
 S A L A D

 

C H O I C E  O F  T H E  F O L L O W I N G :

T H E  ‘ W E D G E '  GF

BUTTERMILK RANCH, BACON, EGG, TOMATO, ONION, BLUE CHEESE  

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

SWEET ONION CREMA, PARMESAN, GARLIC STREUSEL  

$95 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 :  TA S T I N G

S I G N A T U R E 

 

C H O I C E  O F  T H E  F O L L O W I N G :

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

SALMON CREEK PORK BELLY, TEMPURA OYSTER, BOURBON SOY GLAZE  

* M I C H A E L ' S  T U N A  T A R T A R E  CBGF

ASIAN PEAR, PINE NUT, HABANERO, QUAIL EGG, SESAME  

*EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOODBORNE ILLNESS. 

PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES

   MICHAEL MINA FAVORITES  |  GF GLUTEN FREE  |  VEG VEGETARIAN  |  V VEGAN  |  CBV CAN BE VEGAN  |  CBGF CAN BE GLUTEN FREE

P R O T E I N 

 

C H O I C E  O F  T H E  F O L L O W I N G :

K I N G  S A L M O N 

CITRONETTE, CHARRED LEMON  

F I L E T  M I G N O N  GF

CARROT JUS, MICROGREEN  

D E S S E R T 

 

C H O I C E  O F  T H E  F O L L O W I N G :

W A R M  N U T M E G  B E I G N E T S 

VANILLA BEAN CRÈME BRÛLÉE, CONFECTIONER'S SUGAR 

S M O K E D  V A L R H O N A  C H O C O L A T E  S ' M O R E

CANDIED HAZELNUT, TOASTED MARSHMALLOW ICE CREAM  


