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

COOKING FROM MY ROOTS
$125 PER PERSON  |   $150 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

"CELEBRATING THE INGREDIENTS, FLAVORS, AND TECHNIQUES FROM HIS HERITAGE, CHEF MICHAEL MINA INTRODUCES HIS MOST 
PERSONAL PROJEC T YET: MY EGYPT: COOKING FROM MY ROOTS. WE ARE EXCITED TO SHARE DISHES FROM THIS NEW PROJEC T, 

INSPIRED BY THE CULINARY JOURNEY THAT HAS SHAPED MICHAEL INTO THE CHEF AND PERSON HE IS TODAY."

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 )

T R I O O F D U C K FAT F R I E S
P I C K L E D K E TC H U P, T R U F F L E D A I O L I ,  R E M O U L A D E

M I C H A E L'S  WA L D O R F S A L A D
G R E E N A P P L E,  G R A P E,  C E L E RY,  TOA S T E D WA L N U TS,  P O P PY - YO G U R T D R E S S I N G

U R FA - D U S T E D A H I  T U N A
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 )

TO MATO - G I N G E R G L A Z E D S A L M O N
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  YO G U R T E S P U MA

B L AC K H A R I S S A - MA R I N AT E D L AM B C H O P S
B A BY C A R R OTS,  FAVA B E A N B E S A R A, B L AC K L I M E YO G U R T

G R I L L E D C E N T E R - C U T F I L E T M I G N O N
E G YP T I A N P E P P E R S AU C E,  C H A R R E D N A R D E L LO P E P P E R S,  S W E E T 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 )

C I N N A M O N R I C E P U D D I N G
C A R AM E L I Z E D M I S S I O N F I G S

B E I G N E TS

M I L K C H O CO L AT E P OT D E C R È M E , M AC A L L A N 18 Y E A R B U T T E R S CO T C H P U D D I N G , C R È M E B R Û L É E


