
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 :  G A B R I E L  P U L I D O

B O U R B O N  S T E A K
T A S T I N G  E X P E R I E N C E

-  $ 1 2 5  P E R  G U E S T  -
F U L L  T A B L E  P A R T I C I P A T I O N  R E Q U I R E D

A D D I T I O N A L  W I N E  P A I R I N G  $ 5 0  P E R  G U E S T

FIRST COURSE

HEIRLOOM TOMATO SALAD
P E R S I A N C U C U M B E R,  ' V E R D E C R U M B L E',  S H E R RY V I N A I G R E T T E

O R

BOURBON STEAK A5 WAGYU TARTARE
C E L E RY R O OT,  F R E S H WA S A B I ,  C R I S PY P OTATO PAVÉ

SUPPLEMENT COURSE

LOBSTER MEZZALUNA

C A L A B R I A N C H I L I ,  CO L AT U R A, B R A I S E D F E N N E L,  B R E A D C R U M B S

-  A D D I T I O N A L $29 P E R G U E S T - 

SECOND COURSE

MEDITERRANEAN BRANZINO

H E R B TA B O U L I ,  P O M E G R A N AT E,  P I N K P E P P E R CO R N C I T R O N E T T E

THIRD COURSE

ANGUS FILET AU POIVRE

O R

AHI TUNA AU POIVRE

B LO O M S DA L E S P I N AC H, P E P P E R CO R N S AU C E,  S H A L LOT P OTATO C A K E

SIDES FOR THE TABLE

BLACK TRUFFLE MAC & CHEESE

AG E D W H I T E C H E D DA R, G A R L I C S T R E U S S E L,  PA R M E S A N

&

SAUTÉED BROCCOLI

C H I L I  G A R L I C C R U N C H

DESSERT COURSE

BRULEÉ BASQUE CHEESCAKE

R OA S T E D S T R AW B E R RY,  T U R B I N A D O S U G A R

FOR YOUR CONVENIENCE, A SUGGESTED GRATUIT Y OF 20% IS INCLUDED FOR PARTIES OF SIX OR MORE.YOU ARE NOT REQUIRED TO PAY A GRATUIT Y & MAY MAKE ADJUSTMENTS TO THE SUGGESTED AMOUNT


