HIGHSPIRITS ¥

STARTERS

CAJUN POTSTICKER $8.49
Crawfish jambalaya stuffed dumplings

SPINACH & ARTICHOKE DIP $8.49

Served with crisp flour tortilla chips

CREOLE FRIED CALAMARI $8.99

Served with Cajun remoulade

GRILLED STEAK FLATBREAD $8.99

Caramelized onions, goat cheese, tomato & artichokes

FIRECRACKER SHRIMP $9.99

Jumbo shrimp & spicy BBQ cream sauce

FRIED GREEN TOMATOES $10.49

Lump crab & Hollandaise sauce

CRAB CAKES $10.99

Pan fried lump crab cakes with Cajun remoulade

SHRIMP COCKTAIL $12.99

Simmered in a Cajun boil, served with lemon & cocktail sauce

SOUP & SALAD
SEAFOOD GUMBO $8.99

Shrimp, chicken, Cajun sausage & "Dirty” rice

FRENCH ONION SOUP $5.99

Garlic crouton & Swiss cheese

COUNTRY SALAD $4.99

Greens, cucumbers, red onion, tomatoes, cornbread croutons

STEAKHOUSE 'CHOPPED' CAESAR $5.49

Chopped romaine lettuce, classic Caesar dressing

BOURBON'S HOUSE SALAD $6.49

Mixed greens, pecans, bleu cheese, strawberries & balsamic vinaigrette

SIDE ITEMS

One side item is included with your entrée selection. Additional side $3.49

BAKED POTATO TRUFFLE FRENCH FRIES
SAUTEED GREEN BEANS MASHED POTATOES
GRILLED ASPARAGUS SAUTEED SPINACH

CAULIFLOWER GRATIN SAUTEED MUSHROOMS

BBQ PIT BEANS

BOURBONS

HEARTY FARE

BBQ & STEAKS

STEAKS

PRIME RIB DINNER QUEEN $18.99 KING $23.99

Served with au jus, popover & creamy horseradish sauce

TOP SIRLOIN $18.99
HANGER STEAK $21.99
RIBEYE STEAK $26.99
FILET MIGNON $30.99
PORTERHOUSE $32.99
COMPLEMENT YOUR ENTREE
GRILLED SHRIMP (3) $11.99
OSCAR “STYLE” $12.99
LOBSTER TAIL $25.99
ALASKAN KING CRAB $24.99
BBQ RIBS

We Offer Our Ribs Two Ways

DRY (Memphis Style) 'MOPPED' (Traditional)

Dusted with spices & seasonings Basted with Bourbon'’s BBQ sauce

SMOKED BABY BACK RIBS
HalfSlab $16.99  FullSlab $21.99

BBQ COMBINATIONS
RIBS, CHICKEN & SAUSAGE $18.99
Half rack of baby back ribs, grilled BBQ chicken breast & spicy hot link
RIBS, SHRIMP & SAUSAGE $18.99

Half rack of baby back ribs, grilled shrimp & spicy hot link

BOURBON’S MOST WANTED
ROASTED CHICKEN $15.99
Rosemary & thyme jus
BUTTERMILK FRIED CHICKEN $16.99

Served with Tasso ham gravy

PORK LOIN CHOP $18.99

Brown sugar brined & double cut served with Tasso-thyme jus

CAJUN PASTA $16.99

Seasoned chicken, shrimp, sausage, penne & Cajun cream sauce

SHRIMP PASTA $19.99

Fresh spinach & tomatoes tossed in white wine cream sauce

CEDAR PLANK SALMON $18.99

Lemon cream sauce

SEAFOOD PLATTER $19.99

Shrimp, oysters, catfish, cocktail sauce & lemon, served with hushpuppies

FRIED or GRILLED SHRIMP $21.99

Lemon & cocktail sauce

BLACKENED RED FISH $21.99

Crawfish cream sauce & lemon

TWIN TAILS

Cold water lobster tails, drawn butter & lemon

Market price

ALASKAN KING CRAB PLATTER

One pound, drawn butter & lemon

Market price

DESSERTS
$2.99 & $4.99

YOUR SERVER WILL PRESENT OUR PASTRY CHEF’S
SIGNATURE DESSERT OFFERINGS

A gratuity of 18% will be added to parties of 8 or more.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.




