
A  M I C H A E L  M I N A  R E S T A U R A N T E X E C U T I V E  C H E F  MICHAEL LISHCHYNSKY

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

P O T A T O  L E E K  S O U P 

CAVIAR, POACHED COBIA, SUNCHOKES

S C A L L O P  C E V I C H E 

TANGERINE, BRAISED FENNEL, YUZU GELÉE 

B E E T  S A L A D

GOAT CHEESE, WHITE BALSAMIC, CITRUS LACE

CHATEAU PEYRASSOL ROSÉ

CÔTES DE PROVENCE,  FRANCE 2017

D E S S E R T 
PLEASE MAKE ONE SELECTION

F I R S T  C O U R S E 
PLEASE MAKE ONE SELECTION

1 4 0 .  P E R  P E R S O N  |  4 5 .  O P T I O N A L  W I N E  P A I R I N G

NOT INCLUSIVE OF TAX AND 20% GRATUITY

S E C O N D  C O U R S E 
PLEASE MAKE ONE SELECTION

 D U O  O F  Q U A I L 

YELLOWFOOT CHANTERELLES, WOOD SORREL, TRUFFLE JUS

P I N K  S N A P P E R

RAZOR CLAMS, PARSNIP, PARSLEY BROTH

 F I L E T  M I G N O N 

BABY TURNIPS, BONE MARROW, CROQUETTES

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

BRANDIED LOBSTER CREAM, MARKET VEGETABLES

2 5 .  S U P P L E M E N T

  

LE  CLOS DU CAILLOU LES SAFRES

CHATEAUNEUF-DU-PAPE,  FRANCE 2016 

DOMAINE DU PÉLICAN ARBOIS 

‘SAVAGNIN OUILLÉ’ , JURA,  FRANCE 2014 

CLIFF LEDE CABERNET SAUVIGNON

NAPA,  CALIFORNIA 2015

AU BON CLIMAT CHARDONNAY

SANTA BARBARA COUNTY,  CALIFORNIA 2016

" L O V E  S T O R Y "

VANILLA SPONGE, ROSE MOUSSE, RASPBERRY CREAM 

" E N D L E S S  L O V E " 

CHOCOLATE CAKE, CARAMEL, HAZELNUT CRISP

PATRICK BOTTEX ‘LA CUEILLE’

BUGEY-CERDON,  FRANCE NV 

QUINTA DO NOVAL 10 YEAR TAWNY PORT

PORTUGAL NV

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

SMOKED TROUT ROE, DILL CRÉME FRAICHE, PUMPERNICKEL 

V A L E N T I N E ' S  D A Y  2 0 1 9

LIQUID FARM 'WHITE HILL '  CHARDONNAY

SANTA RITA HILLS ,  CALIFORNIA 2015

CHATEAU DU NOZAY SANCERRE

LOIRE VALLEY,  FRANCE 2016
   


