
A  M I C H A E L  M I N A  R E S T A U R A N T M E N U :   F AT H E R ’ S   D AY   2 0 2 1

W E E K E N D  E N T R É E  S P E C I A L S
CELEBRATE DAD WITH ONE OF THESE S IGNATURE OFFERINGS

M I C H A E L  M I N A’ S  C L A S S I C 

L O B S T E R  P O T  P I E  F O R  2
2 LB.  MAINE LOBSTER,  BRANDIED LOBSTER CREAM

MARKET VEGETABLES,  WILD MUSHROOM

$129

‘ S M O K E D ’  B O N E- L E S S 
B L A C K  A N G U S  24  O Z .  P R I M E  R I B

SAUCE AU POIVRE,  HASSLEBACK BAKED POTATO

SAUTÉED BABY KALE,  HORSERADISH POPOVER

$98

B E E F  S H O R T  R I B

W E L L I N G T O N
MUSHROOM DUXELLE,  CAULIFLOWER PUREE

CREAMED SPINACH,  WAGYU FAT CIPOLLINI  ONION

$84
BLACK SUMMER TRUFFLE SUPPLEMENT $36

W H O L E  G R I L L E D

M E D I T E R R A N E A N  B R A N Z I N O  F O R  2
FENNEL HERB SALAD,  P ICKLED STONE FRUIT

KUSHARI ,  CHICKPEA,  C ITRONETTE

$74

 H A P P Y  FAT H E R ’ S  D AY

DESIGNATES A CHEF MICHAEL MINA SIGNATURE 

GET SOCIAL AND SHARE YOUR #BOURBONSTEAKLA EXPERIENCE!
@BOURBONSTEAKLA @CHEFMICHAELMINA  


