" A MICHAEL MINA RESTAURANT EXECUTIVE CHEF: GABRIEL PULIDO

Nappy Valentinea Dag!

3 COURSE PRIX FIXE 159
PER GUEST

NOT INCLUSIVE OF TAX AND GRATUITY

OPTIONAL SHELLFISH OFFERINGS

YUzU CREME FRAICHE, ROYAL OSSETRA ESPELETTE DIJONNAISE

CHEF’S OYSTER SELECTION* 24 PERHALF DOZEN COLOSSAL SHRIMP COCKTAIL 35

CHAMPAGNE MIGNONETTE GIN-SPIKED COCKTAIL SAUCE

ICE-COLD SHELLFISH PLATTER™* 185
6 OYSTERS, 1/2 MAINE LOBSTER, 4 SHRIMP, DIVER SCALLOPS, TUNA POKE

APPETIZERS MICHAEL’S TUNA TARTARE®X PEAR, GARLIC, MINT, PINE NUT, HABANERO-SESAME OIL
CHOICE OF:
JUMBO LUMP CRAB CAKE LOBSTER NAGE, MARINATED TOMATO, LEMON TUILE
RICOTTA GNUDI ARRABBIATA SAUCE, GRANA, GUANCIALE
HEART SHAPED RAVIOLI BUTTERNUT SQUASH, SUNCHOKE ESPUMA, BROWN BUTTER

TRUFFLE CAESAR LITTLE GEM, SWEET ONION CREMA, TRUFFLE DRESSING

MARINATED BEET SALAD PISTACHIO PISTOU, YOGURT ESPUMA, HIBISCUS DUST

OPTIONAL SHELLFISH OFFERINGS

TUXEDO DIVER SCALLOPS a1
BLACK TRUFFLE, PUFF PASTRY, RED WINE TRUFFLE DEMI-GLACE

ENTREES so0zFILET MIGNON

402z NEW YORK STRIP ROASTED CHILEAN SEABASS
ROASTED SUNCHOKES, CHERRY TOMATO

sozANGUS RIB CAP BASIL EMULSION

HERB CRUSTED RACK OF LAMB
WAGYU SUPPLEMENTS* BRUSSELS SPROUTS, PARSNIP PUREE,
CHERRY JUS
40zZJAPANESE A5 STRIP LOIN +100 [ gBSTER POT PIE

60z JAPANESE WAGYU RIB CAP +80 MARKET VEGETABLES, ROASTED CIPOLLINI
LOBSTER COGNAC EMULSION

16 0ZAMERICAN COWBOY +40 60 SUPPLEMENT

ENTREES POTATO PUREE cCHIVES
ACCOMPANIED

WITH THREE SIDES TR UFFLE MAC & CHEESE GARLIC STREUSEL

BRUSSELS SPROUTS HONEY CASHEWS, MISO CARAMEL

OPTIONAL ACCOMPANIMENTS

CRAB OSCAR*35 BLUE CHEESE CRUST n
BLACK TRUFFLE BUTTER s SEARED SCALLOPS”™ 33

SAUCE TRIO 12
BOURBON STEAK SAUCE, BEARNAISE, AU POIVRE

DESSERT CUPID’S EXOTIC HEART WHITE CHOCOLATE MOUSSE, MANGO, PASSION FRUIT, 24K GOLD

UBE BASQUE CHEESECAKE COMPRESSED APPLE, APPLE CREAM, HONEY PECAN TUILE

ADD 24K GOLD LOCAL HONEY DRIZZLE TO ANY DESSERT 12

KoK

*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



