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

*THESE ITEMS ARE OR MAY BE SERVED RAW OR UNDERCOOKED.  

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.
A SUGGESTED GRATUITY OF 20% IS INCLUDED. YOU ARE NOT REQUIRED TO PAY A GRATUITY AND CAN MAKE ADJUSTMENTS TO THE SUGGESTED AMOUNT

C U P I D ' S  E X O T I C  H E A R T  WHITE CHOCOLATE MOUSSE, MANGO, PASSION FRUIT, 24K GOLD

U B E  B A S Q U E  C H E E S E C A K E  COMPRESSED APPLE, APPLE CREAM, HONEY PECAN TUILE   

ADD 24K GOLD LOCAL HONEY DRIZZLE TO ANY DESSERT 12

OPTIONAL SHELLFISH OFFERINGS
C A V I A R  “ T W I N K I E E ” *  55

YUZU CRÉME FRAÎCHE, ROYAL OSSETRA

C H E F ’ S  O Y S T E R  S E L E C T I O N *  24 PER HALF DOZEN 

CHAMPAGNE MIGNONETTE

C H I L L E D  1 / 2  M A I N E  L O B S T E R  79

ESPELETTE DIJONNAISE

C O L O S S A L  S H R I M P  C O C K T A I L  35

GIN-SPIKED COCKTAIL SAUCE

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

6 OYSTERS, 1/2 MAINE LOBSTER, 4 SHRIMP, DIVER SCALLOPS, TUNA POKE 

APPETIZERS 
C H O I C E  O F :

M I C H A E L ’ S  T U N A  T A R T A R E *  PEAR, GARLIC, MINT, PINE NUT, HABANERO-SESAME OIL  

J U M B O  L U M P  C R A B  C A K E   LOBSTER NAGE, MARINATED TOMATO, LEMON TUILE 

R I C O T T A  G N U D I   ARRABBIATA SAUCE, GRANA, GUANCIALE                                        

H E A R T  S H A P E D  R A V I O L I   BUTTERNUT SQUASH, SUNCHOKE ESPUMA, BROWN BUTTER

T R U F F L E  C A E S A R   LITTLE GEM, SWEET ONION CREMA, TRUFFLE DRESSING

M A R I N A T E D  B E E T  S A L A D  PISTACHIO PISTOU, YOGURT ESPUMA, HIBISCUS DUST  

E N T R E E S 
A C C O M PA N I E D 

W I T H  T H R E E  S I D E S

DESSERT 

ENTRÈES 8 OZ F I L E T  M I G N O N  

14 OZ N E W  Y O R K  S T R I P

8 OZ A N G U S  R I B  C A P

WA G Y U  S U P P L E M E N T S *

4 OZ J A P A N E S E  A 5  S T R I P  L O I N  +100 

6 OZ J A P A N E S E  W A G Y U  R I B  C A P  +80

16 OZ A M E R I C A N  C O W B O Y  +40

                                    

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

H E R B  C R U S T E D  R A C K  O F  L A M B
BRUSSELS SPROUTS, PARSNIP PUREE, 

CHERRY JUS

L O B S T E R  P O T  P I E
MARKET VEGETABLES, ROASTED CIPOLLINI                 
LOBSTER COGNAC EMULSION

60 SUPPLEMENT 

OPTIONAL ACCOMPANIMENTS
C R A B  O S C A R * 35

B L A C K  T R U F F L E  B U T T E R  5

B L U E  C H E E S E  C R U S T   11                    

S E A R E D  S C A L L O P S *  33

S A U C E  T R I O   12

BOURBON STEAK SAUCE, BÉARNAISE, AU POIVRE 

Happy Valentine’s Day!

XOXO

P O T A T O  P U R É E  CHIVES

T R U F F L E  M A C  &  C H E E S E  GARLIC STREUSEL

B R U S S E L S  S P R O U T S  HONEY CASHEWS, MISO CARAMEL

3 COURSE PRIX FIXE 159 
P E R  G U E S T

NOT INCLUSIVE OF TAX AND GRATUITY

OPTIONAL SHELLFISH OFFERINGS
T U X E D O  D I V E R  S C A L L O P S   41

BLACK TRUFFLE, PUFF PASTRY, RED WINE TRUFFLE DEMI-GLACE

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


