
{ hot small plates }

pacific oysters*

alaskan red king crab

shrimp cocktail

watermelon carpaccio, white shoyu, daikon sprouts   15   

tempura oyster, shredded cabbage, soy glaze  22

black bean-scallion sauce, shishito peppers, yuzu aïoli  19

blistered shishito peppers

‘ instant’  bacon

pacific reef squid 

{  salads }

bacon crumble, egg, tomato, red onion, blue cheese, ranch dressing  16 

tempura anchovy, garlic streusel, parmesan vinaigrette  17

shaved vegetables, beet ‘noodles’, kukui nuts, pomegranate molasses  14 

the ‘wedge’

stripsteak caesar 

waipoli  greens

a michael mina restaurant

 {  shellfish }
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champagne mignonette  22 

green goddess aïoli  44 

gin-spiked ‘cocktail’ sauce  25

michael mina’s  caviar parfait*

siberian osetra caviar, potato cake, smoked salmon, crème fraîche, egg mimosa  59

kona lobster, maui gold pineapple, avocado cream  21

pine nuts, asian pear, garlic, habanero-sesame oil  25

quail egg, caper, whole grain mustard, grilled pita  26

 {  cold small plates }
chilled lobster tacos 

michael’s  tuna tartare*

hand-cut steak tartare*

{  sasanian caviar } 

traditional service 
one ounce 

siberian osetra  119
royal osetra  159

imperial osetra  186

- 

caviar flight  122
trout pearls, siberian osetra, royal osetra

luxury caviar flight  155
siberian osetra, royal osetra, imperial osetra

served with housemade taro chips 
and classic accompaniments

{ seafood platter 85 } 

4 pacific oysters*,  4 shrimp cocktail, half kona lobster, alaskan red king crab

{  valentine’s  specials }

the perfect pair: 
oysters & champange
half dozen pacific oysters*

half bottle billecarte-salmon brut  100
add half ounce of sasanian siberian osestra caviar  59

hudson valley foie torchon
pineapple-jalapeno jam, macadamia crumble, 

hawaiian black sea salt brioche  40

washugyu chateaubriand for two  
black truffle jus  150

bone-in shortrib
red wine-braised, creamy polenta  105



usda prime signature steaks
porterhouse steak* for two 185 

tomahawk ribeye steak* for two  195

michael mina’s  kona lobster pot pie  95 
brandied lobster cream, hamakua mushroom, black truffle

broiled king crab legs  88
red miso butter, chives, grilled lemon

ginger & scallion whole fish  market price
chinese black beans, baby bok choy, grilled lemon

strip steak sauce  3

classic béarnaise 4

shiitake chimichurri  4

trio of sauces  8

bone marrow butter  5 

black truffle butter  6

wasabi-horseradish crust  4

blue cheese gratin  6

u-10 diver scallop*  8

broiled half kona lobster  26

seared foie gras  21

king crab oscar  18

{ from the broiler }

{  s ide dishes }

{  accompaniments & additions }

for your convenience, a suggested gratuity of 20% has been calculated for parties of 6 or more. 
however you are not required to pay a gratuity and may make adjustments to the suggested amount 

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

{ chef mina’s  must trys}

   follow us on instagram @STRIPsteakHI

— prime black angus —

delmonico rib eye*  67

filet mignon*  57

new york strip steak*  60

{  mashed potatoes   •  classic  14  •  garlic  15  •  truffle  16  }

— wagyu —

miyazaki prefecture a-5
35 per oz | 3 oz minimum

washugyu flat iron*  65

washugyu ribeye*  145  
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— sea & pasture —

 local catch*  37

ora king salmon*  38

jidori chicken  36

 aloun farms green beans shoyu glaze  13   

mac & cheese black truffle, parmesan  16 

roasted brussels sprouts lemon vinaigrette  14

 baked potato fully loaded  12 

baby spinach & kale black garlic  13

hamakua mushrooms white soy, mirin  15 

spicy fried rice five spiced pork belly  13

steamed white rice plain or with furikake  6 


