
A  M I C H A E L  M I N A  R E S T A U R A N T

 
 *EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOODBORNE ILLNESS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES

$ 1 4 5  P E R  P E R S O N 
NOT INCLUSIVE OF TAX AND GRATUITY

F I R S T  C O U R S E 
PLEASE MAKE ONE SELECTION

E X E C U T I V E  C H E F  GABRIEL PULIDO

D E S S E R T 
PLEASE MAKE ONE SELECTION

DF  DAIRY FREE  |  GF  GLUTEN FREE  |  VEG  VEGETARIAN  |  V  VEGAN  |  CBV  CAN BE VEGAN  |  CBGF  CAN BE GLUTEN FREE

MICHAEL MINA SIGNATURES

H O L I D AY  W I N E  PA I R I N G
SOLENA PINOT NOIR | OREGON 2021
5 OZ.  19  I   9 OZ.  36  |  BOTTLE  88

 -  B L A C K  R I V E R  C A V I A R  -

RUSSIAN OSETRA   I  SERVES 4-5 PEOPLE

EGG MIMOSA, CRÉME FRAÎCHE, CHIVE, BLINI CAKE

50 GRAMS  224   OR   30 GRAMS  144

S H E L L F I S H  P L A T T E R   159

WEST COAST OYSTERS, BLACK TIGER PRAWNS

1/2 MAINE LOBSTER, KING CRAB,  SCALLOPS

I C E - C O L D  GF
GIN-SPIKED COCKTAIL

CHAMPAGNE MIGNONETTE
GREEN GODDESS

C A S T - I R O N  B R O I L E D
RED MISO BUTTER
CHARRED LEMON

 P U M P K I N  V E L O U T E
DF, CBV, CBGF

W A R M  T R U F F L E  C A E S A R  S A L A D
CBGF

H E I R L O O M  B E E T  &  C I T R U S

GF, CBV

PEPITA CRISP, APPLE FOAM, CREME FRAICHE, BACON LARDONS, 
TURKEY LIVER TORTELLINI 

ALASKAN KING CRAB, SWEET ONION CREMA, BLACK TRUFFLE 
CRUNCH, CHARRED ONION VINAIGRETTE, PARMESAN

AVOCADO GREEN GODDESS, FROMAGE BLANC, WATERCRESS
PINK PEPPERCORN CITRONETTE, PISTACHIO TUILE

S E C O N D  C O U R S E 
PLEASE MAKE ONE SELECTION

C L A S S I C  P O T A T O  P U R É E
TURKEY-SAGE GRAVY GF  

M A C  &  C H E E S E  G R A T I N
CLASSIC OR BLACK TRUFFLE

 R O A S T E D  H O N E Y N U T  S Q U A S H
CAPER, GOLDEN RAISIN, PEPITA, COTIJA  CBV

S I D E S
ALL SIDES $14

 C O R N B R E A D  S T U F F I N G
TURKEY LEG CONFIT, PECAN, CRANBERRY  GF, CBV  

C R E A M E D  S P I N A C H
CRISPY ONIONS, FETA 

  
 B A K E D  P O T A T O

CHIVE, BACON, SOUR CREAM, CHEESE SAUCE

R O A S T E D  H E R I T A G E  T U R K E Y

1 6  O Z .   P R I M E  R I B E Y E
GF

P A N  S E A R E D  H A L I B U T 
CBGF, CBV

T R U F F L E  P R I M E  R I B  R O A S T
GF

B U T T E R N U T  S Q U A S H  T O U R N E D O  S T E A K 

CORNBREAD & CHESTNUT STUFFING, CRANBERRY MOSTARDA

GREEN PEPPERCORN SAUCE, WAGYU BEEF FAT POTATO

DASHI BEURRE BLANC, SMOKED TROUT ROE. SOY DAIKON

BLOOMSDALE SPINACH, WAGYU BEEF AU JUS, HORSERADISH

CHILI GARLIC CRUNCH, TUSCAN KALE, CHIVE

U B E  B A S Q U E  C H E E S E C A K E

COCONUT CRÉME ANGLAISE, PISTACHIO TUILE

P U M P K I N  S P I C E  C A N D Y  B A R 

FEUILLETINE CRUNCH , CHOCOLATE MOUSSE, PEPITA

I C E  C R E A M S   LAVENDER HONEY, BROWN BUTTER TOFFEE, VANILLA, BUTTER PECAN 

 H A P P Y  T H A N K S G I V I N G  2 0 2 3

A P R I C O T  G L A Z E D  P O R K  B E L L Y

 CBV

APRICOT MOSTARDA, CANDIED KUMQUATS, APPLE PUREE,

M A I N E  L O B S T E R  P O T  P I E BRANDIED LOBSTER CREAM, MARKET VEGETABLES
$39 SUPPLEMENT

E X E C U T I V E  S O U S  C H E F  DERRICK DE JESUS


