"A MICHAEL MINA RESTAURANT MENU: DESSERT

SMOKED VALRHONA CHOCOLATE S’ MORES 15

DEVIL’'S FOOD CAKE, HAZELNUT, TOASTED MARSHMALLOW ICE CREAM
SUGGESTED PAIRING:

2009 QUINTA NOVAL COLHEITA TAWNY 28

‘OLD FASHIONED’ CREME BRULEE 13
BOURBON VANILLA CUSTARD, CITRUS MADELEINE,
BRANDY CHERRY

SUGGESTED PAIRING.

ROUMIEU-LACOSTE, SAUTERNES, FR 2019 19

WARM BEIGNETS 13

SALTED CARAMEL PUDDING, CINNAMON SUGAR
SUGGESTED PAIRING:

WARRE’S 10 YEAR TAWNY 19

BOURBON PECAN PIE 16

HAZELNUT MOUSSELINE, VANILLA ICE CREAM, SALTED CARAMEL
SUGGESTED PAIRING:

JUSTINO’S COLHEITA MADEIRA 1998 35

SPRING BERRY CHEESECAKE 15

ALMOND FLORENTINE TUILE, STRAWBERRY SORBET
SUGGESTED PAIRING:

ROYAL TOKAJI CO. TOKAJI ASZU 5 PUTTONYOS, HUNGARY 2016 27

TRIO OF SORBETS 11

CHEF’S SEASONAL SELECTION

SUGGESTED PAIRING:

VIETTI MOSCATO ‘CASCINETTA’ MOSCATO D’ASTI, ITALY 2020 14



