
A  M I C H A E L  M I N A  R E S T A U R A N T E X E C U T I V E  C H E F  DMITRIY KAKUSCHKE

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

S E C O N D  C O U R S E 
CHOICE OF

T H I R D  C O U R S E 
CHOICE OF 

N E W  Y E A R ' S  E V E  2 0 2 3  S E C O N D  S E A T I N G 

F O U R T H  C O U R S E 
CHOICE OF

F I F T H  C O U R S E 
CHOICE OF

H O K K A I D O  S C A L L O P  C R U D O  OSSETRA CAVIAR, DAIKON, TEMPURA PEARLS, PASSION FRUIT LECHE DE TIGRE

W A G Y U  B E E F  C H E E K  ‘ R I S O T T O '  SUNFLOWER SEEDS, PICKLED SHIMEJI MUSHROOMS, BLACK TRUFFLE 

SUBSITUTE TABLESIDE SHAVED WHITE TRUFFLES $35

* A U S T R A L I A N  W A G Y U  F I L E T  M I G N O N  PARSNIP PURÉE, POMMES PAILLASSON, SASKATCHEWAN CHANTERELLES, OXTAIL JUS

SUBSITUTE WAGYU MARGARET RIVER NY STRIP FOR $68

H O N E Y - G L A Z E D  C H I L E A N  S E A  B A S S  CITRUS DASHI, CRISPY SALSIFY, MICRO ROOT VEGETABLE

D A R K  C H O C O L A T E  C H E R R Y  M E L T - A W A Y  TOASTED CHESTNUT CREAM, SALTED CARAMEL GELATO

P A S S I O N  F R U I T  M O U S S E  LIMONCELLO SORBET, CHAMPAGNE GELÉE

 K U R O B U T A  P O R K  B E L L Y  TRUFFLE CAULIFLOWER PURÉE, FUJI APPLE, MUSTARD SEED

S T R A C C I A T E L L A  D I  B U F A L A  BABY ROOT VEGETABLE, HAZELNUT VINAIGRETTE 

ADD ALASKAN KING CRAB $28

F I R S T  C O U R S E
P O A C H E D  L O B S T E R  T A I L

OSSETRA CAVIAR, LEMON NAGE, BASIL OIL

WINE PAIRING:  P.  LANCELOT ROYER BLANC DE BLANC CHAMPAGNE, BRUT, GRAND CRU

-OR-

-OR-

-OR-

-OR-

L U X U R Y  E N H A N C E M E N T S 

W I N E  PA I R I N G

SOMMELIER SELECTION OF WINES FROM AROUND THE WORLD

$ 1 7 5  P E R  G U E S T

WINE PAIRING:  

WHITE  -  WEINBACH 'RWO' RIESLING, ALSACE, FRANCE 2020 

RED  -  ROBERTO VOERZIO LANGHE ROSSO, PIEDMONT, ITALY

WINE PAIRING:  

WHITE  -  OCCHIPINTI SP68 BIANCO, SICILY,  ITALY 2021 

RED  -  TERRE ROUGE 'HIGH SLOPES' SYRAH, SIERRA FOOTHILLS,  CALIFORNIA 2014

WINE PAIRING:  

WHITE  -  TABLAS CREEK 'PATELIN DE TABLAS' GRENACHE BLANC, PASO ROBLES, CALIFORNIA 2021 

RED  -  TREFETHEN CABERNET SAUVIGNON, OAK KNOLL, NAPA VALLEY2020

WINE PAIRING:  

WHITE  -  BAUMARD QUARTS DU CHAUME 

RED  -  WARRE'S 20 YEAR TAWNY PORT 

* C H E F ' S  S E L E C T I O N  O F  O Y S T E R S

CHAMPAGNE-PINK PEPPERCORN MIGNONETTE

$ 5  E A C H 

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

COGNAC CREAM, MARKET VEGETABLES 

$ 1 1 0 

* P ET R O S S I A N  R E S E R V E  C A V I A R  S E R V I C E

TRADITIONAL ACCOMPANIMENTS 

O S S E T R A :  $ 2 1 0        B A I K A :  $ 1 8 0      D A U R E N K I :  $ 1 5 0

A5 NY STRIP, KAGOSHIMA   

34 per oz

 J A P A N E S E  W A G Y U 
S E R V E D  I N  4 O Z  P O R T I O N S 

SNOW BEEF NY STRIP, HOKKAIDO  

75 per oz

MITSUBOSHI RIBEYE, TOKUSHIMA    

55 per oz

WAGYU TASTING TRIO  650 
4 O Z  O F  E A C H  J A P A N E S E  WA G Y U

W H I T E  A L B A  T R U F F L E S

SHAVED TABLESIDE

$ 6 5  P E R  G R A M 


