
Tasting Menu
Tasting dinner prepared for the entire table ... 135 per person    

without wine ... 90 per person
 

pacific rim oysters
warm shiitake mushroom glaze

n.v. roederer estate brut, anderson valley 
 

dungeness crab & butterleaf  salad
avocado, roasted peppers, Green Goddess dressing, sourdough croutons

 2010 navarro chardonnay, premiere reserve, anderson valley 
 

liberty farm duck four ways
pastrami rubbed breast carpaccio, paté, confit & arugula salad, duck cracklings

shaved Vella dry Jack, wild Mendocino huckleberry gastrique

2010 claudia springs pinot noir, klindt vineyard, anderson valley 
 

intermezzo
 Meyer lemon granita

 

grilled niman ranch filet mignon
leek & potato gratin, crispy onions, cabernet glazed shallots

2010 dry creek vineyards cabernet sauvignon, dry creek valley
 

chocolate extravagance
chocolate pot de crème: crème chantilly, toasted pine nut brittle

cabernet cherry dark chocolate truffle · chocolate macaroon ice cream

meyer family 8-year zinfandel port, mendocino  

 
served 5:30-7:00 sunday through thursday, 5:30-7:30 friday and saturday

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.

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 3% mendocino healthy families fee is applied to your bill to help provide 
health insurance for our employees.

executive chef  alan kantor   ·   sous chef  michael gordon
45020 albion street · mendocino, california ·  707.937.0289 ·  maccallumhouse.com  


