Adam Sobel

Chef and Partner
Adam Sobel is the Chef and Partner at The MINA Test Kitchen in San Francisco, which opened in July 2015.  The first-ever test kitchen for MINA Group, the space serves as the R&D laboratory where the menu evolves to showcase a variety of cuisines and techniques through a series of pop-up dinners. 
Pop-up’s have included Middle’terranea, which combined flavors from the Middle East, the Mediterranean and North Africa; Little Italy, offering rustic and simple American-Italian cuisine; and Postcards from La Costiera, featuring authentic coastal Italian cuisine.  

Sobel graduated from the Culinary Institute of America in Hyde Park, NY. Upon graduation, he spent some time in Las Vegas, at Bradley Ogden, Guy Savoy, and then at RM Seafood. 

In 2011, Sobel moved to Washington, DC to serve as Executive Chef at Michael Mina’s BOURBON STEAK.  Sobel’s innovative style landed the modern American steakhouse a three-star review in The Washington Post and consecutive high rankings in Washingtonian magazine’s annual ‘100 Best Restaurants’ issue in 2012 and 2013.
In 2013, soon after he moved to San Francisco to take on the role of Executive Chef and Partner at RN74, Sobel was crowned the “King of Porc” at the prestigious Grand Cochon, in Aspen. In February 2014, Sobel was invited to serve as a guest judge on Food Network’s cooking competition show, “Chopped,” and in May 2014, RN74 received a stellar 3½ star review in the San Francisco Chronicle.
