
M I C H A E L  M I N A’ S  C AV I A R  PA R FA I T  - O R -  5 0 G  C O N N O I S S E U R  C AV I A R  S E RV I C E

I M P E R I A L  G O L D E N *  |  4 5 0  	      D A U R E N K I *  |  3 5 0  	 R O Y A L  B A I K A *  |  2 7 5

T A S T I N G  T R I O  O F  A L L  T H R E E *  |  9 7 5

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

S T A R T E R S

M I C H A E L  M I N A’ S  A H I  T U N A  TA R TA R E    4 2  
H A B A N E R O - I N F U S E D  S E S A M E  O I L ,  P I N E  N U T ,  Q U A I L  E G G

B U T T E R N U T  S Q UA S H  S O U P    3 2  
APPLE ,  BACON, PORCINI

FA L L  S A L A D   3 5  
CANDIED PECAN, BEET,  MAPLE - MUSTARD VINAIGRET TE

I C E  C O L D  S H E L L F I S H  175  
S E R V E D  W I T H  T A T A K I  T U N A  B E L L Y ,  F R E S H  W A S A B I  &  C L A S S I C  S A U C E S 

 
W H I T E  T R U F F L E  R I S OT TO   9 5  
P A R M E S A N  N U A G E ,  B R O W N  B U T T E R

R OA S T E D  F O I E  G R A S *   6 6  
B A L S A M I C ,  F I G ,  P I S T A C H I O  S T R E U S E L .  H U C K L E B E R R Y  J U S

E N T R É E

R OA S T E D  H E R I TAG E  T U R K E Y  D I N N E R  70  
HARICOT VERTS ,  MASHED POTATO, RED G ARNET YAM STUFFING 

O R A  K I N G  S A L M O N  6 9  
TAMARIND - BL ACK G ARLIC GL A ZE , COCONUT GREEN CURRY, TOASTED PE ANUT  

M I C H A E L’ S  LO B S T E R  P OT  P I E  1 5 5  
B R A N D I E D  L O B S T E R  C R E A M ,  B L A C K  T R U F F L E ,  B A B Y  V E G E T A B L E S 

P H Y L LO - C R U S T E D  S O L E  7 2  
C R A B  B R A N D A D E ,  HARICOT VERTS ,  D I J O N  B E U R R E  B L A N C 

P R I M E  F I L E T  M I G N O N  8 9  
NANTES CARROT, HORSER ADISH, POMMES PAILL ASSON, BORDEL AISE SAUCE

D E S S E R T  C O U R S E

B U T T E R  P EC A N  S H O R T B R E A D  2 1  
M I L K  C H O C O L A T E  N A M E L A K A ,  V A N I L L A  B E A N  I C E  C R E A M

 

T H E  L E M O N   2 1  
  C ITRUS CURD, WHITE CHOCOL ATE CUSTARD, CANDIED LEMON PEEL

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



T H A N K S G I V I N G  D I N N E R 
T H U R S D A Y ,  N O V E M B E R  2 8 ,  2 0 2 4

F I R S T  C O U R S E

AHI TUNA TARTARE

-OR-

FALL SAL AD

-OR-

WHITE TRUFFLE RISOTTO

HABANERO -INFUSED SESAME OIL 
PINE NUT, QUAIL EGG

CANDIED PECAN, BEET             
MAPLE - MUSTARD VINAIGRET TE

PARMESAN NUAG E 
BROWN BUT TER

SU PPLE M E NT |  55

MICHAEL'S LOBSTER POT PIE

B R A N D I E D  L O B S T E R  C R E A M ,  B L A C K  T R U F F L E ,  B A B Y  V E G E T A B L E S

S U P P L E M E N T  $ 7 5

T H A N K S G I V I N G  M E N U  1 7 5   |   B E V E R A G E  P A I R I N G  1 1 0

S E C O N D  C O U R S E

BUT TERNUT                 
SQUASH SOUP

-OR-

 BARNEGAT BAY SCALLOPS

-OR-

PHYLLO - CRUSTED SOLE

APPLE ,  BACON, PORCINI THREE CELERIES                                                     
BL ACK TRUFFLE                                
ME YER LEMON

CR AB BR ANDADE                                                                               
D IJON BEURRE BL ANC            

HARICOT VERTS   

M A I N  C O U R S E

ROASTED TURKEY

-OR-

OR A KING SALMON

-OR-

PRIME FILET MIGNON

HARICOT VERTS                        
MASHED POTATO

RED G ARNET YAM STUFFING

TAMARIND - BL ACK G ARLIC GL A ZE                                                
COCONUT GREEN CURRY      

TOASTED PE ANUT 

NANTES CARROT, HORSER ADISH                                                    
POMMES PAILL ASSON              

BORDEL AISE SAUCE

D E S S E R T  C O U R S E

BUT TER PECAN SHORTBREAD

           -OR-

THE LEMON        

M I L K  C H O C O L A T E  N A M E L A K A                                
V A N I L L A  B E A N  I C E  C R E A M

CITRUS CURD                                                     
WHITE CHOCOL ATE CUSTARD                                      

CANDIED LEMON PEEL 

~

~

~

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


