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

We kindly ask that all guests at the table enjoy the tasting menu in order to provide the best dining experience

Health District Notice: Consuming raw or undercooked meats, poultry, seafood, shellstock or eggs                                                                                                 
may increase your risk of foodborne illness.

Wine Pairing | Premium Wine Pairing

First Course Choice of 

japanese hamachi  crudo* 	  
Mandarin Orange, Avocado, Black Sesame, Wasabe Rhizome

ahi  tuna tartare* 
Mint, Pine Nuts, Asian Pear, Habanero-Infused Sesame Oil

Second Course Choice of 

crispy kona blue prawn 
Young Coconut, Makrut Lime, Sweet & Sour Mango, Curry Leaf

phyllo-crusted petrale sole  
Crab Brandade, Brussels Sprout, Dijon Beurre Blanc

Third Course Choice of 

f ilet  mignon ‘rossini ’ * 
Foie Gras, Bloomsdale Spinach, Brioche, Sauce Périgourdine

japanese "oita"  prefecture wagyu*                                              
Nantes Carrot, Horseradish, Pommes Paillasson, Bordelaise Sauce                                                                                                                  
Supplement

Fourth Course Choice of 

fleur de cacao 
Dark Chocolate Mousse, Candied Cocoa Nib, Salted Caramel Ice Cream

the lemon 
Citrus Curd, White Chocolate Custard, Candied Lemon Peel

Amuse Bouche

michael mina’s caviar parfait* 
Smoked Salmon, Crème Fraîche, Egg Mimosa                            

Supplement  



Michael Mina's Caviar Parfait   

—or—   

50g Connoisseur Caviar Service

Ice Cold 
Served with Tataki Tuna Belly                             
Fresh Wasabi & Classic Sauces

petite        
grande 

pacific & atlantic oysters* 	

maine lobster	

lemongrass-poached shrimp 	

golden king crab 	

S H E L L F I S H 
Order Individually or for the Table

Appetizers

japanese hamachi crudo* 	  
Mandarin Orange, Avocado                                   
Black Sesame, Wasabe Rhizome

ahi tuna tartare* 	  
Mint, Pine Nuts, Asian Pear   
Habanero-Infused Sesame Oil

winter baby kale salad                                    
Roasted Squash, Beetroot, Persimmon                            
Orchard Apple Vinaigrette   

imperial golden*	

royal baika*	

tsar imperial daurenki* 	

connoisseur trio*	  
Sample of All Three Caviar Selections

A  L A  C A R T É

C A V I A R  S E L E C T I O N

*Health District Notice: Consuming raw or undercooked meat, poultry, seafood, shellstock or eggs may increase your risk of foodborne illness.

Entrées

bolinas black cod 	  
Kyoto Miso, Aromatique Vegetable               
Black Truffle Dashi

pyhllo - crusted sole 	  
Crab Brandade, Brussels Sprout                          
Dijon Beurre Blanc

ora king salmon 	  
Tamarind - Black Garlic Glaze  
Coconut Green Curry, Toasted Peanut

muscovy duck breast                  

& foie gras* 	  
Honeynut Squash, Shiitake Mushroom                             
Red Cabbage, Huckleberry Jus

14 oz n.y strip*             	

8 oz filet mignon*            	

18 oz 32 day dry-aged                 
bone-in ribeye                          

6 oz f1 miyazaki                                
f ilet mignon 	  

"oita" prefecture ribeye* 

minimum 3oz                          

Nantes Carrot, Horseradish                            

Pommes Paillasson, Bordelaise Sauce                                                                    

market fish                 
applewood smoked 
Tomato - Saffron Nage, Butter Bean  
Artichoke, Preserved Lemon, Olive

half fish  
whole fish 

michael mina's  
lobster pot pie 
Brandied - Lobster Cream         
Baby Vegetables, Fines Herbs

  

winter truffle                      
tagliatelle  
Parmesan Nuage, Brown Butter, Chive              
Shaved Tableside

Signature Dishes

grilled octopus  	  
Saffron Potato, Cardamom Zhug                        
Celery, Wild Rocket

crispy kona blue prawn 	  
Young Coconut, Makrut Lime                              
Sweet & Sour Mango, Curry Leaf

hudson valley foie gras*        	   
Quince, Red Walnut Streusel, Medjool Date                                                                    
Brioche, Szechuan Peppercorn

We kindly ask that all guests at the table enjoy the tasting menu in order to provide the best dining experience

Health District Notice: Consuming raw or undercooked meats, poultry, seafood, shellstock or eggs                                                                                                 
may increase your risk of foodborne illness.

USDA Prime 

Japanese Wag yu Beef


