
*THESE ITEMS ARE OR MAY BE SERVED RAW OR UNDERCOOKED.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS

DESIGNATES A CHEF MICHAEL MINA SIGNATURE 

M A R K ET  S I D E S

H O R S E R A D I S H  O R  C L A S S I C  W H I P P E D  P O T A T O   12

 B O K  C H O Y ,  Y U Z U  V I N A I G R E T T E ,  A L E P P O  P E P P E R   14

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

B R O C C O L I N I ,  A 5  V I N A I G R E T T E ,  P A S T R A M I  C A R N I T A S   14

M A C  &  C H E E S E ,  B L A C K  T R U F F L E   14 

M A I N E  L O B S T E R  M A C  &  C H E E S E   35

B A K E D  P O T A T O ,  B A C O N  J A M ,  C H E E S E  S A U C E   13

G L A Z E D  M U S H R O O M S ,  M I R I N ,  W H I T E  S O Y   14

C A E S A R  S A L A D *   LITTLE GEM, TEMPURA WHITE ANCHOVY, GARLIC STREUSEL  17

T H E  ' C H O P P E D  W E D G E '   BLUE CHEESE, BACON, EGG, TOMATO, ONION, BUTTERMILK DRESSING  18

F A L L  H A R V E S T  S A L A D   SWEET POTATO, MARCONA ALMOND, GOAT CHEESE, PEAR VINAIGRETTE   17

S A L A D S 

F R O M  T H E  M E S Q U I T E- F I R E D  G R I L L

A N G U S  B E E F *

 A M E R I C A N  W A G Y U * 
S N A K E  R I V E R  F A R M S ,  I D A H O

10 OZ PRIME SKIRT STEAK  45   

8 OZ FILET MIGNON  55

12 OZ NEW YORK STRIP  69 

16 OZ DELMONICO RIB EYE  81

10 OZ PRIME FLAT IRON 53

8 OZ HANGER STEAK  43 

8 OZ RIB EYE PAVE  85

12 OZ NEW YORK  96

 F R O M  T H E  S E A * 6 OZ ARCTIC CHAR  38

S P E C I A L T Y  C U T S * 20 OZ KANSAS CITY STRIP  89

JAPANESE A5 RIBEYE 45 PER OZ  |  3 OZ MINIMUM

S I G N AT U R E  E N T R É E S

B R O I L E D            

S E A B A S S

CHINESE BLACK BEAN            

BABY BOK CHOY

45

T W O  W A S H  R A N C H 

J I D O R I  C H I C K E N

SWEET PEA AGNOLOTTI        

CRISPY GUANCIALE

39

S A U C E  T R I O  10

BÉARNAISE  4     |    PEPPERCORN  5    |    CHIMICHURRI  4

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 :  PUMPKIN NIGHTS             E X E C U T I V E  C H E F :  SARA GARRANT

 ORGANIC MUSHROOMS  13

ALASKAN KING CRAB BÉARNAISE  36 

A C C O M PA N I M E N T S
CARAMELIZED CIPOLLINI ONIONS  9

FOIE GRAS BUTTER*  7 

S H E L L F I S H  P L A T T E R S *   OYSTERS, MAINE LOBSTER, SHRIMP, KING CRAB, POKE  MP

C H E F ' S  O Y S T E R  S E L E C T I O N *   WHITE PONZU, FRESH WASABI  24 PER HALF DOZEN

1 / 2  M A I N E  L O B S T E R   DIJONNAISE  42

A L A S K A N  K I N G  C R A B  C O C K T A I L   GREEN GODDESS  74

C H I L L E D  P O A C H E D  S H R I M P   GIN-SPIKED COCKTAIL SAUCE  32 

À  L A  C A R T E

C H I L L E D  S H E L L F I S H

K U R O B U T A  

P O R K  C H O P *

GARLIC PURÉE, TURNIP            

LEEK SPÄTZLE

46

A P P ET I Z E R S M I C H A E L ' S  T U N A  T A R T A R E *   ASIAN PEAR, PEPPERS, QUAIL EGG, PINE NUT, SESAME  26

H O U S E - M A D E  M O Z Z A R E L L A   SHERRY GASTRIQUE, BROWN BUTTER, SPICED PEPITAS  15

S H O R T  R I B  T O R T E L L I N I   PUMPKIN PURÉE, BRUSSELS SPROUTS, TOASTED HAZELNUT   23

H A N D - C U T  S T E A K  T A R T A R E *   TRADITIONAL GARNISH, GRILLED PITA BREAD  19

S T O N I N G T O N  M A I N E            

S C A L L O P S *

SPINACH, CAPERS          

ROASTED CARROT PURÉE         

47


