STRIPSTEAK

A MICHAEL MINA RESTAURANT

CHEF'S OHANA MENU

135 per person - full table participation required
65 per person Beverage Pairing

TRUFFLE MISO SOUP
Local Tofu, Five-Spice Pork Belly, Honshimeji Mushroom

PRIME BEEF CARPACCIO*
Somen Noodle Salad, Coriander Chutney, Toasted Peanut

JUMBO LUMP CRAB CAKE
Pink Peppercorn Tartar Sauce, Old Bay

TRUFFLE CAESAR SALAD
Parmesan, Garlic Streusel, Tempura White Anchovy

'INSTANT' BACON
Kurobuta Pork Belly, Soy Glaze

SURF & TURF

CENTER-CUT FILET MIGNON*
Substitute Prime Dry-Aged Bone-In NY* + 38
Black Garlic & Balsamic Emulsion, Smoked Sea Salt
MISO-BROILED CHILEAN SEA BASS
King Trumpets, Sugar Snap Peas, Spinach
Watermelon Radish, Ginger Dashi

Black Truffle Mac & Cheese, Fried Brussels Sprouts

BASQUE-STYLE CHEESECAKE
Seasonal Berries

*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness



