
a michael mina restauranta michael mina restaurant

easter dinner 2025
129 per person

85 per person Beverage Pairing

FIRST COURSE
(CHOICE OF )

'INSTANT' BACON
Kurobuta Pork Belly, Tempura Oyster, Soy Glaze

BURRATA
 Heirloom Tomato, Aged Balsamic, Hot Honey, Lemon Oil

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

JUMBO LUMP CRAB CAKE
Pink Peppercorn Tartar Sauce, Old Bay

SECOND COURSE
(CHOICE OF )

CENTER-CUT FILET MIGNON*
Substitute Prime Dry-Aged Bone-In NY* + 38

Whipped Potato, Baby Carrot, Asparagus, Red Wine Jus

SEARED BIG ISLAND K AMPACHI
Coconut, Corriander, Thai Basil, Cashews

THIRD COURSE
(CHOICE OF )

BASQUE-STYLE CHEESECAKE
Strawberry & Blueberry Compote

KONA DARK CHOCOLATE LAYER CAKE
Bruleed Banana, Macadamia Nut, Cacao Nibs

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


