
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

 J U LY  4 T H ,  2 0 2 5  $ 1 9 5  P E R  P E R S O N

S T A R T E R S 
PLEASE MAKE ONE SELECTION

D E S S E R T
PLEASE MAKE ONE SELECTION 

* M I C H A E L  M I N A ' S  T U N A  T A R T A R E

O R C H A R D  A P P L E

' I N S T A N T '  B A C O N

C L A S S I C  C A E S A R

C A V I A R  ' T W I N K I E E '

H A M A C H I  C R U D O AGUACHILE, RADISH, BURNT ORANGE

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

RADICCHIO, ENDIVE, AGED WHITE CHEDDAR, PECAN, MAPLE

HERITAGE PORK BELLY, TEMPURA OYSTER, SHREDDED BRUSSELS

BABY GEM LETTUCE, TEMPURA WHITE ANCHOVY, GARLIC STREUSEL

YUZU  CRÈME FRAÎCHE, TRADITIONAL GARNISHES

PERTROSSIAN CAVIAR  17 SUPPLEMENT 

B A N A N A  C H E E S E C A K E

S M O K E D  C A M P F I R E  S ' M O R E S

S O R B E T  T R I O

BOURBON CARAMEL SAUCE, BISCOFF COOKIE CRUST

DEVIL'S FOOD CAKE, HAZELNUT, TOASTED MARSHMALLOW 

SEASONAL SORBETS

    E X E C U T I V E  C H E F :   TRAVIS TANNER

SHELLFISH & CAVIAR OFFERING 
PRICES ARE SUPPLEMENTAL TO PRIX FIXE MENU

ADD CHAMPAGNE

DOM PERIGNON 2013   90 GLASS

VUEVE CLIQUOT ROSE,  CHAMPAGNE NV   125  375ML

 P ET R O S S I A N  C A V I A R  I M P E R I A L  S E L E C T I O N

IMPERIAL CAVIAR HAND SELECTED FOR CHEF 
MICAHEL MINA

DAURENKI  150  |  BAIKA 180  |  OSSETRA 210

I C E -  C O L D  S H E L L F I S H  P L A T T E R   125

4 EA OYSTERS, 4 EA SHRIMP COCKTAIL

1/2 MAINE LOBSTER, 1/4 LB.ALASKAN KING CRAB

A L A S K A N
K I N G  C R A B

GREEN GODDESS
38

S H R I M P
C O C K T A I L

GIN-SPIKED COCKTAIL
FRESH HORSERADISH

22

S I DES  T O  SHARE  FOR  THE  TABLE

B L A C K  T R U F F L E 
M A C  &  C H E E S E

BLACK TRUFFLE, PARMESAN CHEESE

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

HONEY & LIME

W H I P P E D
P O T A T O  P U R E É

LOTS OF BUTTER, CHIVE

A5 NY STRIP, KAGOSHIMA   
36 per oz

MITSUBOSHI RIBEYE, TOKUSHIMA    
55 per oz

 * J A P A N E S E  W A G Y U 
S E R V E D  I N  4 O Z  P O R T I O N S 

WAGYU TASTING TRIO  650 
4 O Z  O F  E A C H  J A P A N E S E  WA G Y U

OLIVE-FED BEEF, RIB EYE, HOKKAIDO   
75 per oz

6 OZ  SENKU WAGYU FILET MIGNON

8 OZ  FILET MIGNON

12 OZ  NEW YORK STRIP

16 OZ  DELMONICO RIB EYE

M A I N E  L O B S T E R  P O T  P I E

BRANDIED LOBSTER CREAM, MARKET VEGETABLES, TRUFFLE  
50 SUPPLEMENT

P A N  S E A R E D  S E A  B A S S

CAULIFLOWER PUREE, CRIPSY FINGERLING POTATO

CHORIZO, FENNEL SALAD

G R I L L E D  L A M B  C H O P S

SMOKED CARROT PUREÉ, HERB PISTOU

G R I L L E D  C A U L I F L O U R  S T E A K

TEMPURA CAULIFLOUR, ROMESCO, RADISH APPLE SLAW 

F R O M  T H E  W O O D - F I R E D  G R I L L
 

S I G N AT U R E S

E N T R E E S 
PLEASE MAKE ONE SELECTION

8 OZ  SNAKE RIVER FARMS RIB CAP  30

10 OZ  STONE AXE DENVER  55

22 OZ  50-DAY DRY AGED 'COWBOY' RIBEYE  50

U P G R A D E  Y O U R  C U T 
PRICES ARE SUPPLEMENTAL TO PRIX FIXE MENU

( P I C K  O N E )

A C C O M PA N I M E N T S
 

K I N G  C R A B 

   B E R N A I S E *  28

B L A C K

T R U F F L E  B U T T E R  5

S E A R E D 

S C A L L O P S *  24

G R I L L E D

G U L F  S H R I M P  18


