
A P P E T I Z E R S

oyster on the half  shell  -9pc- 
S e l e c t i on  Of  Ea s t  &  Wes t  Coa s t , Hib i s cu s  Mignone t t e  |  36 

nantucket bay  scallops 
Cucumber, Avoc ado, Me lon , Har i s s a  B ro th  |  29 

 

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  |  21 

tartare of  ahi  tuna 
Ur fa  Peppe r, P ine  Nut , F inge r  L ime  |  28 

 

 

charcoal-gr illed baby octopus 
Fu l  Medames , Fa r m Egg , Ca rdamom S c hug  |  24 

 

 

cr ispy  sweetbread ‘schnitzel ’ 
Fa i r y t a l e  Egg p l an t , Tur mer i c , Cape r  |  21

W E L C O M E  T O  M I C H A E L  M I N A  - b a r - 

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. 

michael  mina reserve  cav iar  serv ice 

Amur  K a luga , R us s i an  Ose t r a , Go lden  Ose t r a , 000  P l a t inum, MI NA Rese r ve  |  MP                                                        

Fa t e e r, L a f f a , Ke f i r, H ib i s cu s - In fu s ed  S ha l l o t



E N T R É E S

osetra cav iar  tajar in  pasta 

Chive , Rose  Ma l l ow, S auce  V in  J aune  |  45

wild yellowtail                                                           
Chante re l l e  Mushroom, Har i co t s  Ve r t s , B l ac k  Tah in i  |  49

black bass                                                                                       
Molokh i ya , Tomato  & S he l l f i sh  S t e w, P u r s l ane  |  52 

grilled maine  lobster 

Almond , Coconu t , S a f f ron , Hand-Ro l l ed  Couscous  |  65                                                         

grilled wolfe  ranch quail 

Blac k  Tr umpe t  Mushroom, Ke f t a , Coac he l l a  Cor n  |  52

don watson spr ing lamb 
Romano  Bean , B l ac k  Har i s s a , R i co t t a  Gnud i  |  55

yemenite-style  beef  r ib  eye 
Roas t ed  Tenbr ink  Peppe r, Mat buc ha , B l ac k  O l i ve  |  58

japanese  a5  wagyu beef  S upp l ement  |  35  Pe r  O z  (3  O z  Min imum)

                                     P l e a s e  e n j oy  f r e s h l y  s h a ve d  I ta l i a n  W h i t e  Tr u f f l e    |   M P

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

A 4% surcharge will be added for all food and beverages for San Francisco employer mandates.

                                                                                                                                                                                                

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 


