"A MICHAEL MINA RESTAURANT MENU: BAR & LOUNGE

LOBSTER & KING CRAB ROLL 33

FINES HERBES, PRESERVED MEYER LEMON, VINEGAR CHIPS

BOURBON-CURED TROUT TOAST 18

CREME FRAICHE, SMOKED ROE, BASIL, CUCUMBER, COUNTRY WHEAT

WAGYU SOUTHERN DOUBLE 24
FRIED HOUSE-MADE BOLOGNA, AMERICAN CHEESE

DUCK EGG, GOAT HORN PEPPER AfOLI

HOUSE-MADE CHARCUTERIE 29
SMOKED DUCK PASTRAMI, FOIE GRAS MOUSSE

TRADITIONAL GARNISHES

80Z DRY-AGED BONE-IN STEAK FRITES 45

BLACK TRUFFLE FRIES, PERIGORD-FOIE GRAS SAUCE

WHITE BEAN HUMMUS 14

WILD RAMP PISTOU, BLACK LIME, GRILLED PITA BREAD

BENTONS SMOKED COUNTRY HAM 21

BISCUITS, SORGHUM BUTTER, HOUSE-MADE PICKLES, MUSTARD

CONSUMING RAW BEEF AND SEAFOOD CAN INCREASE
YOUR RISK OF FOODBORNE ILLNESS



