
D E S S E R T

A  M I C H A E L  M I N A  R E S T A U R A N T M E N U :  DESSERT

V A N I L L A  B E A N  C H E E S E C A K E   1 2 

FUNNEL CAKE, HONEYCRISP, GREEK FROZEN YOGURT

ROYAL TOKAJI “5 PUTTONYOS” TOKAJI, HUNGARY  18

B E I G N E T S   1 3

C H O I C E  O F :  

TAHITIAN VANILLA CRÈME BRULÉE 

KNOB CREEK SIGNATURE BARREL BUTTERSCOTCH CUSTARD 

DARK CHOCOLATE ESPRESSO PUDDING

ELIO PERRONE, MOSCATO D’ASTI  36 (HALF BOTTLE)
 

S P I C E D  P E A R  M A S C A R P O N E  P A N N A  C O T T A   1 1 

CARROT CAKE, GINGERSNAP CRUMBLE, PEAR VODKA SORBET

FAR NIENTE, LATE HARVEST SAUVIGNON BLANC DOLCE  24

E X O T I C  C I T R U S  S U N D A E   1 0 

BLOOD ORANGE SORBET, PASSION FRUIT, CRISPY MERINGUE

CHÂTEAU SUDUIRAUT, SAUTERNES  19

S M O K E D  M I L K  C H O C O L A T E  S ’ M O R E   1 4 

GRAHAM CRACKER, TOASTED MARSHMALLOW ICE CREAM

TAYLOR FLADGATE’S 20 YEAR TAWNY, PORT  22

P A S T R Y  C H E F :  S A R A I  A C O S T A 

B A N A N A  T A R T E  T A T I N   1 1 

PUFF PASTRY, CITRUS CARAMEL, VANILLA BEAN ICE CREAM

NUTTY ITALIAN SHOOTER (FRANGELICO & GODIVA CHOCOLATE)  9


