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

$ 1 5 0  P E R  P E R S O N 
PLUS TAX AND 20% GRATUITY

 C H R I S T M A S  2 0 2 4

S TA R T E R S 
PLEASE MAKE ONE SELECTION

D E S S E R T
PLEASE MAKE ONE SELECTION 

E N T R E E S 
PLEASE MAKE ONE SELECTION

O N I O N  S O U P  G R A T I N GRUYERE CHEESE, GARLIC BAGUETTE, SHERRY, THYME

* 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 QUAIL EGG, PINE NUT, MINT, ASIAN PEAR, HABANERO-SESAME OIL

 D U K K A H - S P I C E D  W A L D O R F  S A L A D APPLE, TOASTED WALNUTS, YOGURT-POPPYSEED DRESSING

D U C K  L E G  C O N F I T HUCKLEBERRY WAFFLES, BLIS BOURBON MAPLE SYRUP, ARUGULA

B L A C K  T R U F F L E  C A E S A R SWEET ONION CREMA, GARLIC STREUSEL, TRUFFLE VINAIGRETTE

O S E T R A  C A V I A R  ‘ T W I N K I E ' YUZU CRÈME FRAÎCHE, EGG, CORNBREAD, CHIVES  15 SUPPLEMENT

W A R M  B E I G N E T S VALRHONA MILK CHOCOLATE PUDDING, POWDERED SUGAR

B A S Q U E  B R Û L É E D  C H E E S E C A K E SPICED APPLES, CARAMELIZED SUGAR CRUNCH

1 0  L A Y E R  D A R K  C H O C O L A T E MEXICAN WEDDING COOKIE, ABULETA COCOA ICE CREAM

OPTIONAL SHELLFISH & CAVIAR OFFERING

H A L F  M A I N E

L O B S T E R
ESPELETTE DIJONNAISE

54

S H R I M P

C O C KTA I L
GIN-SPIKED COCKTAIL

38

O P T I O N A L  P E R I G O R D  T R U F F L E  M I D - C O U R S E 
ADDITIONAL 27 PER GUEST

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

PARMESAN CHEESE, BURRATA, TRUFFLE BUTTER

HORSERADISH WHIPPED POTATO, TOMATO HOLLANDAISE

STUFFED PORTOBELLO MUSHROOM, RED WINE JUS

STUFFED PORTOBELLO MUSHROOM, RED WINE JUS 15 SUPPLEMENT

CHEF ' S  S ELECT I ON  OF  S I D ES  T O  SHARE  FOR  THE  TABLE

T R U F F L E  M A C
A N D  C H E E S E

BLACK TRUFFLE, AGED CHEDDAR

C R I S P Y  B R U S S E L S
S P R O U T S

SOY CARAMEL, FRESNO PEPPERS

W H I P P E D
P O T A T O  P U R É E

LOTS OF BUTTER, CHIVE

E X E C U T I V E  C H E F :  SARA GARRANT

E X E C U T I V E  S O U S  C H E F :  ANDREW VERA

ADD CHAMPAGNE

MICHEL GONET MINA CUVÉE 'LES HAUTES MOTTES'  BDB
LES MESNIL-SUR OGER,  CHAMPAGNE,  FRANCE 2010 39 GLASS

 O S ET R A  C A V I A R  S E R V I C E

30 GRAMS  |  SERVES 4 PEOPLE

EGG MIMOSA, CRÉME FRAÎCHE, CHIVE, BLINI CAKE

30 GRAMS 160  |  15 GRAMS 85 

C H I L L E D  S H E L L F I S H  P L AT T E R S *   MP 

OYSTERS, MAINE LOBSTER, SHRIMP, KING CRAB

BLUE CHEESE POPOVER, TRUFFLE AU JUS 22 SUPPLEMENT

MUSHROOM RAVIOLI , CAULIFLOWER, ROASTED CHICKEN JUS

*THESE ITEMS ARE OR MAY BE SERVED RAW OR UNDERCOOKED.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS

M A I N E  L O B S T E R  P O T  P I E
MARKET VEGETABLES, POTATOES, LOBSTER-COGNAC EMULSION 

FOR THE TABLE MP

P A S T R A M I - S P I C E D  W A G Y U  S H O R T  R I B

* 8 O Z  B L A C K  A N G U S  F I L E T  M I G N O N

* 1 0  O Z  M I S H I M A  F L A T  I R O N 

* D U C K - F A T  P R I M E  R I B  R O A S T

T W O  W A S H  R A N C H  J I D O R I  C H I C K E N

* 1 2  O Z  N E W  Y O R K  S T R I P STUFFED PORTOBELLO MUSHROOM, RED WINE JUS

S A U C E  T R I O *   17

CHIMICHURRI  V  6    |    HORSERADISH CREAM  VEG   6    |    BÉARNAISE*  6    |    BLUE CHEESE VEG  7    |    PEPPERCORN  7
CHOOSE 3  OF THE FOLLOWING:


