THE CHEFS’ LINE

GUEST CHEF LACHLAN
MACKINNON PATTERSON’S
“STEAK, EGG AND CHEESE”

SMOKED BRISKET

CALABRIAN CHILI MAYO

RICOTTA-CHIVE ROLL

GUEST CHEFS
JENNIFER JASINSKI
& MAX MACKISSOCK’S
“LAMB MERGUEZ HOAGIE”
LABNEH AND CARROT CUMIN SLAW

BOURBON MAPLE-GLAZED
ORA KING SALMON

CABBAGE FONDUE, RED FRILL
MUSTARD GREENS

MAINE LOBSTER
RED BLISS POTATOES
DRAWN BUTTER
MINDFUL GREENS

FARRO SALAD
HALLOUMI. PERSIMMONS
ZA'ATAR, PERSIAN CUCUMBERS

CHICORY SALAD
APPLES, PECANS, WHITE CHEDDAR
MAPLE BOURBON VINAIGRETTE

SOBA NOODLE SALAD
BROCCOLI DI CICCO, JAPANESE
EGGPLANT, TOFU, MISO VINAIGRETTE

GUEST CHEF CAT CORA’S
SMOKER TAKEOVER
MISSISSIPPI LIP SMACKIN’ RIBS
SLAMMIN’ CCQ CHICKEN

WHITE CHEDDAR SCALLION
CORNBREAD

BLUE CORN AND JALAPENO
MADELEINES

CINNAMON STEW PIT BEANS
BRUSSELS SPROUTS WITH CAPERS
MAC ‘N CHEESE
BROCCOLI SLAW

BREAKFAST OF CHAMPIONS
MINI QUICHE FLORENTINE
CHOCOLATE CHIP PUMPKIN MUFFINS

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

KAMPACHI CRUDO
DESANTIS FARMS CITRUS
JALAPENO, CILANTRO

KIDS’ CORNER

CORN DOG NUGGETS
WHOLE-GRAIN HONEY MUSTARD
CHEESE SAUCE

CHICKEN TENDERS
HOUSE-MADE POTATO CHIPS

CANDY WARHOL

LIQUID NITROGEN
CHOCOLATE CHIP ICE CREAM
WARM BLONDE BROWNIE

MILE HIGH CHOCOLATE CAKE
RASPBERRY CREAM PUFFS
CHOCOLATE-DIPPED BANANAS
NUT KREATIONS TAKEOVER
COOKIES | TREATS FOR YOUR SEATS

GAME DAY LIBATIONS

SPRITZ TORINESE
CAMPARI, POMEGRANATE JUICE
SODA, PROSECCO

DIANE’S BLOODY MARY

GUEST SOMMELIER BOBBY STUCKEY’S
“SCARPETTA WINES”
PINOT GRIGIO, FRIULI, ITALY 2017

BARBERA, PIEDMONT, ITALY 2016
PROSECCO, ITALY 2017
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TAILGATE
DECEMBER 9, 2018

SAN FRANCISCO 49€ERSs
VS

DENVER BRONCOS

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



