Choice of sauce: Peppercorn, mushroom, gravy
All Steaks come with Chips and Salad

SWEET POTATO AND GOATS CHEESE ARANCINI (V) $14

With Cajun aioli
MAMA’S CORN BREAD ‘N’ DIPS $14

Home stylin’ corn bread with roast smoky pepper,
creole salmon and spicy red bean dips

GRAIN-FED RUMP, 300G $28

Grilled Rump Steak

BLACKENED SPATCHCOCK (GF) (DF) $32

SALT AND PEPPER SQUID $15

GRAIN-FED SCOTCH FILLET, 300G $32

Dry spice rubbed spatchcock on sweet potato wedges
with creole pecan crumbs and watercress

With fresh shallots and pepperoni mayo sauce
CRISPY SPICED OKRA (V) $14

Grilled Scotch Fillet

PIMENTO REMLI (V) (GF) $21

Spiced and light fried okra served with a bourbon aioli

“THE BOURBON BEEF STEAK” $45

Peppers stuffed with red beans, rice, spinach and creole
pecans baked with parmesan and served with fried potatoes

CREOLE SPICED SHRIMP (GF) $20

350g Grilled Rib-Eye steak

SOUTHERN-CRUMB FISH $19

Bubba shrimp dusted with our house special creole spice

RACK ‘O’ RIBS (GF) $49

With chips and Cajun aioli

THE BOURBON BOARD $25

Whole rack of Pork ribs marinated in devilled BBQ sauce
and served with sweet potato wedges and house salad

CHICKEN PARMIGIANA $19

Served with chips and salad

Buffalo wings, crispy okra, creole shrimp,
spicy BBQ sauce and grilled corn bread

BIG CRUMB CHICKEN $17

Cajun marinated chicken crumbed and fried with chips and salad
WHOLE BABY SNAPPER $29

Pan fried whole fish with a fennel, coriander and apple salad
SOUTHERN-BELL LAMB SHANK (GF) $26

Braised lamb shank with smoky mash

All burgers come with fries

Add Chicken $5

BEEF NACHOS (GF) $16

Con carne, jalapenos, tomato salsa, cheddar cheese,
sour cream and guacamole

LOUISIANA CHILLI DOG $18

BOURBON STREET CAESAR $18

Poached eggs, radish, Cajun pecans, bacon, goats cheese,
rocket and corn-bread croutons

A scorched milk bun stuffed with a red bean,
lentil and beef con carne with cheddar cheese sauce
CAJUN CHICKEN BURGER $17

RAW ROOT SALAD (V) (GF) $17

Marinated chicken between milk buns with cheddar cheese,
ragin’ Cajun aioli, bacon and red slaw

VANILLA BEAN PANNA COTTA (V) (GF) $13

CAULIFLOWER CHEESE AND CHICKPEA BURGER (V) $16

BEIGNETS (V) $12

Poached pear, mixed berries

Baby cos, tomato and Chef’s special sauce

Southern doughnut bites with a chocolate dipping sauce
and vanilla ice cream

WAGYU BEEF CHEESE BURGER $18 ( Add Pattie $6 )

APPLE CRUMBLE (V) $12
Sugar braised apples all crumbed up in a pie with vanilla ice cream

Grain-fed beef pattie, smoky mayo, baby cos, pickles,
tomato and cheddar cheese

Root vegetables, avocado, rocket, dill, smoked almonds,
lentils and a chardonnay vinaigrette
BEETROOT AND WALNUT (V) (GF) $19

Watercress, beetroot, toasted walnuts, watermelon radish,
goats cheese and Chef’s secret dressing

CREOLE BABY CORN (V) (GF) $11

SWEET POTATO WEDGES (V) (GF) $12

GRILLED CORN BREAD (V) $9

Tossed with herbs, spices and butter

Southern-spiced and twice-cooked

House-baked and grilled corn bread

CAJUN GREEN BEANS (V) (GF) $9

SMOKY MASH (V) (GF) $8

Southern-spiced steamed green beans
like mama used to make

LEAF SALAD (V) (GF) $7

CHIPS (V) (GF)

$8

With ragin’ Cajun aioli and spicy
BBQ sauce

(V) Vegetarian (GF) Gluten Free
ID Scanners operate from 9pm daily. A valid form
of photo ID is required to be scanned upon entry.

www.thebourbon.com.au
22 Darlinghurst Rd, Potts Point NSW 2011

