
N E W  Y O R K  S T R I P  “ R O S S I N I ”  FOIE GRAS EMULSION, YUKON GOLD POTATO, BORDELAIDSE 
 
C R I S P Y  O R G A N I C  C H I C K E N  B R E A S T  CREAMY POLENTA, MUSHROOMS, TRUFFLE JUS 
 

T A P I O C A  C R U S T E D  L O C A L  S N A P P E R  GRILLED CORN SUCCOTASH, BASIL, WHITE    
          BALSAMIC

C H O C O L A T E  P E A N U T  B U T T E R  B A R  CHOCOLATE CHIP BROWNIE, PEANUT BUTTER 
MOUSSE, SALTED CARAMEL, BROWN BUTTER ICE CREAM 
 
R H U B A R B  &  S T R A W B E R R Y  V E R R I N E  WHITE CHOCOLATE CRÈME, OATMEAL CRISP, 
RHUBARB, STRAWBERRY COMPOTE 
 
P E A C H  F I N A N C I E R  PICKLED BLACKBERRY JAM, AMARETTO CREMUX, ALMOND LACE, 
BLACKBERRY SORBET

S U N G O L D  T O M A T O  G A Z P A C H O  MAINE LOBSTER, AVOCADO, BRIOCHE CROUTON 
 
S M O K E D  B E E T  S A L A D  WATERMELON, FETA, WALNUT VINIAGRETTE 
 
S P I N A C H  A N D  R I C O T T A  S T U F F E D  Z U C C H I N I  B L O S S O M S  TOMATO FONDUE

S E A R E D  H U D S O N  V A L L E Y  F O I E  G R A S
15 SUPPLEMENT

C E R T I F I E D  A N G U S  R I B  C A P
35 SUPPLEMENT

A P P E T I Z E R 
CHOICE OF:

D E S S E R T
CHOICE OF:

E N T R E E
CHOICE OF:

S E R V E D  S U N D AY - T H U R S D AY 
  

AVA I L A B L E  F O R  P A R T I E S  O F  1 2  O R  F E W E R 
 

@ B O U R B O N S T E A K M I A  # M I A M I S P I C E 

J U S T I N  
I S O S C E L E S  

P A S O  R O B L E S  2 0 1 6 
9 8

trio of michael’s classic french fries
ROSEMARY, PAPRIKA, ONION 

J U S T I N  
S A U V I G N O N  B L A N C  

C E N T R A L  C O A S T  2 0 1 8  
5 8

S U M M E R  E C L I P S E 
D O N  J U L I O  R E P O S A D O  T E Q U I L A ,  P LY M O U T H  G I N 

C U C U M B E R ,  G R A P E F R U I T
1 0

featured cocktail and wines

  E X E C U T I V E  C H E F :  GABRIEL FENTON

   3 9  P E R  P E R S O N   P A S T R Y  C H E F :  MICHELLE NEGRON


