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BOURBON STEAK

MiaMI SPICE MENU

APPETIZERS
CHOICE OF THE FOLLOWING:

AMERICAN ARTISAN SPECK | GRILLED Fics, ARUGULA, SHERRY VINAIGRETTE
HeEirRLooM ToMmAaTO GAZPACHO | ALAasSKAN KING CraB, SERRANO CHILI

House SMOKED SALMON | CoNFIT FINGERLING POTATOES, ROASTED BEETS

ENTREES
CHOICE OF THE FOLLOWING:

CHiIckeEN CoNFIT PAPPARDELLE | BurraTA CHEESE,
SAN MarzaNo ToMATOESs, GARDEN BaAsiL

GRILLED LocaL WAHOO | MARINATED JAPANESE EGGPLANT,
Sucar SNapP Peas, THal LoBsTER CONSOMME

IMPERIAL FARMs WaGgYu NY STtRrIP PAVE | SHORT RiB CROUTONS,
JasMINE Rice, CiLaANTRO CHIMICHURRI
($10 SUPPLEMENT FOR THIS ITEM)

DEsseERTS
CHOICE OF THE FOLLOWING:
VALRHONA CHocoOLATE TORTE | WiLD BLUEBERRY Ice CREAM
CHEF’s SELECTION OF SORBETS & Ice CREAMS

BourBON & PEAacH BREAD PUDDING | VaniLLa BEAN IcE CREAM

35 PER PERSON
ExcLusivE oF Tax & GRATUITY
8 PEOPLE OR FEWER

JoIN us oN WEDNESDAYS & FRIDAYS FOR
Live Music FROM 7:30PM TO |10:30PM
WWW.MICHAELMINA.NET



	Miami Spice Menu
	American Artisan Speck | Grilled Figs, Arugula, Sherry Vinaigrette
	Heirloom Tomato Gazpacho | Alaskan King Crab, Serrano Chili
	House Smoked Salmon | Confit Fingerling Potatoes, Roasted Beets 
	Chicken Confit Pappardelle | Burrata Cheese, 
	San Marzano Tomatoes, Garden Basil
	Grilled Local Wahoo | Marinated Japanese Eggplant, 
	Sugar Snap Peas, Thai Lobster Consommé
	Imperial Farms Wagyu NY Strip Pavé | Short Rib Croutons,
	Jasmine Rice, Cilantro Chimichurri
	($10 Supplement for this item)

