
 

M        WELCOME TO AVALON            M 
 

F          SMALL PLATES & SALADS             F 
 
SPICY FRIED GREEN BEANS & KALAMATA OLIVE AIOLI           8. 
 
SAUTEED LOCAL BRUSSELS SPROUTS WITH BACON, SAGE & ASIAGO CHEESE  9 
 
CALAMARI LIGHT FRY & LEMON AIOLI         10 
 
HANDMADE POTATO GNOCCHI English peas, smoked pork, madeira cream 12 
 
THREE CHEESE PLATE fruit in season, nuts, crackers          14 
 

HUMBOLDT BAY OYSTERS RAW OR GRILLED WITH SPICY SAUCE    14 
 

TSAR NICOLAI CALIFORNIA CAVIAR IS BACK!     
CLASSIC   55.        ESTATE   120 

 
TENDER LOCAL WINTER LETTUCE SALAD with toasted nuts, croutons               6.25 
           citrus dressing…add blue cheese crumbles   7.    Cypress Grove chevre       8.95 
 
FRESH PEAR, BLUE CHEESE CRUMBLES & CITRUS VINAIGRETTE           8.75 
         organic local lettuces, olives, red grapes & toasted nuts  
 
CLASSIC CAESAR SALAD…fresh parmesan, croutons & anchovy         8.75 

 
GRILLED AVALON CAESAR SALAD WITH BACON   9.50         with a fried egg!  ….add .75 
 
GRILLED ½ GAME HEN CAESAR…fresh parmesan, croutons & anchovy     16 
 

F       BIGGER PLATES             F 
 

HANDMADE POTATO GNOCCHI WITH CYPRESS GROVE CHEVRE  19 
sauté of market vegetables with organic greens, fresh basil & Madeira 

 

GRILLED ½ GAME HEN MARINATED IN SHERRY WITH LAVENDAR AIOLI         18. 
french beans, braised local winter greens, garlic & rosemary 

 
GRILLED 10 oz NY STEAK WITH DEMI GLACE & BLUE CHEESE CRUMBLES      24 

saute’ local mushrooms, vegetables & our mashed potatoes 
 

BACON WRAPPED GRILLED FILET MIGNON & DEMI GLACE 
sautéed market vegetables & Avalon mashed potatoes! 

8 oz Filet!.........32            5 oz Petite Filet!.........26 
 

 “THE AVALON CLASSIC” BLACK ANGUS BURGER & WAFFLE CUT FRIES         15 
we grind the beef right here in house and put it on our own daily baked bun! 

organic lettuce, house pickled vegetable & grilled onion 
add bacon or cheese 125 each. . blue, cheddar, chevre 

M               EXECUTIVE  CHEF RON GARRIDO                            M 
CHEF BEN KNOX   ***   CHEF NICK KOZLOWICZ 

 



 
M     CHEF’S NIGHTLY SPECIALS              m 

 
 

VEGETABLE GREEN CURRY SOUP   7.50 
coconut milk, eggplant, basil, squash, ginger 

sesame sautéed shiitake mushrooms 
 
 

TRIO OF FRIED CYPRESS GROVE CHEVRE       9 
& TOMATO TAPENADE    

RED GRAPES & GRILLED GARLIC CROUTON 
 
 

“MARCHANDS DE VIN BOEUF” small plate     12 
SIZZLING GRILLADE OF FLAT IRON STEAK 

demi-glace, red wine, shallot, lemon, herbs 
& fresh horseradish 

 
 

SAUTEED LOCAL ROCK COD PICATTA   20 
LEMON BUTTER CAPER SUACE 

roast baby potatoes, & sautéed vegetables 
 
 

GRILLED LAMB T*BONE CHOPS    28 
WILD MUSHROOM CABERNET DEMI GLACE 

Soft polenta, fennel, red grapes, & asparagus 
 
 

We Are Open Sunday Feb 12 For Valentine’s Brunch! 
Reservations Suggested 

 


