STRIPSTEAK

A MICHAEL MINA RESTAURANT

opry e P!

MICHAEL MINA'S CAVIAR PARFAIT

Osetra Caviar, Potato Cake, Smoked Salmon, Creme Fraiche, Egg Mimosa

LOBSTER RISOTTO
Kona Cold Lobster, Parmesan, Brown Butter

SURF & TURF
Amercian Washugyu Filet Mignon &
Red Miso Butter King Crab

SERVED WITH
Red Wine Butter, Truffled Potato Purée, Broccolini

ADD FOIE GRAS - 29

CHOCOLATE DECADENCE CAKE
24K Gold Flake, Chocolate Shavings, Luxardo Cherries

195 PER PERSON
WINE PAIRING - 95



STRIPSTEAK

A MICHAEL MINA RESTAURANT
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CHILLED SHELLFISH PLATTER - 85
Oysters, Shrimp Cocktail, Alaskan King Crab, Lobster
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CHOICE OF

INSTANT BACON
Tempura Oyster, Shredded Cabbage, Soy-Pepper Glaze

MICHAEL MINA'S TUNA TARTARE
Pine Nut, Garlic, Pear, Habanero-Sesame Qil

CAESAR SALAD

Truffle Vinaigrette, Tempura Anchovy, Garlic Streusel

TRUFFLE-MISO SOUP
Sweet Corn, Silken Tofu, Shiitake, Local Scallion

NS
CHOICE OF
120z PRIME NEW YORK STRIP
160z PRIME DELMONICO RIBEYE
80z PRIME FILET MIGNON
MACADAMIA NUT-CRUSTED MAHI MAHI
JIDORI YUZU CHICKEN

SERVED WITH

Sauteed Mushrooms, Broccolini
Twice-Cooked Marbled Potatoes
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BASQUE CHEESECAKE
Roasted Strawberries, Yuzu Curd

135 PER PERSON
WINE PAIRING * 75



