
F I R S T  C O U R S E

S E C O N D  C O U R S E

T H I R D  C O U R S E  

warm app le  c r i sp  wi th  vani l la  i c e
cream and f re sh  whipped  cream (GF)

Gri l l ed  focacc ia ,  sun-dr ied  tomato pesto ,  marinated tomatoes ,
crumbled Feta ,  bal samic  reduct ion

braised  bone les s  sort  r ib ,  roasted  pepper  s teak sauce ,
mashed potatoes ,  roasted  vegetables ,  cr i spy onions

baked puf f  pastry ,  brown butter  sherry mushroom cap,
exot ic  mushroom cream sauce

s l i ced  pears ,  mixed baby greens ,  grapes ,  ju l i enne  carrots ,  sp iced
almonds ,  goat  cheese ,  apple  tahini  v iniagret te

sauteed zucchini ,  tomatoes ,  sun-dr ied  tomatoes ,  o l ives ,  capers ,
art ichoke  hearts ,  baby kale ,  tos sed  with  fe t tucc ini  in  a  l emon greek

yogurt  f in i shed with  crumbled fe ta

 panko crusted  so le ,  white  wine ,  l emon,  capers  and
mushroom butter  sauce ,  jasmine  r ice ,  roasted  vegetables

F O C C I C I A  B R U C H E T T A

M U S H R O O M  V O L - A U - V E N T

P E T I T E  P E A R  S A L A D

B R A I S E D  S H O R T  R I B

M E D I T E R R A N E A N  V E G E T A B L E  S A U T E

P A N  F R I E D  S O L E

homemade  t rad i t iona l  carrot  cake ,
cream cheese  f ro s t ing

choco late  ganache ,  choco late  graham cracker
crus t ,  berry  sauce ,  whipped  cream

A P P L E  C R I S P

C H O C O L A T E   D E C A D A N C E

C A R R O T  C A K E

$ 8 0  F O R  T H R E E  C O U R S E  D I N N E R  -  D O E S  N O T  I N C L U D E  G R A T U I T Y  O R  A L C O H O L

C l a r i n a  H o w a r d  N i c h o l s  D i n n e r  2 0 2 6


	Clarina Howard Nichols Dinner 2026
	FIRST COURSE
	FOCCICIA BRUCHETTA
	Grilled focaccia, sun-dried tomato pesto, marinated tomatoes, crumbled Feta, balsamic reduction

	MUSHROOM VOL-AU-VENT
	baked puff pastry, brown butter sherry mushroom cap, exotic mushroom cream sauce

	PETITE PEAR SALAD
	sliced pears, mixed baby greens, grapes, julienne carrots, spiced almonds, goat cheese, apple tahini viniagrette


	SECOND COURSE
	BRAISED SHORT RIB
	MEDITERRANEAN VEGETABLE SAUTE
	PAN FRIED SOLE

	THIRD COURSE
	APPLE CRISP
	CARROT CAKE
	warm apple crisp with vanilla ice cream and fresh whipped cream (GF)
	homemade traditional carrot cake, cream cheese frosting
	CHOCOLATE  DECADANCE
	chocolate ganache, chocolate graham cracker crust, berry sauce, whipped cream




