"A MICHAEL MINA RESTAURANT MENU: DESSERT

WARM SPICED BEIGNETS 15
VANILLA CREME BRULEE, CONFECTIONER’S SUGAR
SUGGESTED PAIRING: ROYAL TOKAJI WINE CO. 5 PUTTONYOS, TOKAJI 2016 17

BOURBON CHOCOLATE BAR 15

PEANUT BUTTER, PRETZEL, ALMOND, VANILLA ICE CREAM
SUGGESTED PAIRING: FONSECA PORTO 20 YEAR OLD TAWNY 22

MICHAEL’S ROOT BEER FLOAT 15

WALNUT CHOCOLATE CHIP COOKIE, SASSAFRAS ICE CREAM
SUGGESTED PAIRING: CASTELLO DI VOLPAIA VINSANTO CHIANTI CLASSICO 30

CHEF’S SELECTION OF ARTISANAL CHEESE 22
SEASONAL ACCOMPANIMENTS
SUGGESTED PAIRING: GASTON CHIQUET, ROSE, CHAMPAGNE NV 35

LOUIS XIII

DE

REMY MARTIN

COGNAC GRANDE CHAMPAGNE

THINK A CENTURY AHEAD

EACH DECANTER IS THE LIFE ACHIEVEMENT OF GENERATIONS OF
CELLAR MASTERS

A BLEND OF UP TO 1200 EAUX-DE-VIE, 100% FROM COGNAC GRANDE
CHAMPAGNE

HALF OUNCE 125
ONE OUNCE 250

TWO OUNCES 500



