Thigh

Quisse and Avant Quisse de poulet fried,

and grilled or in sauce

Espageti Ayisyen

Haitian spaghetti. Served with chicken or hot dog
Add boiled egg for an additional charge

LALo (Vegetable and meat)

Served with rice and beans, plantains
(Fridays only)

Kalalou/okra with meat

Served with rice and beans and fried plantains and salads

Kabrit Calalou (Wednesdays only)

Hartian stewed goat okra
Poul DiChicken fowl (Thursdays only)

VEGETARIAN

Vegetarian combo
White rice, black beans, Plantains and mixed veggies
Spaghetti served with mixed vegetables

Vegetable macaroni au gratin 12

LUNCH SPECIAL M-F 11:30AM-4PM

9
Legumes

Griot 9
Turkey

Chicken

w/rice & beans or Ble

Espageti Ayisyen

Haitian spaghetti. Served with chicken or hot dog

Add boiled egg for an additional charge




Monday-Friday

i COME AND, HAVE FUN WITH US DURING

Al HAPPY HOUR 3pm-6pm

SOUPS COCKTAILS

Saturday Bouillon Beef Classic Margarita 12
Sunday Soup Joumou - Squash Tequila, triple sec, sour mix
Labouyi Bannann Mojito 12

Plantain Porridge Rum, simple syrup, lime juice, club soda, mint leaves

SALADS Martini 12

Vodka, dry vermouth, olive garnish
BHouse Pan Seared Shrimp Salad Manhattan 12
LG Caesar Salad homemade croutons Whiskey, sweet vermouth bitters, cherry garnish

Mai Tai 12
KID,S MEAL White rum, dark rum, Grenadine, Pineapple Juice, orange juice,

lime juice
Mint Julep 12
Bourbon whisky, simple syrup, Water, Mint Leaves

Grilled cheese
Chicken tenders
Honey BBQ meatballs (3 PCS) Long island ice tea 12
Kid’s Burger and Fries Vodka, gin, rum, tequila, triple sec, Lemon juice, coke

Kid’s Hot Dog and Fries Bloody Mary 12

Kid’s Fried Chicken and Fries Vodka, tomato juice, lemon juice, Worchester, horseradish, tabasco,
Celery garnish

BEVE RAGES Pina colada 12

Rum, coconut cream, pineapple juice, Cherry garnish
Perrier Pineapple juice
Sex on the beach 10

Bottle water Cranberryjiice Vodka, peach schnapps, cranberry juice, Orange juice

Passion Fruit juice Orange Juice
Daiquiri 10
Jus Citron Coke Rum, lime juice, simple syrup

Fresh Haitian limeade Hot tea Lemon drop Martini 12

Passion fruit juice Cappuccino Vodka, lemon juice, simple syrup, Lemon twist garnish

Jus Korosol Double espresso Cosmopolitan 12

Guanabana fruit juice Coffee Vodka, triple sec, cranberry juice, Lime juice

Cola Couronne Café au lait BH Island cocktail

Vodka, passion fruit, Lime juice, cherry garnish
Iced tea 6 Hot Chocolate

Can soda 2.50 Red WineS GlaSS BOttle
DESSERT Merlot 9 30

Cabernets 10 39

NY style cheesecake Pinot Noirs 10 34

Serve with fresh strawberries & whip cream
Malbecs 10 35
Warm double Chocolate cake

w/caramel sauce & whip cream White Wines

Warm upside-down pineapple
Fruit cake Pinot Grigio

D RINKS Sauvignon Blanc

Chardonnays
House Red/ white wine

House VODKA/TEQUILA/RUM Bubbles

Beer Bottle

Heineken Proseco

Prestige Lamarca

Yuengling Moscato
Corona Stella Rose

Budwiser/bud light




