
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
$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

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

F I RS T  COURSE
( S H A R E F O R T H E TA B L E )

T R I O O F F R I E S
S P I C Y R A N C H, L E M O N A I O L I ,  H O U S E B B Q

' I N S TA N T '  B ACO N
A S I A N P E A R,  P I N E N U T,  H A B A N E R O, Q UA I L  E G G, S E S A M E

U R FA D U S T E D 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

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

SECOND  COURSE
(CHOICE OF)

MISO GLAZED SEA BASS
SNAP PEA, SHIMEJI MUSHROOM, GINGER DASHI

BLACK HARISSA MARINATED LAMB CHOPS
BABY CARROTS, FAVA BEAN BESARA, BLACK LIME YOGURT

DESSERT  COURSE
(CHOICE OF)

CINNAMON RICE PUDDING
CARAMELIZED MISSION FIGS

SMOKED VALRHON CHOCOLATE S'MORES
DEVIL'S FOOD CAKE, HAZELNUT, TOASTED MARSHMELLOW ICE CREAM

Celebrating the ingredients, flavors, and techniques from his heritage, Chef Michael Mina

 introduces his most personal project yet: My Egypt: Cooking from My Roots. We are excited to 

share dishes from this new project, inspired by the culinary journey that has shaped Michael into 

the chef and person he is today


