
CHEF/PROPRIETORS:  
MICHAEL MINA + 
AYESHA CURRY

 
AYESHA'S FRESH BAKED CORNBREAD (2pc) 

red thai curry butter  9 
*contains shellfish

HAWAIIAN AHI TUNA CBGF     
fried onions, avocado, serrano chili, ponzu 24

'PEKING' SMOKED PORK BELLY BAO BUNS (2pc) 
pickled cucumber, scallion 
pork rind, bbq-hoisin  18

TEHINA ROASTED CAULIFLOWER GF, V  
golden raisins, pistachio, pomegranate, fried shallots  19

GRILLED OYSTER MUSHROOMS  
apple-soy glaze  16

GRILLED ASAPARAGUS GF 
chili-garlic crunch   13

BLACK TRUFFLE CAESAR VEG, CBGF 
sweet onion crema, garlic streusel, truffle vinaigrette  18

HEARTS OF PALM SALAD VEG, CBGF 
ruby red grapefruit, avocado, breakfast radish
butter lettuce, poppyseed, dijon vinaigrette  18

SALAD ADD ON chicken+10  ADD salmon+13  ADD steak +26

SF GARLIC NOODLES & SHRIMP
oyster sauce, spring vegetables, morels, parmesan  29

*contains shellfish 

GOCHUJANG SALMON GF
sesame rice, cucumber kimchi 28

*contains shellfish

SPICY CRISPY CHICKEN SANDWICH      
yuzu slaw, dill pickles, sriracha mayo, duck fat fries  25

DOUBLE WAGYU BURGER CBGF     
american cheese, caramelized & raw onion, secret sauce

 duck fat fries, pickle spear  28

‘KOREAN-STYLE’ BEEF BOWL GF 
sesame rice, cucumber kimchi, apple-soy glaze  29

CRISPY STICKY RIBS GF 
sweet chili, vietnamese slaw 28

*contains shellfish

MINA PRIME BEEF DIP GF     
mushroom duxelle, american cheese, duck fat fries   26

RIB TIP MAC & CHEESE  
green onion, cornbread crumble  21 

*contains shellfish

SMALL PLATES

MAINS

EXECUTIVE CHEF:  
JACK BENNETT

GF Gluten-Free  |  V Vegan  |  CBV Can Be Vegan  | VEG Vegetarian |  CBVEG Can Be Vegetarian  |  CBGF Can Be GF

  The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness 
Kindly inform your server of any allergies or dietary restrictions. 

A 20% gratuity is added to tables of 6 or more. We require a signed copy of the merchant receipt confirming any gratuities made on bill.   
A San Francisco health fee is added on all checks in addition to SF County sales tax.   

A maximum of up to 4 separate payments allowed per table. 

BUSINESS LUNCH  LUNCH   35

WHOLE MAINE LOBSTER MOTOYAKI GF  
yuzu-kewpie mayo, charred lemon  95

starter choice of
AYESHA’S FRESH BAKED CORNBREAD

red thai curry butter 
*contains shellfish

SPRING PEA SOUP GF 
lobster dumpling, leeks, orange oil 
BLACK TRUFFLE CAESAR VEG, CBGF 

sweet onion crema, garlic streusel, truffle vinaigrette

main choice of
GOCHUJANG SALMON GF

sesame rice, cucumber kimchi
*contains shellfish

SPICY CRISPY CHICKEN SANDWICH      
yuzu slaw, dill pickles, sriracha mayo, duck fat fries 

‘KOREAN-STYLE’ BEEF BOWL GF 
sesame rice, cucumber kimchi, apple-soy glaze

dessert to go
CHOCOLATE CHIP COOKIE

“SMOKED” CHOCOLATE S’MORES 
valrhona 64% manjari molten cake

marshmallow fluff, graham crumble   14

LEMON OLIVE OIL CAKE 
whipped cream, toasted pistachio

strawberry   14

FRESH BAKED CHOCOLATE CHIP COOKIE 5

MORE  TO  LOVE


