BOURBON STEAK

NEW YORK

RESTAURANT WEEK

$60 per person

APPETIZERS
choice of

PETITE ROMAINE CAESAR
garlic streusel, creamy caper dressing, vacche rosse parmesan

SHRIMP COCKTAIL
gin-spiked cocktail, horseradish

ROASTED BUTTERNUT SQUASH SOUP
hen of the woods, farro, chestnuts, toasted hazelnuts

MICHAEL MINA’'S TUNA TARTARE*
quail egg, pine nut, mint, asian pear, habanero-sesame oil
10 supplement

MAINS

choice of
8 OZ SKIRT STEAK*

20 OZ BONE-IN RIBEYE*
35 supplement

PHYLLO-CRUSTED DOVER SOLE
BRICK-PRESSED CHICKEN

SIDES

for the table
WHIPPED POTATOES CREAMED SPINACH

DESSERT

choice of

WARM BEIGNETS
milk chocolate pot de creme

BASQUE BRULEED CHEESECAKE
roasted granny smith apples, sesame tuile

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.




