
6  O Z  F I L E T  M I G N O N  CARROT JUS, SAUCE BORDELAISE 
 
H E R B  R O A S T E D  H A L F  C H I C K E N  CHICKEN JUS 

L O C A L  S N A P P E R LEMON & FINES HERBS CITRONETTE

T R O P I C A L  K E Y  L I M E  P I E  TOASTED MERINGUE, GRAHAM CRACKER, MANGO SORBET 
 
C H O C O L A T E  M O L T E N  C A K E   GANACHE , CHOCOLATE STREUSEL, VAINILLA BEAN ICE CREAM
 
N U T E L L A  C H E E S E C A K E  HAZELNUT ICE CREAM, CHOCOLATE CRUMBLE

S T R A W B E R R Y  G R E E K  Y O G U R T  P A N N A  C O T T A  RED BERRY GELÉE, STRAWBERRY 
BASIL SORBET SORBET

C L A S S I C  C A E S A R  BABY GEM LETTUCE, WHITE ANCHOVY, GARLIC STREUSEL 
 
T H E  ‘ W E D G E ’  BLUE CHEESE, BACON, EGG, TOMATO, ONION, BUTTERMILK RANCH 
 
S P I C Y  B E E F  L E T T U C E  C U P S  THAI CHILI & BASIL, SWEET CHILI SAUCE, CRUNCHY RICE

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
24 SUPPLEMENT

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

M A C  &  C H E E S E  BLACK TRUFFLE 
 
G A R L I C  M A S H E D  P O T A T O E S  GARLIC CHIPS 

C R E A M E D  S P I N A C H CHRISPY SHALLOTS 

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  T U E S 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  8  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 

 
T U R N B A L L  

C A B E R N E T  S A U V I G N O N  
N A P A  V A L L E Y  2 0 1 8

$ 8 9 

trio of michael’s classic french fries

ROSEMARY, PAPRIKA, ONION 

 
D O M A I N E  Z I N D - H U M B R E C T

R I E S L I N G 
A L S A C E  

5 8

P A P E R  P L A N E  2 . 0
C O C O N U T  WA S H E D ,  B U L L E I T  R Y E ,  AV E R B A ,  A P E R O L ,  L I M E

1 0

featured cocktail and wines

M A R K E T

S I D E S
CHOICE OF

G E L O S O
B R U T  R O S E   

I T A L Y 
6 4

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

   4 2  P E R  P E R S O N   E X E C U T I V E  S O U S  C H E F  JUSTIN YIZNITSKY


