I Qom ¥ <

WEAR RED

TODAY’S MENU

@ THE CHEFS’ LINE

GUEST CHEF MARY SHENOUDA’S
PALEO-GRILLED LAMB & BEEF KOFTA
QUINOA, CUCUMBER
MINT TABOULI, CASHEW HUMMUS

GUEST CHEF BRYAN BROWN’S
FIVE-SPICE DUROC PORK BELLY
GIGANTE WHITE BEANS
HEIRLOOM TOMATO
CALABRIAN CHILI
MARCONA ALMOND DUST

BUTTER-POACHED LOBSTER
RED BLISS POTATOES
DRAWN BUTTER, BRENTWOOD CORN

SHRIMP CHIMICHANGA
SALSA NEGRA, CILANTRO
AVOCADO CREMA

SHELLFISH STATION

KUMIAI OYSTERS
ON THE HALF SHELL

ALASKAN KING CRAB
SHRIMP COCKTAIL

CHEF MICHAEL MINA’S
AHI TUNA TARTARE
ASIAN PEAR, PINE NUT
SCOTCH BONNET, SESAME

@ MINDFUL GREENS

CORN ELOTE
COTIJA, CHIPOTLE MAYO, TAJIN

WATERMELON JICAMA SALAD
CILANTRO VINAIGRETTE
PICKLED RED ONIONS
FRESNO CHILES

CLASSIC CAESAR
PARMESAN VINAIGRETTE
GARLIC STREUSEL

FAITHFUL FARM GAZPACHO
AVOCADO, FOCCACIA CROUTONS
BASIL OIL

ARTISANAL CHEESE
B & CHARCUTERIE

MUSTARDS, FRUIT PRESERVES
HOUSE-MADE PICKLES

@ FROM THE SMOKER

PASTRAMI-SPICED
BRISKET SANDWICH
BROWN MUSTARD, B&B PICKLES

SMOKED CHICKEN & WAFFLES
BAKED BEANS
COLESLAW
FAITHFUL FARM BLISTERED PEPPERS

ég KIDS’ CORNER

CORN DOG NUGGETS
WHOLE GRAIN HONEY MUSTARD

CHICKEN TENDERS
‘MERICAN MAC ‘N CHEESE

@ SUGAR RUSH

LIQUID NITROGEN
HORCHATA ICE CREAM

PRICKLY PEAR CHIA SEED PARFAIT
CARAMELIZED VANILLA BEAN FLAN
DULCE DE LECHE CHOCOLATE CAKE
MEXICAN RICE PUDDING
FRESH SPUN COTTON CANDY
ASSORTED SWEETS & TREATS

TAILGATE TOUCHDOWN
DONUT WALL

SPRINKLES, CHOCOLATE
DULCE GLAZE

‘{ DIANE MINA’S
BLOODY MARY BAR

? NIELSON WINES
CHARDONNAY
SANTA MARIA VALLEY, 2015

PINOT NOIR
SANTA MARIA VALLEY, 2015

i GAMEDAY COCKTAIL
ELECTRIC CHARGE
PUEBLO VIEJO TEQUILA, CINNAMON
LEMON, LIME, TANGELO

- GET LOUD - EAT STEAK - DRINK BOURBON

MICHAEL MINA’S
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LEGENDS ON THE FIELD AND IN THE KITCHEN

- GAME ON

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



