
C O U R S E  O N E

tenbrink  he irloom tomato 
S unf lowe r, Z a’ a t a r, Ha l l oumi , Ho l y  Ba s i l

C O U R S E  T W O 

caul iflower ‘schnitzel ’ 
Fa i r y t a l e  Egg p l an t , Tur mer i c , Cape r

W E L C O M E  T O  M I C H A E L  M I N A 

C O U R S E  T H R E E 

hand-cut tajar in  pasta 
Globe  Ar t i c hoke , Me ye r  L emon , Burgundy  Tr u f f l e

C O U R S E  F O U R

tenbrink  zucchin i  & summer squash 
Mat buc ha , Kosha r y  R i c e , Be luga  L en t i l

*Consuming raw or undercooked meats, poultry, seafood, shellfish or  
eggs may increase your risk of foodborne illness.  

For years, I ’ve yearned to celebrate the Middle Eastern f lavors that def ined my 
childhood.  I ’m honored to now have this opportunity to pair the traditions of 
my family’s home cooking with new, innovative techniques, and bold ing redients 
centered around the ultimate spice journey. 

C O U R S E  F I V E

glazed strawberry 
Blac k  S e s ame , Fromage  B l anc , Pe r i l l a

5  C O U R S E  M E N U  1 3 5

To view the video feat ur ing the entire new menu, centered around the ult imate spice jour ney 

visit :  ht tp: // bit . ly/ M I NASFSpice 


