TODAY’S MENU 10/22/2017

AYESHA CURRY’S
INTERNATIONAL SMOKE TAKEOVER

THE CHEFS’ LINE
ST. LOUIS SPARE RIBS
COLESLAW, SUGAR GRATIN
WOOD FIRE-ROASTED LOBSTER
GARLIC, SHISO FRIED RICE
DOUBLE DUCK WINGS
JERK SPICE, MANGO JAM, GREEN SEASONING
SOBEL BROS. PASTRAMI
MARBLE RYE, DELI MUSTARD, DILL PICKLES
RED CURRY CORNBREAD
JALAPENO BUTTER

MINDFUL GREENS
MOROCCAN CAULIFLOWER & COUS COUS SALAD
MEDJOOL DATES, PRESERVED LEMON
AVOCADO SALAD
QUINOA, BLACK BEANS, HOMINY

CLASSIC AMERICAN WEDGE SALAD g ]
PICKLED ONIONS, SMOKEY BLUE CHEESE I c H A E L M I N A s
GUEST CHEF WADE UEOKA
MISO BUTTER FISH
WATERCRESS TAEGU SALAD
SHELLFISH PARADISE
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 SAN FRANC'SCO 49ERS

GUEST CHEF MICHELLE KARR-UEOKA VS
TROPICAL CREAMSICLE BRULEE

HAUPIA TAPIOCA, TROPICAL FRUIT, LILIKOI SORBET, LILIKOI CUSTARD
gL DALLAS COWBOYS
ASSORTED PASTRIES & CONFECTIONS | COOKIES | POPCORN

GAME DAY COCKTAIL
NO PABLOMA
DON JULIO, PABLOMA CHILES, GRAPEFRUIT, BLACK LAVA SALT

#MINATAILGATE



