MICHALS

Spring 2011

Dinner

Starters

Seasonal Oysters
On the Half Shell, Seasonal Mignonette
Half Dozen
18

Sweet White Corn Soup
Grilled Corn, Lime Aioli, Chili Salt, Parmesan Crisp
18

House-Cured Gravlax
Toasted Brioche, Mustard-Dill Sauce
19

Australian Hiramasa Yellowtail Salad

Mache, Avocado, Garcia Farms Citrus, Cara Cara Emulsion
21

Weiser Family Farms Beet Salad
Shaved and Roasted Beets, Mache, Walnut-Crusted Goat Cheese, Cumin Vinaigrette
18

Farmers’ Market Little Gem Green Salad

Cherry Tomatoes, Avocado Puree, Green Goddess
17

Maine Lobster
Lemongrass Broth, Lobster Fried Rice, Pea Tendrils, Thai Herbs
21

Market Fruit and Prosciutto di Parma
Gioa Burrata, Saba, Wild Arugula
19

Risotto Primavera

Spring Vegetables, Tomato, Salsa Verde
17

Seared Artisan Foie Gras and Duck Prosciutto

Orange and Five-Spice Cake, Pistachios, Pickled Orange, Bitter Greens
21

Executive Chef John-Carlos Kuramoto
Seasonal Tasting Menu Available Upon Request



MICHLS

Spring 2011

Dinner

Mains

Maine Diver Scallops
Mixed Asparagus, Morels, Herbed Mashed Potatoes,

Breadcrumbs, Charred Rosemary Beurre Blanc
39

Grilled Mediterranean Loup de Mer

Roasted Cherry Tomatoes, Pea Tendrils, Sunchoke Puree, Romesco
37

Steamed Alaskan Day-Boat Halibut
Hedgehog Mushrooms, Zucchini Crudo, Watercress Emulsion
38

Pan-Seared King Troll Salmon
Garlic Chive Creamy Polenta, Stinging Nettles, Warm Horseradish Vinaigrette
38

Grilled Petaluma Jidori Chicken Breast
Watercress, Pommes Frites, Tarragon Butter
34

Spiced Sonoma Duck Breast

Leg-and-Thigh Confit, Ravioli, Bloomsdale Spinach, Citrus Jus
39

Snake River Kurobuta Pork Chop
White Corn, Ramps, Morels, Fava Beans, Pee-Wee Potato Succotash
40

Colorado Lamb T-Bone
Fava Bean Salad, Pickled Jalapefios, Mint, Goat Cheese,

Creamy Orzo, Green Garlic Pesto
42

Rocker Bros. 28-Day Dry-Aged Prime New York Steak

Watercress, Pommes Frites, Sauce Bordelaise
44

Menu Cover Art by Kim McCarty, “MAN IN A RED SUIT,” is based on an image by Henry Wessel.



