RAW & CHILLED

SUMAC-CURED
STEELHEAD TROUT" | 21
OMANI LIME LABNEH

KATAIFI, RED ONION

BAY SCALLOPS" | 24
SATSUMA ORANGE, BLACK
TRUFFLE VINAIGRETTE,

MARINATED HOKKAIDO

SEA URCHIN" | 23
BLACK OLIVE, LYCHEE, ROSE
WATER, BRIOCHE

BUTTERMILK

TASTING OF ALL THREE | 36

SIGNATURE CAVIAR SELECTIONS

MICHAEL MINA'S CAVIAR PARFAIT —OR— TRADITIONAL ROYAL CAVIAR SERVICE

GOLDEN OSETRA" | 425 RUSSIAN OSETRA" | 295 KALUGA" | 205

TASTING TRIO OF ALL THREE | 875

SHELLFISH
order individually or for the table

ICE COLD
PETITE (serves 1-2)| 135
GRANDE (serves 4-6) | 250
served with classic sauces & garnishes

PACIFIC & ATLANTIC OYSTERS”

HOT CHARCOAL-GRILLED
PETITE (serves 1-2)| 135
GRANDE (serves 4-6) | 250
brushed with miso, garlic & yuzukoshi

PACIFIC & ATLANTIC OYSTERS”

HALF DOZEN 24 | DOZEN 44
= MAINE LOBSTER | 34 =
= RED KING CRAB | 32 =
LEMONGRASS-POACHED PRAWNS | 25
SANTA BARBARA SEA URCHIN" | 27
MANILA CLAMS”

HALF DOZEN 18 | DOZEN 34

APPLEWOOD-GRILLED
chermoula, haricots coco

braised marcona almonds

ARCTIC CHAR
Norway, EUR
HALF FISH, SERVES 1-2 | 75
WHOLE FISH, SERVES 3-4 | 140

BRANZINO
Mediterranean, EUR
HALF FISH, SERVES 1| 65
WHOLE FISH, SERVES 2 | 120

RAINBOW TROUT
Idaho, USA
WHOLE FISH, SERVES 1| 65

HALF DOZEN 24 | DOZEN 44

= MAINE LOBSTER | 34

= RED KING CRAB | 32 =

GULF PRAWNS | 25

LIVE DIVER SCALLOPS | 26
MANILA CLAMS”
HALF DOZEN 18 | DOZEN 34

TANDOORI-STYLE

basmati rice, grilled spring onion

SPICE-CRUSTED
bean sprouts, bamboo shoots

butter chicken oysters thai basil, coconut-green curry

KAMPACHI
Kumamoto, [PN
HALF FISH, SERVES 2-3 | 145
WHOLE FISH, SERVES 4-5 | 280

RED SNAPPER
Gulf of Mexico, USA
HALF FISH, SERVES 1 | 65
WHOLE FISH, SERVES 2| 120

RED SEABREAM
Kumamoto, JPN
HALF FISH, SERVES 1| 70
WHOLE FISH, SERVES 2 | 140

JAPANESE SEA BASS
Chiba, JPN
HALF FISH, SERVES 1| 60
WHOLE FISH, SERVES 2 | 110

PACIFIC MACKEREL
Nagasaki, JPN
HALF FISH, SERVES 1| 55
WHOLE FISH, SERVES 2 | 100

KINMEDAI
Chiba, JPN
HALF FISH, SERVES 1| 75
WHOLE FISH, SERVES 2| 140

Health District Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Thoroughly cooking
food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry or shell stock reduces the rish of foodborne illness. Young children, elderly

& individuals with certain health conditions may be at a high risk if these foods are consumed raw or undercooked.



