"A MICHAEL MINA RESTAURANT MENU: DESSERT

SMOKED CAMPFIRE S"TMORES 15

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

20 YEAR CHURCHILL’S TAWNY PORT 32

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

SUGGESTED PAIRING:

2020 ARMAJAN SAUTERNES 19

WARM BEIGNETS 13

SALTED CARAMEL PUDDING, CINNAMON SUGAR
SUGGESTED PAIRING:

WARRE'S 10 YEAR TAWNY 19

BANANAS TART TATIN 16

SOFT TOFFEE, VANILA ICE CREAM, WARM CITRUS CARAMEL
SUGGESTED PAIRING:

2079 INNISKILLIN ICEWINE 45

BRULEED BASQUE CHEESECAKE 17

ROASTED STRAWBERRIES, TURBINADO CRUNCH
SUGGESTED PAIRING:

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

CREAMSICLE SHAVED ICE 15

CITRUS MANGO GRANITA, COCONUT ESPUMA, RASPBERRIES
SUGGESTED PAIRING:

VIETTI MOSCATO ‘CASCINETTA’ MOSCATO D’ASTI, ITALY 2020 16



