
Executive Chef Alan Kantor  MacCALLUM HOUSE  Mendocino, California

 Appetizers

herbed crostini heirloom tomatoes, basil, house made mozzarella

grilled fl atbread with liberty farm duck confi t caramelized 
onions, pine nuts, Vella Dry Jack cheese

belgian endive shiitake mushrooms, Cypress Grove chevre

farmstead cheese and organic fruit house made breads, olives 
and a trio of Northern California extra virgin olive oils

  Plated Service  
fi eld lettuces with toasted hazelnuts, sherry 

vinaigrette, Point Reyes Farmstead blue cheese

From the Oak Fired Grill

wild king salmon lemon pepper aioli and romesco sauce


niman ranch pork loin brined with fresh peach juice 
and sea salt, port wine demi-glace


Assorted Grilled Summer Vegetables

Side Dishes 

basmati rice with mint  creamed corn  creamed corn   roasted garlic mashed potatoes roasted garlic mashed potatoes

Desserts
grilled comanche creek peaches house made vanilla bean 
ice cream, Mendocino wild blackberries, caramel sauce

Scharffen berger chocolate mousse Mendocino 
wild blackberry coulis or crème anglaise

lemon curd tart fresh summer fruit

Wines
Husch Sauvignon Blanc; Navarro Pinot Noir, Graziano 

Zinfandel; Roederer Estate Anderson Valley Brut 
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