" A MICHAEL MINA RESTAURANT

MENU: DESSERT

DESSERT WHITE CHOCOLATE CREME FRAICHE CREPE CAKE 13
FRESH RASPBERRIES, MEYER LEMON CURD

VIBERTI! frizzante moscato d’asti, piedmont, italy 2019 $18

THE BOURBON STEAK CANDY BAR

14
CARAMELIA MILK CHOCOALTE, PEANUT BUTTER POWDER

TAYLOR FLADGATE 20 YEAR tawny porto, douro, portugal NV $22

BASQUE “BURNT” CHEESECAKE 14
ROASTED STRAWBERRIES, HONEY-SESAME CRISP

DONNAFUGATA BEN RYE PANTELLERIA, SICILIA, ITALY 2017 $28

24K GOLD MOLTEN CHOCOLATE CAKE SUNDAE

13
SWEET REPUBLIC VANILLA ICE CREAM, VALRHONA PEARLS
SMITH-WOODHOUSE VINTAGE PORTO, DOURO 2000 $43

GRILLED PINEAPPLE FOSTER FOR TWO 29

COCONUT SORBET, CARDENAL MENDOZA, SPICED RUM

D’OLIVEIRAS MALVAZIA MADEIRA, PORTUGAL 1989 $42

PASTRY CHEF: SARAI ACOSTA



COFFEE LAMILL

MINA BLEND

MEDIUM-BODIED AND SPICY WITH A HINT OF
FRUITINESS IN AROMA 6

MINA BLEND DECAFFEINATED

FULL, COMPLEX DECAF 6

LOOSE LAMILL
LEAF

ORGANIC CHAMOMILE
(HERBAL)

WOODY APPLE NOTES 6
ORGANIC PEPPERMINT
(HERBAL)

REFRESHING 6
ORGANIC DARJEELING
(BLACK)

MALTY, STRONG 6
CHINA FINEST DRAGON PHONIX PEARLS
(GREEN)

AN INFUSION OF JASMINE BLOSSOMS CREATE
A MAGNIFICENT SCENT 17

ORGANIC JADE OSMANTHUS
(OOLONG)

BUTTERY, SWEET & FLORAL 6



SWEET
WINES
BY THE
GLASS

AFTER
DINNER
COCKTAILS

CHATEAU ROUMIEU SAUTERNES, BOURDEAUX 2016 19

ROYAL TOKAJI 5§ PUTTONYOS HUNGARY 2016 18

ALVEAR 71927 PEDRO XIMENEZ SHERRY, SPAIN 15

DOLCE BY FAR NIENTE NAPA VALLEY 2013 24

DONNAFUGATA BEN RYE SICILY 2017 28

INNISKILLIN CABERNET FRANC CANADA 2017 39

D’OLIVEIRAS 1989 MALVAZIA MADEIRA 42

RARE WINE CO. CHARLESTON SERCIAL MADEIRA 17

SMITH-WOODHOUSE VINTAGE 2000 PORT 43

TAYLOR FLADGATE’S 20 YEAR TAWNY PORT 22

TAYLOR FLADGATE’S 30 YEAR TAWNY PORT 38

TAYLOR FLADGATE’S 40 YEAR TAWNY PORT 56

WHITE CHOCOLATE MARTINI 17
GODIVIA LIQUEUR, STOLICHNAYA VANILLA,
TONGAN VANILLA BEAN

BSAZ ESPRESSO MARTINI 17
STOLICHNAYA VANILLA, BAILEY'S IRISH CREAM,
KAHLUA, ESPRESSO

RARE HOT TODDY 17
EAGLE RARE 10 YEAR, DOMAINE CANTON,
LEMON, HONEY, HOT WATER




