
Starters
  tartare of ahi tuna cucumbers, tomatoes, lime, 

Chipotle chile, toasted Mendocino sea palm

 comanche creek heirloom tomatoes ‘blt’ salad house made 

mozzarella, Applewood smoked bacon, microgreens, basil aioli

 seasonal fi eld lettuces Sherry-Hazelnut oil vinaigrette

Main Courses
caramelized day boat scallops off-the-cob creamed corn with wild 

rice, port wine sauce, Arpeggio alderwood smoked salmon caviar

— Or —
grilled niman ranch fi let mignon Point Reyes Farmstead blue 

cheese mashed potatoes, Syrah demi-glace, horseradish 

crème fraiche

— Or —
pan seared liberty farm duck breast duck-confi t shiitake 

fried rice, ginger-plum sauce

— Or —
summer vegetable cannelloni roasted tomato sauce, 

house made mozzarella 

Desserts
 peach melba vanilla bean ice cream, raspberry sauce, 

toasted cornmeal poundcake, almonds

 mocha pot de crème macadamia nut brittle

wild blackberry mascarpone cheesecake souffl e

chocolate sauce
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Executive Chef Alan Kantor  MacCALLUM HOUSE  Mendocino, California


