
NOVEMBER 1 1 ,  20 19
SAN FRANCISCO 49ERS 

VS 
SEATTLE SEAHAWKS

SHARE YOUR GAMEDAY MEMORIES USING #MINATAILGATE 
FOR A CHANCE TO WIN PRIZES THROUGHOUT THE DAY.  

TODAY’S MENU
THE CHEFS’ LINE

KOREAN BBQ TACOS 
GLAZED SHORT RIB 

BANCHAN

GUEST CHEF BRADY WILLIAM’S 
DUNGENESS CRAB   

HAIGA RICE, PRESERVED 
STRAWBERRIES, HAZELNUTS

LOBSTER CHOWDER 
SOURDOUGH BREAD BOWL 
HOBBS’ BACON, VADOUVAN

FENNEL-STUFFED SALMON 
TSAR NICOULAI CAVIAR 

FORBIDDEN RICE 

SHELLFISH STATION

GUEST CHEF RENEE ERICKSON’S 
SHELLFISH TAKEOVER 

LINGCOD CEVICHE 
 LEMONGRASS, COCONUT 
 CILANTRO, URFA BIBER

HAMA HAMA OYSTERS 
ON THE HALF SHELL

ALASKAN KING CRAB

WILD GULF SHRIMP COCKTAIL

 MINDFUL GREENS

SAFFRON ARANCINI 
GREEN TOMATO MARINARA 

GRANA PADANO 

WHEAT BERRY SALAD 
MEDJOOL DATES, CAULIFLOWER 

BUTTERMILK DRESSING

“BEETS ‘N’ CHEESE” 
LAURA CHENEL CHEVRE, LAVENDER 

MARCONA ALMONDS

ENDIVE SALAD 
SMOKEY BLEU CHEESE, QUINOA 

GRANOLA, TRUFFLE AIGRE-DOUX

ARTISANAL CHEESE  
& CHARCUTERIE

MUSTARDS, FRUIT PRESERVES 
HOUSE-MADE PICKLES

DIANE MINA’S  
BLOODY MARY BAR

FROM THE SMOKER

SMOKED CHICKEN

ST. LOUIS-STYLE RIBS

 HOPPIN’ JOHN

BAKED BEANS

COLLARD GREENS

COLESLAW 

KIDS’ CORNER
CORN DOG NUGGETS 

WHOLE GRAIN HONEY MUSTARD

CHICKEN TENDERS

‘MERICAN MAC ‘N CHEESE
 

SUGAR RUSH

FALL-SPICED BARTLETT PEAR 
TOASTED PECAN GRANOLA

SEATTLE ESPRESSO PANNA COTTA 
COCOA NIB CAKE CRUMBLE

CAMPFIRE S’MORE 
CHOCOLATE BROWNIE 
MARSHMALLOW FLUFF

CREAMSICLE PARFAIT 
SATSUMA “CUTIE” SEGMENTS

FRESH SPUN COTTON CANDY

ASSORTED SWEETS & TREATS
 

LIQUID NITROGEN ICE CREAM 
SEATTLE MOCHA FRAP

 TAILGATE TOUCHDOWN 
DONUT WALL  

SPRINKLES, CHOCOLATE 
VANILLA GLAZE

MARTINE’S WINES 
DOMAINE GOUFFIER CRÉMANT DE 

BOURGOGNE EXTRA BRUT 2016

DENIS MEUNIER VOUVRAY SEC 
‘LES SABLONS’ 2017

GILLES ROBIN CROZES-HERMITAGE 
‘PAPILLON’ 2017

GAMEDAY COCKTAIL 

RED & GOLD 
GOLD BAR® WHISKEY, FRESH LEMON 

RED WINE, SIMPLE


