THE CHEFS’ LINE

GUEST CHEF MASAHARU MORIMOTO’S

“STICKY RIBS”

SWEET & SPICY TAMARIND SAUCE

GUEST CHEF WADE UEOKA’S
“NORTH SHORE SHRIMP”

HAWAIIAN FARM-RAISED SHRIMP

GARLIC BUTTER SAUCE

MAINE LOBSTER
DRAWN BUTTER, RED BLISS POTATOES

MINDFUL GREENS

BLUE LAKE BEAN SALAD

HOBBS’ BACON, BUTTERMILK RANCH

SOFT BOILED EGG

PANZANELLA SALAD
CASTELVETRANO OLIVES
MARINATED TOMATOES
BALSAMIC VINAIGRETTE

BABA GANOUSH
EMBER-ROASTED EGGPLANT
GARLIC CONFIT

FARRO SALAD
POMEGRANATE, PICKLED RED ONION
MARCONA ALMONDS

FROM THE SMOKER

GUEST CHEF ADAM SOBEL’S
“SOBEL BROS. PASTRAMI”
DILL PICKLES, SPICY MUSTARD
RYE BREAD

MARY’S BBQ CHICKEN
ST. LOUIS-STYLE RIBS
MAC ‘N CHEESE
BAKED BBQ BEANS

COLESLAW

CORNBREAD

ARTISANAL CHEESE
& CHARCUTERIE

MUSTARDS, FRUIT PRESERVES
HOUSE-MADE PICKLES

SHELLFISH PARADISE

KUSSHI OYSTERS ON
THE HALF SHELL

SPICE-POACHED GULF SHRIMP
ALASKAN KING CRAB

YELLOWFIN TUNA CRUDO
SAUCE VIERGE

KIDS’ CORNER

CORN DOG NUGGETS
WHOLE GRAIN HONEY MUSTARD
CHEESE SAUCE

CHICKEN TENDERS

HOUSE-MADE POTATO CHIPS

CANDY WARHOL

GUEST CHEF MICHELLE KARR-UEOKA'’S
“PINEAPPLE MOCHI BABA”
KOHANA RUM-SOAKED MOCHI “BABA”
BRAISED PINEAPPLE
BUTTER MOCHI ICE CREAM
MACADAMIA NUT CUSTARD

LIQUID NITROGEN CHEESECAKE BAR
CHERRY, BOURBON CARAMEL
CHOCOLATE

NEAPOLITAN TRICOLOR BARS
ITALIAN CANNOLIS | BROWNIES

COOKIES | TREATS FOR YOUR SEATS

GAME DAY LIBATIONS

CLASSIC MANHATTAN

BUFFALO TRACE STRAIGHT BOURBON

COCCHI DI TORINO, ANGOSTURA
DIANE’S BLOODY MARY

GUEST SOMMELIER GREG CASTELLS

MARTINE’S WINES
DOMAINE DE LA BERGERIE
CREMANT DE LOIRE 2015

DOMAINE CORNIN
MACON-CHAINTRE 2016

DOMAINE SANTA DUC
VACQUEYRAS LES AUBES 2015

s M [CHAEL MINA’S s

TAILGATE
NOVEMBER 12, 2018

SAN FRANCISCO 49€ERSs
VS
NEW YORK GIANTS

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



