
  A  M I C H A E L  M I N A  R E S T A U R A N T

HAPPY VALENTINE’S DAY 
FEBRUARY 14 , 2020

F O R  T H E  T A B L E

S H E L L F I S H  T A S T I N G *  2 5  P E R  P E R S O N  A D D I T I O N A L  S U P P L E M E N T

SCALLOP CEVICHE, KING CRAB, GULF SHRIMP, KUMIAI OYSTERS

CHARTOGNE-TAILLET [CUVÉE MICHAEL MINA], CHAMPAGNE, FRANCE NV

B L A C K  G A R L I C  C A E S A R    PITA CROUTONS, PARMESAN FRICO

 GUIDO MARSELLA, FIANO, CAMPANIA, ITALY 2016

T U S C A N  K A L E  S A L A D   SPROUTED MUNG BEANS, QUINOA GRANOLA 

 PATRICK BAUDOIN [EFFUSION,] CHENIN BLANC, ANJOU, FRANCE 2014

P A R S N I P  V E L O U T É   LAURA CHENEL’S CHÉVRE GOAT CHEESE, TROUT ROE

 BAILLY-REVERDY, SAUVIGNON BLANC, CHAVIGNOL, SANCERRE, FRANCE 2018

M A I N E  L O B S T E R  C A V A T E L L I   CRISPY CAULIFLOWER, UNI EMULSION

 TYLER, CHARDONNAY, SANTA BARBARA 2017

M I C H A E L ’ S  T U N A  T A R T A R E *   ASIAN PEAR, PINE NUT, SCOTCH BONNET, SESAME 

 PETER LAUER [BARREL X], RIESLING, MOSEL, GERMANY 2018

F I L E T  M I G N O N *    POMMES PURÉE , CHARRED BROCCOLINI, BORDELAISE

 MONTEPELOSO [A QUO], SUPER TUSCAN, TUSCANY, ITALY 2016

O R A  K I N G  S A L M O N *    CABBAGE FONDUE, SAUCE MALTAISE  

 DOMAINE CHAVY CHOUET, PINOT NOIR, BOURGOGNE ROUGE, BURGUNDY, FRANCE 2015

W O O D - R O A S T E D  B R A N Z I N O  FREGOLA, WILD ARUGULA SALAD, SAUCE ROMESCO

 VON HOLT, PINOT NOIR, SONOMA COAST 2016

R O A S T E D  M A R Y ’ S  C H I C K E N    CALABRIAN CHILI PESTO, WINTER POLE BEANS

 CHANIN ‘SANFORD & BENEDICT’, PINOT NOIR, STA. RITA HILLS 2014

M I S H I M A  F A R M ’ S  A M E R I C A N  W A G Y U   PUFF PASTRY, ROASTED MUSHROOMS, SAUCE DIANE 3 0  S U P P L E M E N T

 RAMEY, CABERNET SAUVIGNON, NAPA VALLEY 2014

B O N E - I N  N Y  S T R I P *  HASH BROWN, SAUCE BÉARNAISE, WATERCRESS  

 MOUNT VEEDER, CABERNET SAUVIGNON, NAPA VALLEY 2016                                                    

 

 

*EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOODBORNE ILLNESS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES

T O  S t a r t
PLEASE MAKE ONE SELECTION

M A I N  C O U R S E
PLEASE MAKE ONE SELECTION

                                                                                             

                                 

C H O C O L A T E  S T R A W B E R R Y  C A K E  MACERATED BERRIES, VANILLA CHANTILLY, CRÈME FRAÎCHE

 NIEPOORT, 10-YEAR TAWNY PORT, PORTO, PORTUGAL NV

V A N I L L A  C R È M E  F R A Î C H E  P A N N A  C O T T A  FRESH RASPBERRY, PISTACHIO CRUMBLE

 ROYAL TOKAJI, 5 PUTTONYOS ASZÚ, HUNGARY 2013

C H O C O L A T E  O P E R A  C A K E  ALMOND CHIFFON, ESPRESSO BUTTERCREAM  

 DOMAINE GARDIES [FLOR], MUSCAT DE RIVESALTES, ROUSSILLON, FRANCE 2015

 

 

 

d e s s e r t
PLEASE MAKE ONE SELECTION

1 0 5  P E R  P E R S O N

5 5  W I N E  P A I R I N G

    E X E C U T I V E  C H E F :  MARIO BEABRAUT


