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M E N U :  BAR & LOUNGEA  M I C H A E L  M I N A  R E S T A U R A N T

* CONSUMING RAW BEEF AND SEAFOOD CAN INCREASE  
YOUR RISK OF FOODBORNE ILLNESS

 
 

* C H A R C U T E R I E  B O A R D

HAND-MADE AND LOCALLY SOURCED

DRY-AGED BRATWURST

SMOKED DUCK PASTRAMI

WOODLAND’S OSSABAW HAM

25

* R E G I I S  O V A  C A V I A R

SUSTAINABLY FARMED AND HARVESTED

DOMESTIC ROYAL  90  

KALUGA HYBRID  135 

 OSSETRA  195

TASTING TRIO  415

* E A S T  C O A S T  O Y S T E R S    4 EACH 

CHAMPAGNE MIGNONETTE 

GIN-SPIKED COCKTAIL SAUCE 

S T R E E T  T A C O S   15 

CRISPY CANTONESE PORK BELLY 

CUCUMBER, CASHEWS, SCALLIONS

W A G Y U  B E E F  S U G O   24 

HOUSE-MADE TAGLIATELLE 

HOLY BASIL, RICOTTA SALATA

* S P I C Y  S A L M O N  ' O N I G I R I '  14 

KOSHIKARI RICE, NORI  

TOASTED SESAME, UMAMI SAUCE 

 

* A R T I S A N A L  C H E E S E S   23 
HONEY COMB, SEASONAL JAMS 

GRILLED CROSTINI

A L A S K A N  K I N G  C R A B  C A K E   28 
KOHLRABI & CHICORY SALAD 

PINK PEPPERCORN AIOLI

F I S H  &  C H I P S    24 
CHILEAN SEA BASS 

LEMON-CAPER REMOULADE

D U C K  F A T  F R Y  T R I O   9 

WHITE CHEDDAR, TRUFFLE-PARMESAN 

DILL PICKLE SPICED

C H I C K P E A  H U M M U S   14 
HARISSA ROASTED CAULIFLOWER 

ZA’ATAR SPICE, WARM PITA

* D O U B L E  B O U R B O N  B U R G E R    23  
(AVAILABLE AT 5PM) 
BENTON’S BACON, AMERICAN CHEESE 

VIDALIA ONIONS, SECRET SAUCE


