”A MICHAEL MINA RESTAURANT MENU : BAR & PATIO MENU

AHI TUNA POPPERS
CRISPY RICE, SPICY MISO AIOLI, SESAME SEED, SCALLION 16

TRUFFLE CROUQETAS
BECHAMEL FRITTER, TRUFFLE PECORINO 17

WAGYU BEEF CARPACCIO
'XO' VERDE, A5 WAGYU VINAIGRETTE, PICKLED ONION, FRISEE 15

CREAMY BURRATA SALAD
HEIRLOOM TOMATO, BASIL OIL, AGED SABA, GRILLED SOURDOUGH 15

KING CRAB CAKE
DILL AIOLI, FINE HERBES, LEMON VINAIGRETTE 26

GRILLED LAMB LOLLIPOPS’
HARISSA, CHIMICHURRI, WHIPPED FETA 26

MEDJOOL DATES & APPLEWOOD SMOKED BACON
SMOKED BLUE CHEESE, BOURBON MAPLE GLAZE, RED WATERCRESS 15

BOURBON STEAK DRY-AGED BURGER
AGED CHEDDAR, RED WINE ONION, LITTLE GEM SLAW 23

BLACK TRUFFLE DRY-AGED BURGER
CAMEMBERT, TRUFFLE ONION FONDUE, CORNICHON 25

APPLEWOOD SMOKED BACON STEAK BURGER
AU POIVRE, AGED SWISS, DIJON MUSTARD 26

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

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



