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WEAR RED

TODAY’S MENU

@THE CHEFS’ LINE

GUEST CHEF NOLAN WYNN'’S
PORCHETTA SANDWICH
ASIAN SLAW, MISO MAYO

POTATO ROLL

GUEST CHEF KEVIN RATHBUN’S
MISHIMA FARMS ZABUTON
CHARCOAL-GRILLED CABBAGE
SOY SAKE BUTTER

LOBSTER THERMIDOR
SHIITAKE MUSHROOMS, MELTED LEEKS
SHERRY WINE

PECAN-CRUSTED CATFISH
BUTTERNUT SQUASH, BROWN BUTTER

@ SHELLFISH PARADISE

ANGRY CRAB DEVILED EGGS
CALABRIAN CHILI

ALASKAN KING CRAB
GULF SHRIMP COCKTAIL
KUMIAI OYSTERS ON THE HALF SHELL

% MINDFUL GREENS

NISHAAN’S SAMOSAS
CILANTRO CHUTNEY

GEORGIA CAVIAR
BLACK-EYED PEAS, PICKLED PEPPERS

BLUE LAKE BEANS
SAUCE ALMONDINE, GRANA PADANO

FRIED GREEN TOMATOES
TOMATO JAM, GARLIC ATOLI

ARTISANAL CHEESE
B & CHARCUTERIE

MUSTARDS, FRUIT PRESERVES
HOUSE-MADE PICKLES

i? DIANE MINA’S
BLOODY MARY BAR

GAMEDAY COCKTAIL
THE MIGO BOWL
LANDY VS COGNAC
MARTINELLI’'S APPLE JUICE
FEVER TREE CLUB SODA, LEMON

FROM THE SMOKER

SMOKE-FRIED CHICKEN SANDWICH
BUTTERMILK BISCUIT
POLYNESIAN SAUCE
HOUSEMADE PICKLES

PASTRAMI-SPICED
BRISKET SANDWICH
BROWN MUSTARD, B&B PICKLES

CORNBREAD
BAKED BEANS
COLESLAW
COLLARD GREENS
‘MERICAN MAC ‘N’ CHEESE

KIDS’ CORNER
CHICKEN TENDERS
CORN DOG NUGGETS

@ SUGAR RUSH

POACHED BARTLETT PEAR
GREEK HONEY YOGURT

LEMON MERINGUE TART
HUCKLEBERRY COMPOTE

RED VELVET CAKE
CREAM CHEESE MOUSSE

VALRHONA DOUBLE
CHOCOLATE PARFAIT
OREO COOKIE CRUMBLE

FRESH SPUN COTTON CANDY
ASSORTED SWEETS & TREATS

LIQUID NITROGEN ICE CREAM
PECAN PRALINE

@ TAILGATE TOUCHDOWN

DONUT WALL

SPRINKLES, CHOCOLATE
VANILLA GLAZE

FEATURED WINE

GUEST SOMMELIERS
ERIC & LYLE RAILSBACK

RAILSBACK FRERES WINERY
LES RASCASSES ROSE
SANTA YNEZ VALLEY 2018

ROUGE (GRENACHE/SYRAH)
SANTA YNEZ VALLEY 2017

NEYERS VINEYARDS
CHARDONNAY ‘304’
SONOMA COUNTY 2018

ZINFANDEL ‘VISTA LUNA’
BORDEN RANCH 2018

- GET LOUD - EAT STEAK - DRINK BOURBON

MICHAEL MINA’S

cl A18

LEGENDS ON THE FIELD AND IN THE KITCHEN

- GAME ON

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



