
 

T H I R D  C O U R S E

F I R S T  C O U R S E

 

I N S T A N T  B A C O N

BOURBON SOY GLAZE 

T R U F F L E  C A E S A R  

SWEET ONION CREMA, PARMESAN, GARLIC STREUSEL  

S E C O N D  C O U R S E 1 2  O Z  N E W  Y O R K  S T R I P

CARROT REDUCTION, MICRO GREEN, RED WINE SHALLOT BUTTER

C H A R  S U I  K I N G  S A L M O N

SNOW PEAS, SHIITAKE MUSHROOM, CRISPY RICE 

$75 PER PERSON

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 :  LU N C H     |    FAM I LY S T YL E 

V A N I L L A  B E A N  C R È M E  B R Û L É E

SCOTTISH SHORTBREAD

A D D I T I O N S 

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

BUTTER, CHIVES

C R E A M E D  S P I N A C H

CRISPY ONION

M E N U P R I C I N G S U B J E C T TO C H A N G E A N D N OT I N C LU S I V E O F B E V E R AG E S,  TAX,  5% S E T U P F E E O R S E R V I C E C H A R G E S.

MAINE LOBSTER POT PIE - 135

MARKET VEGETABLES

BLACK TRUFFLE

BRANDIED LOBSTER CREAM

THE CAVIAR CO.

SUSTAINABLY HARVESTED 

KALUGA* - 195

CREAMY AND NUTTY BRONZE CAVIAR 

TRADITIONAL SERVICE

SIEVED EGG YOLK, CRÉME FRAÎCHE, CHIVE

RED ONION, POTATO RÖSTI, TOAST POINT


