
S M O K E D  S ’ M O R E S   2 5 
TOASTED MARSHMALLOW ICE CREAM

CHOCOLATE PRALINE MOUSSE, HAZELNUT STREUSEL
PA I R W I T H :  F O N S E C A 20 -Y E A R TAW N Y P O R T  

 

B O U R B O N  B A S Q U E  C H E E S E C A K E  1 8

ROASTED PEACHES, FRESH RASPBERRIES, HONEY-SESAME CRUNCH
PA I R W I T H :  B A R B O U R S V I L L E PA SS I TO,  V I R G I N I A 2016 

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 8 
PUFF PASTRY, CITRUS CARAMEL SAUCE 

PA I R W I T H :  R OYA L TO K A J I  A S Z U, 5 PU T TO N YO S ,  H U N G A RY 2016

2 4 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   2 0 
WHIPPED CREAM, MILK CHOCOLATE, GOLD LEAF, CRUNCHY PEARLS
PA I R W I T H :  B R OA D B E N T 10 -Y E A R B OA L M A D E I R A

A R T I S A N A L  C H E E S E   1 9 
DAILY SELECTION OF CHEESE
SEASONAL JAM & ACCOMPANIMENTS
PA I R W I T H :  E D E N ‘H E I R LO O M B L E N D ’ I C E C I D E R,  V E R M O N T 2015 

    

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 9 
COCONUT SORBET, SPICED RUM

PEPPERED VANILLA BEAN SYRUP, SHAVED COCONUT
PA I R W I T H :  C H AT E AU R I EU SS E C S AU T E R N E S ,  FR A N C E 20 09 

DESSERT
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