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MINA’s Fish House
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Shellfish 2

order individually or for the table
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served with classic sauces & garnishes brushed with miso butter, garlic & yuzukosho
DIV —RAKDERA BRPR/\Z—, H—1) v 7 &iBTF
Kona Lobster 44 34+ A7 X%— Kona Lobster 44 O+ A7 X%—
King Crab 44 #9457 King Crab 44 #9957
Ginger-Poached Shrimp 23 Shrimp 23 /JNBE
INBEARY TOEZE Pacific Oysters 21 AFE#4H1E
Pacific Oysters 21 KT #4118
Poke, Fish Dip
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Raw Bar £D &N 1E

Salmon Crudo 22 H—E>-¥/L—FK
Avocado, Mango, Calamansi
TRAR VA AT —

Michael Mina’s Ahi Tartare 26 <147 S+& 7 2RV
Asian Pear, Mint, Garlic, Pine Nut, Ancho Chili & Habanero-Sesame Oil
UM A=Y O INA U T F I FURKINARO YA AIV

Ginger-Lime Hamachi 24 &£Z&LSALEBKD/ N\ F
Myoga, Cucumber, Basil Efl. #0. /\IJL

Appetizers I3

Salt & Pepper Reef Squid 19 VILE&Nw/\—  J—2JUL\H
Ssamjang, Calamansi Aioli, Furikake
YLIv o ARV —TAF ) SUDNS

Kona Lobster & Coconut Bisque 19 J7 A7 X&Z—&I3F+ Y ERY
Black Truffle Boba, King Crab, Makrut Lime, Crispy Shallots

Br)aT7 RINNFT0ST Ry IIV—b SAL DYDY I vOY b
Alaskan King Crab Spaghetti 26 7SXAE FJ705TRI\TvTFa—
Smoked Trout Roe, Jalapefio, Lemon
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Smoked Marlin & Maui Onion Dip 16
RAVFDBRIR VA A T4 v

Taro Chips, Red Onion, Caper, Lemon, Furikake
RAFVT ALY RAZA U TAIN— LEA ZUDNF

Salads 54

Smoked Burrata 19 /@& 7w S5 —~%
Heirloom Beets, Marcona Almonds, Local Citrus, Calabrian Chili
E—u.RIVaF TR BIEHSNAEDE. AZET Y FU

Marinated Hass Avocado 19 /\X 7RARDI =

Pickled Vegetables, Fried Walnut, Crispy Kataifi, Jalapefio Schug Dressing
BROEREIN BT+ —IVF VI JURE=HAZAL T4 IINTGR—Z3 T v v IR
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Mari’s Little Gem Lettuce 19 <UEJMNUVITL-LEZR
Maui Onion Dip, Garlic Streusel, Truffle Vinaigrette, Aged Parmesan
ROA FAZAVTov A A=y Takaqt)b. a7 EXT Ly V=R

Classic Entrées from the Sea
IS GRS ED=E

Grilled Yellowfin Tuna & Seared Foie Gras 57

FRNARTADT I RB RV TATTZ

Black Truffle Potato Cake, Royal Trumpet Mushroom, Pinot Noir Reduction
BRr)aTAVRT M—F Q1)L bRy vTa)b—L  EL/ TV TA T ERR

Phyllo-Crusted Butterfish 45 /\Z2—J.¢ v 2D\ L@ IS
King Crab ‘Brandade’, Haricot Vert, Mustard Sauce, Lemon Mascarpone
"TIVE=R'FGGSTT A VT URARAZ—RY—R LEY YADIVER—%

Mina’s Lobster Pot Pie 95 Z7+&O7XAZ—KRvy A
Brandied Truffle Cream, Baby Root Vegetables, Sea Salt-Dusted Pie Crust
TV T—RAMKRD ) 2771 =L RAE—IRHE, S BETIEzW e/ 1 EH#

Black Garlic & Miso Black Cod 50 EAH—1) w7 &F X SLkMELk

Shishito Pepper, Garlic Fried Rice, Nori Emulsion
DURIC A=V IFv—IN BE

Entrées from the Land Bizg L=

Char-Grilled Heritage Pork Chop 40 REEEANJT—I R—2 Fav/
Sweet & Sour Pineapple, Charred-Peppers, Tatsoi
AA— &Y T—I\AF VT Ib ERLE—T A 2T HA

Char-Grilled Chicken 38 ZU)LF+>
Hot & Sour Cabbage, Coriander, Cucumber
Ry N7V RS D—Fo Y, YT E— EpSY

Surf & Turf RAFEE & >—7—F
Char-Grilled Certified Angus Beef RAGERBHEDT >~ HRAE—T
Chermoula Potatoes, Red Wine Butter
EOVIDN—TRT b FRTA I\ Z—
80z Filet Mignon 63 140z NY Strip 68 400z Tomahawk
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6 Shrimp 23 Y Ib King Crab 44 2 Kona Lobster 44
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Sides 1K

Coconut Cream Corn 12 7w 71—l O—>
Sweet Corn, Jalapefio, Coconut, Thai Basil
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Crispy Cauliflower 10 AUAY AUTZ7T—
Sweet and Sour Sauce, Saigon Streusel, Pickled Peppers

ZA—R&YT—YV—A YATY vabOq€)b. E=< >V DEBEIF

Garlic & Duck Fat French Fries 12 A—)v27&754 RRF+ (Bv7imAsER)
Volcano Onion Ketchup, Dijonnaise, Tartar Sauce
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Blistered Long Beans 12 EL\ &
Chili-Garlic Oil, Crispy Shallots, Bok Choy, Peanut
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Pork Fried Rice 10 BRRAAWFv¥—/\>/
Applewood-Smoked Pork Belly, Guanciale, Sesame, Soy
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*Please alert your server/bartender of any dietary restrictions
or allergies, not all ingredients are listed
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Food Warning: These items are or may be served raw or undercooked.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.
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