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

S U N D A Y  -  T H U R S D A Y  

U N T I L  1 1 : 0 0 P M

F R I D A Y  -  S A T U R D A Y  

U N T I L  1 1 : 3 0 P M

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

SNACKS
ARTISANAL CHEESE DAILY SELECTION OF CHEESE, SEASONAL JAM & ACCOMPANIMENTS  15

LOBSTER CORN DOGS WHOLE-GRAIN MUSTARD SAUCE  16

R AW MARKET OYSTERS CLASSIC ACCOMPANIMENTS  22

MEDITERR ANEAN HUMMUS MARJORAM, CHERRY, CRISPY CHICKEN SKIN, CAULIFLOWER  15

MARY LAND CR AB CAKE PINK PEPPERCORN TARTAR, SOFT GREENS  44

AHI TUNA TARTARE ANCHO CHILI, PINE NUTS, ASIAN PEAR, MINT, TOASTED SESAME OIL  23

SMOK Y ROCKFISH DIP GRILLED COUNTRY BREAD  14

7X WAGY U BEEF RIB SOFT HERBS, WHITE SOY, MIRIN  29

SPRING TARTINE HOUSE-MADE RICOTTA, EDWARDS HAM, SPRING VEGETABLES  22

BOURBON BAR BURGERS
PRIME STEAK BURGER CABOT CLOTHBOUND CHEDDAR, SECRET SAUCE  20

BERBERE-SPICED LAMB BURGER CONFIT TOMATOES, SEARED ONIONS, TZATZIKI SAUCE, FETA  20

AMERICAN WAGY U BURGER LETTUCE, TOMATO, ONION, AMERICAN CHEESE 25

QUINOA-VEGGIE BURGER ARUGULA PESTO, FENNEL SALAD  19

KOREAN BBQ SALMON BURGER KIMCHI, GOCHUJANG SAUCE, JALAPEÑO  19

HERITAGE TURKEY BURGER GUACAMOLE, PEPPERJACK CHEESE, HARISSA AÏOLI  18

FROM THE OAK-FIRED GRILL
ARGENTINE STEAK FRITES  HANGER STEAK, YUCCA FRIES, AJI VERDE, PAPRIKA, LIME  34

12 OZ NEW YORK STRIP PAINTED HILLS, OR  66

16 OZ BONELESS RIB EYE PAINTED HILLS, OR  79

10 OZ WAGYU FLAT IRON BROADLEAF RANCH, AUS  50

AMISH HALF CHICKEN FALL MUSHROOMS, ONION SOUBISE  45

SIDES & ACCOMPANIMENTS  
CREAMED SPINACH  15

TRUFFLE MAC & CHEESE  14

SHERRY GLAZED MUSHROOMS  13

Please allow at least 25 Min. for Cooking. This Bird takes time...

CRISPY BRUSSEL SPROUTS, PEANUTS  16

SEARED HUDSON VALLEY FOIE GR AS  38

DUCK FAT FRIES  9


