TODAY’S MENU 12/17/2017

GUEST CHEF MICHAEL SOLOMONOV

FRIED CHICKEN SANDWICH
MARTIN’S POTATO ROLLS, AMERICAN CHEESE, ROOSTER SAUCE, DILL PICKLES

GUEST CHEF CASSIDEE DABNEY

SLOW-ROASTED DRY-AGED RIBEYE
SMOKED BEET PUREE, HORSERADISH BEARNAISE

THE CHEFS’ LINE

RAINBOW TROUT
WARM BLACK-EYED PEAS, COLLARD GREENS

WOOD-FIRED LOBSTER
BLACK TRUFFLE MAC ‘N CHEESE

MINDFUL GREENS

FARRO SALAD
CHARRED BROCCOLI, MARCONA ALMONDS, SULTANA RAISINS
SHAVED BRUSSELS SALAD

: y
FRIED SHALLOTS, PARMESAN VINAIGRETTE I c H A E L M I N A

WINTER CHICORIES
WHITE CHEDDAR, APPLE, MAPLE VINAIGRETTE

BLT WEDGE
BLUE CHEESE, HOBBS’ BACON, BUTTERMILK RANCH

SHELLFISH PARADISE

SNAPPER CRUDO
LYCHEE, SHISO, FRESNO CHILES

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

NANA LU’S MEATBALLS | BLACK PEPPER RICOTTA SAN FRANCISCO 49ERs

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

ARTISAN CHEESES AND CHARCUTERIE TENNESSE TITANS

SWEET ENDINGS
ASSORTED PASTRIES & CONFECTIONS | COOKIES | POPCORN
GAME DAY COCKTAIL #MINATAILGATE

LYNCHBERG LEMONADE
JACK DANIEL’S, LEMON LIME SODA, COMBIER




