"A MICHAEL MINA RESTAURANT EXECUTIVE CHEF: GABRIEL PULIDO

BOURBON STEAK
FATHER’S DAY FEATURES

BOURBON-AGED
ANGUS PRIME RIB EYE ROAST

POTATO PUREE, GRUYERE POPOVER, PERIGOURDINE 99

SALT-BAKED
SEABASS

SHAVED ZUCCHINI, OREGANO VINAIGRETTE 74

FLORENTINE STEAK
34 oz. PRIME DRY-AGED PORTERHOUSE

HOUSE-MADE PASTA, BROCCOLINI 225

AUSTRALIAN WAGYU
TOMAHAWK

FODANT POTATO, ROASTED CIPOLLINI, BORDELAISE 295

COLA OLD FASHIONED

WOODFORD DOUBLE OAK, AVERNA, FASHIONOLA, CHERRY COKE SYRUP
$18
FATHERS DAY FLIGHT

MAKERS 46, RUSSEL 10YR, WOODFORD DOUBLE OAK
$28



