
B a k e d  B r i e .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
strawberry-rhubarb jam, house-made black
pepper-rosemary biscotti
VEGETARIAN

D e e p  F r i e d  S m e lt s .  .  .  .  .  .  .  .  .  .  .  .  .  .
breaded and deep fried smelts served with
cocktail sauce and lemon wedge

A s p a r a g u s  T e m p u r a .  .  .  .  .  .  .  .  .  .  .  .  .
fresh asparagus lightly battered and fried with
shaved parmesan and lemon zest, served with
lemon-dill aioli and horseradish cream
VEGETARIAN

R i c o t t a  S t u f f e d  M e a t b a l l .  .  .  .  .  .  .  .
8oz meatball stuffed with ricotta cheese and
topped with Avalon’s hot peppers in oil and
house made red sauce - great for sharing

A v a l o n ' s  H o t  P e p p e r s  i n  O i l .  .  .  .  .  .  .
a club classic served with Chef Greg's assorted
fresh baked breads
VEGETARIAN • NO DAIRY

I t a l i a n  G r e e n s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
served with a Hungarian hot pepper

H o u s e  M a d e  C h i p s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
served with buffalo dip
GLUTEN FREE • VEGETARIAN

16

15

13

13

13

9

7

AVALON GOLF AND COUNTRY CLUB

S p r i n g  V e g e t a b l e  S a l a d .  .  .  .
watercress, Arcadian lettuce, blanched
snow peas, shaved rainbow carrots, fennel
and shallots, roasted fingerling potatoes,
honey cashews, whole grain mustard
vinaigrette
GLUTEN FREE • VEGAN • VEGETARIAN
CONTAINS NUTS
T h e  H e p b u r n .  .  .  .  .  .  .  .  .  .  .  .
iceberg and arcadian lettuce blend,
strawberries, mandarin oranges, candied
pecans, gorgonzola and golden balsamic
vinaigrette
GLUTEN FREE • VEGETARIAN
•CONTAINS NUTS
•CAN BE PREPARED DAIRY FREE
T h e  G r i l l e d .  .  .  .  .  .  .  .  .  .  .  .
iceberg and Arcadian lettuce blend, cherry
tomatoes, cucumbers, red onions, black
olives and fresh-cut fries
GLUTEN FREE • VEGAN • VEGETARIAN
 
s a l a d  a d d i t i o n s .  .  .  .  .  .  .  .  .

5 o z  S a l m o n .  .  .  .  .  .  .  .  .  .  .  .  .
GLUTEN FREE • NO DAIRY
A h i  T u n a .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
GLUTEN FREE • NO DAIRY
G r i l l e d  S h r i m p .  .  .  .  .  .  .  .  .  .  .
GLUTEN FREE • NO DAIRY
G r i l l e d  o r  B l a c k e n e d  C h i c k e n
GLUTEN FREE • NON DAIRY
G r i l l e d  P o r t a b e l l a  .  .  .  .  .  .  .
GLUTEN FREE • VEGAN • VEGETARIAN

17

16

13

$$

9

9

8

5

4

All fried items are cooked with peanut oil. 
Consuming raw or undercooked meats,

poultry, seafood or eggs may increase your risk of 
foodborne illness.

SANDWICH SPLIT PLATE CHARGE $2 
ENTREE SPLIT PLATE CHARGE $5

s t a r t e r s s a l a d s

A V A L O N  F I E L D  C L U B

S o u p  a n d  c h i l i
C h i c k e n  C h i l i .  .  .  .  .  .  .  .  .
GLUTEN FREE
C h i l i .  .  .  .  .  .  .  .  .  .  .  .  .
GLUTEN FREE • NO DAIRY

CUP 5 | BOWL 7

CUP 4.5 | BOWL 6.5

Allergy information

Items marked *gluten free and *no dairy are at risk of cross contamination • we do not have a gluten free or dairy free 
kitchen • please communicate all allergy concerns with your server before ordering • All fried items are prepared in a 

fryer that has contained gluten • all fried items are fried in peanut oil • all 



P r i m e  S t e a k s
served with a garden salad and accompaniment
GLUTEN FREE • CAN BE PREPARED DAIRY FREE

1 6  o z  r i b e y e .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

8  o z  f i l e t .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

6  o z  f i l e t .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

p r i m e  e n t r e e  a d d i t i o n s
shrimp scampi 7 | sauteed bell peppers 2
sauteed mushrooms 2 | sauteed onions 2
crumbled bleu 2.5 | gorgonzola cream sauce 2

65

58

48

F i e l d  C l u b  P a s ta
served with a garden salad

V e g g i e  L o v e r s .  .  .  .  .  .  .  .  .  .
zucchini, carrot, golden beets, purple
potatoes, broccoli and daikon noodles
with swiss chard, heirloom tomatoes and
snow peas in a lemon chickpea sauce
GLUTEN FREE • VEGAN • VEGETARIAN

23

S I G N AT U R E  e nt r e e s
served with a garden salad
W e s t e r  R o s s  S a l m o n .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
char-grilled sustainably raised Scottish Salmon, roasted fingerling potatoes, grilled Chinese eggplant and leeks with citrus
chimichurri and sweet pea puree
GLUTEN FREE • NO DAIRY
M o nta n a  S t y l e  W a l l ey e .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
pan seared walleye, brushed with olive oil, lemon, fresh herbs, and smoked paprika and finished with whole butter
served with choice of accompaniment
GLUTEN FREE • CAN BE PREPARED DAIRY FREE
C a r i b b e a n  P o r k  C h o p .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
pan-roasted, jerk spiced pork loin chop served with coconut rice and black-eyed peas, swiss chard and grapefruit caramel
GLUTEN FREE • CONTAINS COCONUT

37

31

29

E n t r e e  A c c o m p a n i m e n t s  

charred asparagus 4.5 GLUTEN FREE • VEGAN • VEGETARIAN
honey-rosemary rainbow carrots 4.5 GLUTEN FREE • VEGETARIAN
jasmine rice 3 GLUTEN FREE • VEGETARIAN • CAN BE PREPARED DAIRY FREE
*baked potato 3 GLUTEN FREE • VEGETARIAN • CAN BE PREPARED DAIRY FREE
steamed broccoli 3 GLUTEN FREE • VEGAN • VEGETARIAN yukon mashed potatoes 3 GLUTEN FREE • VEGETARIAN
.................................................................................................................................................*available after 4pm

S a n d w i c h  S i d e s

O n i o n  R i n g s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
VEGETARIAN
S w e e t  P o t a t o  F r i e s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
GLUTEN FREE • VEGAN • VEGETARIAN

F r e s h  C u t  F r i e s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
GLUTEN FREE • VEGAN • VEGETARIAN
W a f f l e  F r i e s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
VEGAN • VEGETARIAN

H o u s e m a d e  C h i p s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

A p p l e  S a u c e .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

6

5.5

3.75

3.75

3

1.75

V e g a n  S s a m b a p .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
plant-based Korean BBQ, bibb lettuce, sushi rice, kimchi, toasted chickpeas, scallions and sesame seeds
VEGAN • VEGETARIAN

p e p p e r  a n d  e g g .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
sautéed red and green bell peppers, scrambled eggs and provolone cheese on grilled Italian bread
VEGETARIAN

17

11

A d d i t i o n a l  F r e s h  B a k e d  B r e a d s .  .  .  .
select appetizers, entrees and salads are served with
fresh baked bread • additional baskets available upon
request
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