
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

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

B L A C K  A N G U S  B E E F

D U C K  S P R I N G  R O L L S   GINGER-CHILI, SHITAKE, CILANTRO, SCALLION   16

M I C H A E L ' S  A H I  T A R T A R E *   ASIAN PEAR, PINE NUT, SCOTCH BONNET, SESAME  26

T H E  ' W E D G E '   BLUE CHEESE, BACON, EGG, TOMATO, ONION, BUTTERMILK DRESSING  16

M I X E D  G R E E N  S A L A D   ENDIVE, RADISH, CUCUMBER, CABERNET VINAIGRETTE  14

C A E S A R  S A L A D   BABY GEM LETTUCE, WHITE ANCHOVY, GARLIC STREUSEL  16

M E N U :  DINNER     |     E X E C U T I V E  C H E F :  DENNIS BERNARDO

W O R L D  O F  W A G Y U 

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

   SMOKED BLUE CHEESE  8

 GRILLED HALF MAINE LOBSTER 47

HORSERADISH CRUST  8

ALASKAN KING CRAB OSCAR  17

8 OZ.  FILET MIGNON  57

12 OZ.  BARREL-CUT FILET MIGNON  74

16 OZ.  PRIME DELMONICO RIBEYE  62

9 OZ. SKIRT STEAK  42

A5  JAPANESE, KAGOSHIMA STRIPLOIN 38 PER OUNCE  
MINIMUM 4 OZ. PER ORDER

8 OZ. AMERICAN MISHIMA RESERVE NEW YORK PAVĖ  92

S A L A D S  &

A P P ET I Z E R S

      A S P A R A G U S ,  H E R B  B U T T E R   14

S O Y  M I R I N  G L A Z E D  M U S H R O O M   16 

B R U S S E L S ,  C A S H E W ,  D R I E D  S A U S A G E   1 4 

B R O C C O L I N I ,  C A L A B R I A N  C H I L I   14

C L A S S I C  P O T A T O  P U R E E   14

B L A C K  T R U F F L E  M A C  &  C H E E S E   16 

C R E A M E D  S P I N A C H ,  F E T A ,  C R I S P Y  O N I O N   1 4

F I N G E R L I N G ,  B A C O N ,  C H I V E  14

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

S A U C E  T R I O

PLEASE SELECT THREE :   6 or 2 EA

BÉARNAISE  |  BOURBON STEAK SAUCE  |  CREAMY HORSERADISH  |  GREEN PEPPERCORN  I MINT CHIMICHURRI  

-  S I G N AT U R E S  -

DESIGNATES A CHEF MICHAEL MINA SIGNATURE 

W E S T  C O A S T  O Y S T E R *   HALF DOZEN, MIGNONETTE  24

C H I L L E D  P R A W N S   GIN-SPIKED COCKTAIL SAUCE, ESPELETTE  24 

1 / 4  L B .  A L A S K A N  K I N G  C R A B   GREEN GODDESS, DIJONNAISE  39

A  L A  C A R T E

C H I L L E D

S H E L L F I S H

I C E - C O L D  S H E L L F I S H  P L A T T E R  109 

WEST COAST OYSTERS, TIGER PRAWNS, 1/2 MAINE LOBSTER, KING CRAB

GIN-SPIKED COCKTAIL SAUCE, GREEN GODDESS, MIGNONETTE

P R I M E  B O N E - I N  C U T S 18 OZ. BONE-IN NEW YORK STRIP  74

20 OZ. COWBOY RIBEYE  84

32 OZ. PORTERHOUSE FOR TWO  139

7 OZ. NORTH ATLANTIC SALMON  39

12 OZ. MEDITERRANEAN BRANZINO 46

 F R O M  T H E  S E A 

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

R O A S T E D

M A R Y ' S 

C H I C K E N 

CARROT, ASPARAGUS

POTATO PUREE     

42

M I S O - B R O I L E D

P A C I F I C

H A L I B U T 

BABY BOK CHOY

MUSHROOM DASHI     

44

3 8  O Z .

C Ô T E  D E  B O E U F

F O R  T W O

MINT CHIMICHURRI

CRISPY POTATO    

169



A  M I C H A E L  M I N A  R E S T A U R A N T M E N U :  DINNER     |     E X E C U T I V E  C H E F :  DENNIS BERNARDO

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

- SPARKLING & ROSÉ -

ROSÉ CHAMPAGNE  35
VEUVE JOURNEY BRUT ROSÉ PREMIER CRU  |  FRANCE  NV

SPARKLING ROSÉ  19
JANSZ , TASMANIA NV

CHAMPAGNE  26
CHARTOGNE-TAILLET CUVÉE MICHAEL MINA, FRANCE  NV

SPARKLING WINE  18
CONTRATTO MILLESIMATO PAS DOSÉ, PIEDMONT, ITALY 2012

CINSAULT  14
BERTRAUD BELIEU, CÔTES DE PROVENCE, FRANCE  2017

- WHITE -

MUSCADET  14
MICHEL DELHOMMEAU CUVÉE HARMONIE 

MUSCADET SÈVRE-ET-MAINE, FRANCE  2018

CHENIN BLANC  14 
DIDIER CHAMPALOU  |  VOUVRAY, FRANCE  2018

SAUVIGNON BLANC  19
ROGER NEVEU CÔTE DES EMBOUFFANTS  |  SANCERRE, FRANCE  2018

CHARDONNAY  18
DOMAINE VOCORET  |  CHABLIS, BURGUNDY, FRANCE  2017

CHARDONNAY  25
NICKEL & NICKEL 'STILING VINEYARD'  |  RUSSIAN RIVER VALLEY  2017

CHARDONNAY  34
KISTLER LES NOISETIERS  |  SONOMA COAST 2017

- RED -

GAMAY  15
MICHEL TETE CUVÉE TRADITION  |  JULIÉNAS, BEAUJOLAIS, FRANCE  2016

ARENI NOIR  21
ZORAH KARASÌ  |  VAYOTS DZOR, ARMENIA  2017

PINOT NOIR  22
STORM VREDE   |  HEMEL-EN-AARDE, WALKER BAY, SOUTH AFRICA  2016

GSM BLEND  19
COUDOULET DE BEAUCASTEL  |  RHONE VALLEY, FRANCE  2017

CABERNET FRANC  18
JACKY BLOT LE HAUT DE LA BUTTE  |  LOIRE VALLEY, FRANCE 2018

MALBEC  15
WEINERT ESTATE  |  LUJáN DE CUYO, MENDOZA, ARGENTINA  2010

CABERNET SAUVIGNON 20
LEVIATHAN  | NAPA /SONOMA VALLEY  2017

CABERNET SAUVIGNON  26
CLIFF LEDE  |  STAGS LEAP DISTRICT, NAPA VALLEY  2016

CABERNET SAUVIGNON  35
GROTH   |  OAKVILLE, NAPA VALLEY 2015

TEMPRANILLO BLEND  26
LA RIOJA ALTA VIÑA ARDANZA  |  RIOJA, SPAIN   2010

D E S S E R T
B O U R B O N  W H I T E  C H O C O L A T E  S U N D A E   13

WHITE DEVIL’S FOOD CAKE, ESPRESSO ICE CREAM, BOURBON FUDGE

C L A S S I C  C R È M E  B R Û L É E   11
TURBINADO SUGAR, VANILLA BEAN, BERRIES 

S U M M E R  P A N N A  C O T T A   12
FREESTONE PEACH, HONEY MERINGUE, APRICOT SORBET

M I C H A E L  M I N A ’ S  B A N A N A  T A R T E  T A T I N    12
PUFF PASTRY, CITRUS CARAMEL, VANILLA ICE CREAM

B O U R B O N  B A R   13
CHOCOLATE BROWNIE, PEANUT BUTTER GANACHE, MARCONA ALMOND

I C E  C R E A M  &  S O R B E T  T R I O    12
SEASONAL SELECTION


