
Michael Mina's Caviar Parfait   

—or—   

50g Connoisseur Caviar Service

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

petite 175       
grande 350

pacific & atlantic oysters* 	 34

maine lobster	 48

lemongrass-poached shrimp 	 37

golden king crab merus 	 155

nantucket
bay scallop crudo* 	 29

S H E L L F I S H  &  C R U S T A C E A N S

Appetizers

japanese hamachi crudo*  	 32 
Salted Plum, Serrano Chili

Micro Cilantro, Crispy Garlic

ahi tuna tartare*  	 39 
Mint, Pine Nuts, Asian Pear, Quail Yolk

Habanero-Infused Sesame Oil

f.m.  tomato & melon salad 	 28                                                                            
Almond, Sheep's Milk Feta, Labneh

Mint, Passion Fuit, Basil

beluga hybrid	 425

imperial golden*	 395

tsar imperial daurenki* 	 350

royal baika*	 275

connoisseur trio*	 975 
Sample of 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     22

market fish                 
applewood smoked 
Tomato-Saffron Nage, Butter Bean

Artichoke, Preserved Lemon, Olive

for one 75 
whole fish MP

michael mina's  
lobster pot pie 
Brandied-Lobster Cream

Baby Vegetables, Fines Herbs

148

phyllo - crusted                      
petrale sole  	
Crab Brandade, Horseradish Cream

Asparagus, Dijon-Beurre Blanc 

66

Signature Dishes

whipped potatoes	                                      
Échiré Butter, Chive

grilled fremantle octopus  	 29 
Saffron Potato, Hazelnut Romesco Sauce

Arugula, Salsa Verde

barnegat light sea scallops 	 32 
Three Celeries, Apple, Meyer Lemon

Black Truffle

hudson valley foie gras*        	 59 
Rhubarb - Beaujolais Wine

Pickled Green Strawberry, Red Walnuts

Mild Szechuan Peppercorn, Brioche 

Entrées

wild mushroom agnolotti  	 49 
Porcini,  English Peas, Arugula Pesto

Prosciutto

bolinas black cod  	 69 
Kyoto Miso, Aromatique Vegetable               
Black Truffle Dashi

ora king salmon  	 62 
Tamarind-Black Garlic Glaze, Summer Squash

Coconut-Green Curry

muscovy duck breast &  

foie gras* 	 69 
Black Cherry, Oyster Mushroom, Kabu Turnip

Pistachio-Sorghum Granola, Endive

From the Grill

14 oz n.y strip*            	 79

8 oz filet mignon*             	 86

18 oz 32 day dry-aged 
bone-in ribeye*                           135

a-5 japanese miyazaki  wagyu                               
beef striploin*  	

minimum 3oz                         45/oz

All steak preparations served with                                                             

Parsnip Purée, Watercress                                            

Horseradish-Pommes Paillasson, Bordelaise Sauce

roasted magic mushrooms  
Parmesan Espuma, Toasted Pine Nuts

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

petite 175 
grande 350

pacific & atlantic oysters	 34

maine lobster	 48

black tiger shrimp	 37

golden king crab merus 	 155	

brentwood yellow corn
Lime, Red Chili,  Scallion

grilled delta asparagus        
Smoked Béarnaise, Espelette


