”A MICHAEL MINA RESTAURANT

MENU: HAPPY HOUR M-F 4-6PM

WALLA WALLA ONION DIP
TWICE COOKED POTATO 'CHIPS" 9

BROILED OYSTERS 3PC
MISO BUTTER, CHILI BREAD CRUMBS 10

OYSTER SHOOTER 1EA
DIANE MINA'S BLOODY MARY MIX 5

AROMATIC BEEF SKEWERS
SWEET CHILI DIPPING SAUCE 9

DUCK FAT FRIES
'FULLY LOADED' FAT BOY FRIES 14

ARTISANAL CHEESES

HONEYCOMB, SEASONAL FRUIT COMPOTE 12

MAC & CHEESE

CLASSIC 10 | BLACK TRUFFLE 16

BOURBON STEAK SLIDER
BEECHER'S CHEDDAR, RED WINE SHALLOTS
LITTLE GEM SLAW 7 EA

FLAT IRON STEAK 4 02,
WHIPPED POTATOES. RED WINE JUS 28

BLACK TRUFFLE BURGER
CAMEMBERT, TRUFFLE ONION FONDUE 19

SEASONAL SPRITZ

WHEATLEY VODKA, LIME,
SEASONAL FRUIT, INDIAN TONIC

10

RUM APPLE PIE

WHITE RUM, ORGEAT, LEMON,
APPLE CIDER

10

OAK AGED MARGARITA

PUEBLO VIEJO BLANCO,
ORANGE CORDIAL, LIME

10

WHITE NEGRONI

GIN, BITTERSWEET APERTIF,
WHITE WINE APERTIF

10

BOILERMAKER

SHOT OF BOURBON &
A COLD CAN OF RAINIER

8

COLD CAN OF RAINIER

WASHINGTON'S FINEST
5

WINE SELECTIONS

RED, WHITE, ROSE & SPARKLING
GLASS 10

BOTTLE 40

* CONSUMING RAW BEEF AND SEAFOOD CAN INCREASE

YOUR RISK OF FOODBORNE ILLNESS

03.22.23



