
S H E L L F I S H  P L A T T E R S  1 4 5 
4 OYS T E R S,  4 T I G E R S H R I M P,  LO B S T E R TA I L ,  K I N G C R A B

CAST-IRON BROILED

*ICE-COLD

                         E X E C U T I V E  C H E F :  T R A V I S  T A N N E R      

A P P ET I Z E R S

* A 5  W A G Y U  H O T  S T O N E   7 2

2 O Z A5 NY S T R I P,  Y U Z U KO S H O, WA S A B I  S E A S A LT

* A H I  T U N A  ‘ R O L L S ’   2 6

C R U N C HY O N I O N, S E R R A N O C H I L I ,  G A R L I C,  P O N Z U

* W A G Y U  S T E A K  T A R T A R E   2 8

M I C R O B A S I L ,  CO R N I C H O N, C A P E R,  D I J O N, C I A B AT TA 

‘ I N S T A N T ’  B A C O N   2 6

H E R I TAG E P O R K B E L LY,  T E M P U R A OYS T E R,  B R U S S E L S

PAN-SEARED CRAB CAKE  2 8

YUZU TARTAR, HERB SALAD, FRESNO PEPPER

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

* CAVIAR TWINKIE   3 5

PETROSSIAN CAVIAR, YUZU CREME FRAICHE, TRADITIONAL GARNISHES

S A L A D S

T H E  ‘ W E D G E ’   1 9 O R C H A R D  A P P L E   1 8 C L A S S I C  C A E S A R   1 8

 

*EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOODBORNE ILLNESS.
PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES

DESIGNATES A CHEF MICHAEL MINA SIGNATURE 

À  L A  C A R T E  S H E L L F I S H 
A V A I L A B L E  B R O I L E D  U P O N  R E Q U E S T

*HALF DOZEN EAST COAST OYSTERS  30 

C H AM PAG N E M I G N O N E T T E

ALASKAN KING CRAB  46 

G R E E N G O D D E S S

MAINE LOBSTER TAIL  45 

D I J O N N A I S E

TIGER SHRIMP COCKTAIL  32 

G I N - S P I K E D CO C K TA I L  S AU C E

S H E L L F I S H

R O Y A L  C A V I A R  H A N D  S E L E C T E D  F O R  C H E F  M I C H A E L  M I N A

* P ET R O S S I A N  M I N A  R E S E R V E 

D A U R E N K I   1 4 0

B A I K A   1 5 5

C A V I A R  T A S T I N G  T R I O    4 6 5

CO M P L E T E YO U R C AV I A R E X P E R I E N C E W I T H A G L A S S O F C H AM PAG N E
RUINART, BLANC DE BLANC 375ML, CHAMPAGNE, FRANCE NV   195

*MICHAEL’S  TUNA TARTARE  3 8

ASIAN PEAR, PINE NUT, HABENERO, QUAIL EGG, SESAME

O R

B U T T E R M I L K R A N C H, B ACO N

E G G, TO MATO, O N I O N

P O R K R I N D, B LU E C H E E S E

R A D I CC H I O,  E N D I V E

AG E D W H I T E C H E D DA R

P E C A N, MA P L E

B A BY G E M L E T T U C E

T E M P U R A W H I T E A N C H O V Y

G A R L I C S T R E U S E L 

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

E S P E L E T T E P E P P E R

G I N - S P I K E D CO C K TA I L  S AU C E                                           
G R E E N G O D D E S S 

C H AM PAG N E M I G N O N E T T E 

O S S E T R A   1 9 0

* T R A D I T I O N A L  C A V I A R  S E R I V C E
S E R V E D  W I T H  T R A D I T I O N A L  C A V I A R  A C C O M PA N I M E N T S

D A U R E N K I   1 6 0

B A I K A   1 7 5

O S S E T R A   2 1 0

* P O M M E S  R O Y A L E

SERVED WITH FINES HERBS & CREME FRAICHE
YUZU LABNEH, CHAMPAGNE & WHITE CHOCOLATE

T R I O  O F  W A G Y U  TA L L O W  P O M M E S  PA I L L A S S O N



 

*EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOODBORNE ILLNESS.
PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES

DESIGNATES A CHEF MICHAEL MINA SIGNATURE 

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

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

* B L A C K  A N G U S * W A G Y U

8 O Z  F I L E T M I G N O N  66

12 O Z  N E W YO R K S T R I P   75

16 O Z  D E L M O N I CO R I B E YE  87

22 O Z  50 DAY D RY - AG E D 'CO W B OY ' R I B E YE  115

6 O Z S E N K U F I L E T M I G N O N, AU S T R A L I A 73

8 O Z S E N K U R I B  C A P,  AU S T R A L I A  95

8 O Z 2G R N E W YO R K S T R I P,  AU S T R A L I A  120

*THE 'TOMAHAWK'   325
40 O Z B L AC K H AW K FA R M S

WAG Y U TO MA H AW K R I B E YE 

H A N D - S E L E C T E D  F O R  B O U R B O N  S T E A K

M A R K E T  S I D E S
     B A K E D  P O T A T O ,  A L L  T H E  F I X I N ' S   16

 Z A ' A T A R  C A R R O T S ,  C H I M I C H U R R I ,  L A B N E H   16

P O R K  B E L LY  F R I E D  R I C E ,  S P I C Y  G O C H U J A N G  S A U C E   18

A S P A R A G U S ,  C A E S A R ,  C R I S P Y  G A R L I C ,  C U R E D  E G G   16

M A C  &  C H E E S E ,  B L A C K  T R U F F L E   20 

P O T A T O  P U R É E ,  L O T S  O F  B U T T E R   16

C R I S P Y  B R U S S E L S  S P R O U T S ,  H O N E Y  &  L I M E   16

C R E A M E D  C O R N ,  R O A S T E D  P O B L A N O ,  C I L A N T R O   17

KING CRAB & BÉARNAISE  27

LOBSTER TAIL & BÉARNAISE  47

B LU E C H E E S E & C R I S PY O N I O N  9 

ROASTED MUSHROOM & ONION  12

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

P L E A S E  S E L E C T  T H R E E   1 2 

BÉA R N A I S E  |   B O U R B O N S T E A K S AU C E  |   C H I M I C H U R R I  

  C R E AM Y H O R S E R A D I S H  |   R E D W I N E J U S  |   B O U R B O N P E P P E R CO R N S AU C E

B O N E MA R R O W C R U S T  10

B L AC K P E P P E R CO R N C R U S T  6

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

B O N E MA R R O W B U T T E R  8

MA I N E LO B S T E R TA I L   45

G R I L L E D T I G E R S H R I M P   27

*S E A R E D S C A L LO P S  24

FOIE GRAS & RED WINE JUS  28

F R O M  T H E  S E A

*FA R O E I S L A N D S S A L M O N  48 *MA I N E H A R B O R S C A L LO P S  48

A5 NY S T R I P,  M IYA Z A K I   
36 per oz

M I Z U S A KO NY S T R I P,  K AG O S H I MA  
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

WAG Y U TA S T I N G T R I O   650 
4 O Z  O F  E A C H  J A P A N E S E  W A G Y U

S I G N AT U R E  E N T R E E S

J O Y C E  F A R M S  B R I C K  C H I C K E N

OYS T E R M U S H R O O M, S P R I N G P E A P U RÉ E               

T R U F F L E PA N J U S 

53

M I S O  G L A Z E D  S E A  B A S S

B O K C H OY, MA I TA K E M U S H R O O M                     

G I N G E R DA S H I 

59

* D R Y - A G E D  B E E L E R ’ S  P O R K  C H O P

C H E R RY M O S TA R DA, MA P L E J U S                               

C R I S PY S A L S I F Y 

68

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

B R A N D I E D LO B S T E R C R E AM, MA R K E T V E G E TA B L E S                                                   

B L AC K T R U F F L E 

115

* A 5  W A G Y U  B U R G E R

B ACO N - C U R E D F O I E  G R A S,  B L AC K G A R L I C A I O L I        

P O M M E S PA I L L A S S O N 

100 

BONE MARROW BUTTER, CRISPY ONION 

S A U C E  T R I O S

* W A G Y U  S U R F  &  T U R F

6 O Z S E N K U F I L E T M I G N O N 

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

98

S N O W B E E F NY S T R I P,  H O K K A I D O   
75 per oz

*CHEF’S CUT   MP
C H E F’S  R OTAT I N G S E L E C T I O N

O F P R E M I U M C U TS


