BAR & LOUNGE SNACKS

SPICED ALMONDS s
PAPRIKA, CORIANDER, THYME, TART CHERRY

*OSETRA CAVIAR DOUGHNUTS* 35
YUZU CREAM, CHIVE

*MICHAEL’S TUNA TARTARE 32
ASIAN PEAR, PINENUT, PEPPERS, QUAIL EGG, SESAME

TRUFFLE CAESAR 19
LITTLE GEM, ONION CREMA, PARMESAN, TRUFFLE DRESSING

HOUSE-MADE MEATBALLS 23
SEASONED RICOTTA, PARMESAN, GRILLED BREAD

WAGYU PHILLY SPRING ROLL 28
CREMINI MUSHROOM, PICKLED FRESNO, SPICY CHEESE SAUCE

BAR ENTREES

CHOICE OF DUCK FAT FRIES OR SIMPLE SALAD

*DRY-AGED WAGYU CHEESEBURGER 24
CARAMELIZED ONION, AMERICAN CHEESE
MUSTARD, HOUSE SAUCE, PICKLE

MINA FALAFEL BURGER 19
GREEN CHICKPEAS, TAHINI, TOMATO
FARM GREENS, TZATZIKI SAUCE

FOR INFORMATION REGARDING SUSTABABLE SEAFOOD, VEGAN, GLUTEN FREE,
OR LACTOSE FREE OPTIONS PLEASE INQUIRE WITH THE SERVICE TEAM

*THESE ITEMS ARE OR MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING
RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.



