
 
 

Appetizers 
 

Mirabelle Salad – mixed Lettuces, Belgian Endive, 
Croutons and Citrus Vinaigrette   8 

 
Mache Salad with Chanterelles, crisp Bacon,  

Potato Vinaigrette  9 
 

Prosciutto wrapped Sea Bass with Purple Potato Risotto,  
Parmesan Touille 10 

 
Crabmeat Trio 

Dungeness Crab Cake, Bisque and Enchilada   11 
 

Tomato Gazpacho with grilled Avocado 
warm Shrimp Salad  11 

 
Coconut Curry Soup with Chicken Albondigas 8 

 

 
Chef's 3 Course Tasting Dinner 

    
Grilled Ahi Tuna with Angel Hair Pasta and   

Stir Fry Vegetables, spicy Thai Sauce. 
 

Pan Seared Pork Chop with golden delicious Apples, Raisins 
Demi Glace, Potato Pancakes. 

 
Warm Chocolate Cake with caramelized Pear Sauce 

Cinnamon Ice Cream. 
 

$35.00 p.p. with Wine Pairing $48 
 
 

 



Main Courses 
 

Local White Sea Bass with Butternut Squash-Lobster Flan 
and Orange Butter Sauce 22 

 
Fresh sauté Alaskan Halibut, Garlic Croutons and Chives,  

White Truffle Puree, Tarragon-Artichoke Sauce 23 
 

Diver Sea Scallops seared in smoked Paprika Butter  
Chanterelle Risotto 24 

 
Filet Steak with Maui Onion Rings, roasted Pepper 

Potato Gratin, Cabernet Sauce 26 
 

Roasted Lamb Loin, Eggplant-Goat Cheese Fritters, 
 braised Shallots, Thyme Pan Juices  25 

 
Chili Relleno with Corn, Spinach and Mozzarella,  

local Market Vegetables and yellow Pepper Sauce 17 
 

House made Linguini Pasta with Shrimp, Basil, Pine Nuts, 
Peppers and oven roasted Tomato Cream 19 

 
Desserts   

 
Chef’s Cheese Selection with dried Fruit,                              

Nuts and Honeycomb   10 
 
 

Coconut Crème Brulee with Papaya Salad 8 
 

Pineapple Upside Down Cake with Rum Raisin Ice Cream 8 
 

Chocolate Basket with Chocolate Mousse and Raspberries 8 
 
 

Split Plate Charge   5      Corkage  15 per 750 ml bottle 
Please refrain from cell phone conversation – thank you! 

 
409 First Street, Solvang, California 93463 
805 688-1703                  mirabelleinn.com 


