
DINNER 5pm-10pm

NIGHTLY SPECIALS 

MARGARITA MONDAY

$10 Chi Chi Margarita
 (Watermelon, Cucumber or Spicy) 

 
$18 Fish Tacos 

V.   VEGAN	 GF.   GLUTEN FREE

*A 20% Service Charge will be added to parties of 
6 or more 

WARNING: Certain foods and beverages sold or 
served here can expose you to chemicals including 
acrylamide in many fried or baked foods, and mercury 
in fish, which are known to the State of California to 
cause cancer and birth defects or other reproductive 
harm.

*Consuming raw or undercooked meat, poultry, 
seafood, shellfish, or eggs may increase your risk 
of foodborne illness, especially if you have certain 
medical conditions. Drinking distilled spirits, beer, 
coolers, wine and other alcoholic beverages may 
increase cancer risk, and during pregnancy, can cause 
birth defects. 

“Avalon adds a 4% Wellness Surcharge to assist in provid-
ing Health Care Benefits for our Colleagues.”

PETITE WEDGE  19   I  GF.
Hard Boi led Egg,  Bacon,  Point  Reyes Blue Cheese,
Tomato,  Red Onion,  Chives 

ADD GRILLED CHICKEN +8 | GRILLED SALMON +14

NAPA CABBAGE  18   I  V .  
Bel l  Pepper,  Onion,  Carrots ,  Orange,  Marcona Almonds, 
Ginger Miso Vinaigrette

AVALON CHOPPED SALAD  19
Baby Greens, Radish, Carrot, Tomato, Green Chickpea, Cauliflower, 
Feta Crumble, Crispy Quinoa, House Vinaigrette

BRICK CHICKEN  35
Roasted Half  Chicken,  Fr ied Rice,  Black Gar l ic , 
Hot  Chi l i  Oi l ,  Scal l ion Pancake

ROASTED ZUCCHINI  30   I  V . 
Caul i f lower “Cous Cous” ,  Roasted Carrots ,  Tomato Demi Glace

DOUBLE BREADED PORK CHOP  36
Blue Haven Corn Bread ,  Maple Glazed Turnips ,  Pick led Peppers

DOUBLE CHEESEBURGER  25   I  V Option +  4
Two Thin Beef  Patt ies ,  Lettuce,  American Cheese,
Onion,  P ick le ,  Secret  Sauce,  Fr ies

LARGE PLATES

BISTRO CUT NEW YORK  38
Brussels  Sprout  Salad ,  Roasted Potato,  Truff le  Bordela ise

ROASTED SALMON  31  
Radishes ,  Citrus ,  Almond Gremolata ,  Poblano Crema

PORK BELLY AL PASTOR  17
Avocado Mousse,  Charred Pineapple Salsa

Small plates 

RICOTTA GNOCCHI  18
Prosciutto,  Parmesan,  Black Pepper

MEATS & CHEESES  29
Chef ’s  Select ion of  Cured Meats  & Cheeses ,  Mustard ,
Jam,  Crackers ,  Bread

MARINATED MELON  17
Prosciutto ,  Humboldt  Fog,  Wi ldf lower Honey

STEAK SKEWERS  17
Tamarind BBQ, Mar inated Tomato,  Yogurt 

TUNA CONSERVA  17
Caper,  Tomato,  Hard Boi led Egg,  Fr isee,  Endive,  Di jon Vinaigrette

CRUDITE  18   I  V .
Farmer ’s  Market  Veggies ,  Vegan Ranch Dress ing 

LVB BREAD +  BUTTER   12
Rosemary Gar l ic  Focaccia ,  House Cultured Butter

TRUFFLE FRIES  14
Parmesan,  Chives ,  Burger  Sauce

SMALL PLATE TUESDAY

$18 Cava Flight 
 (Watermelon, Cranberry & OJ)

 
Chi Chi Lover Discount on 

all Small Plates

WINE WEDNESDAY

$11 Glass Barone, Stoneleigh, 
H3 &/or Terrazas Reserve

 
$20 Salad, Spaghetti with Meatballs 

& Garlic Bread 

THIRSTY THURSDAY 

$3 Off Well Cocktails 
& Skinny Cocktails 

 
$10 Single Cheeseburger A La' Cart

HAPPY HOUR 

 7 DAYS A WEEK  

3PM-6PM 


