
A  M I C H A E L  M I N A  R E S T A U R A N T

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

V A L E N T I N E ' S  D A Y  2 0 2 3

F I R S T  C O U R S E 
PLEASE MAKE ONE SELECTION

E X E C U T I V E  C H E F  MEGAN VAUGHAN

 * I C E- C O L D  S H E L L F I S H  P L AT T E R 

6 PACIFIC OYSTERS, 6 SHRIMP

WHOLE MAINE LOBSTER

CLASSIC CONDIMENTS  

$140

* B O U R B O N  S T E A K  K A L U G A  C A V I A R 
EGG MIMOSA, CRÈME FRAÎCHE

CHIVE, RED ONION, POTATO RÖSTI

TOAST POINTS

 $195

R O A S T E D  K I N G  S A L M O N

CAVIAR CREAM, SPRING MARKET VEGETABLES

' S U R F  &  T U R F '

8OZ FILET MIGNON, 2 U10 SCALLOPS, RED WINE JUS

S E C O N D  C O U R S E
PLEASE MAKE ONE SELECTION

C U P I D ' S  A R R O W

WHITE CHOCOLATE, PASSION FRUIT, GOLD LEAF

T H I R D  C O U R S E 
FOR THE TABLE

H A N D - C U T  T A G L I A T E L L E

BLACK TRUFFLE, PARMESAN

1 6 O Z  A M E R I C A N  W A G Y U  R I B E Y E 

SUPPLEMENT $45

 
W H O L E  M A I N E  L O B S T E R  P O T  P I E

COGNAC-LOBSTER CREAM, MARKET VEGETABLES

ADDITIONAL $135

$ 1 0 5  C H E F ' S  T A S T I N G  M E N U
NOT INCLUSIVE OF TAX AND GRATUITY 

PRICED PER PERSON

* P A N K O - C R U S T E D  D U N G E N E S S  C R A B  C A K E

WINTER CITRUS, MISO CAULIFLOWER PURÉE

* A H I  T U N A  ' R O L L S '

CRISPY ONIONS, JALAPEÑO, ROASTED GARLIC PONZU

' I N S T A N T '  B A C O N 

SALMON CREEK PORK BELLY, BOURBON-SOY GLAZE

H O N E Y C R I S P  A P P L E  S A L A D 

AGED CHEDDAR, PECAN, CHICORY, MAPLE

 
M I Y A Z A K I  P R E F E C T U R E

 A 5  W A G Y U  S T R I P L O I N

SUPPLEMENT $75

SIDES FOR THE TABLE

B R U S S E L S  S P R O U T S

TAMARI, LIME

W H I P P E D  P O T A T O E S

CHIVES


