


PER ADULT - 120

Valentine’s Day
February 14th

Garlic & Duck Fat Fries   17 

Volcano Onion Ketchup 
Dijonnaise, Tartar Sauce

Kimchee Fried Rice  20 
Crispy Pork Belly, Kimchee, Sunny-

Side Up Egg

Wild Mushrooms   18 

Gome-Dare Sauce, Pickled 
Fresno, Garlic Honey Peanuts

Lobster Whipped Potatoes   36 

Kona Lobster, Chives

Please alert your server/bartender of any dietary restrictions or allergies, 
not all ingredients are listed

*Food Warning: These items are or may be served raw or undercooked. Consuming raw or under-
cooked meats, poultry, seafood, shellfish or eggs �may increase your risk of foodborne illness.

All menu items are subject to change according to seasonality and availability.

Shellfish
order individually or for the table

ICE COLD
PETITE | 150     GRAND | 270 

 
served with classic sauces & garnishes 

1/2 Lobster 54

Ginger-Poached Shrimp 33

*Pacific Oysters 35 

King Crab 50

CHAR-BROILED
PETITE | 145     GRAND | 265 

 
brushed with miso butter, garlic & yuzukoshō 

1/2 Lobster 54

Shrimp 33

*Pacific Oysters 35 

King Crab 50

Serves 1-2 Serves 3-4Serves 3-4Serves 1-2

Appetizers PLEASE SELECT ONE

*Michael Mina Tartare
Big Eye Tuna, Trio of Peppers, Quail Egg, Habañero Sesame Oil

Broiled Spanish Octopus
Tomato & Caper Chutney, Chermoula, Pine Nuts

King Crab & Gem Lettuce Caesar
Parmesean, Capers, Garlic Streusel

 Grilled Watermelon & Burrata Salad
Cherry Tomatoes, Balsamic Vinaigrette

							       Supplement 	
						      Oyster Rockefeller +15

Creamed Spinach, King Crab, Mascarpone, Garlic Streusel

Entrées PLEASE SELECT ONE

Grilled Mahi Mahi  
Saffron Nage, Baby Carrots, Jalapeno Whipped Potatoes

Roasted Half Chicken
Mushroom & Shallot Ragout, Lemon Beurre Blanc, Crispy Potato

Pan Seared Scallops
Bacon Lilikoi Sauce, Fingerling Potatoes, Spinach

*8oz Filet Mignon
Guava Steak Sauce, Fingerling Potatoes, Garlic Parmesean Oil

	 SUPPLEMENTS    
 

				    Whole Crab Stuffed Branzino +20
Smoked Pepper Butter Sauce,Asparagus Orzotto, Pesto

Michael Mina’s Lobster Pot Pie +85
Whole Lobster, Truffle Brandy Cream Sauce, Vegetables

40 oz Tomahawk for Two  +100
Guava Steak Sauce, Crispy Brussel Sprouts 

Desserts PLEASE SELECT ONE 

Chocolate Berry Panna Cotta

Warm Cinnamon Sugar Malasadas
Vanilla Ice Cream, Dulce de Leche, Speculoos Streusel

Piña Colada Shave Ice 
Pineapple Salsa, Mango Popping Boba, Mochi

BARTENDER’S SELECTIONS

His & Her’s Bartender Special                                                  24
Raspberry French 75 or Raspberry Manhattan

BOTTLES OF RED

Cabernet Sauvignon, Caymus 

Napa, California   2021   226

Cabernet Sauvignon, Cakebread
Alexander, California   2021   211

Pinot Noir, Brewer Clifton
Sta. Rita Hills, California   2022   155

Pinot Noir, Regis Bouvier ‘Les Longeroies’
Marsannay, France   2021   150

Pinot Noir, Louis Latour, ‘Pommard’
Pommard, France   2019   260

Barolo, Damilano Cannubi
Piedmont, Italy   2018   300

Red Blend, Opus One ‘Overture’
Napa Valley, California 2022   350

Merlot, Château Lassegue ‘Grand Cru’
Saint Emilion, France 2013   240

BOTTLES OF WHITE

Louis Jadot ‘Meursault’ 
Beaune, France   2020   220

Louis Jadot ‘Chablis 1er Cru Fourchaume’
Beaune, France   2021   175

Chardonnay, Kistler
Sonoma, California   2022   186

Chenin Blanc, Champalou ‘Vouvray’
Loire, France   2023   115

Sauvignon Blanc, Asatsuyu Kenzo Estate
Napa, California   2023   280

Sauvignon Blanc, Cloudy Bay
Marlborough, New Zealand   2023  140

BOTTLES OF CHAMPAGNE & SPARKLING

Ruinart ‘Blanc de Blancs’ 
Reims, France   NV   315

Dom Pérignon ‘Brut’
Épernay, France   2013   425

Pommery ‘Brut Rose’
Champagne, France   NV   240

Louis Roederer ‘Cristal’
Reims, France   2014   830

Taittinger ‘Brut La Francaise’
Reims, France   NV   181

Veuve Cliquot-Ponsardin ‘Yellow Label’
Reims, France   NV   205


