
Michael Mina's Caviar Parfait   

—or—   

50g Connoisseur Caviar Service

Ice Cold 
Served with Tataki Tuna Belly                             
Fresh Wasabi & Classic Sauces

petite        
grande 

pa c i f i c  &  at l a n t i c  o y s t e r s *   

m a i n e  lo b s t e r  

l e m o n g r a s s - p o a c h e d  s h r i m p   

g o l d e n  k i n g  c r a b  m e r u s   

n a n t u c k e t  b ay  s c a l lo p  c r u d o  

S H E L L F I S H  &  C R U S T A C E A N S 
Order Individually or for the Table

Appetizers

j a pa n e s e  h a m a c h i  c r u d o *    
Gin - Cured, Yellow Grapefruit, Avocado                
Serrano Chili,  Wild Fennel                                    

a h i  t u n a  ta r ta r e *    
Mint, Pine Nuts, Asian Pear   
Habanero-Infused Sesame Oil

s p r i n g  p e a  &  f . m .  b a b y  l e t t u c e s  s a l a d                                                             
Easter Egg Radishes, Cucumber                                                 
Hearts of Palm, Goat Feta Cheese                                         
Mint, Sunflower Seeds                           

i m p e r i a l  g o l d e n *  

t s a r  i m p e r i a l  d a u r e n k i *  

r o ya l  b a i k a *  

c o n n o i s s e u r  t r i o *   
Sample of All Three Caviar Selections

À  L A  C A R T EC A V I A R  S E L E C T I O N

*Health District Notice: Consuming raw or undercooked meat, poultry 
seafood, shellstock or eggs may increase your risk of foodborne illness.

Sides 

g r i l l e d  d e lta  a s pa r a g u s        
Smoked Béarnaise, Espelette

m a r k e t  f i s h                 
a p p l e w o o d  s m o k e d 
Tomato - Saffron Nage, Butter Bean  
Artichoke, Preserved Lemon, Olive

half fish  
whole fish 

m i c h a e l  m i n a ' s  
lo b s t e r  p o t  p i e 
Brandied - Lobster Cream         
Baby Vegetables, Fines Herbs

p h y l lo  -  c r u s t e d                      
p e t r a l e  s o l e   
Crab Brandade, Horseradish Cream             
Asparagus, Dijon Beurre Blanc 

Signature Dishes

w h i p p e d  p o tat o e s                                        
Échiré Butter, Chive

g r i l l e d  f r e m a n t l e  o c t o p u s     
Saffron Potato, Hazelnut Romesco Sauce                         
Arugula, Salsa Verde

b a r n e g at  l i g h t h o u s e  s e a  s c a l lo p s    
Three Celeries, Apple, Meyer Lemon                        
Celery Root, Black Truffle

h u d s o n  va l l e y  f o i e  g r a s *          
Rhubarb - Beaujolais Wine                                        
Pickled Green Strawberry, Red Walnuts                                       
Mild Szechuan Peppercorn, Brioche 

Entrées

h a n d m a d e  p o tat o  -  s u n c h o k e  g n o c c h i    
English Peas, Lost Coast Morels                             
Sage, Beurre Noisette   

b o l i n a s  b l a c k  c o d    
Kyoto Miso, Aromatique Vegetable               
Black Truffle Dashi

o r a  k i n g  s a l m o n    
Tamarind - Black Garlic Glaze  
Coconut Green Curry, Toasted Peanut

m u s c o v y  d u c k  b r e a s t  &  f o i e  g r a s *   
Black Cherry, Fresh Morels                                  
Pistachios, Kabu Turnip, Endive

14 o z  n . y  s t r i p *              

8 o z  f i l e t  m i g n o n *              

18 o z  32 d ay  d r y - a g e d                            
b o n e - i n  r i b e y e                                    

a -5  j a pa n e s e  m i ya z a k i  wa g y u                               
b e e f  s t r i p lo i n * 

minimum 3oz                          

All steak preparations served with                                                             

Nantes Carrot, Wild Ramps                                            

Horseradish-Pommes Paillasson, Bordelaise Sauce

From the Grill

b l i s t e r e d  b r o c c o l i  d i  c i c c i o          
Calabrian Chili,  Crispy Garlic, Balsamic

Hot Charcoal-Grilled 
Brushed with Confit Garlic, Lemon & Red Miso

petite  
grande 

pa c i f i c  &  at l a n t i c  o y s t e r s *  

m a i n e  lo b s t e r  

k o n a  b l u e  p r aw n s  

g o l d e n  k i n g  c r a b  m e r u s   

r o a s t e d  n e w  p o tat o e s                                      
Duck Fat, Saffron Aïoli,  Rosemary

r o a s t e d  m a g i c  m u s h r o o m s    
Parmesan Espuma, Toasted Pine Nut


