
A  M I C H A E L  M I N A  R E S T A U R A N T

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

$ 1 5 0  P E R  P E R S O N 
NOT INCLUSIVE OF TAX AND GRATUITY

 N E W  Y E A R ' S  E V E

S TA R T E R S 
PLEASE MAKE ONE SELECTION

D E S S E R T
PLEASE MAKE ONE SELECTION 

E N T R E E S 
PLEASE MAKE ONE SELECTION

O Y S T E R S  O N  T H E  H A L F  S H E L L *
BOURBON STEAK CHAMPAGNE MIGNONETTE 28

L I T T L E  N E C K  C L A M S *  
CHERRY PEPPER GRANITA 18

S H R I M P  C O C K T A I L *  
GIN-SPIKED COCKTAIL, HORSERADISH 29

S H E L L F I S H  P L A T T E R * 
OYSTERS & CLAMS ON THE HALF SHELL

HALF MAINE LOBSTER, SHRIMP COCKTAIL
TRIO OF SAUCES 125

* M I C H A E L  M I N A ' S  T U N A  T A R T A R E

  W A L D O R F  S A L A D

T H I C K  C U T  ' B A C O N '

P E T I T E  R O M A I N E  C A E S A R

* C A V I A R  ' T W I N K I E '

F R E N C H  O N I O N  S O U P SOURDOUGH, GRUYER GRATINEE, PARMESAN 

QUAIL EGG, PINE NUT, MINT, ASIAN PEAR, HABANERO-SESAME OIL

GRAPES, CELERY, DUKKAH SPICE, WALNUTS, GREEN APPLE

SHREDDED BRUSSELS, TEMPURA OYSTER, BOURBON-SOY GLAZE

GARLIC STREUSEL, PARMESAN, CREAMY CAPER DRESSING

YUZU CRÉME FRAÎCHE, TRADITIONAL GARNISHES

PERTROSSIAN CAVIAR  $30 SUPPLEMENT

W A R M  B E I G N E T S

B A S Q U E  B R Û L É E D  C H E E S E C A K E

C H O C O L A T E  S E M I F R E D D O

VALRHONA MILK CHOCOLATE PUDDING, POWDERED SUGAR

GOLDEN POACHED PEAR JUS, COMPRESSED PEAR

COCONUT GEL, BURNT WHITE CHOCOLATE

    E X E C U T I V E  C H E F :    GABRIEL PULIDO

OPTIONAL SHELLFISH & CAVIAR OFFERING

ADD CHAMPAGNE
J. CHARPENTIER, CHAMPAGNE BRUT NV  74  375ML 

BILLECART- SALMON, CHAMPAGNE BRUT NV  168  750ML

 * P ET R O S S I A N  C A V I A R  O S S ET R A  S E L E C T I O N

30 GRAMS  |  SERVES 4 PEOPLE

EGG MIMOSA, CRÉME FRAÎCHE, CHIVES, BLINI CAKE

*ROYAL 149  |  *IMPERIAL 179     

I C E -  C O L D  S H E L L F I S H  P L A T T E R   185

1/2 DOZEN *OYSTERS, 6 EA SHRIMP COCKTAIL

1/2 MAINE LOBSTER, 1/4 LB.ALASKAN KING CRAB
 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                                                                        

O P T I O N A L  W I N T E R  W H I T E  T R U F F L E  M I D - C O U R S E 
ADDITIONAL $65 PER GUEST

B L A C K  T R U F F L E  A G N O L O T T I

PARMESAN CHEESE, BURRATA, TRUFFLE BUTTER

M A I N E  L O B S T E R  P O T  P I E

P A S T R A M I - S P I C E D  W A G Y U  S H O R T  R I B

* 8 O Z .  B L A C K  A N G U S  F I L E T  M I G N O N

P H Y L L O  C R U S T E D  D O V E R  S O L E

* D U C K - F A T  A G E D  P R I M E  R I B  E Y E  R O A S T

MARKET VEGETABLES, POTATOES, LOBSTER COGNAC EMULSION 
$75 SUPPLEMENT

HORSERADISH WHIPPED POTATO, TOMATO HOLLANDAISE

DIJON BEUREE BLANC, GOLDEN RAISEN, HERB OIL

HORSERADISH-CRUSTED TOMATO, RED WINE JUS
8OZ WAGYU FILET  $50 SUPPLEMENT

BLUE CHEESE POPOVER, FRESH HORSERADISH, TRUFFLE AU JUS
$15 SUPPLEMENT

M U S C O V Y  D U C K  B R E A S T CATALAN SPINACH, PINENUT PRAILINE, CHERRY DUCK JUS

CHEF ' S  S ELECT I ON  OF  S I D ES  T O  SHARE  FOR  THE  TABLE

T R U F F L E  M A C  A N D 
C H E E S E

GARLIC STREUSEL, PARMESAN

C R I S P Y
B R U S S E L S  S P R O U T S

SOY CARAMEL, FRESNO PEPPERS

W H I P P E D
P O T A T O  P U R E E

LOTS OF BUTTER, CHIVES


