L

A MICHAEL MINA RESTAURANT

BOURBON SKY
FO0D & BEVERAGE

“TO0 MUCH OF ANYTHING IS BAD, BUT TO0O
MUCH GOOD WHISKEY IS BARELY ENOUGH.”
—MARK TWAIN



"A MICHAEL MINA RESTAURANT

MENU: BAR & LOUNGE

*EAST COAST OYSTERS
CHAMPAGNE MIGNONETTE
GIN-SPIKED COCKTAIL SAUCE

4 EACH

STREET TACOS 15
CRISPY CANTONESE PORK BELLY
CUCUMBER, CASHEWS, SCALLIONS

WAGYU BEEF SUGO 24
HOUSE-MADE TAGLIATELLE
HOLY BASIL, RICOTTA SALATA

*SPICY SALMON ONIGIRI’ 14
KOSHIKARI RICE, NORI
TOASTED SESAME, UMAMI SAUCE

*ARTISANAL CHEESES 23
HONEY COMB, SEASONAL JAMS
GRILLED CROSTINI

ALASKAN KING CRAB CAKE 28
KOHLRABI & CHICORY SALAD
PINK PEPPERCORN AIOLI

FISH & CHIPS 24
CHILEAN SEA BASS
LEMON-CAPER REMOULADE

DUCK FAT FRY TRIO 9
WHITE CHEDDAR, TRUFFLE-PARMESAN
DILL PICKLE SPICED

CHICKPEA HUMMUS 14
HARISSA ROASTED CAULIFLOWER
ZA’ATAR SPICE, WARM PITA

*DOUBLE BOURBON BURGER 23
(AVAILABLE AT 5PM)

BENTON’S BACON, AMERICAN CHEESE
VIDALIA ONIONS, SECRET SAUCE

*CHARCUTERIE BOARD
HAND-MADE AND LOCALLY SOURCED
DRY-AGED BRATWURST
SMOKED DUCK PASTRAMI
WOODLAND’S OSSABAW HAM
25

*REGIIS OVA CAVIAR
SUSTAINABLY FARMED AND HARVESTED
DOMESTIC ROYAL 90
KALUGA HYBRID 135
OSSETRA 195

M) TASTING TRIO 415

* CONSUMING RAW BEEF AND SEAFOOD CAN INCREASE
YOUR RISK OF FOODBORNE ILLNESS



