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EXECUTIVE CHEF GABRIEL FENTON

60 PER PERSON EXECUTIVE SOUS CHEF JUSTIN YIZNITSKY
APPETIZER GOLDEN TOMATO GAZPACHO
CHOICE OF: AVOCADO MOUSSE, BASIL, BRIOCHE CROUTON

HAMACHI CRUDO
WATERMELON, MANGO, MINT, TARRO ROOT

CLASSIC CAESAR
BABY GEM LETTUCE, WHITE ANCHOVY, GARLIC STREUSEL

SEARED HUDSON VALLEY FOIE GRAS
24 SUPPLEMENT

ENTREE 7 0Z NEW YORK STRIP PRIME
CHOICE OF: ROASTED SWEET CORN CHIMICHURRI

WHOLE FRIED 10 0Z SEMI-BONELESS POUSSIN
BLACK TRUFFLE GRAVY

GRILLED 6 0Z SALMON FILET
LEMON & FINES HERBS CITRONETTE

DELMONICO RIB EYE
42 SUPPLEMENT

MARKET MAC & CHEESE

SIDES BLACK TRUFFLE

CHOICE OF GARLIC MASHED POTATOES
GARLIC CHIPS

CREAMED SPINACH
CRISPY SHALLOTS

DESSERT BERRIES & CREAM PANNA COTTA
GREEK YOGURT, CITRUS CAKE, MACERATED BERRIES, HONEYCOMB, MINT
CHOICE OF

CHOCOLATE HAZELNUT TART
DARK CHOCOLATE NAMELAKA, HAZELNUTS, NUTELLA CREAM, RASPBERRY SAUCE

TROPICAL KEY LIME PIE
TOASTED MERINGUE, GRAHAM CRACKER, MANGO SORBET

FEATURED WINES AND COCKTAILS

BONNY DOON GELOSO BOOKER

CIGARE VOLANT BRUT ROSE HARVEY & HARRIET
GRENACHE BLANC PAVIA,ITALY CABERNET SAUVIGNON
CALIFORNIA 2020 64 SYRAH
68 PASO ROBLES,CALIFORNIA 2018
78
FORBIDDEN FRUIT ”1967”

ILLEGAL MEZCAL, PASSIONFRUIT,
ELDER FLOWER, JALAPENO, FRESH LIME,
TAJIN RIME
14

HIGH WEST PRAIRIE BOURBON
PLANTATION PINEAPPLE RUM
CARPANO ANTICA, BENEDICTINE

14
$60 ++ PER GUEST. AVAILABLE SUNDAY-THURSDAY.
NOT INCLUSIVE OF BEVERAGE, TAXES, OR SERVICE CHARGE.
NOT COMBINABLE WITH ANY OTHER OFFER OR PROMOTION.
NOT AVAILABLE FOR GROUPS OF 8 OR MORE.
EXCLUDES SPECIAL EVENTS AND HOLIDAYS
BOURBONSTEAKMIA #MIAMISPICE

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELFISH OR EGGS
MAY INCREASE YOUR RISK OF FOODBOOURNE ILLNESS.



