
Tasting Menut
Tasting dinner prepared for the entire table ... 135 per person    

without wine ... 90 per person

 

sesame seed encrusted yellowtail
seared rare, sushi rice, sea palm salad, ponzu sauce, wasabi aioli

roederer estate nv brut, anderson valley
 

comanche creek heirloom tomato blt salad
house made mozzarella, applewood smoked bacon, basil, butter lettuce, Stella Cadente olive oil, balsamic drizzle

2006 mary elke chardonnay, anderson valley
 

pan seared liberty farm duck breast
duck confit & toasted walnut bread pudding, wild Mendocino blackberry syrah sauce

2007 spicerack 'punchdown' syrah, sonoma coast
 

intermezzo: mango sorbet

grilled niman ranch filet mignon
horseradish crème fraîche mashed potatoes, cherry & black pepper compound butter, cabernet demi-glace 

2003 chateau montelena estate cabernet sauvignon, napa valley
 

chocolate sampler
bittersweet chocolate budino: caramel sauce, whipped cream, candied pecans

chocolate praline ice cream ·  chocolate chipotle truffle

2006 brutocao port, mendocino

served 5:30-7:30 sunday through thursday, 5:30-8:00 friday and saturday

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.  

executive chef  alan kantor   ·   sous chef  michael gordon
18% gratuity added for parties of  five or more 

please refrain from using your cell phone in the dining room or cafe

45020 albion street · mendocino, california ·  707.937.0289 ·  maccallumhouse.com  


