
Breakfast      

red plate special
two eggs, griddled red potatoes, sourdough toast, your choice of 
smoked chicken apple sausage, house made pork sausage or 
Roundman's apple alderwood smoked bacon ... 12

eggs mac benedict
two poached eggs, Niman Ranch ham, spinach, sourdough toast, chive hollandaise,
griddled red potatoes ... 14

shiitake mushroom scramble  
eggs, Laura Chenel chèvre, green onions, sourdough toast... 14 

lupe's breakfast burrito  
scrambled eggs, sausage, white cheddar, roasted red bell peppers, cilantro, 
sour cream, hand rolled tortilla, guacamole, salsa ... 14 

cornmeal pancakes
lemon zest butter, Mendocino huckleberry syrup ... 13
add a scoop of Tahitian vanilla bean ice cream ... 3

breakfast bowl
two poached eggs, quinoa, kale, butternut squash, toasted pine nuts, salsa* ... 14

mac house granola parfait 
toasted oats, maple syrup, cashews, walnuts, almonds, pumpkin, sunflower  
& sesame seeds, layered with house made yogurt, fruit* ... 10
  

AUTUMN 2016

It is our mission to serve you the highest quality regional food in season. 
Our fruits, vegetables and grains are organic; the meats are sustainably raised. In selecting 
ingredients for our menus, we look to partner with those committed to environmental 
and social responsibility.

For our overnight inn guests, your breakfast is complimentary. 
Please enjoy coffee or tea with your main selection.

*vegan version available



LIBATIONS

ALEXANDER'S ANTIDOTE

Roederer Estate Brut, Anderson Valley and Mathilde Cassis ... 12

MAC BLOODY MARY ... 8 

FRESHLY SQUEEZED ORANGE JUICE MIMOSA ... 6

with Roederer Estate Brut ... 10

HOT BEVERAGES

ESPRESSO ... 3        LATTE ... 4        CAPPUCCINO ... 4        

MOCHA LATTE ... 4.5        EXTRA SHOT ... 1

THANKSGIVING COFFEE, MACCALLUM HOUSE BLEND ... 2.5

with liqueurs, rum or Irish whiskey ... 6

HOT GUITTARD COCOA WITH WHIPPED CREAM ... 3.5

HOT APPLE FARM CIDER WITH CINNAMON STICK ... 4      

with Germain-Robin Fine Brandy ... 8

ORGANIC TEA ... 2.5  

SIDES

EGG ... 2        HOUSE MADE YOGURT ... 3        SEASONAL FRUIT ... 4

GRAPEFRUIT HALF ... 2        GRIDDLED RED POTATOES ... 3        

GRANOLA WITH MILK OR SOY MILK ... 7  

HOUSE MADE PORK OR SMOKED CHICKEN APPLE SAUSAGE ... 4

ROUNDMAN’S APPLE & ALDERWOOD SMOKED BACON ... 4

HOUSE MADE SOURDOUGH OR WHOLE WHEAT HAZELNUT TOAST WITH JAM ... 2

COLD BEVERAGES

FRESHLY SQUEEZED ORANGE OR GRAPEFRUIT JUICE ... 4

APPLE FARM APPLE JUICE ... 4        CRANBERRY OR TOMATO JUICE ... 4

SODA ... 2        SOY MILK ... 2.5        CLOVER MILK ... 2.5

executive chef alan kantor  |  morning chef lupe heredia

All items are prepared from scratch to order, please inform your server if you have time constraints. 
Please refrain from using your cell phone in the dining room or café. A three percent Mendocino 
Healthy Families fee is applied to your bill to help provide health insurance for our employees.

maccallumhouse.com


