”A MICHAEL MINA RESTAURANT MENU : BAR & PATIO MENU

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

WEST COAST OYSTERS
HALF DOZEN, MIGNONETTE, COCKTAIL SAUCE 24

DUCK FAT FRY TRIO
ADOBO SPICE, ROSEMARY SALT, PICKLE SEASONING 12

WARM BRIE & HONEY
HONEYCOMB, MEDJOOL DATE, GRILLED SOURDOUGH 24

DUCK SPRING ROLLS
GINGER-CHILI DIPPING SAUCE, SHIITAKE, CILANTRO, SHISO 18

GRILLED LAMB LOLLIPOPS’
HARISSA, SEASONED MITI CREMA 26

8 0z. ANGUS RIB EYE CAP
ROSEMARY FRITES, TRUFFLE AIOLI, GREEN PEPPERCORN SAUCE 69

BOURBON STEAK DRY-AGED BURGER
AGED CHEDDAR, RED WINE ONION, LITTLE GEM SLAW 21

BLACK TRUFFLE DRY-AGED BURGER
CAMEMBERT, TRUFFLE ONION FONDUE, CORNICHON 24

CHEF’S SIMPLE BACON CHEESEBURGER
SHARP CHEDDAR, NEUSKE BACON, PICKLED KETCHUP 18

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

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



