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MACCALLUM HOUSE

a /’k///'y/// Mendocino hotel e5 restaurant

NIMAN RANCH CARPACCIO

pastrami rub, smoked ¢ thinly sliced filet mignon, watercress, red onions,
gaufrette potatoes, shaved Pennyroyal Farm Boont Corners cheese,
Meyer lemon olive oil ... 17

HEIRLOOM TOMATO CAPRESE
grilled flatbread, house made mozzarella, pumpkin seed pesto, basil,
Stella Cadente extra virgin olive oil ¢7 balsamic drizzle ... 14

STEAMED MANILA CLAM CHOWDER
corn, potatoes, applewood smoked bacon, sherry, cream, lemon ¢7 chile gremolata,
sourdough croutons ... 15

GRILLED SHRIMP C; BUTTERLEAF SALAD
Green Goddess dressing, avocado, cherry tomatoes= ... 16

LIBERTY FARM DUCK PATE
whole grain mustard, pickled red onions, frisée, confit giblets ¢7 pluot salad,
herbed crofites ... 12

EVENING SOUP... 10

SEASONAL FIELD LETTUCES
spiced hazelnuts, honey mustard vinaigrette ... 10

add Cowgirl Creamery Red Hawk cheese on hazelnut toast ... 3

MEZE PLATE

falafel, fire roasted eggplant ¢7 cashew hummus, quinoa tabbouleh, tzatziki,
grilled flatbread ... 28

MARKET SEAFOOD
selected from our eco friendly list ... MP

PAN SEARED SCALLOPS

off-the-cob grilled corn, summer squash, sugar snap peas, romesco sauce, chive oil ... 37

PAN ROASTED LIBERTY FARM DUCK BREAST
grilled peach, arugula, La Quercia prosciutto, duck confit fromage blanc bread pudding,
blackberry pinot noir gastrique ... 38

KOREAN BBQ PORK CHOP
pork belly fried rice, kimchi, tatsoi ¢ carrot salad . . . 32

GRILLED NIMAN RANCH STEAK

Lyonnaise potatoes, shiitake chimichurri, broccoli, cherry tomatoes,
blue cheese créme fraiche, crispy fried onions

filet mignon ... 42 bavette ... 31

= VEGETARIAN VERSION AVAILABLE



