TODAY’S MENU 09/12/2016

THE CHEFS’ LINE

NANCY SILVERTON’S
GRILLED TRI-TIP MAINE LOBSTER “PHO”
COFFEE-RUBBED TRI-TIP, SANTA LOCAL HERBS, SPROUTS,
MARIA STYLE BEANS, GRILLED LEMONGRASS LOBSTER BROTH
CORN, CHILE-LIME BUTTER, SHAVED
PARMESAN

ST. GEORGE BOURBON-CURED ROASTED MARY’S CHICKEN
LOCAL SALMON LETTUCE CUPS
ROASTED CAULIFLOWER, RAISINS BOURBON BBQ, DILL PICKLE,

SUNCREST FARMS GEM LETTUCE

BBQ BAR
SUZANNE GOIN’S
TRIPLE PORK BURGER
MANCHEGO, ROMESCO SAUCE

SHELLFISH STATION
KUSSHI OYSTERS ON THE HALF SHELL
TUNA TATAKI
KING CRAB LEGS
GULF SHRIMP
CHIPOTLE COCKTAIL SAUCE, MISO AiOLI

FROG HOLLOW FARM STAND
LOCAL ARTISANAL CHEESE AND CHARCUTERIE
HOUSE-MADE TRUFFLE ROLLS

TAILGATE KITCHEN
PORK AND TRUFFLES
WHOLE ROASTED WINKLER FARMS PIG, TRUFFLE-CREAMED CORN

VEGETABLES
WOOD-ROASTED EGGPLANT PARMIGIANA
BURRATA CHEESE, BASIL PESTO
PANZANELLA SALAD
HOUSE-MADE FOCACCIA, TENBRINK FARMS TOMATOES
FARMERS MARKET VEGETABLE BARS
RANCH CREAM CHEESE, SPICED PUFF PASTRY

BIG KIDS’ CORNER
KOREAN-STYLE CHICKEN WINGS
CHEESEBURGER TACOS
TURKEY MEATBALL SLIDERS
TAJIN-DUSTED POPCORN

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

GAMEDAY COCKTAIL
GOING BACK TO CALI
BREAKER BOURBON, CANTON GINGER, FRESH LEMON
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SEPTEMBER 12, 2016

SAN FRANCISCO 49€ERs
VS

LOS ANGELES RAMS

— #MINATAILGATE——

SHARE YOUR GAME DAY MEMORIES USING

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




