! A MICHAEL MINA RESTAURANT

MENU: THANKSGIVING 2024

HAPPY THANKSGIVING 2024
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SHELLFISH PLATTER

CAST-IRON BROILED
4 OYSTERS
4 SHRIMP
1/2 MAINE LOBSTER
1/4 LB. SNOW CRAB
HOT MISO BUTTER
155

ICE-COLD
4 OYSTERS, 4 SHRIMP
6 CLAMS
1/2 MAINE LOBSTER
1/4 LB. SNOW CRAB
AHI TUNA TARTARE
175
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PETROSSIAN
”MINA RESERVE”
CAVIAR

TRADITIONAL SERVICE

SIEVED EGG, RED ONION, CREME
FRAICHE, CHIVES, POTATO CAKE,
BLINI, TOAST POINTS

IMPERIAL DAURENKI
30G 250

IMPERIAL OSSETRA
30G 350

PETROSSIAN
IMPERIAL CAVIAR DUO
590

CAVIAR PARFAIT™ 89

SMOKED SALMON, POTATO CAKE,
CREME FRAICHE,
EGG MIMOSA

CHEF’S OYSTER SELECTION*
$32 PER HALF DOZEN
CHAMPAGNE MIGNONETTE

COLOSSAL SHRIMP COCKTAIL
GF 38
GIN-SPIKED COCKTAIL SAUCE
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FIRST COURSE

PLEASE MAKE
ONE SELECTION

BUTTERNUT SQUASH SOUP

CHESTNUTS, PEPITAS, FRIED SAGE, CRISPY PROSCIUTTO\

CLASSIC CAESAR

BABY GEM LETTUCE, PARMESAN, GARLIC STREUSEL

MICHAEL MINA’S TUNA TARTARE

ASIAN PEAR, PINE NUTS, TRIO OF PEPPERS, HABANERO SESAME OIL

EMPIRE APPLE SALAD

WHITE CHEDDAR, PECANS, CHICORIES, MAPLE VINAGRETTE

MARYLAND CRAB CAKE
PINE PEPPERCORN TARTAR, OLD BAY, CITRUS

SECOND COURSE

PLEASE MAKE
ONE SELECTION

PRIME RIB
CREAMY HORSERADISH, YORKSHIRE PUDDING

NY STRIP 160Z OR FILET 802
BORDELAISE, PARMESAN MUSHROOM CAPS

ROASTED TURKEY
ROSEMARY GRAVY, SWEET POTATO PUREE

CHILEAN SEABASS
SAUTEED SPINACH, CITRUS OIL

LOBSTER POT PIE

ADDITIONAL CHARGE* 55

SIDES FOR CHESTNUT STUFFING CRANBERRY SAUCE
THE TABLE FRENCH BREAD, HERBS ORANGE ZEST, BROWN SUGAR
SWEET & SOUR BRUSSELS SPROUTS WHIPPED POTATOES
APRICOT MOSTARDA LOTS OF BUTTER, FRESH CHIVES
GREEN BEANS
MUSHROOM VELOUTE, CRISPY SHALLOTS
SUPPLEMENTAL GRILLED SHRIMP 32 TRUFFLE BUTTER 12
ADD-ONS SEARED FOIE 30 STEAK SAUCES 10

HALF MAINE LOBSTER 64

DESSERT

PLEASE MAKE ONE SELECTION

DESIGNATES A CHEF MICHAEL MINA SIGNATURE

CLASSIC PUMPKIN PIE
WHIPPED CREAM, CANDIED PECANS

BASQUE BRULEED CHEESECAKE
SPICED APPLES, CARAMELIZED SUGAR CRUNCH

WARM BEIGNETS

VALRHONA MILK CHOCOLATE PUDDING,
CONFECTIONER'S SUGAR

*EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR
MEAT INCREASES THE RISK OF FOODBORNE ILLNESS. PLEASE
ALERT YOUR SERVER TO ANY FOOD ALLERGIES





