TODAY’S MENU 09/21/2017

GUEST CHEF ROY CHOI
MACHACA BEEF & BEAN CHEESE FOLDIES

GUEST CHEFS JON SHOOK AND VINNY DOTOLO
ROASTED TOMAHAWK RACK
GALBI VINAIGRETTE, HEIRLOOM TOMATO, KOCHUKARU

THE CHEFS’ LINE
WOOD-FIRED MAINE LOBSTER
RED MISO, EDAMAME, CORN

LEMONGRASS CHICKEN
FERMENTED CARROTS, THAI BASIL, NUOC MAM

PHYLLO-CRUSTED SOLE
CRAB BRANDADE, BROWN BUTTER
MINDFUL GREENS
KALE WALDORF
GREEN APPLE, VINE-RIPENED GRAPES, CANDIED WALNUTS

FARRO SALAD
POMEGRANATE, SUNFLOWER SEEDS, ZUCCHINI

ROASTED TOMATO
BLACKENING SPICE, GOAT CHEESE, MICRO ARUGULA

BABY BEETS
PISTACHIO, LEMON CONFIT, CORIANDER
SHELLFISH PARADISE
CHIRASHI IN HANDAI
KAMPACHI, TUNA & SALMON SASHIMI, WASABI MAYO, SUSHI RICE
FURIKAKE TUNA POKE
AVOCADO, SHOYU, TOBIKO
SPICE-POACHED SHRIMP & BERING SEA KING CRAB LEGS
GIN-SPIKED COCKTAIL SAUCE, DIJONNAISE SAUCE

PACIFIC OYSTERS ON THE HALF SHELL
KIMCHI MIGNONETTE
ADAM’S NANA LU
GRANDMA'’S STYLE CHEESE PIZZA
PEPPERONI PIZZA
NANA LU’S MEATBALLS | BLACK PEPPER RICOTTA
LITTLE GEM LETTUCE CAESAR | GARLIC BREAD CRUMBS
EGGPLANT PARMIGIANA | FRESH MOZZARELLA

ARTISANAL CHEESES AND CHARCUTERIE

DOUGH & CO’S OMAR MAMOON
SWEET ENDINGS PASTRY TAKEOVER
CHOCOLATE BROWNIE, SMOKED SALTED PEANUT BUTTER & HORCHATA COOKIES
GAME DAY COCKTAIL

SCOTTISH MULE
HENDRICK”S GIN, GINGER BEER, FRESH LIME

MICHAEL MINA'S

SEPTEMBER 2

SAN FRANCISCO 49ERs
VS

LOS ANGELES RAMS

#MINATAILGATE




