"A MICHAEL MINA RESTAURANT

MENU: BAR & LOUNGE

SPICY BIG EYE TUNA TOSTADA (2)

AVOCADO, GINGER, CILANTRO 10

HAMA HAMA OYSTER TRIO
GREEN APPLE-CHAMPAGNE MIGNONETTE 10

SEARED SALMON SASHIMI
ORANGE-PASSION FRUIT, RADISH 13

WALLA WALLA ONION DIP
TWICE-COOKED COTTAGE FRIES 9

LOCAL ARTISANAL CHEESE
HONEYCOMB, SEASONAL FRUIT COMPOTE 16

DUCK FAT FRY TRIO
GARLIC-HERB, TRUFFLE, SPRUCE TIP BBQ 9

TRUFFLE MAC & CHEESE
WILD MUSHROOM CREAM, PARMESAN 10

WAGYU EYE, SNAKE RIVER FARMS

EYE OF WAGYU, ASIAGO POTATO GRATIN 39

BOURBON STEAK BURGER
BEECHER'S CHEDDAR, RED WINE SHALLOTS
LITTLE GEM SLAW 18

BLACK TRUFFLE BURGER
CAMEMBERT, TRUFFLE ONION FONDUE 25

METAXA 3 STAR
SIDECAR

METAXA, ORANGE CORDIAL
LEMON

10

KENTUCKY MULE
BOURBON

LIME, GINGER BEER
10

BOILERMAKER
SHOT OF BOURBON &

A COLD CAN OF RAINIER
8

COLD CAN OF RAINIER
6

LOUIS BOILLOT
CREMANT DE BORGOUGNE
SPARKLING

10

*CONSUMING RAW BEEF AND SEAFOOD CAN INCREASE 10.5.21
YOUR RISK OF FOODBORNE ILLNESS



