BEACH HOUSE BRUNCH

BREAKFAST

BOWLS

SIDES

(10AM-3:30PM)

TOASTED BANANA BREAD ° ESPRESSO BUTTER (V) 9

ACA|l BOWL ° ALMOND MILK / BANANA / STRAWBERRY / MANGO / GRANOLA / COCONUT / HONEY (V) 15
AVOCADO TOAST ° CAPRESE STYLE / CHERRY TOMATO / GOAT CHEESE / RADISH / BASIL / BALSAMIC GLAZE (V) 16

HOLY SHISHITO * TOASTED SOURDOUGH / SCRAMBLED EGG / SOUR CREAM / SHISHITO / HERB AIOLI / RED PEPPER 16

BUTTERMILK PANCAKES ° BRULEED BANANA / STRAWBERRY / CANDIED PISTACHIO / WHIPPED CREAM / MAPLE (V) 16

THE BURRITO ° SCRAMBLED EGGS / BACON / CRISPY HASH BROWN / FONTINA CHEESE / CHIPOTLE CREMA 16
BREAKFAST BURGER ° SMASH PATTY / SCRAMBLED EGGS / BACON / AMERICAN CHEESE / SPECIAL SAUCE / FRIES 20
SHORT RIB BENEDICT °24HOURBRAISED SHORT RIB / POACHED EGGS / BEARNAISE SAUCE / ENGLISH MUFFIN 22

STEAK AND EGGS * 80ZHANGER / SCRAMBLED EGGS / CRISPY POTATOES / CHIMICHURRI 35

CPOACHED EGG (3) / TWO SCRAMBLED EGGS (5) / CRISPY BACON (5) / HALF AVOCADO (5)>

BURRATA ° SEASONAL FRUIT COMPOTE / BLACK ONION VIN / ARUGULA / MINT / GRILLED BREAD (V) 19

CHOPPED WEDGE ° NUESKE BACON / BLUE CHEESE CRUMBLE / TOMATO / BRIOCHE CROUTON / CHIVES 19
CHICKEN AVOCADQ ° SPINACH / CANDIED WALNUTS / APPLE / GOAT CHEESE / LEMON PEPPER / MARIGOLDS (GF) 22
QUINOA BOWL ° (SERVED WARM) / CORN / JALAPENO / RADISHES / ONION / CILANTRO / PEPITAS / COTIJA (V) 22

AVALON CAESAR * ROMAINE/ CRUMBLY CROUTON / PARMESAN / CHIVES (V) 18

C ADDITIONS | GRILLED CHICKEN (8) / GRILLED SHRIMP (10) / SALMON FILET (16) >
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PIGS IN A BLANKET ° WAGYUHOT DOG / SPICY TOMATO JAM 16
BLISTERED SHISHITO PEPPERS * HONEY SOY / LIME / SESAME / WASABI MAYO (V) 15

WHIPPED RICOTTA ° PISTACHIO / POMEGRANATE SEEDS / SHALLOTS / HOT HONEY / SOURDOUGH (V) 18
FRIED CALAMAR| ° BANANA PEPPERS / SPICY MARINARA / REMOULADE 18

STEAK SKEWERS ° TERYAKI GLAZE / ONION / CHIMICHURRI / SCALLIONS 22

SHORT RIB SOLDIERS * SOURDOUGH / FONTINA / CHEDDAR / GRUYERE / TRUFFLE / VODKA SAUCE 21
FISH TACOS ° BLACKENED MAHI-MAHI / CHIPOTLE SLAW / PICKLED JALAPENO / COTIJA / RADISHES / CILANTRO 22
AHI| TUNA POQOKE ° AvO/PINEAPPLE / SCALLIONS / FURIKAKE / HONEY / SOY / LIME / TARO CHIPS 22
CRABCAKE CROQUETTES * CRISPYBACON / POTATO / REMOULADE 16

COCONUT SHRIMP * PINEAPPLE CHUTNEY / FRESH HERBS 19

DOUBLE SMASH ° CARAMELIZED ONIONS / SPECIAL SAUCE f AMERICAN CHEESE / SESAME POTATO BUN 22
FRIED CHICKEN SANDWICH * SLAW/ PICKLES / SPICY MAYO / HOT HONEY / MARTINS POTATO BUN 21
FALAFEL BURGER * CHICKPEA FALAFEL / LETTUCE / TOMATO / ONION / GYRO SAUCE / MARTINS POTATO BUN (V) 19

CHOPPED CHICKEN CLUB WRAP ° GRILLED CHICKEN / AVO / BACON / LETTUCE / TOMATO / HERB MAYO 22

STEAK SANDWICH ° FILET MIGNON / GRUYERE / ONIONS ¢ MUSHROOMS / ARUGULA / HORSERADISH CREAM 25

BUNS ARE SERVED WITH FRIES OR ARUGULA SALAD
SWEET POTATO TOTS OR BRUSSELS + 3
LETTUCE WRAP +1

CHEESY BREAD ° GARLICBUTTER / FONTINA / CHEDDAR / GRUYERE (V) 10
SWEET POTATO TOTS * HERBMAYO (V) 12

FRENCH FRIES - sPicymavo (v) 10

TRUFFLE FRIES ° TRUFFLE/PAREMSEAN / HERBS (V) 14

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

MEXICAN CORN ESQU|TE$ ¢ CHIPOTLE MAYO / ONIONS / CILANTRO / COTIJA CHEESE (V. GF) 12
CRISPY BRUSSEL SPROUTS ° TERYAKI GLAZE / LEMON AIOLI (V) 12
WATERMELON GREEK SALAD ° CHERRY TOMATO / ONION / FETA / BASIL / MINT (V, GF) 12

CF - CLUTEN FREE | V - VEGETARIAN

@AVALON.DELRAY

ALL CREDIT CARD TRANSACTIONS
ARE SUBJECT TO A 3% PROCESSING FEE.



UNLIMITED COCKTAILS -25 HAPPY HOUR BEERS wntiL3:30Pm)
(90 MINUTES WITH PURCHASE OF ANY ENTREE)

AVALON

SIGNATURES 16 BLOODY MARY I2 MIMOSA 12 MILLER CORONA
VODKA / TAJIN RIM / BLUE CHEESE OLIVE ORANGE / GRAPEFRUIT THE ORIGINAL LIGHT 5 EXTRA 5
SPRUCE UP BOTTLE / PILSNER / Wi / 4.2% BOTTLE / LAGER / MEX / 4,6%
TITO'S / CHAREAU ALOE VERA ESPRESSO MARTINI 16 SPICY MARG 16/
CUCUMBER / BASIL | LIME \égESAB/REaRGHETTI CAFE ESPRESSO .IJ-II-\’\I;I::PIEANGOA"II':C;)L.JI.I‘:.‘:\”GPINEAPPLE -196 VODKA SELTZER 5
ESPRESSO MART|N| LEMON / GRAPEFRUIT
ADD FLAVOR + | CAN / HARD SELTZER / JAPAN / 5.5%
VODKA / BORGHETTI CAFE ESPRESSO SFAE‘Z?BZLEEN o’;‘AAﬁGF:G ? WATERMELON / PINEAPPLE
COLD BREW LIME / AGAVE / HIMALAYAN SALT STRAWBERRY / CUCUMBER BEERS
SUMMER FLING KONA SAM ADAMS

BACARDI / J.F. HADEN'S LYCHEE BIG WAVE 8 ROTATING DRAFT 8
MINT / LIME HALF PRICE WINE wntiL s:30Pm) DRAFT / GOLDEN ALE / HI / 4.4% DRAFT

SUNSET SPRITZ
ST. GERMAIN / ORANGE BLOSSOM BUBBLES REDS FUNKY BUDDHA CIGAR CITY

DRINKS

FLAT TOP VINEYARDS/ CA

MIONETTO PROSECCO / LEMON / SODA — FLORIDIAN 8 JAI ALAI 8
PROSECCO +5 7.5 PINOT NOIR +5- 7.5 CAN / WHEAT BEER / FL / 5.2% CAN /IPA[FL/7.5%
THIRST TRAP MIONETTO / ITALY PORTLANDIA / OREGON
GIN / APEROL / WATERMELON ATHLETIC BREWING SUNCRUISER
STRAWBERRY / LEMON
CHAMPAGNE 26- I3 PINOT NOIR +8 9 UPSIDE DAWN (N/A) 8 CLASSIC ICED TEA 9
RENARD-BARNIER / FRANCE JUGGERNAUT / CALIFORNIA CAN / GOLDEN ALE/ CT/ 0.0% CAN / HARD ICED TEA / USA | 4.5%
COSMO #2
VODKA / J.F. HADEN'SORANGE LIQUEUR
CAMPARI / LIME / BLOOD ORANGE CORDIAL ROSE CHAMPAGNE 22- 11 RED BLEND +¢ 8
G.H MUMM / FRANCE LES HAUTS DE JANEIL / FRANCE COFFEE + JUICE
CABERNET +5 7.5
FROZEN 9 WHITES COCONUT WATER 7 HOT COFFEE 4

FROZEN APEROL SPRITZ

@AVALON.DELRAY

APEROL / MIONETTO PROSECCO PINOT GRIGIO +4 7 CABERNET 8 9 COLD PRESSED COLD BREW 5
LEMON / ORANGE STEMMARI / ITALY KETTLE BELL / CALIFORNIA JUICES 7 WHOLE / ALMOND / OAT
FROZEN MAR WATERMELON / PINEAPPLE
SAUZPBLUEIORANGEG SAUVIGNON BLANC +5 7.5 MALBEC+5 7.5 ORANGE / GRAPEFRUIT N
LIME / AGAVE / HIMALAYAN SALT RETREAT / NEW ZEALAND BIANCHI / ARGENTINA __—— — O :
e g . —
ZERO PROOF |2 SANCERRE 24 12 ROSE =/ | R W . A
LAETITIA DUCROUX / FRANCE = = | T (R R
HAMPTON WATER +8 9 | e T ) :
AMALFI COAST CHARDONNAY {5 7.5 LANGUEDOC / FRANCE ] R .
MIONETTO PROSECCO / BLOOD ORANGE UNKNOWN AUTHOR /' CALIFORNIA ~ Js ]
MIONETTO APERITIVO / SODA HAMPTON WATER - N Y el
CHARDONNAY 18 9 BUBBLY 8 9 i 8, R
WATERMELON CRUSH BENZIGER / CALIFORNIA LANGUEDOC / FRANCE R/ 3 Ve 4
WATERMELON / STRAWBERRY ' -1
7-
A CRATUITY OF 20% WILL BE ALL CREDIT CARD TRANSACTIONS =

APPLIED TO PARTIES OF 6 OR MORE. ARE SUBJECT TO A 3% PROCESSING FEE.




