”A MICHAEL MINA RESTAURANT

MENU: THE BUTCHER'S BLOCK |

BOURBON STEAK
BUTCHER’S BLOCK

- COOK LIKE A STEAKHOUSE CHEF AT HOME -
PACKAGED SETS INCLUDE EVERYTHING YOU NEED TO PREPARE THE PERFECT STEAK DINNER.

- SIGNATURE PACKAGES -

ALL STEAKS ARE UNCOOKED, COME DRESSED AND VACUUM SEALED WITH ROSEMARY, THYME & OLIVE OIL

PACKAGES FOR TWO INCLUDE:
RED WINE FINISHING BUTTER, BOURBON STEAK SAUCE, PARKER HOUSE ROLLS & ROSEMARY BUTTER

COLORADO

$154
TWO 12 oz. BLACK ANGUS FILET
CLASSIC POTATO PUREE

CREAMED SPINACH
FETA, CRISPY ONION

WINE PAIRING SUPPLEMENT $80
MARTINELL] '‘BELLA VIGNA' PINOT NOIR, SONOMA COAST 2017

BROADWAY
$259
48 oz. PRIME PORTERHOUSE

HEIRLOOM WILD RICE
HERB BUTTER, LEMON

BROCCOLI
CALABRIAN CHILI, MANCHEGO, ALMOND

WINE PAIRING SUPPLEMENT $100
LEVIATHAN CABERNET BLEND, SONOMA/NAPA VALLEY 2018
DIDIER CHAMPALOU VOUVRAY 2018

-ALA

BLACK ANGUS BEEF

OUR SELECTION OF CERTIFIED ANGUS BEEF IS
PASTURE RAISED ON FARMES IN NEBRASKA AND IOWA
TO PRODUCE FLAVORFUL AND TENDER STEAKS

8 oz. FILET MIGNON $57
12 oz. BARREL-CUT FILET MIGNON $74
16 oz. PRIME DELMONICO RIB EYE $62
20 oz. PRIME COWBOY RIB EYE $84
18 oz. PRIME BONE-IN STRIPLOIN $74
32 oz. PRIME PORTERHOUSE $139

-PASTRY KITS-

JUST AS MUCH FUN TO MAKE AS THEY ARE TO EAT
OUR PASTRY KITS COME WITH EVERYTHING YOU NEED
TO CREATE A DELECTABLE FINISH TO YOUR EVENING.

BOURBON BAR $26
-SERVES 2, PREP TIME 3 MINUTES-
CHOCOLATE BROWNIE, CARAMEL-

CHOCOLATE MOUSSE, PEANUT BUTTER

APPLE PIE $36
-SERVES 6, PREP TIME 60 MINUTES-
PAR-BAKED PIE CRUST, APPLE PRESERVES,
OAT STREUSEL

BRAND

$209
TWO 16 oz. PRIME DELMONICO RIB EYE
FOUR CHILLED JUMBO PRAWN
BLACK TRUFFLE MAC & CHEESE
ROASTED BRUSSELS SPROUTS

WINE PAIRING SUPPLEMENT $150
CHATEAU DE BEAUCASTEL, CHATEAUNEUF DU PAPE 2014

AMERICANA
$299
TWO 18 0z. PRIME BONE-IN STRIPLOIN
2 EA. HUDSON VALLEY FOIE GRAS
ROASTED WILD MUSHROOM
WEISER FARM ROSEMARY POTATO

WINE PAIRING SUPPLEMENT $100
DUCKHORN MERLOT, NAPA VALLEY 2017

CARTE-

CLASSIC COCKTAILS

OUR CRAFT COCKTAILS ARE PERFECTLY CURATED IN
80Z BOTTLES, SIMPLY POUR OVER ICE AND ENJOY
$26

BARREL AGED OLD FASHIONED
EVAN WILLIAMS, ANGOSTURA, ORANGE BITTERS

MANHATTAN
PIGGY BACK RYE, ALESSIO VERMOUTH

NEGRONI
BOTANIST GIN, CAMPARI, CARPANO

APEROL SPRITZ
ST.GERMAIN, FEVER TREE CLUB SODA

VESPER MARTINI
FREELAND GIN, TITO'S VODKA, LILLET BLANC

PREMIUM WINE

POGGIO DI SOTO BRUNELLO DI MONTALCINO RISERVA 2010
$500

KRUG GRAND CUVEE CHAMPAGNE, FRANCE MV
$400

BUTCHER'S BLOCK PACKAGES
ARE PRE-ORDER ONLY
STEAK SELECTION SUBJECT TO CHANGE
DUE TO MARKET AVAILABILITY
FOR ORDERS AND DETAIL INQUIRIES

PLEASE CALL (818) 839-4130
OR EMAIL CBUGBEE@BOURBONSTEAK.COM

*EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOODBORNE ILLNESS.
PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES

EXECUTIVE CHEF: DENNIS BERNARDO



