
A  M I C H A E L  M I N A  R E S T A U R A N T M E N U :  VALENTINE'S DAY 2020

 
T O  S T A R T  F O R  T W O

 
S H E L L F I S H  S A M P L E R  

GULF PRAWNS, ALASKAN KING CRAB, MAINE LOBSTER, CUPID'S ARROW OYSTER $75

OR

T R A D I T I O N A L  C A V I A R  S E R V I C E 

IMPERIAL OSETRA $140 ADDITIONAL 
ROYAL OSETRA $75 ADDITIONAL

F I R S T 

" H E A R T  B E E T S  O F  F I R E "  

PURPLE HAZE, RED BEETS, QUINOA, RED RIBBON SORREL, SABA 
 

OR 
 

L I T T L E  G E M S  L E T T U C E 

TRUFFLE VINAIGRETTE, PARMESAN, GARLIC STREUSEL, PRESERVED LEMON

 

S E C O N D 

S P I C Y  L O B S T E R  C A V A T E L L I 

SAN MARZANO TOMATO, CALABRIAN CHILI, OPAL BASIL 
 

OR 
 

S U L T R Y  S E A R E D  S C A L L O P S 

SUNCHOKES, BROWN BUTTER VINAIGRETTE

T H I R D 

B L A C K  A N G U S  F I L E T  M I G N O N 

BACON AND CHEDDAR STUFFED POTATO, RED WINE SHALLOT BUTTER

 
SUBSTITUTE WITH AMERICAN WAGYU 8 OZ RIB CAP $45 ADDITIONAL

 

OR 
 

H O N J A K E  S A L M O N 

FORBIDDEN RICE, FENNEL CONFIT, WINTER CITRUS, VERJUS

F O U R T H 

V A N I L L A  B E A N  B A V A R I A N 

CHAMPAGNE PÂTE DE FRUIT, ROSE HIP, RASPBERRY SALSA 
 

OR 
 

C A R A M E L  C O C O N U T  B R Û l É e 

CHOCOLATE SORBET 

 

1 8 0  P E R  P E R S O N

TAX AND GRATUITY NOT INCLUDED


