TODAY’S MENU 11/6/2016

THE CHEFS’ LINE

ALON SHAYA'’S DAVID KINCH’S
COAL ROASTED CHICKEN THIGH CRAB MEAT
PUMPERNICKEL RYE, TAHINI, REMOULADE MAISON
HERB SALAD
SLOW-ROASTED BEEF SADDLE SOUTHERN FRIED LOBSTER
TOMATO GRAVY HOUSE MADE HOT SAUCE
CREOLE CREAM CHEESE GRITS COLESLAW

DAVID KINCH’S BBQ BAR
GUMBO YA YA

SHRIMP BOIL

SHELLFISH STATION
KUSSHI OYSTERS ON THE HALF SHELL
TUNA TARTARE
KING CRAB LEGS
GULF SHRIMP
ACCOMPANIMENTS FROM THE BYWATER

FISCALINI ARTISANAL CHEESE AND CHARCUTERIE
HOUSE MADE JAMS & COMPOTES
BLACK TRUFFLE BRIOCHE ROLLS

TAILGATE KITCHEN
WHOLE ROASTED WINKLER FARMS PIG CONCHON DE LAIT PO BOY
MANRESA BREAD

VEGETABLES
WOOD RAOSTED MUSHROOMS
GOAT CHEESE TOAST, MADEIRA CREAM SAUCE
BLACK-EYED PEA RISOTTO
COLLARD GREENS
DEVILED PICKLED EGGS

BIG KIDS’ CORNER
CREOLE FRIES
ANDOUILLE SAUSAGE & PEPPERS FALT BREAD
ALLIGATOR CORN DOGS
SMOKED CHICKEN & BOURBON BBQ SLIDERS

PASTRY CARNIVAL
ASSORTED CAKES & CONFECTIONS | COOKIES & CANDIES |
FROZEN TREATS

GAMEDAY COCKTAILS
HURRICANE
FROZEN DAIQUIRI
SAZERAC
FROZEN IRISH CHANNEL (IRISH COFFEE)
HUCK-A-BUCK
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NOVEMBER 6, 2016

SAN FRANCISCO 49€ERs
VS

NEW ORLEANS SAINTS

— #MINATAILGATE——

SHARE YOUR GAME DAY MEMORIES USING

#MINATAILGATE FOR A CHANCE TO WIN
PRIZES THROUGHOUT THE DAY.




