
*Health District Notice: Consuming raw or undercooked meats, poultry, seafood, shellf ish or eggs may increase your risk of foodborne illness.  Thoroughly cooking 
food of animal origin, including but not limited to beef, eggs, f ish, lamb, milk, poultry or shell stock reduces the rish of foodborne illness.  Young children, elderly 

& individuals with certain health conditions may be at a high risk if these foods are consumed raw or undercooked.

I C E  C O L D

P E T I T E  |  1 3 0      G R A N D E  |  2 6 0  

s e r ved wi th  c l a s s i c  sauce s  & garni she s

P A C I F I C  &  A T L A N T I C  O Y S T E R S *  |  2 4

M A I N E  L O B S T E R  |  3 4

R E D  K I N G  C R A B  |  4 2

L E M O N G R A S S - P O A C H E D  P R A W N S  |  2 4

C H E R R Y S T O N E  C L A M S  |  1 8

H O K K A I D O  S E A  U R C H I N  |  2 1

O C T O P U S  ' T A K O '  S U N O M O N O  |  2 1

H O T  C H A R C O A L - G R I L L E D

P E T I T E  |  1 3 0      G R A N D E  |  2 6 0 

bru shed wi th  conf i t  ga r l i c ,  l emon & e spe l e t t e

P A C I F I C  &  A T L A N T I C  O Y S T E R S *  |  2 4

M A I N E  L O B S T E R  |  3 4

R E D  K I N G  C R A B  |  4 2

G U L F  P R A W N S  |  2 4

C H E R R Y S T O N E  C L A M S  |  1 8

B A R N E G A T  D I V E R  S C A L L O P  |  2 1

K O N A  A B A L O N E  |  3 9

S I G N A T U R E  C A V I A R  S E L E C T I O N S

G O L D E N  O S E T R A *  |  3 5 0 R U S S I A N  O S E T R A *  |  2 5 0 K A L U G A *  |  1 7 5

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 —  T R A D I T I O N A L  R O Y A L  C A V I A R  S E R V I C E

order  individual l y  or  for  the  tabl e
S H E L L F I S H

T A S T I N G  T R I O  O F  A L L  T H R E E *  |  7 2 5

S T A R T E R S

A M B E R J A C K  C R U D O   2 6

C R I S P Y  A R T I C H O K E S ,  M E Y E R  L E M O N ,  F R I E D  C A P E R S ,  H O T  C H I L I  O I L

M I C H A E L  M I N A ' S  A H I  T U N A  T A R T A R E *   3 4

M I N T ,  P I N E  N U T S ,  S C O T C H  B O N N E T ,  S E S A M E  O I L

C R I S P Y  S P O T  P R A W N S   3 8

Y O U N G  C O C O N U T ,  M A K R U T  L I M E ,  S W E E T  &  S O U R  M A N G O ,  C U R R Y  L E A F

M A R K E T  L E T T U C E S  &  S H A V E D  S U M M E R  V E G E T A B L E S   2 1

T E N D E R  H E R B S ,  S U N F L O W E R  S E E D S ,  V A N I L L A  C I T R O N E T T E

H E I R L O O M  T O M A T O E S   2 4

B U R R A T A  C H E E S E ,  P U R P L E  B A S I L ,  5 0 Y R  B A L S A M I C O  D E  M O D E N A

P O T A T O  G N O C C H I  &  G L A Z E D  K I N G  C R A B   3 4
S T E W E D  T O M A T O ,  F A V A  B E A N S ,  R E D  C H I L I ,  C O R I A N D E R

G R I L L E D  O C T O P U S   2 9

S C A L L I O N - K I M C H I  P A N C A K E ,  S P R I N G  O N I O N  V I N A I G R E T T E ,  C H R Y S A N T H E M U M



M A I N S

M I C H A E L’ S  L O B S T E R  P O T  P I E   1 0 5 

B R A N D I E D - L O B S T E R  C R E A M ,  B L A C K  T R U F F L E ,  B A B Y  V E G E T A B L E S

P H Y L L O - C R U S T E D  S O L E   6 2 

K I N G  C R A B  B R A N D A D E ,  P E A  S H O O T S ,  M U S T A R D  B E U R R E  B L A N C

C H A R - G R I L L E D  L A M B  C H O P S   6 4 

G R E E N  G A R L I C  O R Z O ,  P E P P E R O N A T A ,  B L A C K  O L I V E  J U S

T U N A  &  F O I E  G R A S   6 7

B A B Y  C A R R O T  A I G R E - D O U X ,  C R I M S O N  P L U M S ,  C R I S P Y  R I C E ,  S A U C E  À  L' O R A N G E

' P E P P E R  S T E A K ' 

1 2 O Z  N E W  Y O R K  S T R I P  O R  8 O Z  F I L E T  M I G N O N   7 4  |  8 1

P O M M E S  P A I L L A S S O N ,  S M O K E D  B É A R N A I S E ,  B R O C C O L I  D I  C I C C I O

sub Japane se  A5 Wag yu |  minimum 3oz ,  35 pe r  oz 

A C C O M P A N I M E N T S

  H A L F  M A I N E  L O B S T E R  3 5  |  A L A S K A N  K I N G  C R A B  4 2  |  P É R I G O R D  B L A C K  T R U F F L E  3 5

*Health District Notice: Consuming raw or undercooked meats, poultry, seafood, shellf ish or eggs may increase your risk of foodborne illness.  Thoroughly cooking 
food of animal origin, including but not limited to beef, eggs, f ish, lamb, milk, poultry or shell stock reduces the rish of foodborne illness.  Young children, elderly 

& individuals with certain health conditions may be at a high risk if these foods are consumed raw or undercooked.

F O I E  G R A S  S E R V I C E

T O R C H O N   4 2

T O A S T E D  B R I O C H E ,  H A Z E L N U T S ,  S P R I N G  O N I O N  J A M ,  P I C K L E D  C H E R R I E S

A U S T R A L I A N  B L A C K  T R U F F L E

sub Roa s t ed  Foie  Gra s  |  3oz ,  69

A P P L E W O O D - S M O K E D 

canne l l in i  bean s ,  ca s t e l v e t rano o l iv e s 
a r t i choke s ,  t omato

B R A N Z I N O

Medit e r ranean ,  EUR
H A L F  F I S H  s e r ve s  1  |  7 2

W H O L E  F I S H  s e r ve s  2  |  1 3 0

S I D E S

  G R I L L E D  B A B Y  Z U C C H I N I  &  B L O S S O M S  R O A S T E D  T O M A T O  V I N A I G R E T T E   1 7

É C H I R É  B U T T E R  W H I P P E D  P O T A T O  P U R É E   1 4

R O A S T E D  M U S H R O O M S  |  P A R M E S A N  E S P U M A ,  T O A S T E D  P I N E  N U T S   1 8

S A U T É E D  B R O C C O L I  D I  C I C C I O  |  P R E S E R V E D  L E M O N ,  G O L D E N  G A R L I C   1 6

S P I C E - C R U S T E D 

bamboo shoot s ,  tha i  ba s i l ,  ga l anga l
coconut- g r e en cur r y

A T L A N T I C  S W O R D F I S H

Glouce s t e r ,  M A
6 O Z  s e r ve s  1  |  6 5

1 2 O Z  s e r ve s  2  |  1 2 0


