
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 5

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

SUGGESTED PAIRING: 

WARRE’S 20 YEAR TAWNY PORT  2 9

‘ O L D  F A S H I O N E D ’  C R È M E  B R Û L É E    1 3

BOURBON VANILLA CUSTARD, CANDIED ORANGE PEEL

BRANDY CHERRY

SUGGESTED PAIRING: 

ROÛMIEU-LACOSTE, SAUTERNES, FR 2019 19

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

SALTED CARAMEL PUDDING, CINNAMON SUGAR

SUGGESTED PAIRING: 

RARE WINE CO. ‘BOSTON’ BUAL MADEIRA PORTUGAL  16

B O U R B O N  P E C A N  B A R     2 2

HAZELNUT MOUSSELINE, VANILLA ICE CREAM, SALTED CARAMEL  

SUGGESTED PAIRING:

JUSTINO’S COLHEITA MADEIRA 1998  35

P E A C H  M E L B A  C H E E S E C A K E     1 5

RASPBERRY CONSOMMÉ, ALMOND FLORENTINE TUILE  

SUGGESTED PAIRING:

ROYAL TOKAJI CO. TOKAJI ASZU 5 PUTTONYOS, HUNGARY 2016 27

T R I O  O F  S O R B E T S    1 1

CHEF’S SEASONAL SELECTION

SUGGESTED PAIRING: 

VIETTI MOSCATO ‘CASCINETTA’ MOSCATO D’ASTI, ITALY 2020 14

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


