
MICHAEL MINA

Michael  Mina firs t  appeared on the culinary  map as  Execut ive Chef 
of  Aqua Res taurant  in  San Franci sco .  Shor t ly  after ,  Mina ’ s  culinary 
and bus iness  v i s ion  led to  the found ing of  hi s  company Mina Group , 
wi th  par tner  Andre Agass i ,  in  2002 .  Under  the ausp ices  of  Mina 
Group he has  opened 18 res taurants  and be en named Bon Appét i t 
Chef  of  the Year  2005,  San Franci sco Magazine Chef  of  the Year 
2005,  as  well  as  Res taurateur  of  the Year  2005 by the In ternat iona l 
Fo od and Beverage Forum .  Michael  Mina has  a l so  p layed an 
in tegra l  par t  in  the deve lopment  of  the San Franci sco d ining scene , 
cont r ibu t ing such outs tand ing pro ject s  as  RN74,  MICHAEL MINA, 
BOURBON STEAK and CLOCK BAR .      

“
MY L IFE ’S  AMBIT ION IS  ABOUT THE MOST UNIVERSAL OF DESIRES:  TO FOLLOW A DREAM 

YOU ’VE HAD S INCE YOU WERE YOUNG, OBSESS ABOUT IT,  GET COLLEAGUES A S 
EXCITED ABOUT IT  A S YOU ARE,  ADJUST IT,  AND TURN IT  INTO REAL ITY.

M ICHAEL MINA IN SAN FRANCISCO



252 CAL IFORNIA STREET  SAN FRANCISCO, CA  94111
 

WWW.MICHAELMINA.NET

PHONE  415-397-9222          FAX  415-397-9220         E-MAIL    mlang@michaelminas f . com

ESTABL ISHED	      July  9th  2004
EXECUTIVE CHEF	      Michael  Mina
CHEF DE CUIS INE	      Jeremy Ravetz
GENERAL MANAGER   Ryan Cole 
SOMMELIER 	               Matthew Turner

LUNCH
Monday-Fr iday   11 :30 AM-2:00 PM

DINNER
Monday-Thursday   5 :30 PM-10:00 PM
Fr iday & Saturday   5 :30 PM-10:30 PM

Sunday   5 :30 PM-9:30 PM

LOUNGE
Monday-Fr iday  11 :30 AM-Close

Saturday & Sunday  5 :00 PM-Close



CAPACITY
Dining ro om:  110

Lounge :  7

Bar :  13

RESTAURANT INFO
Fros t  Tsuj i  Archi tec t s  (FTA) ,  who were respons ible  for  the des ign of  Aqua twenty  years  ago a l so  lead the 
des ign of  MICHAEL MINA.  FTA honored the sk ill  and craft smanship  of  the or ig ina l  AQUA fabr icators  by ca lling 
on workshops  and vendors  to  rework the ir  own or ig ina l  work .   Nor thern Cali fornia  Ceramici s t s  Jered Nelson , 
Trent  Burket t ,  and Scot t  Parady created handmade Porce la in  speci fica lly  for  MICHAEL MINA.  Dark walnu t  bar 
and tables  compliment  the handmade Porce la in  d i shware by br ing ing drama through organic  natura l  tex tures .

PRIVATE D INING
Located in  the hear t  of  the financia l  d i s t r ic t ,  MICHAEL MINA i s  the per fect  p lace to  hos t  your  event  and i s  a 
great  venue for  bus iness  funct ions ,  bir thday par t ies  and weddings .   The res taurant  i s  ava ilable  to  reserve in 
i t s  en t irety  for  e i ther  lunch or  d inner .  Our  chefs  and sommelier  will  work  wi th  you to  create a cus tom menu to 

accommodate your  par ty ’ s  reques t s .

MICHAEL MINA a l so offers  a  semi -pr ivate area sui table  for  groups  up to  35 gues t s  as  a  seated funct ion .

For  more informat ion or  to  reserve p lease contact  Meli s sa Lang at  mlang@michaelminas f . com .



 
 

Three Course Menu 
75 per person 

 
 

 
Tuna Tartare 

Sesame Oil, Pine Nuts, Asian Pear 
 

Lardo Wrapped Dungeness Crab 
Potato Gnocchi, Grilled Puntarelle, Seville Orange  

 
Wolfe Ranch Quail 

Panzanella Salad, Harissa, Pomegranate 
 
 

~ 
 

 
Crispy Pacific Fish 

Pea Shoots, Heats of Palm, Thai Lobster Sauce 
 

Jidori Chicken Breast  
Sauce Jardinière, Basil Mousse, Carnaroli Risotto 

 
Beef Filet & Shortrib 

Black Trumpet Mushrooms, Celeriac, Brussels Sprouts 
 

~ 
 

 
Chocolate Delice 

Salted Caramel, Jasmine Scented Devil’s Food Cake 
 

Passion Fruit Panna Cotta 
Grapefruit, “Chicharones” 

 
 
 



 
 

Chef’s Five Course Tasting Menu 
105 per person 

 
 

SAMPLE LISTED BELOW 
 
 

Tuna Tartare 
Sesame Oil, Pine Nuts, Asian Pear 

 
~ 
 

Duo of Crispy Fish 
Pea Shoots, Hearts of Palm, Thai Lobster Vinaigrette 

 
~ 
 

Jidori Chicken Breast  
Sauce Jardinière, Basil Mousse, Carnaroli Risotto 

 
~ 
 

Beef Filet & Shortrib 
Black Trumpet Mushrooms, Celeriac, Brussels Sprouts 

 
~ 
 

Chocolate Delice 
Salted caramel, jasmine scented devils food cake 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 



Menu Additions 
priced per person 

 
 

Shellfish Platters  

Traditional and Contemporary Preparations:  
Maine Lobster, Dungeness Crab, Prawns, Oysters 

35/person 
 
 

Chef’s Selection of Hors d’Oeuvres 
 

Sample Items 
 

Foie Gras “PB & J” 
Dungeness Crab Cake “BLT” 

Lobster Corndogs 
Tuna “Poppers” 

Steak Tartare on Crispy Potato Cake 
 
 

18/Person 
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