
 

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

DEVIL’S FOOD CAKE, HAZELNUT, TOASTED MARSHMALLOW ICE CREAM

SUGGESTED PAIRING: 

FRATELLI RECCHIA ‘LA GUARDIA’ RECIOTO DELLA VALPOLICELLA 2015  17

M I N A  S I G N A T U R E  B A N A N A  T A R T E  T A T I N    1 3

CITRUS CARAMEL, PUFF PASTRY, VANILLA ICE CREAM 

SUGGESTED PAIRING:

ARGYROS VINSANTO 2011  16

B O U R B O N  B A S Q U E  C H E E S E C A K E     1 4

ROASTED STRAWBERRIES, HONEY-SESAME CRUNCH, MICRO MINT

SUGGESTED PAIRING: 

CA’ BIANCA BRACHETTO D’ACQUI 2015  12

2 4 K  D A R K  C H O C O L A T E  M O L T E N  C A K E  S U N D A E   1 4

WHIPPED CREAM, GOLD LEAF, CRUNCHY WAFER PEARLS

SUGGESTED PAIRING: 

NOVAL 10 YEAR TAWNY PORT  18

W A R M  N U T M E G  B E I G N E T S    1 2

TENNESSEE WHISKEY PUDDING, CONFECTIONER’S SUGAR

SUGGESTED PAIRING: 

BLANDY’S 5 YEAR MALMSEY MADEIRA   16

G R I L L E D  P I N E A P P L E  F O S T E R  F O R  2    2 6

COCONUT SORBET, SPICED RUM, SHAVED COCONUT 
PEPPERED VANILLA SAUCE

SUGGESTED PAIRING: 

CHATEAU PIERRE-BISE COTEAUX DU LAYON ROCHEFORT 2017   13

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


