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JuLy 9, 2004

= HERBED CROSTINI HEIRLOOM TOMATOES,

BASIL, STELLA CADENTE OLIVE OIL

=) KING SALMON CAKES SORREL CREME FRAICHE,

ARPEGGIO ALDERWOOD SMOKED SALMON CAVIAR
SEASONAL FIELD LETTUCES SHERRY-HAZELNUT VINAIGRETTE

ROASTED SEA BASS OFF-THE-COB CREAMED CORN
WITH WILD RICE, PORT WINE SAUCE
— O, —
SUMMER VEGETABLE CANNELLONI ROASTED TOMATO SAUCE,

HOUSE MADE MOZZARELLA

— O —

GRILLED FLATBREAD STUFFED WITH RATATOUILLE

~—— MACHOUSE SUNDAE CHOCOLATE-PEANUT BUTTER SWIRL

AND VANILLA BEAN ICE CREAMS, CHOCOLATE SAUCE, PRALINE COOKIE

2002 NAVARRO CHARDONNAY, PREMIERE RESERVE

2001 BARRA PETIT SIRAH

EXECUTIVE CHEF ALAN KANTOR — MacCALLUM HOUSE — MENDOCINO, CALIFORNIA



