DESSERT

SMOKED S’MORES 2

TOASTED MARSHMALLOW ICE CREAM

CHOCOLATE PRALINE MOUSSE, HAZELNUT STREUSEL
PAIR WITH: FONSECA 20-YEAR TAWNY PORT

WINTER SPICED CHEESECAKE 2>

RED WINE POACHED PEAR, BROWN BUTTER PECANS, CITRUS
CARAMEL

PAIR WITH: BARBOURSVILLE PASSITO, VIRGINIA 2017

MINA SIGNATURE BANANA TARTE TATIN 2o
PUFF PASTRY, CITRUS CARAMEL SAUCE
PAIR WITH: ROYAL TOKAJI ASZU, 5 PUTTONYOS, HUNGARY 2017

24K BLACK FOREST MOLTEN SUNDAE 20
LUXARDO CHERRIES, VANILLA BEAN ICE CREAM, CHOCOLATE
PEARLS

PAIR WITH: RARE WINE COMPANY MALMSEY MADEIRA, NV

BEIGNETS 33

MACALLAN 18 YEAR BUTTERSCOTCH PUDDING, CREME BRULEE
MILK CHOCOLATE POT DE CREME

PAIR WITH: LINDEN ‘LATE HARVEST BLEND’, MIDDLEBURG, VIRGINIA 2015

ARTISANAL CHEESE 22
DAILY SELECTION OF CHEESE

BUNA FLIP
HENNESSY VSOP, MADEIRA, ESPRESSO, EGG, NUTMEG

ESPRESSO MARTINI
VANILLA INFUSED WHEATLEY VODKA, NOLA COFFEE LIQUOR, ESPRESSO
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