"A MICHAEL MINA RESTAURANT MENU: DESSERT

SMOKED VALRHONA CHOCOLATE S’ MORES 14
DEVIL’'S FOOD CAKE, HAZELNUT, TOASTED MARSHMALLOW ICE CREAM
SUGGESTED PAIRING:

FRATELL!I RECCHIA ‘LA GUARDIA’ RECIOTO DELLA VALPOLICELLA 2015 17

MINA SIGNATURE BANANA TARTE TATIN 13
CITRUS CARAMEL, PUFF PASTRY, VANILLA ICE CREAM
SUGGESTED PAIRING:

ARGYROS VINSANTO 2011 16

BOURBON BASQUE CHEESECAKE 14
ROASTED STRAWBERRIES, HONEY-SESAME CRUNCH, MICRO MINT
SUGGESTED PAIRING:

CA” BIANCA BRACHETTO D'ACQUI 2015 12

24K DARK CHOCOLATE MOLTEN CAKE SUNDAE 14
WHIPPED CREAM, GOLD LEAF, CRUNCHY WAFER PEARLS
SUGGESTED PAIRING:

NOVAL 10 YEAR TAWNY PORT 18

WARM NUTMEG BEIGNETS 12
TENNESSEE WHISKEY PUDDING, CONFECTIONER’S SUGAR
SUGGESTED PAIRING:

BLANDY’'S 5 YEAR MALMSEY MADEIRA 16

GRILLED PINEAPPLE FOSTER FOR 2 26

COCONUT SORBET, SPICED RUM, SHAVED COCONUT
PEPPERED VANILLA SAUCE

SUGGESTED PAIRING:

CHATEAU PIERRE-BISE COTEAUX DU LAYON ROCHEFORT 2017 13



