
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 :   C H R I S T M A S  E V E   2 0 2 3

C H R I S T M A S  E V E  D I N N E R  S P E C I A L S
CELEBRATE WITH ONE OF THESE S IGNATURE OFFERINGS

PORTIONED FOR TWO

M E R R Y  C H R I S T M A S

DESIGNATES A CHEF MICHAEL MINA SIGNATURE 

M I C H A E L  M I N A’ S  C L A S S I C 

M A I N E  L O B S T E R  P O T  P I E
BRANDIED LOBSTER CREAM,  MARKET VEGETABLES,  WILD MUSHROOM

$139

A 5  TA L L O W - A G E D  B L A C K  H A W K

P R I M E  B O N E- I N  4 8  O Z .  C Ô T E  D U  B O E U F
PERIGOURDINE SAUCE,  MAITAKE MUSHROOM,  FONDANT POTATOES

$299

C A M P O  G R A N D E  I B E R I A N 

D O U B L E  B A R R E L  P O R K  C H O P
 SAUTEÉD SAVOY CABBAGE,  LEEK HAY,  CHERRY MOSTARDA

$119

D O V E R  S O L E
GARLIC NAGE,CRISPY CAPERS,  TROUT ROE,  HERB OIL

$129

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

H O T  C H O C O L AT E  C R É M E  B R U L É E
DEMERARA SUGAR,  BLACKBERRY WHIPPED CREAM, 

C INNAMON BUÑUELO *PORTIONED FOR ONE*

$16


