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Kltchen

BY MICHAEL MINA

Bungalow Kitchen Crépe Cake
Créme Fralche, Fresh Raspberries
Candied Citrus Zest - 14

Milk Chocolate Coconut Parfait
Macaroon Crumbles, Toasted Pecans
Caramelized Cocoa Nibs - 13

Winter Huckleberry Sundae
Lemon Curd, Vanilla Bean Gelato,
Almond Brittle - 13

Granny Smith Apple Pie Puff

Spiced Cremeux, Vanilla Bean Gelato, Cider

Caramel, Cobbler Crunch - 13

Espresso Martini
Grey Goose Vodka, Coffee Liqueur,
Espresso - 19
served in a coupe

A Horse With No Name
Patron Reposado, Coffee Liqueur,
Cinnamon, Coconut, Coffee - 19
served tall in a collins

Little Rascal
Hendrick’s Gin, Cacao Liqueur, Tonic
Carajillo Foam - 19
served tall in a collins

Into The Unknown
Wild Turkey Rye, China-China, Génépy
Cardamom - 20
served up in a Nick & Nora

DESSERT WINES, PORT
& MADEIRA

Royal Tokaji *5 Puttonyos’, 2017
Hungary- 24

Sigalas Rabaud 1er Cru, Sauternes, 2008
France - 28

Warre’s, 2003
Portugal - 29

Niepoort Colheita, 2009
Portugal - 19

Blandy’s, Madeira, Verdelho, 1979
Portugal - 85



