Il I A MICHAEL MINA RESTAURANT

EXECUTIVE CHEF: GABRIEL PULIDO

CHRISTMAS EVE

OPTIONAL SHELLFISH & CAVIAR DFFERING

ICE-COLD SHELLFISH PLATTER 185

1/2 DOZEN *OYSTERS, 6 EA SHRIMP COCKTAIL
1/2 MAINE LOBSTER, 1/4 LB. ALASKAN KING CRAB, TUNA POKE
A LA CARTE

*OYSTER (1/2 DOZEN) CHAMPAGNE MIGNONETTE 24

SHRIMP COCKTAIL GIN-SPIKED COCKTAIL SAUCE 35
ALASKAN KING CRAB ESPELETTE DIJONNAISE 74

HALF MAINE LOBSTER GREEN GODDESS 79

*PETROSSIAN CAVIAR OSSETRA SELECTION
30 GRAMS | SERVES 4 PEOPLE

EGG MIMOSA, CREME FRAICHE, CHIVES, BLINI CAKE
*ROYAL 179 | *IMPERIAL 199

ADD CHAMPAGNE
J. CHARPENTIER, CHAMPAGNE BRUT NV 74 375ML
BILLECART- SALMON, CHAMPAGNE BRUT NV 168 750ML

5135 PER PERSON

NOT INCLUSIVE OF TAX AND GRATUITY

STARTERS

PLEASE MAKE ONE SELECTION

*MICHAEL’S AHI TUNA TARTARE QUAIL EGG, PINE NUTS, ASIAN PEAR, HABANERO-SESAME OIL

WALDORF SALAD GRAPES, CELERY, DUKKAH SPICE, WALNUTS, GREEN APPLE

THICK-CUT BACON’ SHREDDED BRUSSELS, OYSTER TEMPURA, BOURBON-SOY GLAZE
FRENCH ONION SOUP GRATIN CARAMELIZED ONIONS, SOURDOUGH CROUTONS, PARMESAN
PETITE ROMAINE CAESAR GARLIC STREUSEL, PARMESAN, CAESAR DRESSING

*CAVIAR TWINKIE®  YUZU CREME FRAICHE, PETRROSSIAN DAURENKI CAVIAR
$30 SUPPLEMENT

ENTREES

PLEASE MAKE ONE SELECTION

- FROM THE GRILL - PASTRAMI-SPICED WAGYU SHORT RIB

HORSERADISH WHIPPED POTATO, TOMATO HOLLANDAISE
PORTOBELLO STUFFED MUSHROOM, RED-WINE BUTTERED

PHYLLO-CRUSTED DOVER SOLE
PRIME BLACK ANGUS*

DIJON BEURRE BLANC, GOLDEN RAISINS, HERB OIL

8 oz. FILET MIGNON
ROASTED HALF MARY’S CHICKEN
16 oz. DELMONICO ZA'ATAR SPICED, ONION SOUBISE

PETITE ROOT VEGETABLES, CARAMELIZED ONION JUS
14 oz. NY STRIP

WORLD OF WAGTU* MAINE LOBSTER POT PIE

SUPPPLEMENT 75
6 0z. A5 SNOW BEEF’ NY STRIP +210

16 0z. BLACK HAWKE COWBOY +60 MARKET VEGETABLES, FINGERLING POTATOES
TRUFFLED LOBSTER COGNAC EMULSION
8 0z. WESTHOLME FILET +40

CHEF'S SELECTION OF SIDES T0 SHARE FOR THE TABLE

WHIPPED CRISPY TRUFFLE
POTATO PUREE BRUSSELS SPROUTS MAC & CHEESE
LOTS OF BUTTER, CHIVES SOY CARAMEL, FRESNO PEPPERS GARLIC STREUSEL, PARMESAN

DESSERT

PLEASE MAKE ONE SELECTION

WARM BEIGNETS VALRHONA MILK CHOCOLATE PUDDING, POWDERED SUGAR
BRULEED BASQUE CHEESECAKE GOLDEN POACHED PEAR JUS, COMPRESSED PEAR

CHOCOLATE SEMIFREDDO COCONUT GEL, BURNT WHITE CHOCOLATE

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



