ICE-COLD SHELLFISH

*MARKET OYSTERS * DAILY SELECTION, TRADITIONAL GARNISH woouiuiiioicceceeeeeeeeeeeceeee e 17
ALASKAN KING CRAB LEGS ® CRACKED & CLEANED .ooouitieeeeeceeeeeeeeeeeeeeeee e ee e ee e ee e e enen e enenenanenennans 29
POACHED PRAWNS ® SPICED LIME COCKTAIL SAUGCE cuveeeeeeeceeeeeee oo eee e eee e eneneeaeaeeenans 22
HALF MAINE LOBSTER ® STEAMED & CHILLED wooaeeieiteeeee et ee e ee e eee e e e ee e s eas e eneneeaeeeaneenenenaeaneenns 26
*SHELLFISH PLATTER * MAINE LOBSTER, CRAB, PRAWNS, OYSTERS .i.oiioioeeeeeeeieeeeeceeeeeeiee e ee s 59

APPETIZERS
*BLACK OLIVE CAESAR * BABY ROMAINE, WHITE ANCHOVIES, SOURDOUGH CROUTON. ..cocoovrveieiercceeene 11
*‘DAYBOAT SCALLOP SASHIMI *COMPRESSED NECTARINES, PASSION FRUIT VINAIGRETTE couovovovececeeeeieeeeececeeeeeean 16
BiIBB WEDGE SALAD *BACON, AVOCADO, POINT REYES BLUE ooooioiieceieeeeeeeeeceeeeeeeeeeeeeee e 13
*AMERICAN WAGYU CARPACCIO *HEARTS OF PALM, THAI COCONUT, CRUNGCHY SALAD ..cooooviieieeeeeeeeeceeeeeeeeeeeeeeenan 18
JALAPENO GRILLED CHEESE *BRENTWOOD SWEET CORN SOUP “FONDUE” o.ovivioeeececeeeeeeeeeeeceeee e 17
*“AHI TUNA TARTARE * ANCHO CHILE, BOSC PEAR, SESAME OIL .oooiiuieieioeeeeeceeeeeeeeeeeeeeeeeee e 19
BURRATA CHEESE * ROASTED TOMATO JAM, PRESERVED LEMON, OLIVES c.oooioiceieeeeeeecceeeeeeee e 16
FOIE GRAS SLIDERS * CARAMELIZED ONION JUS, BING CHERRIES, WATERCRESS .oovovooeecieeeieeecececeeeeenan 21
HEIRLOOM TOMATO SALAD *SMOKED RICOTTA SALATA, FRIED GREEN TOMATOES ...oviiceieeeeieeeeeceeeeeeee e 17

MICHAEL’S CLASSICS
WHOLE-FRIED CHICKEN FOR Two * TRUFFLED MAC & CHEESE (GRILLED FOR ONE/29) . ..oiiiiiiiiiiiiiiiiiiiaen . 58
TAPIOCA-CRUSTED SNAPPER » BASMATI, DRIED FRUIT, ALMONDS, SESAME VINAIGRETTE .......curvvoverrececeeeeeeeeeeceeeeeeeeneneeaeaeeanas 36
MAINE LOBSTER POT PIE * BRANDIED LOBSTER CREAM, FALL VEGETABLES ...cooiuivoveeeececeeeeeeeeeeeeee e MP
SEARED YELLOWFIN TUNA * SWEET PEPPERS, CRANBERRY BEANS, PESTO, OLIVES ..cooiuivieieecceceeeeee e 36
GRILLED LOCH DUART SALMON * SWEET CORN & FAVA BEAN SUCCOTASH, PIMENTON BUTTER .cocoociveieeececceeeenae 34
MESQUITE GRILLED

*‘WOOD-GRILLED STEAKS ©8 0Z FILET MIGNON ..ottt eee e e enen e enenenaeennenans 43
© 18 0Z COWBOY RIB EYE wooeoeceeeeeeee et 41
© 32 0Z PORTERHOUSE ..cuceiteeeeeeececee et ee e ee e ee e e enene e eneneneeanennans 59
© 14 0Z NEW YORK STRIP ..ottt ee e en e enenenaeannnnns 41
© 10 0Z SKIRT STEAK woooeeceiteeeeeeeeeee et es e eee e e een e e enene e aeeenenenaeanannns 29
*AMERICAN WAGYU BEEF  *14 0Z DRY AGED NEW YORK STRIP .oiiiiiiiiiioeeeeieeeeeeeee e eeeeee e e ee s ee e s e tesenenesae s aneneneeens 85
© 10 OZ FLAT TRON oot ee e een e enen e eneneeaeanaenns 52

ACCOMPANIMENTS

HALF MAINE LOBSTER TAIL
DUNGENESS CRAB CAKE, BASIL AlOLI

SIDE

SAUTEED SPINACH, SLICED GARLIC, OLIVE OIL
WHITE CHEDDAR HASHBROWNS, BACON, SCALLIONS
HORSERADISH OR CLASSIC WHIPPED POTATOES
GRILLED MARKET ASPARAGUS, SAUCE GRIBICHE
BROCCOLINI, GARLIC, CHILI CITRONETTE

*Steaks and hamburgers can be cooked to order.

26 HUDSON VALLEY FOIE GRAS 18
15 GARLIC-CHARRED PRAWNS 22
DISHES - 9 EACH

MICHAEL’S TRUFFLED MAC & CHEESE

CREAMED SPINACH, SMOKED ONION BECHAMEL

CREAMED CORN, JALAPENO ESCABECHE

SOY-GLAZED SHIITAKES, MIRIN, GINGER
SALT-BAKED POTATO

Raw oysters and clams on the half shell, tuna and filets may be served undercooked.

Consuming raw or undercooked beef and seafood can increase your risk of food-borne illness.
*A 20% gratuity will be added to parties of six or more.
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