BLACKBRICK

Modern Asian with é Flofida Soul
CHRISTMAS EVE THURSDAY, DECEMBER 24, 2026

THE CHRISTMAS EVE MENU
Ome selection from each section per couple, served family-style for the table.

270 per couple

two persons - one selection from each section - dessert on the reverse

135 65

each additional guest children under 12
adds one selection from each section a set menu, see below

add on

any dish beyond your selections
added at the price shown

Merry Christmas, and thank you for spending the evening with us. Supplements are listed for the large cuts.

SIGNATURE DUMPLINGS

NOODLES & RICE

Steamed to order - four pieces - black vinegar
SELECT ONE PER COUPLE

Noodles made locally, built for the table to share
SELECT ONE PER COUPLE

XIAO LONG BAO 19 *B DAN DAN NOODLES sricy 32
Blue crab & Compart Farms Duroc pork soup dumpling Sichuan pork, local bucatini, Beijing sesame & peanut
pairs with Ponzi Pinot Noir, by the glass pairs with Ponzi Pinot Noir, by the glass
?E BLACKBRICK TOWER 26 YANGZHOU FRIED RICE cr 35
Six steamed siu mai — truffle sticky rice, shrimp & Prosciutto, char siu pork, shrimp, egg
bamboo, chicken & chive UDON CARBONARA 39
SIU MAI steamed dumplings - choose Udon noodles, Italian pancetta, raw egg, pecorino
Shrimp & bamboo 18 XI'AN CUMIN LAMB spicy 36
Truffle sticky rice 20 . . T o
. Wide noodles, cumin, chili, cilantro
Lamb & cumin 17
Chicken & chive 14 THAI GREEN CURRY sricy 37
PORK & NAPA POTSTICKER 16 Ramen egg noodle, smoked brisket, eggplant, coconut, basil
Jiaozi MUSHROOM NOODLE cr 36
CRYSTAL sricy 18 Sweet potato noodle, white truffle, shiitake, wood ear
Spicy octopus TRUFFLE FRIED RICE cr 39
Sunflower white truffle, shiitake, scallion, egg thread.
APPETIZERS Vegetarian on request
Must-haves at Blackbrick to start
SELECT ONE PER COUPLE
*E “PAPA'S” EGG ROLL 7 CHILDREN UNDER TWELYE - 65
Shrimp, Duroc pork, green beans — grandmother's A set menu, sized for the small chair.
100-year recipe To start
] FLORIDA GATOR 29 Siu Mai — Chicken & Chive
nggrai Tso,;)range preserves, chili crisp - A Chef Hales Tiham
originat creation Char Siu Baby Back Ribs
CHAR SIU PORK BELLY cr 21 Main
Duroc bacon, Compart Farms Egg fried rice with chicken, or butter ramen noodles with chicken
SALT & PEPPER SHRIMP sricy GF 25 Dessert
Red onion, jalapefio, star anise salt Chocolate or vanilla ice cream
DUCK BREAST cr 39
Maple Leaf Farms, mandarin orange
1 CHAR SIU BABY BACK RIBS cr 31
Duroc Farms pork, coconut hoisin
LAMB WONTON spricy 22

Hot pot red oil, lantern pepper, pea tips - a quiet favorite —
ask your server

SPICY chef's heat

GF gluten-free preparation

HJJ marks Chef Hales' signatures




Modern Asizm ivi.th a Florida Soul

CHRISTMAS EVE

THURSDAY, DECEMBER 24, 2026

CHEF HALES' SPECIALTIES

The dishes that made the name
SELECT ONE PER COUPLE

#3 MA LA FRIED CHICKEN spicy Gr

Crispy, numbing chili — the one guests remember
pairs with Kracher Griiner Veltliner, by the glass

i KUNG PAO SHRIMP spicy GF
Kung pao, ginger, peanuts, chili
pairs with Ceretto Arneis, by the glass
CURRY PRAWNS spicy

Thai panang, roasted peanuts, coconut cream, basil

1 FOSSIL FARMS ELK spicy Gr

Sichuan pepper, black rice vinegar, garlic, red onion - A
Chef Hales original creation

MARKET VEGETABLES

39

38

38

39

Made to share
SELECT ONE PER COUPLE
EGGPLANT cr

Sweet & sour, garlic, chili - a quiet favorite — ask your server

KUNG PAO BROCCOLI sricy cr

Peanuts, lantern chili, green onion

CHILLED GREEN BEANS sricy Gr

Black vinegar, house chili oil

3 CAULIFLOWER spicY GF
Numbing chili, garlic, red onion - A Chef Hales original
Blackbrick Miami dish

3 BRUSSELS SPROUT cr

Soy-braised, sesame

SALT & PEPPER FENNEL cr
Fennel bulb, scallion oil, jalapefio - A Chef Hales original
creation

FRIED YUCA sricy

Crispy, numbing chili, garlic - A Chef Hales original creation

STEAMED TOFU sricy GF

Chili oil, garlic, sesame, green onion

17

19

19

28

19

17

16

19

HOW THE MENU WORKS

Two guests choose one dish from each section, served
family-style. Four guests choose two; six choose three.
An odd guest adds one selection per section at 135. Any
dish beyond your selections is added on at the price
shown.

SPICY chef's heat

GF gluten-free preparation

A CHEF HALES SIGNATURE

#f WHOLE ROASTED DUCK

Maple Leaf Farms Pekin, charcoal-roasted over fire, then
wok-crisped and served whole:

Sliced Breast
Mandarin pancakes, hoisin
Leg & Thigh
Green-bean stir-fry
Crispy Wings
Cumin salt, jasmine rice
154 - Limited - to share - ask about availability
Supplement +115, in place of a specialty

IF CHEF HALES PICKED ONE WINE FOR THIS DISH
Radl Pérez, Saint Jacques
Mencia - Bierzo, Spain - 2022
Floral and silky, with acidity to cut the fat.
74, by the bottle

PRIME CUT SPECIALS
In place of a specialty - limited

1 400Z TOMAHAWK cr 197

Served medium rare, Sichuan salt, wok-charred
Supplement +158

8 MONGOLIAN TEXAS BEEF RIB cr 98

Smoked 400z Stock Yards prime Angus,
Mongolian sauce - A Chef Hales original creation
Supplement +59

LAMB CHOP spicy GF 78
Cumin, red onion & jalapefio - A Guy Fieri DDD Show

Dish

Supplement +39

HAWAIIAN RIBEYE cr 67

Stock Yards prime Angus, Florida pineapple stir-fry
Supplement +28

PANANG CURRY DUCK sricy 61
Maple Leaf smoked breast & leg, peanuts, coconut,

basil

Supplement +22

Merry Christmas — Chef Richard & Jenny Hales

An evening worth planning around.

8 marks Chef Hales' signatures

While we offer gluten-free (GF) options, our kitchen is not a gluten-free facility; cross-contamination may occur and we cannot guarantee any item is free of gluten, shellfish, or peanuts.

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness.

Prices per couple, food only. A 20% gratuity is added to all tables and paid directly to your service staff. Florida sales tax added. Seasonal changes may occur without notice.

1809 W Platt St., Tampa - 813-257-7474 - halesblackbrick.com - @halesblackbrick




