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

CRISPY RICE, SPICY MISO AIOLI, SESAME SEED, SCALLION  16

T R U F F L E  C R O U Q E T A S

BECHAMEL FRITTER, TRUFFLE PECORINO  17

W A G Y U  B E E F  C A R P A C C I O

'XO' VERDE, A5 WAGYU VINAIGRETTE, PICKLED ONION, FRISÉE  15 

C R E A M Y  B U R R A T A  S A L A D

HEIRLOOM TOMATO, BASIL OIL, AGED SABA, GRILLED SOURDOUGH  15 

 

K I N G  C R A B  C A K E

DILL AIOLI, FINE HERBES, LEMON VINAIGRETTE  26

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

HARISSA, CHIMICHURRI, WHIPPED FETA  26

M E D J O O L  D A T E S  &  A P P L E W O O D  S M O K E D  B A C O N 

SMOKED BLUE CHEESE, BOURBON MAPLE GLAZE, RED WATERCRESS  15

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  23

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  25

A P P L E W O O D  S M O K E D  B A C O N  S T E A K  B U R G E R 

AU POIVRE, AGED SWISS, DIJON MUSTARD  26

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  


