
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 TAKE-OUT    |     E X E C U T I V E  C H E F :  DENNIS BERNARDO

 
*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 JUMBO PRAWNS, 2 PCS.  24   

HORSERADISH CRUST  8

HUDSON VALLEY FOIE GRAS  19

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

BOURBON STEAK SAUCE  |  CREAMY HORSERADISH  |  GREEN PEPPERCORN  |  MINT CHIMICHURRI  |  CITRONETTE   

A P P ET I Z E R S

&  S A L A D S

C H I L L E D  J U M B O  P R A W N S   GIN-SPIKED COCKTAIL SAUCE  26 

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

F A L L  S Q U A S H  S O U P   KING CRAB SALAD, GRANNY SMITH APPLE, SERVED CHILLED OR HOT  12

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

-  S I G N AT U R E S  -

R O A S T E D     

M A R Y ' S 

C H I C K E N 

ROMANESCO, TAHINI 

BABY CARROT, PISTACHIO   

42

' S M O K E D '

S H O R T  R I B

A L  P A S T O R E

DELICATA SQUASH, ONION

SALSA MACHA, TOMATO 

47

G R I L L E D

M E D I T E R R A N E A N

 B R A N Z I N O

BABA GHANOUSH, FALAFEL

CHARRED CHILE SALSA    

44

B L A C K  A N G U S

B A R R E L - C U T

1 2  O Z .  F I L E T 

WILD MUSHROOM 

WEISSER FARM POTATO 

74

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

8 OZ.  FILET MIGNON  57

16 OZ.  PRIME DELMONICO RIB EYE  62

18 OZ. PRIME BONE-IN NEW YORK STRIP  74

20 OZ. PRIME COWBOY RIB EYE  84

32 OZ. PRIME PORTERHOUSE FOR TWO  139

7 OZ. NORTH ATLANTIC SALMON  36

 F R O M  T H E  S E A 

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

J A P A N E S E  W A G Y U

KAGOSHIMA, JAPAN
A5 STRIPLOIN 42 PER OUNCE 

MINIMUM 4 OZ. PER ORDER  l  LIMITED AVAILABILITY

B U R G E R S

PARKER HOUSE BUN, DILL PICKLE SPICED FRIES  18 

C A L I F O R N I A  

LETTUCE, TOMATO, ONION, PICKLE

SMOKED GOUDA, SECRET SAUCE

‘ S M O K E Y ’  B A C O N  

JARLSBERG, SMOKED AÏOLI, PEPPER JELLY

B O U R B O N  S T E A K  B L U E  B U R G E R

BLUE CHEESE, ONION JAM

MUSHROOM DUXELLE,  STEAK SAUCE

B O U R B O N  S T E A K

at homeat home

S I D E S

C L A S S I C  P O TAT O  P U R E É   1 4

A S P A R A G U S ,  F I N E S  H E R B  B U T T E R   1 2

B R O C C O L I ,  A L M O N D ,  CHILI, MANCHEGO  12     

C R I S P Y  B R U S S E L S ,  S O Y  C A R A M E L ,  CASHEW  12

B L A C K  T R U F F L E  M A C  &  C H E E S E   1 6

C R E A M E D  S P I N A C H ,  F E TA ,  C R I S P Y  O N I O N   14

P A R K E R  H O U S E  R O L L S ,  R O S E M A R Y  B U T T E R   14

D U C K  F AT  F R I E S   1 0
(CHOICE OF: ADOBO SPICE, ROSEMARY SALT, OR DILL)

D E S S E R T

G R A N N Y  S M I T H  A P P L E  T A R T E    12
PUFF PASTRY, WHITE CHOCOLATE CREAM

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

MARCONA ALMOND

P O T  D E  C R È M E   12
PUMPKIN SPICED, CHANTILLY CREAM

PEPITA AND OATS CLUSTER


