I Qom ¥ <

TODAY’S MENU

@ THE CHEFS’ LINE

PRIMANTI BROS. GRILLED
PASTRAMI & CHEESE SANDWICH
MELTED PROVOLONE
FRESH CUT FRENCH FRIES
SWEET & TANGY COLESLAW
RIPE TOMATO, ITALIAN BREAD

GUEST CHEF KEVIN SOUSA’S
TRADITIONAL PITTSBURGH CHIPPED
CHOPPED BBQ HAM SANDWICH
RED ONION MARMALADE
SWEET PEPPER RELISH

BUTTER-POACHED LOBSTER
RED BLISS POTATOES
DRAWN BUTTER, BRENTWOOD CORN
SPECIAL GUEST AVA KHALIPA’S
MARYLAND CRAB CAKES
GARLIC AIOLI, PICKLED FAITHFUL FARM’S
JIMMY NARDELLO PEPPERS

@ SHELLFISH PARADISE

KUMIAI OYSTERS
ON THE HALF SHELL

ALASKAN KING CRAB
SHRIMP COCKTAIL
MUSSELS ESCABECHE

% MINDFUL GREENS

TRICOLOR SALAD
CAULIFLOWER
POMEGRANATEVADOUVAN
WILD ARUGULA SALAD
CANDIED WALNUTS
BLISTERED GRAPES, GOAT GOUDA

FRISEE SALAD
PEACH MOSTARDA, PICKLED MUSTARD
SEEDS, CONFIT POTATOES
GARLIC STREUSEL

WEDGE SALAD
PICKLED RED ONIONS
SMOKEY BLUE CHEESE, AVOCADO RANCH

ARTISANAL CHEESE
° & CHARCUTERIE

MUSTARDS, FRUIT PRESERVES
HOUSE-MADE PICKLES

\{ DIANE MINA’S
BLOODY MARY BAR

@ FROM THE SMOKER

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

SMOKED CHICKEN
BAKED BEANS
‘MERICAN MAC ‘N CHEESE
COLESLAW
COLLARD GREENS

HAM HOCKS
aé KIDS’ CORNER

CORN DOG NUGGETS
WHOLE GRAIN HONEY MUSTARD

SOFT PRETZELS
‘MERICAN BEER CHEESE

@ SUGAR RUSH

GOLDEN HONEY YOGURT
& FRUIT PARFAIT

HERSHEY’S DOUBLE
CHOCOLATE MOUSSE CAKE

PENNSYLVANIA DUTCH
APPLE CHEESECAKE

ICE CREAM POPS
FRESH SPUN COTTON CANDY
ASSORTED SWEETS & TREATS

LIQUID NITROGEN
ICE CREAM
BERRY MEDLEY

TAILGATE TOUCHDOWN
DONUT WALL

SPRINKLES, CHOCOLATE
VANILLA GLAZE

GAMEDAY COCKTAIL

TOMLIN COLLINS
BOTANIST GIN, LEMON, BASIL, SODA

FAILLA WINES

PINOT NOIR
SONOMA COAST 2017

CHARDONNAY
SONOMA COAST 2017

WEAR RED - 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.



