
Menu

  Ma cCA L L UM  HOUSE  I N N  &  RES TAURAN T   Mendocino,  California

DAY BOAT SCALLOPS shiitake duxelles, Arpeggio 

alderwood smoked salmon caviar

Enotria Arneis 2001

WILD MUSHROOM RISOTTO CAKE house made 

mozzarella center, port sauce

Graziano Petite Sirah 2001

GRILLED QUAIL arugula, chanterelles, butternut 

squash, pomegranate

St. Gregory Pinotage 2002

BRAISED WILD BOAR cacciatora-style, porcini, 

applewood smoked bacon, juniper gnocchi

Monte Volpe Sangiovese 2001

APPLE-HUCKLEBERRY CRISP candy cap ice cream

Enotria Dolcetto 2000
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November 11, 2004

 Executive Chef Alan Kantor, Winemaker Greg Graziano 

& Eric Schramm, Mendocino Mushroom Co


