
A  M I C H A E L  M I N A  R E S T A U R A N T

*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.

D E S S E R T

C H O I C E  O F :

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

VALHRHONA MILK CHOCOLATE PUDDING, CONFECTIONER’S SUGAR

B A S Q U E  C H E E S E C A K E  

ROASTED STRAWBERRIES, CARAMELIZED SUGAR CRUNCH

A D D  2 4 K  G O L D  L O C A L  H O N E Y  D R I Z Z L E  T O  A N Y  D E S S E R T  1 4

C A V I A R  P A R F A I T *   SMOKED SALMON, POTATO CAKE, CRÈME FRAÎCHE, SIEVED EGG  57

C H E F ’ S  O Y S T E R  S E L E C T I O N *   CHAMPAGNE MIGNONETTE  34 PER HALF DOZEN

C H I L L E D  1 / 2  M A I N E  L O B S T E R   DIJONNAISE  MP

C O L O S S A L  S H R I M P  C O C K T A I L GF   GIN-SPIKED COCKTAIL SAUCE  30

I C E - C O L D  S H E L L F I S H  P L A T T E R   6 OYSTERS, WHOLE MAINE LOBSTER, 6 SHRIMP  MP

A P P ET I Z E R S 

C H O I C E  O F :

M I C H A E L ’ S  T U N A  T A R T A R E *  PEAR, GARLIC, MINT, PINE NUT, HABANERO SESAME OIL  

J U M B O  L U M P  C R A B  C A K E   PINK PEPPERCORN TARTAR, OLD BAY, WINTER CITRUS 

R I C O T T A  G N U D I   MOREL MUSHROOMS, FAVA BEANS, BLACK TRUFFLE BUTTER  

H A N D - C U T  S T E A K  T A R T A R E   TRADITIONAL GARNISHES, GRILLED CIABATTA

T R U F F L E  C A E S A R   LITTLE GEM, SWEET ONION CREMA, TRUFFLE DRESSING

T H E  “ W E D G E ”  BLUE CHEESE, BACON, EGG, TOMATO, ONION, BUTTERMILK DRESSING 

A V O C A D O  &  C A V I A R   ASPARAGUS, LEMON VINAIGRETTE, BASIL  

E N T R E E S 

C H O I C E  O F :

8 OZ FILET MIGNON  

10 OZ NEW YORK STRIP

8 OZ ANGUS RIB CAP

10 OZ EYE OF THE RIBEYE 

W A G Y U  S U P P L E M E N T S *

8 OZ JAPANESE A5 STRIP LOIN 75

16 OZ MISHIMA RIBEYE 40

M I S O - B R O I L E D  S E A B A S S

HONSHIMEJI MUSHROOM, BOK CHOY 

GINGER DASHI

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

NEW POTATOES, SNAP PEAS

MEYER LEMON VINAIGRETTE 

G R I L L E D  L A M B  C H O P S

PEPPERONATA, PROSCIUTTO

OLIVE-ROSEMARY JUS

O P T I O N A L 

S H E L L F I S H

O F F E R I N G S

O P T I O N A L 
A C C O M PA N I M E N T S

H O R S E R A D I S H  C R U S T   6

G R I L L E D  S H R I M P   2 2

C R A B  B É A R N A I S E *   3 5

B L A C K  T R U F F L E  B U T T E R   8

H A P P Y  M O T H E R ’ S  D A Y !

E N T R E E S  A C C O M P A N I E D  W I T H  T H R E E  S I D E S

P O T A T O  P U R É E
CHIVES

A S P A R A G U S
SHALLOT VINAIGRETTE 

R O A S T E D  M U S H R O O M S
GREEN ONION 

S A U C E  T R I O   1 2

B O U R B O N  S T E A K  S A U C E ,  B É A R N A I S E ,  A U  P O I V R E

$ 1 8 7  P E R  G U E S T

    E X E C U T I V E  C H E F :  PETER LAI


