
Executive Chef Alan Kantor  MacCALLUM HOUSE  Mendocino, California

 Shiitake chèvre on endive
  Herbed crostini with heirloom tomato, basil

and Stella Cadente olive oil
 king salmon cakes with sorrel crème fraiche and 

Arpeggio alderwood smoked salmon caviar

Seasonal Field Lettuces with Point Reyes 
Farmstead Blue Cheese and Sherry-Hazelnut Vinaigrette

House Made Sourdough Bread

Pan Seared Ahi Encrusted with Fennel, Black Pepper and 
Coriander with Tomato-Olive-Caper Tapenade and Polenta Cake

— Or —
Niman Ranch roasted leg of lamb with garlic mash 

potatoes and zinfandel reduction sauce

— Or —
Summer Vegetable Cannelloni with roasted tomato sauce 

and house made mozzarella 

 Scharffen Berger Chocolate fondue dessert bar 
with summer fruit

 house made vanilla bean ice cream with grilled apricots 
and caramel sauce

Wines — M.V. Roederer Estate Brut  2001 Husch  

La Ribera Sauvignon Blanc  2001 Husch  Pinot Noir

2001 Graziano Zinfandel
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Coffee and Tea Service


