
Executive Chef Travis Watson • Chef D’Cuisine Charles Stotts
Not valid with any other offers or coupons

Please notify us of any food allergies • 18% Gratuity added to parties of 6 or more
All items are cooked to order, because of this we must remind you of the increased health risk from consuming undercooked food

6/26

Starters - choice of one

French ‘Sweet Onion’ Soup 
Gruyere Crostini 

Organic Baby Field Greens
Ripe Strawberries / Candied Walnuts / Goat Cheese / Champagne Tangerine Vinaigrette 

Crispy Calamari ‘Frittes’
Spicy Cantaloupe Butter / Sesame / Japanese Mizzuna

Entrée Course - choice of one

Shrimp Fettuccini Carbonara
Crispy Pancetta / English Peas / Preserved Lemon Crema 

Crispy Pacific Northwest Salmon Fillet
Braised Brussel Sprouts / Toasted Orzo / Preserved Lemon

Pan Roasted Free Range Chicken Breast
Mushroom Crouton Stuffing / Smashed Potatoes / Pearl Onions / Herb Chicken Jus

Grilled Flat Iron Steak Salad
Heirloom Tomatoes / Gorgonzola / Meyer Lemon

Dessert Course - choice of one

Avalon’s Chocolate Decadence
Dark Chocolate Mousse / Chocolate Sponge Cake / A Unique Chocolate Experience

Frozen Tiramisu
White Chocolate Mascarpone / Kahlua Parfait 

Crème Brulée
Seasonal Flavors / Fresh Baked Cookies

Roasted Banana Bread Pudding
Walnut Toffee / Banana Gelato / Salted Caramel

Prix Fixe Menu
$29
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