mockingbird bistro wine bar

STARTER

baby squid
crispy w/ two dipping sauces:
spicy remoulade, red pepper glaze 14

washington state black mussels
tomato, garlic, red curry, coconut milk
garlic toast 18

tartare of wild salmon
mediterranean vegetables, red pepper chile
basil olive oil, grilled baguette 19

beef carpaccio
parmesan vinaigrette, truffle oil
grilled sourdough 14

veal sweetbreads
sweet onions, mushrooms
tarragon cream sauce 16

charcuterie
house made paté, prosciutto di san daniele
salame, smoked duck breast 18

seared Hudson Valley foie gras
caramelized pumpkin puree, pancetta
cranberry / orange preserve

toasted brioche 23

roasted organic beet salad
point reyes blue cheese, toasted pine nuts,
mesclun greens, balsamic glaze 12

whole leaf romaine lettuces
parmesan dressing, truffle potato croutons
white anchovy, shaved parmesan cheese 14

butternut squash bisque
maple glazed Texas pecans
allspice creme fraiche 8

caramelized onion soup
gruyere/parmesan cheese crostini 8

lé?/

L

MAIN

mountain trout
almond haricot vert, potato confit
caper beurre noisette 28

roasted wild salmon
ragout of white beans, black mussels
andouille sausage, tomato concasse 32

seared sea scallops
butternut squash risotto, broccolini
pork belly “croutons” 32

broken arrow ranch wild boar sausage
penne pasta, wild mushrooms
kiln dried tomatoes, parmesan cream 23

roasted farm chicken
fricassee of wild mushrooms, smoked bacon
creamed corn, thyme 23

pan seared duck breast / roasted leg
cranberry wild rice, black cherry compote
spinach, foie gras / port redux 32

colorado lamb shank
slow braised with creamy goat cheese polenta
swiss chard, braising jus 34

kurabuta pork chop

ragu of brussels sprouts & apple
smoked cheddar whipped potatoes
stilton cheese cream sauce 36

angus strip loin steak frites
wild mushrooms, watercress
shallot/red wine redux, frites 39

american kobe beef burger
seared foie gras, slow dough onion bun
garniture, truffle frites 32

SIDES

truffled pommes frites 9

garlicky haricot vert, pancetta 6
creamed spinach, smoked lardons 6
garden ratatouille 6

garlic mashed potatoes 5

mockingbirdbistro.com 713 533 0200

20% gratuity added to parties of 6 or more

S4 split plate charge  please 2 credit cards per table



