ﬂq A MICHAEL MINA RESTAURANT

DESSERTS

BRULEED BASQUE CHEESECAKE
HARRY’S ROASTED STRAWBERRIES, TURBINADO SUGAR CRUNCH

KEY LIME RASPBERRY NAPOLEON
CRUNCHY PHYLLO LAYERS, WHIPPED CREAM, FRESH BERRY SAUCE

BROWN BUTTER CAKE
CARAMEL SAUCE, VANILLA GELATO, MARCONA ALMONDS

PEANUT BUTTER CHOCOLATE CAKE
MOIST CHOCOLATE CAKE, PEANUT BUTTER GANACHE, CHOCOLATE
CARAMEL MOUSSE

BOURBON STEAK CLASSIC

WARM BEIGNETS 25
TONGAN VANILLA BEAN CREME BRULEE MACALLAN 18 YEAR
BUTTERSCOTCH
VALRHONA CHOCOLATE POT DE CREME

BOURBON STEAK SPECIAL

et

DALNORE

FOR THE LOVE OF CHOCOLATE 100
THE DALMORE AGED 21 YEARS
FINISHED IN CASKS, EXCLUSIVE TO THE DALMORE, WHICH

PAIRED WITH
THE DALMORE SCOTCH INFUSED VOSGES CHOCOLATE TRUFFLES

PREVIOUSLY HELD 30-YEAR-OLD MATUSALEM OLOROSO SHERRY.
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