
M I C H A E L  M I N A  S A N  F R A N C I S C O  

Michelin-starred MICHAEL MINA, Michael's flagship 

restaurant, represents the culmination of his core culinary 

philosophies, Middle Eastern heritage, lauded chronicles as 

a chef and restauranteur, and personal character.

Michael, in collaboration with Executive Chef Raj Dixit and 

the talented team behind the Michelin-starred restaurant, is 

proud to unveil the next chapter of MICHAEL MINA.  Guests 

will be treated to the ultimate spice journey with a vibrant 

new menu that pays homage to Michael's Middle Eastern 

heritage, showcasing a never-before-seen, supremely 

elevated take on cuisine from the region. 

L O C A T I O N  

2 5 2  C A L I F O R N I A  S T R E E T 

S A N  F R A N C I S C O ,  C A  9 4 1 1 1 

4 1 5 . 3 9 7 . 9 2 2 2

M A N A G I N G  C H E F 

M I C H A E L  M I N A 

E X E C U T I V E  C H E F 

R A J  D I X I T

G E N E R A L  M A N A G E R 

G I O V A N N I  P U G L I E S E

M A S T E R  S O M M E L I E R 

J E R E M Y  S H A N K E R

V E N U E  C A P A C I T Y

F U L L  B U Y O U T 

1 1 0  S E A T E D 

2 2 0  R E C E P T I O N 

P R I V A T E  D I N I N G  R O O M 

2 5  S E A T E D

415 .625-5460 W W W.MICHAELMINA .NETEVENTS-SF@MICHAELMINASF.COM

S A N  F R A N C I S C O



M I C H A E L  M I N A  S A N  F R A N C I S C OP R I V A T E  D I N I N G  O V E R V I E W

P R I V A T E  D I N I N G 

MICHAEL MINA San Francisco offers a private dining room,  

a beautiful venue that can accommodate up to 25 guests as a  

seated dinner. The restaurant is also available to reserve in its 

entirety for special events.

415 .625-5460 W W W.MICHAELMINA .NETEVENTS-SF@MICHAELMINASF.COM



Born in Cairo, Egypt, Chef Michael Mina has enjoyed a 

love affair with the kitchen, creating memorable dining 

experiences for guests from a very early age.

Chef Mina’s epicurean journey began in 1987 at the Culinary 

Institute of America in Hyde Park. During those 18 months 

of formal schooling, he spent his weekends sharpening his 

natural talents with hands-on experience in Charlie Palmer’s 

kitchen at the upscale Aureole in New York City. 

At the start of his career, Chef Mina was presented with the 

opportunity of alifetime with then-executive chef of the Bel 

Air Hotel in Los Angeles, Chef George Morrone. The two 

were asked to develop a concept and create a menu for an 

upscale seafood restaurant in San Francisco – the city Chef 

Mina had dreamed of calling home one day. 

Welcomed to San Francisco by a major earthquake his 

second day in the city, he was unfazed and went to work 

immediately under Chef George’s direction. Chef Mina 

dedicated himself to creating a complete dining experience 

– training the entire kitchen staff personally and refining 

the menu as chef de cuisine. AQUA opened to rave reviews 

and national acclaim in 1991. Chef Mina served as AQUA’s 

executive chef from 1993 to 2002, where he was awarded 

Rising Star Chef of the Year in 1997 and Best California Chef 

in 2002 by the James Beard Foundation. 

 Chef Mina’s culinary and business vision led to the founding 

of his company, MINA Group, with partner Andre Agassi in 

2002. Under the auspices of MINA Group, he has opened 

over 45 operations around the world.

Honored with numerous accolades, including a Michelin 

star at MICHAEL MINA from 2012 to 2010, James Beard 

Foundation “Who’s Who of Food & Beverage” inductee in 

2013, Bon Appétit Chef of the Year 2005, and many more, 

Chef Mina continues to dazzle the culinary world with bold 

dining concepts.

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

415 .625-5460 W W W.MICHAELMINA .NETEVENTS-SF@MICHAELMINASF.COM



L U N C H  M I D D L E ’ T E R R A N E A  T A S T I N G 

M E Z Z E  -   S E R V E D  F A M I L Y - S T Y L E 

S U M A C - M A R I N A T E D  B E E T S 			   F A V A  B E A N  F A L A F E L

G E M  L E T T U C E  &  S E S A M E 				    P H Y L L O  &  M E D J O O L  D A T E

C H I L L E D  L O B S T E R  &  M E L O N 			   M I S S I O N  F I G  &  S E S A M E

H E I R L O O M  T O M A T O  &  H A L L O U M I 		  C H I C K P E A  P A N I S S E

C H E F  M I N A ’ S  T A R T A R E  O F  A H I  T U N A 
S u p p l e m e n t  |  $ 9  p e r  g u e s t 

E N T R È E  -  S E R V E D  F A M I L Y - S T Y L E  -  P R E S E L E C T  T W O 

G R I L L E D  W I L D  Y E L L O W T A I L 			   R O A S T E D  O R G A N I C  C H I C K E N

T O M A T O ,  A L M O N D ,  G R E E N  O L I V E 		  M O L O K H I Y A ,  O K R A ,  C I N N A M O N

Y E M E N I T E - S T Y L E  B E E F  S H O R T  R I B 		  C A U L I F L O W E R  ' S C H N I T Z E L '

G A L A N G A L  M A T B U C H A ,  W H I T E  Y A M 		  F A I R Y T A L E  E G G P L A N T ,  H A L L O U M I ,  C A P E R

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

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

S u p p l e m e n t  |  $ 2 0 					     S u p p l e m e n t  |  $ 3 5

S I D E S  -  S E R V E D  F A M I L Y - S T Y L E

A R T I C H O K E  B A R I G O U L E 				    B R O W N  B U T T E R  C O U S  C O U S

B R U S S E L S  S P R O U T S 				    K O S H A R Y  R I C E 

D E S S E R T  -  F O R  T H E  T A B L E

S E A S O N A L  F R U I T 					     F L O R E N T I N E  C O O K I E S

F R O Z E N  Y O G U R T

$ 5 5  P E R  P E R S O N

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

* D I E T A R Y  R E S T R I C T I O N S  C A N  B E  A C C O M M O D A T E D

M E N U S  A R E  S U B J E C T  T O  C H A N G E  B A S E D  O N  S E A S O N A L  A V A I L A B I L I T Y



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

S T A R T E R

T A R T A R E  O F  A H I  T U N A *   

U R F A  P E P P E R ,  P I N E  N U T ,  F I N G E R  L I M E

S A L A D  O F  O R G A N I C  B I B B  L E T T U C E S 

E A S T E R  E G G  R A D I S H ,  F A L A F E L ,  S U M A C  V I N A I G R E T T E

C A U L I F L O W E R  ' S C H N I T Z E L ' 

F A I R Y T A L E  E G G P L A N T ,  H A L L O U M I ,  C A P E R

* A D D I T I O N A L  P A S T A  C O U R S E  S u p p l e m e n t  |  $ 1 5 

R I C O T T A  G N U D I  O R  C A V A T E L L I

E N T R É E

O R G A N I C  C H I C K E N  &  D U M P L I N G  

R I C O T T A  G N U D I ,  M E D J O O L  D A T E ,  R O M A N O  B E A N

G R I L L E D  W I L D  Y E L L O W T A I L 

T O M A T O ,  A L M O N D ,  G R E E N  O L I V E

Y E M E N I T E - S T Y L E  B E E F  S T R I P  S T E A K 

G A L A N G A L  M A T B U C H A ,  W H I T E  Y A M

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

B R A I S E D  L A M B ,  M E R G U E Z  S A U S A G E ,  W H I T E  B E A N

D E S S E R T

S T R A W B E R R Y  S O R B E T 

B L A C K  S E S A M E ,  P E R I L L A

C H O C O L A T E  P Y R A M I D 

S U N F L O W E R  P R A L I N E ,  B L A C K B E R R Y

L U N C H 

* D I E T A R Y  R E S T R I C T I O N S  C A N  B E  A C C O M M O D A T E D

M E N U S  A R E  S U B J E C T  T O  C H A N G E  B A S E D  O N  S E A S O N A L  A V A I L A B I L I T Y

3 - C O U R S E  M E N U  -  $ 5 9  P E R  P E R S O N



D I N N E R  M I D D L E ’ T E R R A N E A  T A S T I N G

M E Z Z E  -  S E R V E D  F A M I L Y - S T Y L E 

S U M A C - M A R I N A T E D  B E E T S 			   F A V A  B E A N  F A L A F E L

G E M  L E T T U C E  &  S E S A M E 				    P H Y L L O  &  M E D J O O L  D A T E

C H I L L E D  L O B S T E R  &  M E L O N 			   M I S S I O N  F I G  &  S E S A M E

H E I R L O O M  T O M A T O  &  H A L L O U M I 		  C H I C K P E A  P A N I S S E

C H E F  M I N A ’ S  T A R T A R E  O F  A H I  T U N A 
S u p p l e m e n t  |  $ 9  p e r  g u e s t

S E A F O O D  -  P L E A S E  C H O O S E  O N E 		  M E A T  -  P L E A S E  C H O O S E  O N E 

B A N A N A - L E A F  A T L A N T I C  B A S S 				    B E E F  F I L E T  M I G N O N

G I N G E R ,  L E E K S ,  R A S  E L  H A N O U T 			   H A S S L E B A C K  P O T A T O ,  A L E P P O  P E P P E R S

C H E R M O U L A  R U B B E D  Y E L L O W T A I L 			   B L A C K  G A R L I C  C H I C K E N

C I T R U S  L A B N E H ,  C A R D A M O M  S C H U G 			   K A B O C H A  S Q U A S H ,  O M A N I  L I M E

A d d i t i o n a l  E n t r e e  S u p p l e m e n t s

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

S u p p l e m e n t  |  $ 2 5  p e r  g u e s t 				    S u p p l e m e n t  |  $ 2 5  p e r  g u e s t 	

A - 5  W A G Y U  S T R I P  L O I N 					     F R E S H L Y  S H A V E D  A L B A  W H I T E  T R U F F L E 		

S u p p l e m e n t  |  $ 7 9  p e r  o u n c e 				    S u p p l e m e n t  |  $ 5 5  p e r  g u e s t 			 

S I D E S  -  S E R V E D  F A M I L Y - S T Y L E

A R T I C H O K E  B A R I G O U L E 					     F R E E K E H  T A B B O U L E H

B R U S S E L S  S P R O U T S 					     K O S H A R Y  R I C E 

D E S S E R T  -  P L E A S E  C H O O S E  T W O

S T R A W B E R R I E S  &  C R E A M 					     C H O C O L A T E  T A R T

L E M O N  M E R I N G U E

$ 1 3 5  P E R  P E R S O N

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

* D I E T A R Y  R E S T R I C T I O N S  C A N  B E  A C C O M M O D A T E D

M E N U S  A R E  S U B J E C T  T O  C H A N G E  B A S E D  O N  S E A S O N A L  A V A I L A B I L I T Y



S T A R T E R 

P L E A S E  P R E S E L E C T  2  O P T I O N S

T A R T A R E  O F  A H I  T U N A *   U R F A  P E P P E R ,  P I N E  N U T ,  F I N G E R  L I M E

T E N B R I N K  H E I R L O O M  T O M A T O E S   C O M P R E S S E D  W A T E R M E L O N ,  H A L L O U M I ,  U R F A  P E P P E R S

C H A R C O A L - G R I L L E D  B A B Y  O C T O P U S   F U L  M E D A M E S ,  H E N  E G G ,  C A R D A M O M  S C H U G

* M I C H A E L ’ S  P A R F A I T   O S E T R A  C A V I A R ,  S M O K E D  S A L M O N ,  C R È M E  F R A Î C H E  S u p p l e m e n t  |  $ 5 0

M I D D L E 

P L E A S E  P R E S E L E C T  1  O P T I O N

R I C O T T A  G N U D I   B U R G U N D Y  T R U F F L E ,  W I L D  M U S H R O O M ,  M E D J O O L  D A T E

H O U S E - M A D E  C A V A T E L L I   B A B Y  L A M B  S U G O ,  G R E E N  O L I V E ,  P R E S E R V E D  L E M O N

* F R E S H L Y  S H A V E D  A L B A  W H I T E  T R U F F L E S  S u p p l e m e n t  |  $ 5 5

E N T R É E 

P L E A S E  P R E S E L E C T  2  O P T I O N S

W I L D  A T L A N T I C  B A S S   M O L O K H I Y A ,  T O M A T O - S H E L L F I S H  S T E W ,  F A V A  B E A N S

G R I L L E D  W O L F E  R A N C H  Q U A I L   C O N C O R D  G R A P E ,  B L A C K  L I M E ,  K E F T A

Y E M E N I T E - S T Y L E  B E E F  S T R I P  S T E A K   G A L A N G A L ,  M A T B U C H A ,  W H I T E  Y A M

* G R I L L E D  M A I N E  L O B S T E R   A L M O N D ,  C O C O N U T ,  S A F F R O N ,  R O M A N E S C O ,  O K R A  S u p p l e m e n t  |  $ 4 5

D E S S E R T 

P L E A S E  P R E S E L E C T  2  O P T I O N S

H A R B I S O N  C H E E S E   S P I C E D  W A L N U T S ,  H O N E Y C O M B ,  W I L D  H E R B

M U S K M E L O N   C O C O N U T  B L A N C  M A N G E R ,  B U R N T  F I G  L E A F

G L A Z E D  S T R A W B E R R Y   B L A C K  S E S A M E ,  F R O M A G E  B L A N C ,  P E R I L L A

C H O C O L A T E  P Y R A M I D   S U N F L O W E R  P R A L I N E ,  B L A C K B E R R Y

D I N N E R 

4 - C O U R S E  M E N U  -  $ 1 4 5  P E R  P E R S O N

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

* D I E T A R Y  R E S T R I C T I O N S  C A N  B E  A C C O M M O D A T E D

M E N U S  A R E  S U B J E C T  T O  C H A N G E  B A S E D  O N  S E A S O N A L  A V A I L A B I L I T Y



F I R S T 

T E N B R I N K  H E I R L O O M  T O M A T O 

C O M P R E S S E D  W A T E R M E L O N ,  H A L L O U M I ,  H O L Y  B A S I L

S E C O N D 

C A U L I F L O W E R  ' S C H N I T Z E L ' 

F A I R Y T A L E  E G G P L A N T ,  T U M E R I C ,  C A P E R

T H I R D 

K A B O C H A  S Q U A S H  A G N O L O T T I 

G I N G E R ,  S E S A M E ,  M A T S U T A K E  M U S H R O O M  B O U I L L O N

F O U R T H 

G L A Z E D  S T R A W B E R R Y 

B L A C K  S E S A M E ,  F R O M A G E  B L A N C ,  P E R I L L A

D I N N E R 

4 - C O U R S E  V E G E T A R I A N  T A S T I N G  M E N U

$ 1 0 5  P E R  P E R S O N

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

* D I E T A R Y  R E S T R I C T I O N S  C A N  B E  A C C O M M O D A T E D

M E N U S  A R E  S U B J E C T  T O  C H A N G E  B A S E D  O N  S E A S O N A L  A V A I L A B I L I T Y



P L A T T E R S 

M A R K E T  O Y S T E R S  H I B I S C U S  M I G N O N E T T E   |   4 . 0 0  E A C H

C H E F  M I N A ’ S  S I G N A T U R E  C A V I A R  P A R F A I T  O R  W I T H  T R A D I T I O N A L  A C C O M P A N I M E N T S 

C A L I F O R N I A  R E S E R V E  $ 3 5 p p   |   R U S S I A N  $ 5 0 p p   |   G O L D E N  $ 7 5 p p  

A R T I S A N A L  C H E E S E B O A R D  T R A D I T I O N A L  A C C O M P A N I M E N T S   |   1 5 0  ( S E R V E S  1 0 - 1 2 ) 

S E L E C T I O N  O F  C H A R C U T E R I E  P I C K L E S ,  M O S T A R D A ,  F A R M E R S  M A R K E T  F R U I T   |   1 8 0  ( S E R V E S  1 0 - 1 2 ) 

M I C H A E L ' S  C L A S S I C  A H I  T U N A  T A R T A R E  P L A T T E R   |   1 1 5  ( S E R V E S  1 0 - 1 2 ) 

I B E R I C O  H A M  C A R V I N G  S T A T I O N   |   2 5 5  ( S E R V E S  1 0 - 1 2 )

S E A S O N A L  C A N A P É S 
P R I C E D  P E R  P E R S O N 

S E L E C T I O N  O F  T H R E E   |   3 5 

S E L E C T I O N  O F  F O U R   |   4 5 

S E L E C T I O N  O F  F I V E   |   5 0 

S E L E C T I O N  O F  S I X   |   5 5 

A N Y  A D D I T I O N A L  C A N A P É S   |   1 5

B L A C K  T R U F F L E - G R I L L E D  C H E E S E  S A N D W I C H  B R I L L A T  S A V A R I N ,  B L A C K  T R U F F L E

" A I R  B R E A D "  E G G P L A N T ,  O M A N I  L I M E ,  S M O K E D  T R O U T  R O E

S P R I N G  P E A  A N D  F A V A  B E A N  F A L A F E L  L A B N E H

W A R M - S M O K E D  S A L M O N  F A T E E R ,  S U M A C  O N I O N S ,  O S E T R A  C A V I A R 

S T E A K  T A R T A R E  S H E B A  # 4 0  S P I C E ,  P U F F E D  T E N D O N

W A G Y U  B E E F  K E B O B  G R E E N  O L I V E ,  S P R I N G  O N I O N 

C H I C K P E A  P A N I S S E   H A R I S S A  T O M A T O E S ,  F U L  M E D A M E S

C A N A P É  M E N U

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

* D I E T A R Y  R E S T R I C T I O N S  C A N  B E  A C C O M M O D A T E D

M E N U S  A R E  S U B J E C T  T O  C H A N G E  B A S E D  O N  S E A S O N A L  A V A I L A B I L I T Y


