
M I C H A E L  M I N A  T H A N K S G I V I N G  

T H A N K S G I V I N G  2 0 2 6  |  $ 1 9 5  P E R  P E R S O N

A H I  T U N A  T A R T A R E
Asian Pear, Trio of Peppers, Mint, Pine Nut, Habanero-Infused Sesame Oil

A p p e t i z e r :  C h o i c e  O f

D A Y  B O A T  S C A L L O P S
Cauliflower Ravioli, Leek Fondue, Graffiti Cauliflower, Troe Roe Beurre Blanc

H U D S O N  V A L L E Y  F O I E  G R A S  D U O
Foie Gras Tart & Seared Foie Gras, Green Apple, Dutch Crunch, Red Grapes

B U T T E R N U T  S Q U A S H  S O U P
Green Apple, Porcini Mushroom, Applewood Smoked Bacon

F A L L  S A L A D
Candied Pecan, Beet, Maple Mustard Vinaigrette

Shaved Italian White Truffles + 55

E n t r é e :  C h o i c e  O f

R O A S T E D  H E R I T A G E  T U R K E Y  D I N N E R
Haricot Verts, Whipped Potato, Red Garnet Yam stuffing

W E S T H O L M E  W A G Y U  F I L E T  M I G N O N
Olive Oil - Herb Smashed Sweet Potato, Wilted Bloomsdale Spinach, Matbucha Purée, Bordelaise

P H Y L L O - C R U S T E D  D O V E R  S O L E
Crab Brandade, Horseradish Cream, Caviar Beurre Blanc

T R U F F L E  T A G L I A T E L L E
24-Month Aged Parmesan

M A I N E  L O B S T E R  P O T  P I E

Supplement +55
Truffle Brandied Lobster cream, Chanterelle Mushroom, Farmer’s Market Vegetables

D e s s e r t s :  C h o i c e  O f

B U T T E R  P E C A N  S H O R T B R E A D
Milk Chocolate Namelaka, Vanilla Bean Ice Cream

P U M P K I N  C H E E S E C A K E
Cinnamon Cream, Salted Caramel Sauce, Candied Pumpkin Seeds

S i g n a t u r e  C a v i a r  &  S h e l l f i s h  S e l e c t i o n

M I C H A E L  M I N A’ S  C A V I A R  P A R F A I T  O R  C O N N O I S S E U R  C A V I A R  S E R V I C E
Imperial Golden* 450  |  Daurenki* 350  |  Royal Baika* 275
Tasting Trio Of All Three  975

I C E - C O L D  S H E L L F I S H  P L A T T E R
Petite 175  |  Grande  350
Served with Tuna Belly Tataki, Fresh Wasabi and Classic Sauces

H O T - C H A R C O A L  G R I L L E D  P L A T T E R
Petite 175  |  Grande  350
Brushed with Confit Garlic, Lemon & Red Miso
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