
OCTOBER 2, 2016
SAN FRANCISCO 49ERS 

VS 
DALLAS COWBOYS

VS

SHARE YOUR GAME DAY MEMORIES USING 
#MINATAILGATE FOR A CHANCE TO WIN 

PRIZES THROUGHOUT THE DAY.  

#MINATAILGATE

TODAY’S MENU 10/2/2016
THE CHEFS’ LINE

WADE UEOKA’S
MOCHI CRUSTED KAMPACHI

SOY-YUZU KOSHU VINAIGRETTE
LOCAL BANCHAN

SKYWALKER RANCH WAGYU 
BEEF SADDLE

CRISPY FRIED POTATOES
TRUFFLED COUNTRY GRAVY

TUNA NICOISE LETTUCE CUPS
BIG EYE TUNA, SUNCREST FARMS 

LETTUCE, TONNATO SAUCE 

MAINE LOBSTER
TOSTADAS

BRENTWOOD CORN SALSA, 
EL DIABLO STYLE

BBQ BAR
SCOTT DREWNO’S

CUMIN & ORANGE RUBBED CREEKSTONE FARMS BONE-IN BEEF RIBS
STEAMED BAO BUNS, FIXIN’S BAR

SHELLFISH STATION
KUSSHI OYSTERS ON THE HALF SHELL
FURIKAKE CRUSTED AHI TUNA TATAKI

KING CRAB LEGS
GULF SHRIMP

CHIPOTLE COCKTAIL SAUCE, MISO AïOLI

LOCAL ARTISANAL CHEESE AND CHARCUTERIE
JAM, COMPOTE

HOUSE-MADE TRUFFLE ROLLS

TAILGATE KITCHEN
WHOLE ROASTED WINKLER FARMS MANGALITSA PIG

CRISPY CHICHARONES, CHIPOTLE SALSA, CHAYOTE & PICKLED ONION SLAW

VEGETABLES
EGGPLANT CAPONATA 
HOUSEMADE LAVOSH

WHOLE ROASTED SPAGHETTI SQUASH
BROWN BUTTER VINAIGRETTE

PATATAS BRAVAS
SPICY TOMATO SAUCE, GARLIC ALIOLI

BIG KIDS’ CORNER
QUESO POBLANO

ITALIAN STALLION GRINDER
SOUTHERN FRIED CHICKEN WINGS WITH BUTTERMILK BISCUITS

“ANGRY DOG” CHILI DOG

PASTRY CARNIVAL 
MICHELLE KARR-UEOKA’S

MAKAHA MANGO SHAVE ICE
MOCHI ICE CREAM, HAUPIA TAPIOCA, “SHAVED MANGO”

ASSORTED CAKES & CONFECTIONS | COOKIES & CANDIES | 
FROZEN TREATS

GAMEDAY COCKTAIL
HEART OF THE NATION

TITO’S VODKA, FRESH LEMON, CRÈME DE VIOLETTE


