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CUISINE - MODERN AMERICAN STEAKHOUSE 

 

BOURBON STEAK WASHINGTON D.C. OFFERS CONTEMPORARY AMERICAN FARE WITH A 

FOCUS ON ALL NATURAL, ORGANIC, AND HORMONE FREE CUTS OF BEEF POACHED AND 

FINISHED OVER THE WOOD-BURNING GRILLS. THE RESTAURANT ALSO FEATURES JAPANESE 

KOBE, MICHAEL MINA’S LOBSTER POT PIE AS WELL AS THE EVER POPULAR DUCK FAT FRIES. 

 

500 DIFFERENT SELECTIONS ARE FEATURED ON THE WINE LIST AT BOURBON STEAK, 

FOCUSING ON TOP PRODUCERS FROM FRANCE AND CALIFORNIA AS WELL AS THE BEST 

CRUS OF BURGUNDY AND BORDEAUX. EXTENSIVE COLLECTION OF CHAMPAGNE AND GLOBAL 

WHITE WINES ALSO PROVIDE A LIVELY INTRODUCTION TO THE CORE OF THE LIST. THE BAR 

AT BOURBON STEAK CENTERS ON THE CLASSICALLY ENGINEERED COCKTAIL, USING 

PURE INGREDIENTS MIXED WITH SELECT HAND-CRAFTED SPIRITS. 

 

ACCLAIMED CHEF MICHAEL MINA BRINGS A NEW STEAKHOUSE CONCEPT TO WASHINGTON 

D.C., CELEBRATING A DEPARTURE FROM THE ORDINARY, FEATURING CREATIVE VARIATIONS 

OF CLASSIC STEAKHOUSE FARE. 
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CANAPÉ MENU 

 

water 

 

lobster corndogs, whole grain mustard créme fraîche 

king crab croquette, grilled lemon, garlic aïoli 

bigeye tuna tartare, toasted sesame, pine nuts, asian pear 

spice-poached sustainable shrimp, belvedere cocktail sauce 

 

land 

 

usda prime beef tartare 

house cured chorizo, quince paste, grilled baguette 

crispy yorkshire puddings, sliced rib cap, horseradish, brie 

la quercia prociutto rossa americano 

 

vegetarian 

 

crispy artichokes, romesco 

tempura mozzarella, black olive crumble 

cabot cloth bound cheddar, shaved celery, apple butter 

crispy vegetable fritter, arugula pesto, shaved fennel 

 

 

selection of three $15 per half hour per person 

selection of five $25 per half hour per person 

 

shellfish platters 

 

family style chilled shellfish platter 

lobster, crab, shrimp, market  oysters - 38 per person 

½ dozen oysters on the half shell or clams - 18  

maine lobster cocktail -18 per person 

 



 

 

“DUPONT CIRCLE” 

 

amuse bouche 

 

trio of duck fat fries 

 

 

1
st

 course 

 

choice of the following: 

 

soup of the season 

or 

iceberg “wedge”, avocado, bacon, maytag blue cheese  

 

 

 

2
nd

 course 

 

from the wood burning grill, choice of the following:  

 

all-natural filet mignon  

red wine jus, evaporated carrot 

or 

oak-fired arctic char 

nori emulsion, charred lemon 

 

 

served with chef’s selection of side dishes for the table 

 

 

 

3
rd

 course  

 

chocolate pot de creme 

or 

black walnut financier 

bulleit bourbon, maple, toffee 

 

90 per person 

tax and gratuity are not inclusive 

menu items subject to change based on seasonal availability 

 



 

“MOUNT PLEASANT” 
 

amuse bouche 

trio of duck fat fries 

 

1
st

 course 

please select three of the following: 

 

soup of the season 

 

market salad and garden herbs  

soy balsamic 

 

cheese steak 

beef tartare, aged provolone, crispy potato skins 

 

iceberg “wedge” salad  

bacon, avocado, maytag blue cheese 

 

ahi tuna tartare 

 ancho chile, asian pear, mint, toasted sesame oil 

 

2
nd

 course 

please select three of the following: 

 

served with chef’s selection of side dishes for the table 

 

wood-roasted new york strip pave  

red wine jus, evaporated carrot 

 

wood-roasted filet mignon 

red wine jus, evaporated carrot 

 

border springs farm lamb tasting  

tabouleh, chickpea fries, white bean hummus 

 

pan-roasted chicken 

piperade, alan benton’s country ham, farm fresh egg 

 

oak-fired arctic char  

nori emulsion, charred lemon 

 

dessert 

 

chocolate pot de crème 

 

black walnut financier 

bulleit bourbon, maple, toffee 

 

selection of seasonal sorbets and ice creams 

 

105 per person 

tax and gratuity are not inclusive 

menu items subject to change based on seasonal availability 

 

 

 



“FOGGY BOTTOM”  

amuse bouche 

trio of duck fat fries 

1
st

 course 

please select two of the following: 

 

soup of the season 

 

market salad and garden herbs  

soy balsamic 

 

cheese steak 

beef tartare, aged provolone, crispy potato skins 

 

ahi tuna tartare 

ancho chile, asian pear, mint, toasted sesame oil 

 

2
nd

 course 

please select two of the following: 

 

pan-roasted chicken 

asparagus, morels, poached egg 

 

mahi mahi 

nori emulsion, charred lemon 

 

oak-fired arctic char 

nori emulsion, charred lemon 

 

oak-fired sunburst trout 

 nori emulsion, charred lemon 

 

3
rd

 course 

please select two of the following: 

 

border springs farm lamb tasting  

tabouleh, chickpea fries, white bean hummus 

 

wood-roasted new york strip pave 

red wine jus, evaporated carrot 

 

wood-roasted filet mignon 

red wine jus, evaporated carrot 

 

dessert 

please select two of the following: 

 

chocolate pot de crème 

 

black walnut financier 

bulleit bourbon, maple, toffee 

 

selection of seasonal sorbets and ice creams 

 

130 per person 

tax and gratuity are not inclusive 

menu items subject to change based on seasonal availability 

 



 

 

“CHEF’S TASTING MENU” 

 

 

michael’s caviar parfait 

shallot potato cake, créme fraîche, smoked salmon, american osetra 

 

~ 

 

ahi tuna tartare 

ancho chile, asian pear, mint, toasted sesame oil 

 

~ 

 

maine lobster pot pie 

seasonal vegetables, wild mushrooms, brandied lobster cream 

 

~ 

 

pan-roasted chicken 

piperade, alan benton’s country ham, farm fresh egg 

 

~ 

 

american kobe rossini 

foie gras whipped potatoes, creamed spinach, pinot noir reduction 

 

~ 

 

chocolate pot de creme 

 

 

 

 

 

185 per person 

tax and gratuity are not inclusive 

menu items subject to change based on seasonal availability 

 



 

 

 

 

MENU UP-GRADES 

 

caviar service -mp 

 

michael’s caviar parfait 

shallot potato cake, créme fraîche, smoked salmon,  

american osetra 

40 per person 

 

american kobe ribeye 

as an option on the entrée course 

25 per person 

 

“surf and turf” 

add a half grilled lobster to the entrée course 

25 per person 

 

individual lobster pot pie 

as an additional course 

25 per person 

 

 

 

 

 

 

 

 

 

 

 

 

 

tax and gratuity are not inclusive 

menu items subject to change based on seasonal availability 

 



 

 

 

 

LUNCH MENU 

 

“CAPITOL HILL” 

 

amuse bouche 

trio of duck fat fries 

 

 

1
st

 course 

 

choice of the following: 

 

soup of the season 

or 

iceberg wedge, avocado, bacon, maytag blue cheese  

 

 

 

2
nd

 course 

 

from the wood burning grill, choice of the following:  

 

wood-roasted filet mignon 

red wine jus, evaporated carrot 

or 

grilled arctic char 

nori emulsion, grilled lemon 

 

served with chef’s selection of side dishes for the table 

 

 

 

3
rd

 course  

 

chocolate pot de creme 

 

or 

 

seasonal selection of sorbets and ice creams 

 

 
 

 

55 per person 

tax and gratuity are not inclusive 

menu items subject to change based on seasonal availability 

 



 

LUNCH MENU 

 

“GEORGETOWN” 

 

amuse bouche 

trio of duckfat fries 

1
st

 course 

please select three of the following: 

 

soup of the season 

 

market salad and garden herbs  

soy balsamic 

 

cheese steak 

beef tartare, aged provolone, crispy potato skins 

 

iceberg “wedge” salad  

bacon, avocado, maytag blue cheese 

 

ahi tuna tartare 

 ancho chile, asian pear, mint, toasted sesame oil 

 

2
nd

 course 

please select three of the following: 

 

served with chef’s selection of side dishes for the table 

 

wood-roasted filet mignon 

red wine jus, evaporated carrot 

 

oak-fired arctic char 

nori emulsion, grilled lemon 

 

amish chicken salad 

classic caesar dressing, baby romaine, warm garlic bread 

 

 

dessert 

please select three of the following: 

 

chocolate pot de crème 

 

black walnut financier 

bulleit bourbon, maple, toffee 

 

selection of seasonal sorbets and ice creams 

 

65 per person 

tax and gratuity are not inclusive 

menu items subject to change based on seasonal availability 



 

PRIVATE DINING ROOM OVERVIEW 

 “SPIRIT” 

 
THIS PRIVATE ENCLOSED SECTION OF THE RESTAURANT HOSTS 

UP TO 50 GUESTS FOR A STANDING RECEPTION AND SEATS UP TO 22 GUESTS FOR A 

SEATED FUNCTION.  THE ROOM HAS FLOOR TO CEILING WINDOWS WITH VIEWS OF THE C&O 

CANAL AND ROCK CREEK PARKWAY. 

 

“BATCH” 

 
THIS PRIVATE ROOM IS ONE HALF OF THE “SPIRIT ROOM”. WITH ITS OWN PRIVATE ENTRANCE 

AND SOUND-PROOF AIR WALL, THE BATCH ROOM CAN ACCOMMODATE 12 GUESTS FOR A 

SEATED FUNCTION.  THIS ROOM INCLUDES COMPLIMENTARY USE OF ITS  

60” FLATSCREEN TELEVISION. 

 

“BARREL” 

SIMILARLY TO THE “BATCH ROOM”, THIS PRIVATE ROOM CAN ACCOMMODATE UP 12 

GUESTS FOR A SEATED FUNCTION.  ALTHOUGH THIS ROOM IS NOT EQUIPPED WITH A 

TELEVISION, IT FEATURES AN EXTRA WINDOW WITH BEAUTIFUL VIEWS OF  

THE  C&O CANAL. 

 

PLEASE CONTACT PRIVATE DINING HOST FOR ROOM RENTAL INFORMATION AND RESERVATIONS: 

TONI JACKSON  (202) 944-9173 


