TODAY’S MENU 11/12/2017

THE CHEFS’ LINE

GUEST CHEF CHARLIE PALMER’S SLOW-ROASTED DRY-AGED RIBEYE
CRISP FINGERLING POTATO “LYONNAISE”, CHARRED CORN ON THE COB

ARROZ CON POLLO
MARY’S CHICKEN, SOFRITTO

PHYLLO-CRUSTED SOLE FRANCESE
WHIPPED POTATOES, LEMON CAPER SAUCE

WOOD-FIRED LOBSTER
CAVATELLI FRA DIAVOLO
MINDFUL GREENS

ITALIAN CHOPPED SALAD
SPICED MOZZARELLA, CHICK PEAS, OLIVES, RED WINE VINAIGRETTE

ROASTED CAULIFLOWER SALAD
RAISINS, WHITE WINE VINAIGRETTE

NEW YORK APPLE SALAD
WHITE CHEDDAR, CHIVES, MAPLE VINAIGRETTE

GREEK SALAD
BLACK OLIVES, FETA, OREGANO VINAIGRETTE

SHELLFISH PARADISE

OCTOPUS POKE
KOREAN CHILI, SCALLIONS

SPICE-POACHED SHRIMP & BERING SEA KING CRAB LEGS
GIN-SPIKED COCKTAIL SAUCE, DIJONNAISE SAUCE

PACIFIC OYSTERS ON THE HALF SHELL
MIGNONETTE

ADAM’S NANA LU
GRANDMA’S STYLE CHEESE PIZZA
PEPPERONI PIZZA

GUEST CHEF DINO GATTO & FRANK PELLEGRINO JR.’S - RAO’S MEATBALLS
SAN MARZANO TOMATOES, PARMESANO REGGIANO

LITTLE GEM LETTUCE CAESAR | GARLIC BREAD CRUMBS
EGGPLANT PARMIGIANA | FRESH MOZZARELLA

ARTISAN CHEESES AND CHARCUTERIE
SWEET ENDINGS
ASSORTED PASTRIES & CONFECTIONS | COOKIES | POPCORN
GAME DAY COCKTAIL

A STONE’S THROW
BULLEIT BOURBON, APEROL, APRICOT PUREE, ORGEAT, LEMON, MINT SPRIG

IGHAEL MINA'S

NOVEMBER 12,

SAN FRANCISCO 49ERs
VS

NEW YORK GIANTS

#MINATAILGATE



