TODAY’S MENU 01/01/2017
THE CHEFS’ LINE

CHEF JASON FRANEY’S TAYLOR FARMS
BOUDIN BLANC SAUSAGE STEAMED MEDITERRANEAN MUSSELS
HOUSEMADE SOURKRAUT, SEA URCHIN ROUILLE

EVERYTHING BREAD

SLOW ROASTED BEEF RIBEYE POTATO GNOCCHI
BLACK TRUFFLE POTATO GRATIN MAINE LOBSTER BOLOGNESE

BBQ BAR
GRILLED TAYLOR SHELLFISH PACIFIC OYSTERS
GARLIC BUTTER, PARKER HOUSE ROLLS
SUPERIOR FARMS LAMB CASSOULET
PEARLED BARLEY, ROOT VEGETABLES

TAYLOR SHELLFISH STATION
WASHINGTON STATE OYSTERS
TUNA POKE
KING CRAB LEGS
GULF SHRIMP
PONZU MIGNONETTE, VIETNAMESE COCKTAIL SAUCE

FRA MANI ARTISANAL CHEESE AND CHARCUTERIE
HOUSE MADE JAMS AND COMPOTES
BLACK TRUFFLE BRIOCHE ROLLS

TAILGATE KITCHEN
WHOLE ROASTED WINKLER FARMS MANGALITSA PIG BAHN MI
PICKLED VEGETABLES, JALAPENO, CILANTRO

VEGETABLES
PAVELS YOGURT
POMEGRANATE, GINGER AND HONEY
MICHAEL’S MOTHER’S FALAFEL
TAHINI AND FRESH HERBS

ENDIVE SALAD
FOURME D’AMBERT, CANDIED WALNUT

KIDS’ CORNER
MARY’S FARMS TERIYAKI CHICKEN THIGHS | STEAMED RICE, SCALLION
SMOKED SALMON BAGEL| HARD BOILED EGG, CAPERS, WHIPPED CREAM CHEESE
LOADED PEE-WEE POTATOES | BACON, SOUR CREAM, BEER CHEESE
TAYLOR SHELLFISH FARMS SEAFOOD CHOWDER

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

GAMEDAY COCKTAIL
THE BARISTA

BOURBON, GALLIANO RISTRETTO, BAILEYS, ESPRESSO BEAN
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JANUARY 1, 2017

SAN FRANCISCO 49€ERs
VS

SEATTLE SEAHAWKS

— #MINATAILGATE——

SHARE YOUR GAME DAY MEMORIES USING

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




