
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 9 7  P E R  P E R S O N 
NOT INCLUSIVE OF TAX AND GRATUITY

 V A L E N T I N E ' S  D A Y

S T A 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  A H I  T U N A  T A R T A R E

B E E T  " R A V I O L I "

B A C O N - W R A P P E D  S C A L L O P S

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 E '

S M O K E D  P O T A T O  &  L E E K  V E L O U T É ANDOUILLE, MATIGNON, CELERY HEARTS

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

BURRATA, PISTACHIO, POMEGRANATE, YUZU VINAIGRETTE

ROASTED BEET PURÉE, TURNIP, MARCONA ALMONDS

GARLIC STREUSEL, PARMESAN, CREAMY CAPER DRESSING

YUZU CRÉME FRAÎCHE, IMPERIAL DAURENKI CAVIAR 

C U P I D ' S  H E A R T

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

WHITE CHOCOLATE MOUSSE, PASSION FRUIT, 24K GOLD

ROASTED MARKET STRAWBERRIES, TURBINADO CRUNCH

    E X E C U T I V E  C H E F :   HERIKA PAYUMO

OPTIONAL SHELLFISH & CAVIAR OFFERING

ADD CHAMPAGNE

DOM PERIGNON 2015   98  GLASS

RUINART BLANC DE BLANCS,  CHAMPAGNE NV   106 375 ML

 P ET R O S S I A N  C A V I A R  S E R V I C E

30 GRAMS

EGG MIMOSA, CRÉME FRAÎCHE, CHIVE, BLINI CAKE

OSSETRA 252  |  DAURENKI 195  |  BAIKA 162   

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

1/2 DOZEN OYSTERS, 6 EA SHRIMP COCKTAIL

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

1 / 2  D O Z E N  P A C I F I C
C O A S T  O Y S T E R S

CHAMPAGNE MIGNONETTE
34

S H R I M P
C O C K T A I L

GIN-SPIKED COCKTAIL
FRESH HORSERADISH

35

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

B L A C K  T R U F F L E 
M A C  &  C H E E S E

GARLIC STREUSEL

1 8

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

 
1 6

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

LOTS OF BUTTER, CHIVE

 
1 6

$59 SUPPLEMENT

H A N D - C U T  T A J A R I N

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

R E D  W I N E  B R A I S E D  W A G Y U  S H O R T  R I B

M I S H I M A  R E S E R V E  W A G Y U  T R I O 

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

BLACK WINTER TRUFFLES, MEYER LEMON, GRANA PADANO
$49 SUPPLEMENT

HORSERADISH CRUSTED TOMATO, RED WINE JUS 

TRIPLE SEARED, YUZU KOSHO, TRUFFLE PONZU

WHIPPED CELERY ROOT, SHALLOT JAM, THUMBELINA CARROTS

MARKET VEGETABLES, POTATOES, LOBSTER-COGNAC EMULSION

R O A S T E D  C H I L E A N  S E A B A S S OLIVE GREMOLATA, ROASTED SUNCHOKES, BASIL EMULSION

$95 SUPPLEMENT

$35 SUPPLEMENT


