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

MY EGYPT: COOKING FROM MY ROOTS
$145 PER PERSON  |   $170  PER PERSON WITH BOOK

N OT I N C LU D I N G TA X A N D G R AT U I T Y

$75 S O M M E L I E R  S E L E C T E D W I N E PA I R I N G

M E N U :  M Y E G Y P T

F I R S T CO U R S E
( S H A R E D F O R T H E TA B L E )

TRIO OF DUCK FAT FRIES
C H I P OT L E B B Q S AU C E,  T R U F F L E A I O L I ,  P I C K L E K E TC H U P

SALAD VERDE
G R E E N A P P L E,  B A BY M I X E D G R E E N S,  C U C U M B E R,  D I J O N V I N A I G R E T T E

URFA DUSTED AHI TUNA
C R I S PY FA L A F E L,  W H I P P E D TA H I N I ,  S A L ATA B A L A D I

S E CO N D CO U R S E
( S H A R E D F O R T H E TA B L E )

TOMATO-GINGER GLAZED SALMON
S A F F R O N CO U S CO U S,  B L I S T E R E D C H E R RY TO MATO, D I L L  E S P U MA YO G U R T

BLACK HARISSA MARINATED LAMB CHOPS
B A BY C A R R OTS,  B L AC K L I M E YO G U R T,  H E R B B E E F J U S

S U P P L E M E N T $15

GRILLED CENTER-CUT FILET MIGNON
E G YP T I A N P E P P E R S AU C E,  S T U F F E D P E P P E R S,  R OA S T E D P OTATO

D E S S E R T CO U R S E
( S H A R E D F O R T H E TA B L E )

CINNAMON RICE PUDDING
C A R AM E L I Z E D M I S S I O N F I G S

BOURBON STEAK CANDY BAR
DA R K C H O CO L AT E B R O W N I E,  P E A N U T B U T T E R G A N AC H E,  P E A N U TS

C E L E B R AT I N G T H E I N G R E D I E N TS,  F L AV O R S,  A N D T E C H N I Q U E S F R O M H I S  H E R I TAG E.

C H E F M I C H A E L M I N A I N T R O D U C E S H I S  M O S T P E R S O N A L P R O J E C T YE T.

M Y E G YP T:  CO O K I N G F R O M  M Y R O OTS
W E A R E E XC I T E D TO S H A R E D I S H E S F R O M T H I S  N E W P R O J E C T,  I N S P I R E D BY T H E C U L I N A RY J O U R N E Y 

T H AT H A S S H A P E D M I C H A E L I N TO T H E C H E F A N D P E R S O N H E I S  TO DAY.


