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

W A G Y U

S E A

' I N S T A N T '  B A C O N  GUAJILLO EMULSION, MARINATED CUCUMBER, PICKLED SHALLOT  19

M I C H A E L ' S  A H I  T U N A  T A R T A R E *  ASIAN PEAR, PINE NUT, SCOTCH BONNET, MINT, SESAME  29

C L A S S I C  C A E S A R *  BABY GEM LETTUCE, GARLIC STREUSEL, PARMIGIANO-REGGIANO  17

 

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

8 OZ  BLACK ANGUS FILET MIGNON  62

18 OZ DRY-AGED PRIME BONE-IN NEW YORK  88 

28 OZ PRIME PORTERHOUSE  138

16 OZ PRIME DELMONICO RIB EYE  72

6 OZ FAROE ISLAND SALMON  42

4 EA  HOKKAIDO SCALLOPS  44

1 LB WHOLE MAINE LOBSTER  74

3 oz min MIYAZAKI A5 WAGYU STRIPLOIN  35 per oz 

8 OZ SNAKE RIVER FARMS EYE OF THE RIB EYE  65

6 OZ MISHIMA RESERVE FILET MIGNON  75

A P P ET I Z E R S

B . L . T  W E D G E  BLUE CHEESE, BACON, EGG, TOMATO, ONION, BUTTERMILK  16

T H E  ' O C '  S A L A D  LOBSTER, AVOCADO, BIBB LETTUCE, LOCAL CITRUS  36

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

P O T  P I E 

BRANDIED LOBSTER CREAM 

MARKET VEGETABLES 

89

 
M A R Y ' S 

W H O L E - F R I E D      
C H I C K E N 

TRUFFLE MAC & CHEESE 

CHARRED ASPARAGUS 

72

 
B R O I L E D              

N E W  Z E A L A N D  T A I  
S N A P P E R 

GINGER-SCALLION 

FERMENTED BLACK BEAN  

MP

S N A K E  R I V E R  F A R M S 
A M E R I C A N  W A G Y U  

T O M A H A W K

50 OZ MESQUITE   

WOOD FIRE GRILLED              

275

DESIGNATES A CHEF MICHAEL MINA SIGNATURE DISH

 

1 / 2  D O Z E N  P A C I F I C  C O A S T  O Y S T E R S *  MIGNONETTE  24

1 / 4  L B .  K I N G  C R A B *  GREEN GODDESS  45

1  L B .  W H O L E  M A I N E  L O B S T E R *  DIJONNAISE 74

G U L F  S H R I M P  C O C K T A I L  GIN-SPIKED COCKTAIL SAUCE  27 

C H I L L E D 

À  L A  C A R T E

S H E L L F I S H

BROILED UPON REQUEST

S H E L L F I S H  P L A T T E R S  120 

4 OYSTERS, 4 GULF SHRIMP, 1 LB. MAINE LOBSTER, KING CRAB
C A V I A R  S E L E C T I O N 

160 IMPERIAL OSETRA   |   ROYAL OSETRA 95

TRADITIONAL SERVICE  

OR  

SIGNATURE PARFAIT 

CAST-IRON BROILED 

RED MISO BUTTER 

CHARRED LEMON 

LEMONGRASS TEA

ICE-COLD 

GIN-SPIKED COCKTAIL SAUCE 

GREEN GODDESS 

MIGNONETTE 

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

	

D E S S E R T

W A R M  S P I C E D  B E I G N E T S    1 2                 

VANILLA CRÈME BRÛLÉE, CONFECTIONER’S SUGAR

B O U R B O N  C H O C O L A T E  B A R    1 3

PEANUT BUTTER, PRETZEL, ALMOND, HONEY VANILLA ICE CREAM

S T R A W B E R R Y  Y U Z U  S U N D A E    1 3

YUZU FROZEN YOGURT, BASIL LIME BOBA, STRAWBERRY SYRUP

C H E F ' S  S E L E C T I O N  O F  A R T I S A N A L  C H E E S E    1 8

SEASONAL ACCOMPANIMENTS

F R O M  T H E  G R I L L

M A R K ET  S I D E S  15

C L A S S I CV E G E T A B L E   

             C H A R R E D  A S A P A R A G U S ,  L E M O N  Z E S T

C R I S P Y  B R U S S E L S  S P R O U T S ,  C H I L I  A N D  O R A N G E

B A B Y  B O K  C H O Y ,  K I M C H E E  V I N A I G R E T T E 

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

W H I P P E D  P O T A T O  P U R É E  

D U R O C  P O R K  F R I E D  R I C E

S A U C E  T R I O  10   
 

please select three : or 4 ea

BÉARNAISE    |  CHIMICHURRI  |    RED WINE JUS  |  GREEN PEPPERCORN

 

HORSERADISH CRUST  4 

BLUE CHEESE CRUMBLE  6 

 

GRILLED GULF SHRIMP  18 

KING CRAB OSCAR  24



 
SC A N T O V IE W F UL L W INE L IS T

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

C O C K T A I L S
O L D  S C H O O L  18 N E W  S C H O O L  20

MO SC O W MUL E

BE E ’S K NE E S

HE MING WA Y D A IQUIR I

NE W Y OR K SOUR

T HR E E DO T S & A D A SH

D A IS Y

M A NH AT TA N

OL D F A SHIONE D

W I N E S  B Y  T H E  G L A S S

S P A R K L I N G 

B I A N C A V I G N A                                                            		

CONEGLIANO VALDOBBIADENE PROSECCO  2018 16 

C H A R T O G N E - T A I L L E T  C U V É E  M I C H A E L  M I N A                                  	

CHAMPAGNE NV  28  

A U B R Y  R O S É                                                                 		

CHAMPAGNE NV  32
    

W H I T E   

L O E W E N  R I E S L I N G  K A B I N E T T 

LONGUICHER  ‘ HERRENBERG’, MOSEL 2017   18 

D O M A I N E  D E N I Z O T  S A U V I G N O N  B L A N C                                                      	

SANCERRE, LOIRE VALLEY 2018 18  

L E  M O N D E  R I B O L L A  G I A L L A                                                             	

FRIULI-VENEZIA GIULIA, ITALY 2017  15   

S A N D H I  C H A R D O N N A Y                                                           	

SANTA BARBARA COUNTY 2018  17                                                                                	

D U M O L  C H A R D O N N A Y  WESTER REACH                                                         	

RUSSIAN RIVER VALLEY 2016  32

R E D

V I N C E N T  G I R A R D I N  P I N O T  N O I R  S T - V I N C E N T   

BOURGOGNE, FRANCE 2016  19 

O C C I D E N T A L  P I N O T  N O I R                                  

FREESTONE-OCCIDENTAL, SONOMA COAST 2017  30                 

B O D E G A S  O N T A Ñ Ó N  T E M P R A N I L L O              		

RIOJA RESERVA, SPAIN 2010 17   

U P H O L D  C A B E R N E T  S A U V I G N O N  F O R  E D U C A T I O N                                                          	

CALIFORNIA 2016  17   

L E W I S  C A B E R N E T  S A U V I G N O N  M A S O N ’ S                                                         

NAPA VALLEY 2017 32      

R I D G E  Z I N F A N D E L  B L E N D  T H R E E  V A L L E Y S                                                                 	

SONOMA COUNTY 2017  19    

R O S É

M C B R I D E  S I S I T E R S  B L A C K  G I R L  M A G I C                                                                 	

CALIFORNIA 2018  19 

C O R AV I N  W I N E S  B Y  T H E  G L A S S

C O C I T O  N E B B I O L O  
‘BALUCHIN’ BARBARESCO, ITALY 2010 38 

C H A T E A U  G U A D E T  M E R L O T  &  C A B E R N E T  F R A N C  
ST-ÉMILION, BORDEAUX, FRANCE 2008 44

S A L U S  C A B E R N E T  S A U V I G N O N  
‘STAGLIN FAMILY VINEYARD’ NAPA VALLEY 2014 45

C A D E  C A B E R N E T  S A U V I G N O N  
HOWELL MOUNTAIN, NAPA VALLEY 2016 54

GREEN CHARTREUSE  

GREEN CHILE VODKA, YUZU JUICE, SHISO 

GINGER BEER

DEL MAGUEY VIDA MEZCAL  

CINNAMON HONEY, LEMON JUICE 

ORANGE FLOWER, EGG WHITES

KETEL ONE GRAPEFRUIT & ROSE                                                 

VELVET FALERNUM, GRAPEFRUIT 

LIME JUICE, ANGOSTURA BITTERS

TOKI JAPANESE WHISKY   

LILLET BLANC, VELVET FALERNUM  

LEMON JUICE, MATCHA GREEN TEA, EGG WHITES

HIGH WEST SILVER WHISKEY 

OLD FORESTER BOURBON 

PINEAPPLE & LEMON JUICE, EGG WHITES

CARAVEDO MOSTO VERDE PISCO                                                

SEEDLIP GARDEN, AGAVE 

LEMON & LIME JUICE

GEORGE DICKEL RYE WHISKEY, COGNAC 

CARPANO ANTICA, GRAND MARNIER 

CYNAR AMARO, CHOCOLATE BITTERS

PLANTATION PINEAPPLE RUM 

PEACH AND PEYCHAUDS BITTERS  

PASSION FRUIT SYRUP

KETEL ONE VODKA, LIME JUICE            

GINGER BEER

BEEFEATER GIN, LEMON JUICE    

 RUNNY HONEY, LAVENDER BITTERS

HAVANA CLUB BLANCO RUM  

GRAPEFRUIT & LIME JUICE              

LUXARDO MARASCHINO LIQUEUR

WOODFORD RESERVE BOURBON        

LEMON JUICE, SUGAR, EGG WHITES 

CABERNET SAUVIGNON FLOAT

CLÉMENT RHUM   

APPLETON ESTATE AGED RUM  

TAYLOR'S VELVET FALERNUM  

ALL SPICE DRAM, LIME & ORANGE JUICE

CODIGO 1530 BLANCO TEQUILA  

LIME JUICE, CUCUMBER & MINT                 

RITTENHOUSE RYE WHISKEY                                    

CARPANO ANTICA 

ANGOSTURA BITTERS  

KNOB CREEK RYE, SUGAR                     

ORANGE & ANGOSTURA BITTERS


