
Small P lates 
trio of artisanal cheeses from northern california
white truffle honey, spiced nuts, fruit, house made sourdough ... 12

steamed manila clam chowder
corn, red potatoes, applewood smoked bacon, sherry, lemon & chile gremolata, 
sourdough croutons ... 15

comanche creek heirloom tomato caprese
house made mozzarella, crispy basil, Stella Cadente olive oil & balsamic reduction ... 12

citrus vodka cured wild king salmon
potato rösti, poached egg, chive crème fraîche, capers, cucumbers ... 16

grilled flatbread
Trumpet Royale mushroom duxelles, Vella Jack, arugula, toasted pine nuts ... 14

liberty farm duck paté
duck confit & frisée salad, peach mostarda, blackberry gastrique, herbed croûtes ... 12

evening soup ... 9
l&r farms lettuces
spiced hazelnuts, honey mustard vinaigrette ... 9   
add Cowgirl Creamery Red Hawk cheese on hazelnut croûte ... 3

Big P lates 
fried mary's organic chicken
green onion mashed potatoes, Trumpet Royale mushroom & sherry gravy, 
buttermilk slaw, cornbread ... 21

scrimshaw beer battered oyster tacos
habanero aïoli, housemade corn tortillas, refried black beans, cilantro rice, pico de gallo*... 17

macburger royale
Ford Ranch grass fed beef, Fiscalini cheddar, heirloom tomato, whole grain mustard mayo, 
house made pickle, toasted onion bun, smoked paprika fries ... 16       
add wild mushrooms or applewood smoked bacon ... 3

nightly noodles*... 16
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*vegetarian version available



Sides  ... 8
smoked paprika fries 

arugula, peach, prosciutto & humboldt fog chèvre salad

grilled corn, sugar snap peas & summer squash with romesco sauce

green onion mashed potatoes, trumpet royale mushroom & sherry gravy

buttercrunch lettuce wedge, point reyes blue cheese & cherry tomatoes

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.

Main Coursesr
spaghetti squash puttanesca
heirloom tomatoes, roasted peppers, fennel, black olives, Trumpet Royale mushrooms, 
fried eggplant, cheese crisp ... 26

market seafood
selected from our eco friendly list ... mp

pan roasted wild king salmon
off the cob grilled corn, sugar snap peas, summer squash, romesco, chive oil ... 36

pan roasted liberty farm duck breast
arugula, grilled peach, La Quercia prosciutto, Humboldt Fog chèvre, 
syrah reduction, juniper berry spaetzle ... 37

grilled niman ranch country pork chop
roasted poblano, Vella Jack & maple glazed pork belly tamale, 
adobo sauce, crema, avocado, watercress & pine nut salad ... 31

grilled niman ranch steak
buttercrunch lettuce wedge, Point Reyes Farmstead blue cheese, cherry tomatoes, 
chive mashed potatoes, zinfandel glazed shallots, black pepper & cherry compound butter 
bavette ... 29     filet mignon ... 42 

Our dessert menu features a Blackberry Mascarpone Polenta Soufflé with 
Dark Chocolate Sauce. Please order with your main course to allow time for preparation. 

executive chef alan kantor  |  sous chef michael gordon

All of our food is prepared to order. please relax and enjoy your experience. 
Please refrain from using your cell phone in the dining room or café. A three percent Mendocino 
Healthy Families fee is applied to your bill to help provide health insurance for our employees.

maccallumhouse.com
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