
S T A R T E R S

ahi  tuna tartare 
Ur fa  Peppe r, P ine  Nut , F inge r  L ime  |  23

oysters  on the half  shell  -6pcs- 
Hib i s cu s  Mignone t t e  |  24

gem lettuce & sesame  
Eas t e r  Egg  R ad i sh , Fa l a f e l , Red  W ine  & S umac  V ina ig re t t e  |  16

caul iflower ‘schnitzel ’ 
Fa i r y t a l e  Egg p l an t , Tumer i c , Cape r  |  23

charcoal-gr illed baby octopus 
Fu l  Medames , Hen  Egg , Ca rdamom S c hug  |  25 

M A I N S

                                           wild yellowtail                                            
S low-Roas t ed  Tomato, Marcona  A lmond , Green  O l i ve  |  29

roasted organic  chicken 
Molokh i ya , O kr a , C innamon  |  28 

 
r icotta gnudi                                                                       

L amb S ugo, Cas t e l ve t r ano  O l i ve  |  26

grilled maine  lobster 
Coconu t , S a f f ron , A lmond , O kr a , Hand-Ro l l ed  Cous  Cous  |  45 

yemenite-style  str ip  steak 
Tomato-Ga l anga l  Mat buc ha , S ummer  Peppe r  |  35 

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

m e z z e s e r ve d  f a m i l y - s t y l e

sumac-marinated beets 

gem lettuce & cucumber 

chilled lobster and melon

heirloom tomato & halloumi

chef  mina ’s  tartare of  ahi  tuna
P l e a s e  e n j oy  f o r  a n  a d d i t i o n a l  $ 9  p e r  g u e s t 

E X P R E S S  L U N C H  M E N U  4 9 
Pa r t i c i p a t i o n  O f  T h e  E n t i r e  Ta b l e  R e q u i r e d

fava bean falafel

phyllo & medjool date

miss ion f ig  & sesame

chickpea panisse 

e n t r È e s e l e c t  o n e  p e r  g u e s t

wild yellowtail 
Tomato, A lmond , Green  O l i ve 

yemenite-style  beef  short r ib 
Galanga l  Mat buc ha , S ummer  Peppe r s

grilled maine  lobster 
Coconu t , S a f f ron , A lmond
S u p p l e m e n t  |  2 0

s i d e s  s e r v e d  f a m i l y - s t y l e

artichoke bar igoule

blue lake  beans

roasted organic  chicken 
Molokh i ya , O kr a , C innamon

caul iflower ‘schnitzel ’ 
Egg p l an t , Ha l l oumi , Z ucc h in i

acquerello r isotto 
Tenbr ink  P umpk in , A lba  W hi t e  Tr u f f l e s 
S u p p l e m e n t  |  2 5

brown butter cous cous

koshary r ice

d e s s e r t  f o r  t h e  ta b l e

seasonal fru it

frozen yogurt

florentine  cookies

M I D D L E ’ T E R R A N E A  T A S T I N G

The best stories begin with moments of mezze - a family st yle approach to sharing food and 
gathering around the table with family and f r iends.  This menu represents a t r ue 
celebration of the Middle Easter n f lavors that def ined my childhood .  Pairing the t raditions 
of my family’s home cooking with new, innovative techniques, and bold ing redients that take 
you on the ultimate spice jour ney.  Welcome to the culinar y oasis that i s Michael Mina.

L U N C H  W I N E  C A R A F E S 

O u r  s o m m e l i e r  t e a m’s  s e a s o n a l  w h i t e  a n d  r e d  s e l e c t i o n
a v a i l a b l e  by  t h e  3 7 5 m l  C a ra f e  f o r  $ 3 2  e a ch



*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.
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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 

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


