"A MICHAEL MINA RESTAURANT MENU: VDAY 2022 TAKE-HOME

BOURBON STEAK VALENTINE’S DAY
TAKE-HOME TASTING MENU
G249 DINNER FOR TWD

NOT INCLUSIVE OF TAX AND GRATUITY

BLACK RIVER CAVIAR PARFAIT
“ A LOVE LETTER TO DIANE *
EGG MIMOSA, CREME FRAICHE, SMOKED SALMON, SHALLOT POTATO CAKE
SUPPLEMENT COURSE FOR TWO $49

FIRST COURSE

ROASTED BEET AND CITRUS SALAD
FROMAGE BLANC, PISTACHIO, PICKLED SHALLOT, WATERCRESS

SECOND COURSE

DASHI CURED KAMPACHI CRUDO
KUMQUAT, CUCUMBER, URFA PEPPER, GINGER-YUZU VINAIGRETTE

THIRD COURSE

PLEASE MAKE ONE PROTEIN SELECTION PER PERSON
8 oz. BLACK ANGUS FILET
14 oz. AUSTRALIAN LAMB RACK

FAROE ISLAND SALMON
PETITE MARKET VEGETABLES, HERB POTATO PUREE, CITRUS GREMOLATA

DESSERT COURSE

VALENTINE’S DAY BLISS BAR
WHITE CHOCOLATE BLONDIE, CRANBERRY, PEANUT BUTTER, MARCONA ALMOND

PACKAGES, ARE FOR PRE-ORDER ONLY
SOME MINOR PREPARATION AT HOME REQUIRED. LIMITED AVAILABILITY

TAKING PRE-ORDERS UNTIL 02/13/2022 4PM FOR VALENTINE’S DAY WEEKEND ORDERS.
PICK-UP ON VALENTINE’S WEEKEND STARTING AT 2PM
FOR ORDERS CALL (818) 839-4130 OR E-MAIL LBOWMAN@BOURBONSTEAK.COM



