”A MICHAEL MINA RESTAURANT MENU: DESSERT

SMOKED VALRHONA CHOCOLATE S’ MORES 14
DEVIL’'S FOOD CAKE, HAZELNUT

TOASTED MARSHMALLOW ICE CREAM

SUGGESTED PAIRING:

FRATELLI RECCHIA ‘LA GUARDIA” RECIOTO DELLA VALPOLICELLA 2015 17

MICHAEL’S BANANA TARTE TATIN 13
CITRUS CARAMEL, PUFF PASTRY, VANILLA ICE CREAM
SUGGESTED PAIRING:

ARGYROS VINSANTO 2011 16

RED VELVET ICE CREAM SUNDAE 12
STRAWBERRY-HIBISCUS SHAVED ICE, WHIPPED CREAM
SUGGESTED PAIRING:

CA’ BIANCA BRACHETTO D’ACQUI 2015 12

SPICED PEAR PANNA COTTA 12
WHITE CHOCOLATE CREAM, PEAR SORBET, GINGERSNAP CRUMBLE
SUGGESTED PAIRING:

CHATEAU PIERRE-BISE COTEAUX DU LAYON ROCHEFORT 2017 13

WARM CINNAMON SUGAR BEIGNETS 10
TENNESSEE WHISKEY BUTTERSCOTCH CUSTARD
SUGGESTED PAIRING:

BLANDY'S 5 YEAR MALMSEY MADEIRA 16

TRIO OF SEASONAL SORBETS 10
RASPBERRY, COCONUT, MANGO

SUGGESTED PAIRING:

SCHRAMSBERG BRUT MIRABELLE, NORTH COAST, CALIFORNIA NV 19



