”A MICHAEL MINA RESTAURANT EXECUTIVE CHEF: GABRIEL PULIDO

BOURBON STEAK & SANTO TEQUILA
PRE-FIXE DINNER
$135 PER PERSON
NOT INCLUDING TAX AND GRATUITY
FIRST COURSE
SOPE DE ONGOS

SHIITAKE MUSHROOM, PICKLED RED ONIONS, SALSA VERDE
VEGETABLE DEMI GLACE, CREMA DE HUITLACOCHE

- SANTO BLANCO TEQUILA -

SECOND COURSE
PULPO A LA BRASA

MOLE NEGRO, PICKLED STONE FRUIT, PUMPKIN SEEDS
TANGERINE OIL, NASTURTIUM

- SANTO MEZQUILA -

THIRD COURSE
TOASTADA DE PATO

HEIRLOOM CARROT, CHILE GUAJILLO, SESAME SEEDS
BLACK MISSION FIGS

- SANTO REPOSADO TEQUILA -

FOURTH COURSE
10 oz. FILETE DE COSTILLA A LA PARILLA

GREEN ONION, BROCCOLINI, FINGERLING POTATO
PUREE DE VERDE

- SANTO ANEJO TEQUILA -

FOURTH COURSE
RASPADO

WATERMELON, COCONUT FOAM, LIME
SANTO BLANCO TEQUILA

- SANTO MEZQUILA ESPRESSO MARTINI -

BOURBON STEAK



