
NOVEMBER 17 ,  20 19
SAN FRANCISCO 49ERS 

VS 
ARIZONA CARDINALS

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

TODAY’S MENU
THE CHEFS’ LINE

GUEST CHEF JEREMEY MCMILLAN’S 
CITRUS-MARINATED POLLO ASADO 

FRESH FLOUR TORTILLAS 
FERMENTED RED & GREEN CHILES

GUAJILLO-SPICED SUCKLING PIG 
RED POZOLE, PURPLE HOMINY 

TRADITIONAL GARNISH

LOBSTER TAMALE 
GREEN CHILE, CILANTRO

BAJA FISH TACO 
SALSA VERDE, AVOCADO CREMA

 

SHELLFISH TAKEOVER

KUMIAI OYSTERS  
ON THE HALF SHELL

ALASKAN KING CRAB

HAMACHI 
RED CURRY, COCONUT VINAIGRETTE 

DRAGON FRUIT, PINEAPPLE, MINT

SMOKED MARLIN DIP 
FURIKAKE, LEMON, TARO CHIP

GINGER POACHED SHRIMP

ASSORTED FISH HOUSE  
SIGNATURE SAUCES

 MINDFUL GREENS

PICKLED VEGETABLES 
JALAPEÑO, JICAMA, CAULIFLOWER

SIMPLE GREENS 
COTIJA, SHAVED VEGETABLES 

GREEN GODDESS

KALE GUACAMOLE 
BLUE TORTILLA

CHILE RELLENO 
OAXACA CHEESE

ARTISANAL CHEESE  
& CHARCUTERIE

MUSTARDS, FRUIT PRESERVES 
HOUSE-MADE PICKLES

 
DIANE MINA’S  

BLOODY MARY BAR 

FROM THE SMOKER

PASTRAMI-SPICED  
BRISKET SANDWICH 

BROWN MUSTARD, B&B PICKLES

SONORAN HOT DOGS

SPANISH RICE

 BLACK REFRIED BEANS

COLESLAW

‘MERICAN MAC ‘N’ CHEESE

KIDS’ CORNER

CHICKEN TENDERS

SOFT PRETZELS 
 ‘MERICAN BEER CHEESE

SUGAR RUSH

PUMPKIN PIE TARTLET 
CANDIED PECANS

CITRUS FRUIT MEDLEY 
POMEGRANATE & CHIA SEEDS

GREEN APPLE VANILLA CRÈME 
FRAÎCHE PANNA COTTA 

HONEYCRISP FRUIT CHUTNEY

PECAN PIE PARFAIT 
SPICED DRAMBUIE WHIPPED CREAM

SAN FRANCISCO “IT’S IT”  
ICE CREAM SANDWICH 

PUMPKIN OATMEAL

FRESH SPUN COTTON CANDY
ASSORTED SWEETS & TREATS

 TAILGATE TOUCHDOWN 
DONUT WALL  

SPRINKLES, CHOCOLATE 
VANILLA GLAZE

TYLER WINERY 
CHARDONNAY, SANTA BARBARA 2017 

PINOT NOIR, SANTA BARBARA 2017 

GAMEDAY COCKTAIL 

1ST AND GOLD 
GOLD BAR® WHISKEY, ORANGE 
GINGER SYRUP, ORANGE JUICE 

BITTERS, PROSECCO


