THE CHEFS’ LINE

GUEST CHEF KIM CANTEENWALLA’S
“BAY SCALLOP CEVICHE”
CAULIFLOWER COQUILLE

ST. JACQUES GRATIN

GUEST CHEF MARCEL VIGNERON’S
“SMOKED BRISKET”
AJI AMARILLO HOLLANDAISE
BROCCOLI DI CICCO

GUEST CHEF TOM DOUGLAS’
“ORA KING SALMON”
CHINESE 12 SPICE
CRAB FOO YOUNG

MAINE LOBSTER
RED BLISS POTATOES
DRAWN BUTTER

MINDFUL GREENS

BABY KALE SALAD
PICKLED PLUMS
CANDIED PEPITAS, GOAT GOUDA

SEA BEAN SALAD
ROASTED PEPPERS
TOASTED CASHEWS

WHEAT BERRY SALAD
ROASTED WILD MUSHROOMS
CARNIVAL SQUASH
RED ONION MARMALADE

GUEST CHEF
EDOUARDO JORDAN'’S
SMOKER TAKEOVER

JERK CHICKEN SANDWICH
HOTLINK SANDWICH
COLLARD GREENS
BLACK-EYED PEA SALAD
WARM POTATO SALAD

BREAKFAST OF CHAMPIONS
SMOKED SALMON TOAST
OVERNIGHT OATS

FROM THE DIM SUM CART

CHEF’S SELECTION OF
STEAMED & FRIED DUMPLINGS

ARTISANAL CHEESE
& CHARCUTERIE

MUSTARDS, FRUIT PRESERVES
HOUSE-MADE PICKLES

SHELLFISH PARADISE

KUSSHI OYSTERS ON
THE HALF SHELL

SPICE-POACHED GULF SHRIMP
ALASKAN KING CRAB

OCEAN TROUT
PERSIAN CUCUMBERS, TURMERIC
SMOKED ROE

KIDS’ CORNER

CORN DOG NUGGETS
WHOLE-GRAIN HONEY MUSTARD
CHEESE SAUCE

CHICKEN TENDERS

HOUSE-MADE POTATO CHIPS

CANDY WARHOL

HAWAIIAN-STYLE SHAVED ICE
FRUIT BOBA, TOASTED COCONUT
FRESH FRUIT SYRUPS

WASHINGTON APPLE HAND PIES
SPICED GINGERBREAD CAKE

CHAI CHIA PUDDING

COOKIES | TREATS FOR YOUR SEATS

GAME DAY LIBATIONS

THE 12TH MAN
BUFFALO TRACE
CRANBERRY JUICE, APPLE PUCKER

DIANE’S BLOODY MARY

GUEST SOMMELIER
THOMAS PASTUSZAK’S
TERRASSEN
FINGER LAKES, NY
ROSE 2017
CABERNET FRANC 2017
GAMAY NOIR 2017

s M [CHAEL MINA’S s

TAILGATE
DECEMBER 16, 2018

SAN FRANCISCO 49€ERs
VS

SEATTLE SEAHAWKS

SHARE YOUR GAME DAY MEMORIES USING #MINATAILGATE
FOR A CHANCE TO WIN PRIZES THROUGHOUT THE DAY.



