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

s i d e s C R E A M E D  S P I N A C H  9 

CRISPY SHALLOT

B R O C C O L I  1 0 

CHIMICHURRI, CHERRY PEPPER

F R I E D  C A U L I F L O W E R  1 0 

CURRY AÏOLI 

B O K  C H O Y  9 

GARLIC-YUZU TERIYAKI

P O T A T O  P U R É E  1 0 

SOUR CREAM, CHIVES  

M A C  &  C H E E S E  1 3 

BLACK TRUFFLE

B R U S S E L S  S P R O U T S  1 1 

HONEY, LIME JUICE

M A I T A K E  M U S H R O O M S  1 2 

SWEET & SOUR

W o o d - F i r e d
A L L E N  B R O T H E R S 

CHICAGO, IL

B O N E L E S S  C U T S

8 OZ FILET MIGNON 48

16 OZ USDA PRIME RIBEYE 55

9 OZ USDA PRIME SKIRT STEAK 36

B O N E - I N  C U T S

12 OZ BONE-IN FILET MIGNON 56

18 OZ USDA PRIME DRY-AGED NY 63

32 OZ USDA PRIME DRY-AGED PORTERHOUSE 115

36 OZ USDA PRIME DRY AGED TOMAHAWK 140

A M E R I C A N  W A G Y U

8 OZ SNAKE RIVER FARMS RIB CAP  MP

K U S S H I  O Y S T E R *  MIGNONETTE, LEMON  EA 3.50

M A I N E  L O B S T E R  SEA SALT & LEMON  36

W I L D  G U L F  S H R I M P *  “GIN” COCKTAIL SAUCE  19

A L A S K A N  R E D  K I N G  C R A B  HERB AÏOLI  29

S H E L L F I S H  P L A T T E R  F O R  T W O *  42 PER PERSON

C R I S P Y  R I C E  P O P P E R S *  SPICY TUNA, TOBIKO, PONZU  15

A H I  T U N A  T A R T A R E *  ASIAN PEAR, PINE NUT, SCOTCH BONNET, MINT, SESAME   24

S T E A K  T A R T A R E *  BASIL PESTO, TRUFFLE POTATO FOAM, RUSSET POTATO CHIPS  18

C A E S A R  S A L A D  ROMAINE HEARTS, GARLIC PITA CROUTONS, PARMESAN VINAIGRETTE  12

B - L - T  W E D G E  HOBBS BACON, BLUE CHEESE, BUTTERMILK HERB DRESSING  14

R O A S T E D  B E E T S  HOUSE-MADE BURRICOTTA, CRISPY QUINOA, SHERRY VINAIGRETTE 14

 

D A Y  B O A T  S C A L L O P S  CELERY ROOT “ANGEL HAIR”, GRAFFITI CAULIFLOWER  36

H A R I S S A - R O A S T E D  M A R Y ’ S  C H I C K E N  CRUSHED POTATO, TOMATO-PEPPER FONDUE  29

M E N U :  DINNER        

b o u r b o n  c a r t PUT YOUR SEAT IN THE UPRIGHT POSITION AND ENJOY A TRIO OF THE WORLD’S FINEST SPIRITS, 

INDIVIDUALLY POURED TABLESIDE FOR YOUR PLEASURE. 	  

 

  

I C E  C O L D  S H E L L F I S H

 A P P E T I Z E R S

E n t r e e s 

F R O M  T H E  S E A 

ALASKAN SALMON 34

BUTTERFLY BRANZINO 34

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

KING CRAB OSCAR 15 

HALF MAINE LOBSTER 36 

GULF SHRIMP 23

S E L E C T I O N  O F  S A U C E S  2

CHIMICHURRI	   RED WINE 

BÉARNAISE  	   HORSERADISH CREAM

PEPPERCORN	   STEAK SAUCE

	

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

M A I N E  L O B S T E R  P O T  P I E  83

BRANDY CREAM, BLACK TRUFFLE, LOCAL FARM VEGETABLES


