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

M A R K ET  S I D E S

C L A S S I C

W O O D  F I R E D  D E L T A  F A R M ' S  A S P A R A G U S   SMOKED PORK SHOULDER, LE PUY LENTILS, 63° EGG  21

D I  S T E F A N O  B U R R A T A   FAVETTA, AGED BALSAMIC,  PAN DI CAMPAGNA  23

M I C H A E L ' S  A H I  T A R T A R E *  ASIAN PEAR, PINE NUTS, SCOTCH BONNET, SESAME   24

R I C O T T A  C A V A T E L L I  UNI EMULSION, BOTARGA, ASPARAGUS  20

C O C O N U T  L O B S T E R  B I S Q U E  TRUFFLE, BOBA, SCALLION  19 

M E N U :  DINNER     |     E X E C U T I V E  C H E F :  M A R I O  B E A B R A U T   

HALF MAINE LOBSTER  36

GRILLED GULF SHRIMP  23

BLACK TRUFFLE BUTTER  7

HORSERADISH CRUST  6

KING CRAB & BÉARNAISE  17

WARM BLUE CHEESE  8

  ' M A G I C '  M U S H R O O M S ,  M I R I N - G L A Z E D   15 

B A B Y  B O K  C H O Y ,  T E R I Y A K I - G L A Z E D   12

    C R E A M E D  S P I N A C H ,  C R I S P Y  S H A L L O T S   13

M A C  &  C H E E S E ,  B L A C K  T R U F F L E   15

P O T A T O  P U R É E ,  F R E S H  C H I V E S   13

B A K E D  P O T A T O ,  ' A L L  T H E  F I X I N S '   15

A C C O M PA N I M E N T S

K U M I A I  O Y S T E R *   MEYER LEMON MIGNONETTE  3.5 each

1 / 4  L B .  A L A S K A N  R E D  K I N G  C R A B   HERB AÏOLI 32

1 / 2  M A I N E  L O B S T E R   SEA SALT, LEMON, DIJONNAISE  36

G U L F  S H R I M P  C O C K T A I L   GIN-SPIKED COCKTAIL SAUCE  23 

À  L A  C A R T E

C H I L L E D

S H E L L F I S H

S H E L L F I S H  P L A T T E R S *

WEST COAST OYSTERS, GULF SHRIMP 

MAINE LOBSTER, ALASKAN RED KING CRAB

PETIT 80 

SERVES 1-2

GRAND 145 

SERVES 3-4 

S A U C E  T R I O  9

P L E A S E  S E L E C T  T H R E E  :  
 

BÉARNAISE  |  BOURBON STEAK SAUCE  |  CHIMICHURRI  |  CREAMY HORSERADISH  |  RED WINE  |  AU POIVRE

S A L A D S T H E  ' W E D G E '   BLUE CHEESE, BACON, EGG, TOMATO, ONION, BUTTERMILK RANCH  16

B A B Y  K A L E   DR YORK'S HOSHIGAKI,  QUINOA GRANOLA, TURMERIC  17

S I M P L E  G R E E N  S A L A D   FAITHFUL FARM'S VEGETABLES, CHERRY TOMATOES, HONEY VINAIGRETTE   15

T R U F F L E  C A E S A R   GEM LETTUCE, SWEET ONION CREMA, PARMESAN CHEESE, TRUFFLE DRESSING  18

S I G N AT U R E S 

F R O M  T H E  W O O D - F I R E D  G R I L L

P R I M E  A N G U S  B E E F * 8 OZ FILET MIGNON  58

16 OZ USDA PRIME RIBEYE  59

9 OZ USDA PRIME SKIRT STEAK  39   

8 OZ TERES MAJOR  32

8 OZ FLANK STEAK  35

18 OZ USDA PRIME DRY-AGED NY  72

 F R O M  T H E  L A N D  &  S E A * 

36 OZ USDA PRIME DRY-AGED TOMAHAWK  178

ŌRA KING SALMON  38

MEDITERRANEAN SEA BASS  38

2 LB  HERITAGE FARMS PORK CHOP  43

V E G E T A B L E   

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

DESIGNATES A CHEF MICHAEL MINA SIGNATURE 

M A I N E  L O B S T E R 

P O T  P I E 

BLACK TRUFFLE 

COGNAC CREAM 

MARKET VEGETABLES 

95

 W A G Y U * 8 OZ AMERICAN WAGYU EYE OF THE RIBEYE  110

8 OZ AMERICAN WAGYU RIBEYE CAP  120

H E R B  R O A S T E D 

M A R Y ' S  C H I C K E N

POTATO GNOCCHI 

WILD MUSHROOMS 

ENGLISH PEAS 

39

G U L F  A T L A N T I C 

R E D  S N A P P E R 

HOUSEMADE KIMCHI 

ASPARAGUS 

FRIED RICE 

46

R I G A T O N I 

C A C I O  E  P E P E 

ENGLISH PEAS 

WILD MUSHROOMS 

GRANA PADANO 

32

S P A N I S H  O C T O P U S 

A  L A  P L A N C H A

RANCHO GORDO BEANS 

BABY VEGETABLES  

CHORIZO SOFRITO 
42

BLACK TRUFFLES  30

   A P P ET I Z E R S


