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Bohanan’s Has Father’s Day All Tied Up
Silk Ties and Juicy Steaks Await Dad At Bohanan’s Prime Steaks and Seafood

“Dad’s work hard and we enjoy a little special attention too. | know—I’m a dad!”
---Mark Bohanan

Bouguets, bubble baths and baubles are fine for Mother’s Day, |~~~ "~~~ "~~~ """ 7777 o
but what do you give the man who gives his all? Bring him to ,
Bohanan’s Prime Steaks and Seafood Sunday, June 20th for a SuggeSted Father’s
feast he will never forget. Day Menu
Dads are often the unsung heroes. They are the glue that holds a French Grilled Oysters
family together. They are the voice of reason and the calm in the
storm. They are the quiet strength that children depend on for
guidance and love. What better way to celebrate this man of
many talents than with a night of wining and dining on the best
steaks and seafood San Antonio has to offer?

Heirloom Tomato Caprese
with Fresh Buffalo

Mozzarella and 12 -Year
Aged Balsamic Vinegar

The evening begins at the cocktail hour in the luxurious new Bar
at Bohanan’s. Let dad relax in the Old World charm as he
samples one of the more than 36 new cocktails hand selected by
world-renowned  cocktail connoisseur Sasha  Petraske,
specifically for the Bar at Bohanan’s. His Father’s Day
recommendation? A Sazerac, consisting of a blend of rye
whiskey, peychauds bitters, sugar and a splash of absinthe.

16-Ounce Bone-in USDA
Prime Filet

Bananas Foster

From there, take dad upstairs to the elegantly appointed Bohanan’s dining room where he can order
whatever suits his fancy, or enjoy the suggested Father’s Day Menu that begins with the House Specialty
of French Grilled Oysters, followed by a salad Heirloom Tomato Caprese with Fresh Buffalo Mozzarella
and 12-Year Aged Balsamic Vinegar. For the main course, dad can sink his teeth into one of Chef
Bohanan’s 16-Ounce USDA Prime Bone-In Filets, prepared to perfection and best accompanied by one of
the more than 700 available wines.

After dinner, save room for one of Bohanan’s incredible dessert presentations such as the Bananas Foster,
prepared tableside with only the freshest ingredients.

The evening is all tied up with what else? A tiel Dad will be presented with a beautiful, Bohanan’s
signature silk tie from Satel’s Men’s Clothing Store, to serve as a reminder of his special evening,
compliments of the Chef and staff. It’s just Bohanan’s way of helping you say Happy Father’s Day!

For reservations call (210) 472-2600 and check out the award-winning menu at www.bohanans.com.
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