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WEAR RED

TODAY’S MENU

iﬁ THE CHEFS’ LINE
GUEST CHEFS

MELISSA KHOURY + PENNY BAREND’S

CARNE ASADA TACOS
MARINATED BEEF HEART, PICKLED

RED ONIONS, CILANTRO SLAW, COTIJA

JALAPENO, HOT SAUCE

GUEST CHEF ADAM SOBEL’S
HERITAGE PORCHETTA
FROG HOLLOW FARM’S PEACH
MOSTARDA, TUSCAN KALE

LOBSTER MAC ‘N’ CHEESE
BLACK TRUFFLE
GUEST CHEF ADAM MESNICK’S
TRIO OF PIEROGI
BOILED
CARAMELIZED ONION
FRIED
SAUSAGE BOLOGNESE
GRIDDLED
CREME FRAICHE, TROUT ROE

@ 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

STUFFED PEPPERS
SMOKED GOUDA, DIRTY RICE
SULTANA RAISINS

KALE SALAD
MUNG BEANS, PEACH MOSTARDA
QUINOA GRANOLA

EGGPLANT CAPONATA
PINE NUTS, ASIAN PEAR, PITA CHIPS

CRISPY FALAFEL
VADOUVAN YOGURT
ALEPPO PEPPER

ARTISANAL CHEESE
& CHARCUTERIE

MUSTARDS, FRUIT PRESERVES
HOUSE-MADE PICKLES

@ FROM THE SMOKER

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

BBQ CHICKEN
ST. LOUIS-STYLE RIBS
BAKED BEANS
COLESLAW

é KIDS’ CORNER

CORN DOG NUGGETS
WHOLE GRAIN HONEY MUSTARD

CHICKEN TENDERS
‘MERICAN MAC ‘N’ CHEESE

SUGAR RUSH
APPLE CIDER PARFAIT
AUTUMN FRUIT, GRANOLA

CARROT CAKE
PECAN STREUSEL
WHITE CHOCOLATE PUMPKIN TRIFLE

BUCKEYE CHOCOLATE
PEANUT BUTTER MOUSSE

FRESH SPUN COTTON CANDY
ASSORTED SWEETS & TREATS

@ LIQUID NITROGEN ICE CREAM
FALL SPICE

TAILGATE TOUCHDOWN
DONUT WALL

SPRINKLES, CHOCOLATE
VANILLA GLAZE

FEATURED WINES

MONTE RIO CELLARS
DRY WHITE ZINFANDEL
SUISUN VALLEY 2018

SYRAH
NORTH COAST 2016

PAX MAHLE WINES
CHENIN BLANC, ‘BUDDHA’S DHARMA’
MENDOCINO 2017

GRENACHE, ‘THE VICAR’
NORTH COAST 2016
i GAMEDAY COCKTAIL
FEELING DANGEROUS
GOLD BAR STRAIGHT BOURBON
LIME, GINGER BEER

DIANE MINA’S
BLOODY MARY BAR

- 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.



