
CENTER CUT FILET MIGNON
garlicky spinach, fingerling potatoes, 

red wine sauce

 

 

AVALON CAESAR
little gem, parmesan, pullman crouton, 6 min egg

ASSORTED DESSERTS
chef selection

CHILLED SHRIMP
4 U-12 shrimp, Avalon cocktail sauce, horseradish

CRAB CAKE
panko crusted, smokey campfire corn, bacon

red pepper coulis

ROCK SHRIMP TAGLIATELLE
arugula, blistered cherry tomatoes

calabrian chili, garlic, spiced breadcrumbs 

ORGANIC ROASTED CHICKEN
corn, fresh english peas, red bell peppers,
cipollini onions, truffle whipped potatoes

$49.95 per person  

PORK BELLY “Bành Mi”
hoisin glaze, pickled vegetables, crispy wonton
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