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Michael Mina and SBE to Open XIV on Sunset Boulevard 

 
Celebrated Chef Partners with Hospitality Leader to Create 

 Innovative Restaurant Concept and Dining Experience  
 
 
(Los Angeles, CA): This October, one of the country’s preeminent chefs, Michael Mina, will collaborate 
with SBE to debut the restaurant XIV, an innovative experience in dining that promises to add an exciting 
new dimension to the Los Angeles culinary landscape.  Located on Sunset Boulevard and designed by 
Philippe Starck to evoke a European chateau, XIV will feature Mina's modern American cuisine with a 
fluid, convivial atmosphere and unique menu structure.  
 
“Michel Mina is an amazing chef as well as a longtime friend,” said SBE CEO Sam Nazarian.  “The 
stars have truly aligned to integrate Michael’s culinary concept with the stunning design of Philippe 
Starck at this incredible location on Sunset Boulevard. XIV will offer Angelenos the chance to experience 
Mina’s masterful craft right here in LA."  
 
The collaboration marks Michael Mina’s return to Los Angeles after a 20-year absence: he began his 
career as a pastry chef at the Hotel Bel Air. Known for his modern approach to American cuisine, Mina 
has received numerous honors including the coveted Bon Appétit Chef of the Year 2005, San Francisco 
Magazine Chef of the Year 2005, as well as the James Beard Foundation Best California Chef in 
2002 and Rising Star Chef in 1997.  Beloved for his eponymous restaurant in San Francisco, which 
received two stars from the Michelin Guide in 2007, Mina has opened 14 concept restaurants 
throughout the country including Stonehill Tavern at Monarch Beach, which received a three-star review 
from the Los Angeles Times and was voted one of the Top 10 Best New Restaurants by Zagat in 2008.   
 
 
XIV’s menu will be based on individual portions, allowing guests to create their idea of the ultimate 
tasting menu. Entire parties will make their menu selections, which will be served to the table in an 
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informal, un-coursed and individually plated manner. This style of service allows guests to share the 
same dining experience without the disruption of splitting plates and dividing dishes. Arranged into the 
categories of Shellfish, Garden Vegetables, Fish, Poultry & Light Meats, Meat & Game, Cheese, and 
Chocolate, Fruits & Nuts, all courses are priced and served per person but ordered as a whole.  No 
dining experience will be the same and countless permutations are possible.  
 
Highlights from the Shellfish menu will include Chilled Maine Lobster with potatoes, celery, chestnuts, 
and truffle as well as Salt & Pepper Big Fin Squid with vermicelli, carrots, sprouts, and ginger.  Garden 
Vegetable selections will capitalize on the seasonal California produce and range from Salad of 
Golden Beets with endive, mâche and a hazelnut vinaigrette to Sugar Pie Pumpkin Dumplings with 
stewed cherries and crispy sage.   
 
For Fish, diners can experience Michael’s Caviar Parfait with a selection of wild and farmed caviars, 
Sake and Maple Cured Kanpachi with apple, cipollini onions and shiso or Lemon Glazed Black Cod 
with spaghetti squash, hon shimeji and coriander.  . Poultry & Light Meat selections include Roasted 
Poularde with cornbread, wildflower honey and spinach, Foie Gras Terrine with cranberry, cardamom, 
Greek yogurt and flatbread, as well as Sautéed Pork Belly with pea leaves, orange and salted 
cashews.  Meat & Game will offer Beef Carpaccio with hearts of romaine, cherry tomatoes, and 
horseradish, Lamb Ribeye with salsify, medjool dates, thyme, and walnuts and Saffron-Braised Veal 
Cheeks with chickpeas, zucchini, and cherry peppers. Additionally, XIV will offer a vegetarian 
counterpart to all meat, poultry and fish dishes on the menu, truly offering something for everyone. 
 
To finish the meal, diners can end with a selection of choices from the Chocolate, Fruits & Nuts menu by 
rising star pastry chef Jordan Kahn. Highlights include Liquid Shortbread with ricotta, absinthe and 
zucchini, White Chocolate Cube with pistachio, sake, and chrysanthemum, and Passion Fruit Curd with 
tomato, cashew and jasmine.  
 
The wine program at XIV will be perfectly suited to the style of dining at the restaurant and carefully 
chosen to pair with the cuisine. The list is created from an eclectic group of small producers, primarily 
from Europe and California, and will be categorized by taste, rather than the traditional region or 
country. The list will open with light wines and continue to more bold selections.  The cocktail list will 
feature drinks like the Chupacabra, a combination of Don Julio, fresh lime, jalapeño, and ginger beer 
and the Pimm's Rangoon, made with Pimm's No. 1, muddled cucumber, citrus, and seasonal berries, 
topped with ginger ale. 
 
Spanning an entire city block on what is arguably the best real estate on the fashionable Sunset Strip, a 
12 million dollar renovation will completely transform the space with an entirely new modern exterior 
and an opulent, supremely Starck interior.  Starck’s interior design juxtaposes contemporary elements 
with traditional European accents. One wall of the main dining room is covered in stainless steel panels, 
while the other part of the dining space features fireplaces, bookshelves, hand-painted artwork and 
mirrors. Chocolate brown velvet draperies, swan sofas from Italy and an ornately carved ceiling add to 
the dramatic surroundings. To take full advantage of perfect L.A. evenings, Starck has created a lavish 
outdoor patio, complete with a large bar with a marble top, teak benches and whimsical touches, such 
as wheelbarrow-shaped chairs.  
 
XIV, the latest addition to the growing portfolios of both SBE and Mina Group, is located at 8117 
Sunset Boulevard and will be open Sunday through Wednesday from 6:00PM to 11:00PM and 
Thursday through Saturday from 6:00PM to 2:00AM.  For reservations, please call 323-656-1414. 
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ABOUT SBE 
Founded in 2002, the Los Angeles-based SBE brings exquisite balance to the worlds of hospitality, real estate 
development and independent film production.  As a privately held company founded and helmed by CEO Sam 
Nazarian, SBE acquires, develops and manages exceptional projects through its divisions – Hotels, Restaurant and 
Nightlife, Real Estate, Bolthouse Productions and Element Films. With a mission to redefine standards of excellence 
and innovation, SBE has harnessed the creativity and innovation of the best minds in the business, including design 
visionary Philippe Starck, with whom the company has an exclusive agreement for the creation of hotels, restaurants 
and lounges in the U.S., Canada, Caribbean and Mexico.  SBE’s Restaurant and Nightlife division constantly stays 
ahead of the curve, creating and expanding trend-setting restaurant and nightlife concepts, which currently include 
Katsuya, Foxtail, The Abbey, Hyde Lounge, S Bar and Area.  As the cornerstone of its synergistic approach, SBE 
has also completely rethought and re-imagined the luxury hotel experience.  SBE will debut its first luxury hotel 
brand, SLS Hotels, with the Fall 2008 opening of SLS Hotel at Beverly Hills featuring a Starck design and an 
innovative culinary program by chef José Andrés.  Also in the SBE Hotel collection are Miami’s Ritz Plaza hotel, to 
debut in 2010, and Las Vegas’ Sahara Hotel & Casino, which will undergo a complete redevelopment for 
completion in early 2011.   
 
ABOUT MINA GROUP 
Mina Group Inc. is a San Francisco-based restaurant management company specializing in operating upscale, 
innovative restaurant concepts.  Founder and CEO, Michael Mina, was honored as Best San Francisco Chef 2005 
by San Francisco magazine and Best California Chef 2002 by the James Beard Foundation.  Mina Group began 
operations in 2002 and currently operates the following restaurants: MICHAEL MINA and CLOCK BAR at the 
Westin St. Francis in San Francisco; ARCADIA at the San Jose Marriott; NOBHILL and SEABLUE at MGM Grand in 
Las Vegas; STRIPSTEAK at Mandalay Bay in Las Vegas; MICHAEL MINA Bellagio at Bellagio in Las Vegas; 
ARCADIA in San Jose; STONEHILL TAVERN at the St. Regis Monarch Beach in Dana Point; SEABLUE Borgata in 
Atlantic City; SALTWATER and BOURBON STEAK at MGM Grand in Detroit; BOURBON STEAK at the Fairmont 
Scottsdale Princess in Scottsdale, BOURBON STEAK at the Fairmont Turnberry Isle Resort in Miami and NEMI in 
Mexico City.   Plans are underway for multiple openings in the near future.   
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