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Encompassing all the tradition of a classic 

steakhouse with Chef Michael Mina’s modern 

flair, BOURBON STEAK is the steakhouse greater 

Orange County has been waiting for.  Modern 

design elegance encompasses the look and feel 

of the dining room where guests are treated to 

impeccable tableside service.

P R I V A T E  D I N I N G 

Our private space accommodates up to 30 guests 

for a seated dinner. The restaurant is also available 

to reserve in its entirety.

L O C A T I O N  

W A L D O R F  A S T O R I A  M O N A R C H  B E A C H 

1  M O N A R C H  B E A C H  R E S O R T 

D A N A  P O I N T,  C A  9 2 6 2 9 

T E L :  9 49. 23 4. 3378

M A N A G I N G  C H E F 

M I C H A E L  M I N A

E X E C U T I V E  C H E F 

C H R I S  S A N C H E Z

G E N E R A L  M A N A G E R 

A A R O N  S M I T H

S O M M E L I E R 

M I C H E L L E  M O R I N

S E A T I N G  C A P A C I T Y 

P R I V A T E  D I N I N G  R O O M 

3 0  S E AT E D 

R E S TA U R A N T  B U Y O U T 

12 0  S E AT E D 

O R A N G E  C O U N T Y

B O U R B O N  S T E A K

 

 



G U L F  S H R I M P  C O C K T A I L  G I N - S P I K E D CO C K TA I L  S AU C E 11 ea

T U N A  &  K A M P A C H I  P O P P E R S  C R I S PY S U S H I  R I C E,  TO B I KO 11 ea

R O A S T E D  H E I R L O O M  B E E T S   W H I P P E D G OAT C H E E S E,  TA R O C H I P S 12 ea

M A I N E  L O B S T E R  ' R O L L '   TOA S T E D B R I O C H E 16 ea

C A V I A R  ' T O T S '   D U C K FAT P OTATO E S 19 ea 

S M O K E D  S A L M O N  B L I N I   C I T R U S C R È M E F R A Î C H E 12 ea

S T E A K  T A R T A R E   T R A D I T I O N A L G A R N I S H E S  15 ea

 

C O L D  C A N A P E S'

K U R O B U T A  P O R K  B E L L Y    B O U R B O N - S OY G L A Z E 11 ea

P O T A T O  C R O Q U E T T E S    T R U F F L E A I O L I  10 ea

G R I L L E D  B E E F  S K E W E R  TA R E S AU C E 14 ea

B O U R B O N  S L I D E R  B LU E C H E E S E 13 ea

T E M P U R A  O Y S T E R   E S P E L E T T E D I J O N N A I S E  12 ea

D U N G E N E S S  C R A B  C A K E  R E M O U L A D E 12 ea

E D A M A M E  F A L A F E L  C U C U M B E R YO G U R T 8 ea

H O T  C A N A P E S

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 :  P R I VAT E D I N I N G     |      C A N A PÉ M E N U

B E G I N  Y O U R  B O U R B O N  S T E A K  P R I V A T E  D I N I N G  E X P E R I E N C E  W I T H 

A  S E L E C T I O N  O F  D E L E C T A B L E  T R A Y - P A S S E D  C A N A P É S 

( M I N I M U M 25 P I E C E S P E R S E L E C T I O N )

'



B O U R B O N  C H O C O L A T E  B A R 

P E A N U T B U T T E R,  P R E T Z E L,  A L M O N D
D E S S E R T

F I R S T  C O U R S E  
H E A R T S  O F  H Y D R O P O N I C  B I B B  L E T T U C E 

F E N N E L,  R A D I S H,  C I T R U S V I N A I G R E T T E

A H I  T U N A  T A R T A R E  F O R  T H E  T A B L E 

A S I A N P E A R,  P I N E N U T,  G A R L I C,  M I N T,  H A B A N E R O -  S E A S AM E O I L

  

 

S E C O N D  C O U R S E  

C H E F’S  S E L E C T I O N  

O F S I D E S S E R V E D 

FAM I LY - S T YL E 

F O R E AC H TA B L E

A N G U S  F I L E T  M I G N O N  S U R F  &  T U R F 

FA R O E I S L A N D S A L M O N , S E A S O N A L V E G E TA B L E S ,                                                              

W H I PPE D T R U FFL E P O TATO

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 :  P R I VAT E D I N I N G     |      “A N G U S” M E N U

C H I L L E D  S H E L L F I S H  F O R  T H E  T A B L E  

30 P E R P E R S O N

G U L F  S H R I M P  C O C K T A I L  F O R  T H E  T A B L E

29 P E R P E R S O N

M E N U  E N H A N C E M E N T S 
A D D I T I O N A L  A P P E T I Z E R CO U R S E

F O R A D D I T I O N A L S E L E C T I O N S ,  P L E A S E A L LO W M O R E T I M E F O R P R E PA R AT I O N

W I N E O P T I O N S

O N S I T E S O M: M I C H E L L E M O R R I N TO A S S I S T W I T H P R E - S E L E C T E D W I N E S



A  M I C H A E L  M I N A  R E S T A U R A N T



Michelin-Starred Chef Michael Mina first appeared on the culinary 

map as executive chef at Aqua Restaurant in San Francisco. Shortly 

after, Mina’s culinary and business vision led to the founding of his 

company Mina Group, with partner Andre Agassi in 2002.

Under the auspices of Mina Group, he has opened 33 restaurants. His 

accolades include James Beard Foundation “Who’s Who of Food & 

Beverage” inductee in 2013 Wine Enthusiast Magazine Restaurateur 

of the Year 2012, Gayot Restaurateur of the Year 2011, Food Arts 

Silver Spoon Award winner May 2011, Bon Appétit Chef of the Year 

2005, San Francisco Magazine Chef of the Year 2005, as well as the 

International Food and Beverage Forum’s Restaurateur of the Year 

2005.

Michael Mina has also played an integral part in the development 

of the San Francisco dining scene, contributing to such outstanding 

projects as International Smoke,  Michael Mina, Bourbon Steak and 

Clock Bar.

A B O U T


