"A MICHAEL MINA RESTAURANT MENU: DESSERT

SMOKED VALRHONA CHOCOLATE S’ MORES 15
DEVIL’'S FOOD CAKE, HAZELNUT, TOASTED MARSHMALLOW ICE CREAM
SUGGESTED PAIRING:

FRATELLI RECCHIA LA GUARDIA’ RECIOTO DELLA VALPOLICELLA 2015 17

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

CA’ BIANCA BRACHETTO D’ACQUI 2015 12

MICHAEL’S BANANA TARTE TATIN 13
CITRUS CARAMEL, PUFF PASTRY, VANILLA ICE CREAM
SUGGESTED PAIRING:

ARGYROS VINSANTO 2011 16

‘OLD FASHIONED’ CREME BRULEE 12
BOURBON VANILLA CUSTARD, CANDIED ORANGE PEEL
BRANDY CHERRY

SUGGESTED PAIRING:

CARMES DE RIEUSSEC SAUTERNES 2074 16

WARM BEIGNETS 12
SALTED CARAMEL PUDDING, CINNAMON SUGAR
SUGGESTED PAIRING:

RARE WINE CO. ‘NEW YORK’ MALMSEY MADEIRA 16

TRIO OF SORBETS 10
STRAWBERRY, COCONUT, CHERRY
SUGGESTED PAIRING:

SCHRAMSBERG BRUT MIRABELLE, NORTH COAST, CALIFORNIA NV 19



