" A MICHAEL MINA RESTAURANT MENU: DESSERT

HESSERT VANILLA BEAN CHEESECAKE 12
FUNNEL CAKE, HONEYCRISP, GREEK FROZEN YOGURT
ROYAL TOKAJI “5 PUTTONYOS” TOKAJI, HUNGARY 18

SMOKED MILK CHOCOLATE S’ MORE 14
GRAHAM CRACKER, TOASTED MARSHMALLOW ICE CREAM
TAYLOR FLADGATE’S 20 YEAR TAWNY, PORT 22

EXOTIC CITRUS SUNDAE 10
BLOOD ORANGE SORBET, PASSION FRUIT, CRISPY MERINGUE
CHATEAU SUDUIRAUT, SAUTERNES 19

BEIGNETS 13

CHOICE OF:

TAHITIAN VANILLA CREME BRULEE

KNOB CREEK SIGNATURE BARREL BUTTERSCOTCH CUSTARD
DARK CHOCOLATE ESPRESSO PUDDING

ELIO PERRONE, MOSCATO D’AST! 36 (HALF BOTTLE)

SPICED PEAR MASCARPONE PANNA COTTA 11
CARROT CAKE, GINGERSNAP CRUMBLE, PEAR VODKA SORBET
FAR NIENTE, LATE HARVEST SAUVIGNON BLANC DOLCE 24

BANANA TARTE TATIN 11
PUFF PASTRY, CITRUS CARAMEL, VANILLA BEAN ICE CREAM
NUTTY ITALIAN SHOOTER (FRANGELICO & GODIVA CHOCOLATE) 9

PASTRY CHEF: SARAI ACOSTA




