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BOURBON STEAK

THE WESTIN ST. FRANCIS ON UNION SQUARE
335 PowkielLL STREET - SAN Francisco, CA 94102

415-397-3003 TELEPHONE
415-397-3013 Fax

DINNER SUNDAY - THURSDAY 5:30 P.M. TO IO P.M.
DINNER FRIDAY & SATURDAY 5:30 P.M. TO 10:30 P.M.
BAR/LOUNGE OPENS DAILY AT 5 P.M.

WWW.MICHAELMINA.NET
MIcHAEL MINA

OMRI AFLALO
CATHERINE SCHIMENTI
RoDNEY ScHick

NoaH DraNnoOwW
MicHAEL DALTON

RESPECTING THE ROOM’S UNIQUE AND VARIED HISTORY,
DESIGNER MICHAEL DALTON BLENDS THE GRANDEUR OF HISTORY
WITH A ROBUST AND MODERN POINT OF VIEW CREATING
BOURBON STEAK SaN FrRaNcCISCO. THE DESIGN COMBINES A
STRONG AND MASCULINE COLOR PALETTE WITH CLEAN, TAILORED
FORMS TO BALANCE THE ORNATE ARCHITECTURE OF THE ROOM,
RICH, DEEP HUES OF COGNAC, BRONZE, STEEL BLUE AND NICKEL
POSE A STRIKING VISUAL CONTRAST BETWEEN OPULENT AND
MASCULINE ELEMENTS

SEATING FOR Q2 TOTAL IN THE DINING ROOM AND
42 IN THE BAR AND LOUNGE

MoDERN AMERICAN STEAKHOUSE

THE MENU IS TAILORED TO THE SAN FRANCISCO DINING
AUDIENCE, INCORPORATING FRESH, SEASONAL WEsT CoAsT
INGREDIENTS. PREMIUM CUTS OF BEEF WILL BE SELECTED FROM
BRANDT FARMS IN BRAWLEY, CALIFORNIA. KNOWN FOR THEIR
INCREDIBLE TENDERNESS, MARBLING AND FLAVOR, BRANDT
FARMS IS ALSO DEDICATED TO HORMONE AND ANTIBIOTIC-FREE
BEEF. PRIOR TO ROASTING, ALL MEATS AT BOURBON STEAK
ARE FIRST POACHED IN MINA'S STYLE TO DELIVER
MOUTHWATERING TENDERNESS

THE SIGNATURE MIcHAEL MINA's CLASSICS INCLUDE BRAISED
SHoRT RiBs, TRUFFLED MAc & CHEEsSE, HousE STEAK BURGER


http://www.michaelmina.net/
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CORKAGE
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VALET PARKING

PrivaTE EVENTS

MEpiA CONTACT

WITH TR1o oF Duck FAT FRriIESs, CLAassic CHEESE FONDUE AND
MAINE LoBsTER PoT PIE

RauAT PARR, MINA GrRoOuP WINE DIRECTOR, IS CREATING A
COMPELLING LIST THAT EMPHASIZES BURGUNDY, RHONE AND
CALIFORNIA, ACCENTED WITH SELECTIONS FROM BORDEAUX AND
SPAIN. THE COLLECTION INCLUDES GRAND CRU RED AND WHITE
BUuRGUNDIES, FIRsT GROWTH BORDEAUX, AS WELL AS UNIQUE
AND HARD TO FIND CALIFORNIA PRODUCERS

GUESTS WILL ALSO DISCOVER A CLASSIC MENU OF HANDCRAFTED
COCKTAILS, INCORPORATING A ROSTER OF FRESH INGREDIENTS

THE souUNDTRACK FOR BOURBON STEAK REFLECTS THE
ENERGY OF THE RESTAURANT AND THE PROGRESSION OF THE
EVENING. GUESTS WILL ENJOY AMERICAN CLASSICS WITH DOWN
TEMPO BEATS IN THE EARLIER PARTS OF THE EVENING
TRANSITIONING TO HIGH ENERGY TOP 40 FROM THE LAST 4
DECADES

APPETIZERS: $9 - $24

lce CoLD SHELLFISH: $12 - $39
ACCOMPANIMENTS: $15 - $29
BeerF: $40 - $72

A LA CARTE ENTREES: $15 - $55
SipESs: $9

DeEsseRrRTs: $12

$35 PER 750OML BOTTLE FOR THE FIRST 2 BOTTLES; $70 PER
750ML FOR ANY ADDITIONAL BOTTLES; WINES MUST NOT BE
REPRESENTED ON THE WINE LIST

RECOMMENDED
ALL MAJOR CREDIT CARDS ACCEPTED
WHEELCHAIR ACCESSIBLE

VALET AVAILABLE AT THE WESTIN ST. FRANCIS
ON UNION SQUARE

LUNCHEON BOOKINGS, BUYOUTS, AND PRIVATE EVENT SPACE
AVAILABLE. FOR INQUIRES PLEASE CONTACT JIN PARK
AT 415-3927-3003

KrRIsTIN Koca McLARTY, MINA GROUP
KMCLARTY@®MINAGROUP.NET, 415-722-2055

TAYLOR SHIELDS, MINA GROUP
TSHIELDS@MINAGROUP.NET, 415-816-4355


mailto:kmclarty@minagroup.net
mailto:tshields@minagroup.net

