
A H I  T U N A  P O P P E R S 

CRISPY RICE, PINE NUT, TRIO OF PEPPERS, ASIAN PEAR, PONZU  16

W E S T  C O A S T  O Y S T E R S

HALF DOZEN, MIGNONETTE, COCKTAIL SAUCE  24

D U C K  F A T  F R Y  T R I O

ADOBO SPICE, ROSEMARY SALT, PICKLE SEASONING  12 

W A R M  B R I E  &  H O N E Y

HONEYCOMB, MEDJOOL DATE, GRILLED SOURDOUGH   24 

 

D U C K  S P R I N G  R O L L S

GINGER-CHILI DIPPING SAUCE, SHIITAKE, CILANTRO, SHISO  18

G R I L L E D  L A M B  ' L O L L I P O P S '

HARISSA, SEASONED MITI CREMA   26 

K O R E A N  B B Q  P O R K  S P A R E  R I B S

GOCHUJANG, SESAME SEED, CUCUMBER BANCHAN  26

C R I S P Y  D U C K  W I N G S

HONEY-SOY CARAMEL, GARLIC CASHEW, THAI-CHILI SAUCE  18

8  O Z .  A N G U S  R I B  E Y E  C A P 

ROSEMARY FRITES, TRUFFLE AIOLI, GREEN PEPPERCORN SAUCE  69

B O U R B O N  S T E A K  D R Y - A G E D  B U R G E R 

AGED CHEDDAR, RED WINE ONION, LITTLE GEM SLAW  21

B L A C K  T R U F F L E  D R Y - A G E D  B U R G E R 

CAMEMBERT, TRUFFLE ONION FONDUE, CORNICHON  24

C H E F ' S  S I M P L E  B A C O N  C H E E S E B U R G E R 

SHARP CHEDDAR, NEUSKE BACON, PICKLED KETCHUP   18

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  :  BAR & PATIO MENU

* E AT I N G  R AW  O R  U N D E R C O O K E D  F I S H ,  S H E L L F I S H ,  E G G S  O R  M E AT  I N C R E A S E S

T H E  R I S K  O F  F O O D B O R N E  I L L N E S S .  P L E A S E  A L E R T  Y O U R  S E R V E R  T O  A N Y  F O O D  A L L E R G I E S

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


