
C R I S P Y  S K I N  B R A N Z I N O  F I L L E T  GRILLED RADICCHIO, SUNCHOKE, SALSA VERDE 
 
R O A S T E D  B O N E L E S S  P O U S S I N  GRILLED CORN, FARRO, SHERRY JUS 
 

Y E M I N I T E  S P I C E D  N Y  S T R I P  PERUVIAN POTATO PURÉE, MATBUCHA SAUCE 

S ’ M O R E S  CHOCOLATE DULCE TART, GRAHAM STREUSEL, ROASTED MARSHMALLOW ICE CREAM 
 
G R E E K  Y O G U R T  M O U S S E  PASSION FRUIT CURD, RASPBERRY, WHITE CHOCOLATE CLUSTER 
 
H A Z E L N U T  C L O U D  HAZELNUT PANNA COTTA, CARAMEL FINANCIER, ESPRESSO CREMEUX

C L A S S I C  B E E F  C A R P A C C I O  SUMMER TRUFFLE, PARMESAN REGGIANO, BABY ARUGULA 
 
L O C A L  S M O K E D  C O B I A  C R U D O  ANAHEIM CHILI, AVOCADO, YUZU COMPRESSED CUCUMBER 
 
P E A C H  S A L A D  LOCAL BURRATA, CALIFORNIA PEACHES, MARCONA ALMONDS 
 
C R I S P Y  “ M O J O ’  P O R K  B E L L Y  BLACK BEAN AIOLI, BLOOD ORANGE GLAZE, PLANTAIN

S E A R E D  H U D S O N  V A L L E Y  F O I E  G R A S
$15 SUPPLEMENT

C E R T I F I E D  A N G U S  R I B  C A P
$35 SUPPLEMENT

A P P E T I Z E R 
CHOICE OF:

D E S S E R T
CHOICE OF:

E N T R E E
CHOICE OF:

S E R V E D  7  D AY S  A  W E E K 
  

AVA I L A B L E  F O R  P A R T I E S  O F  1 2  O R  F E W E R 
 

@ B O U R B O N S T E A K M I A  # M I A M I S P I C E 

I N G L E N O O K  
C A B E R N E T  S A U V I G N O N  

R U T H E R F O R D  2 0 1 3  
$ 9 8

trio of michael’s classic french fries
ROSEMARY, PAPRIKA, ONION 

I N G L E N O O K  
S A U V I G N O N  B L A N C  
N A P A  VA L L E Y  2 0 1 5  

$ 8 9

B A L A N C I N G  A C T 
G I N ,  R I E S L I N G , L E M O N ,  H E R B  S Y R U P 
A Q U A  F AVA ,  K O R E A N  C H I L I  F L A K E 

$ 1 0

featured cocktail and wines

  E X E C U T I V E  C H E F :  GABRIEL FENTON

   $ 3 9  P E R  P E R S O N   P A S T R Y  C H E F :  JULIAN BELON


