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Filipino fare goes gourmet at Mina Restaurant in Las Vegas
by  Dymphna CaliCa-la putt

AJPress

With the scallops displayed beautifully on half shells 
and lightly drizzled with coconut cream atop a bed 
of baby bok choy and purple yam, one cannot help 

but be surprised that the dish is ginataang kabibe. 
And who would have thought that the plate of beautiful 

green wreaths of sitaw surrounding a cut of beef with peanut 
sauce would taste very much like the kare-kare that lola used 
to make? 

“this is not Filipino fusion,” 
Mina Restaurant & Lounge chef 
Cornelio Ventura immediately 
pointed out at the start of the 
interview. “We hold true to our 
Filipino flavor,” he told Asian 
Journal. 

Cornelio explained that food at 
Mina is Filipino cuisine untainted 
by any other flavor. it is not a 
combination of various culinary 
traditions but rather pure Filipino 
fare that reminds you of home. 

But unlike the heaps of rice and 
mounds of ulam typically found 
in other Filipino restaurants or 
any Pinoy home, Mina diners are 
served with artfully plated Filipino 
food. 

it is Mina’s aim, to present Fili-
pino dishes with all flavors that is 
familiar in a very unfamiliar way. 
the goal is to turn food that is 
mere grub to totally gourmet. 

this is not to say that chef Cor-
nelio thinks Filipino food is grub. 
in fact, for this 11-year veteran in the culinary business, native 
Philippine cuisine is among the best in the world. 

it is precisely this reason why he thinks traditional Filipino 
food should be promoted to other cultures as well. And the first 
step that Mina Restaurant is taking is to make the food attractive 
and appealing to the eyes of non-Filipinos. 

“We want to elevate the reputation of Filipino cuisine, we are 
here to promote Filipino food,” Cornelio said. 

the chef pointed out that non-Filipinos are not interested with 
Philippine dishes because it is rare that such is presented in a 
creative and eye-catching manner. 

thus, he makes sure that every dish served at this restaurant 
is a work of art in itself. taking the cue from upscale restaurants, 
particularly French eateries, Mina Restaurant serves dishes that 
have been given much thought and attention. 

Like French cuisine, of which food is known as much for its 
presentation as its palatability, Mina dishes out plates of food 
that are indeed picture-perfect. 

“i utilize both edible and decorative 
organic flowers and for a little provincial touch, banana leaves 
to line some of our plates,” Cornelio said. 

he added, “Sauces also play a big part on plating as it bridges 
the gap between height and base and enhances the shape of 
our plates.” 

But he stressed that dish presentation is not too contrived. 
“Elegance and simplicity is (still) the key as i would like the taste 

and strategic placement of food to speak for itself,” he said. 
the intricate plating at Mina does seem to juxtapose the simple 

menu of this restaurant. “We want to keep it simple, very native 
Filipino,” Cornelio said. 

So simple that the less than 30-item menu -already including 
appetizers and desserts—only consists of classic Pinoy dishes 
such as tortang alimasag, adobong manok, and  inasal as well as 
typical native deserts such as nilupak. All-time Filipino favorite 
sinigang will also be added soon due to incessant demand. 

“(the menu) is very Filipino. its simplicity and the elegance 
of the plating is what we are focused on,” chef Cornelio said. 

“We even try to stray away from Spanish influences,” he added, 
pointing out that such flavor is common in Filipino 
restaurants in the US and even in the Philippines . 
At Mina, the essence of Pinoy cooking is kept intact 
despite its modern presentation. 

“the holy trinity is still and always there,” Cornelio 
said referring to the three cornerstone ingredients of 
Filipino cuisine: garlic, onion and tomato. 

Along with emphasis on simple ingredients, focus 
on its quality is also important to the staff at Mina. 
they strive to make sure that only the highest quality 
of meat, the freshest produce and the best spices go 
into dishes they serve. 

Chef Cornelio added that in cooking dishes, “there 
are no shortcuts.” Such that to make kare-kare, for 
example, he grinds the peanuts and steeps the an-
natto seeds himself.   

Meanwhile, aside from the food, service is also 
supreme at Mina. “We are very selective with our 
staff,” Cornelio said. he added highly-trained servers 
are always on their toes to please guests who set foot 
in this noveau Filipino eatery. 

“Altogether, these elements bring Filipino fine 
service. Again, this is because we want to elevate the 
reputation of Filipino cuisine,” chef Cornelio said. 

the restaurant, named after its owner Mina Alfa-
fara, is open for dinner from tuesdays through Satur-
days from 5pm to 11:30pm, and for lunch on Sundays 
from 11am to 2:30pm. it is located at the Summerlin 
area in Las Vegas, at 8991 West Sahara Ave. 

Mina Restaurant & Lounge, which opened last July, has been 
getting rave reviews from clients, both Filipinos and non-Fili-
pinos alike.  

Kababayans who get to talk to chef Cornelio at the restaurant 
tell him “We have been waiting so long for a place like this.”
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Searching for a kababata from your hometown, a college buddy or a Pinoy 
colleague? Your search is finally over.  The Asian Journal  brings you Re:Union, 
Filipino American Associations in America -- your link to a network of kababayan 
associations here in the United States. As your Filipino-American community news-
paper, the Asian Journal recognizes your need to  nourish and maintain ties with 
the people and the culture you were born with.  This is our way of connecting our 
kababayans to the past, of creating new opportunities for the present and of inspir-
ing you to pay it forward by becoming active members of  your association and the 
FilAm community at large in the future.

the Santa Maria ilocos Sur Association of NV will have a get to-
gether on December 12, 2009 at Cafe Moda, 3400 South Jones Blvd, 
Las Vegas, NV from 6 - 10pm. Friends and relatives are also invited. 
Please call Melchor Casino 702-203-7806, Madelyn Banez 702-370-
3152, or Joy Pizarro (702) 750-0543. RSVP by December 5th. 
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