
v e g eta r i a n
a v a l o n s  h o t  p e p p e r s  i n  o i l .  .  .  . 13
a club classic served with chef greg's assorted
fresh baked breads

e g g p l a n t  b r u s c h e t t a .  .  .  .  .  .  .  . 14
battered eggplant, arugula, tomato, fresh
mozzarella and golden balsamic

a r t i s a n  c h e e s e  b o a r d  ( n u t s ) .  .  . 30
chef's selection of domestic and imported cheese's
and accompaniments

f r i e d  g r e e k  c h e e s e  ( n u t s ) .  .  .  .  . 15
pan-fried greek kefalograviera cheese �amed with
sambuca, served with honeycomb, pistachios and
spiced fried pita

p o r c i n i  s a c c h e t t i .  .  .  .  .  .  .  .  . 26
sacchetti pasta �lled with porcini mushrooms, four
cheeses, roasted wild mushrooms, pearl onions,
peas and grana padano cheese. served with an
avalon garden salad

p e p p e r  a n d  e g g .  .  .  .  .  .  .  .  .  .  . 11
sautéed red and green bell peppers, scrambled
eggs and provolone cheese on grilled italian bread

t o m a t o  a n d  b u r r a t a .  .  .  .  .  .  .  . 18
heirloom tomatoes, burrata cheese, pesto
vinaigrette, balsamic glaze and asiago crisps

AvAlOn GoLf AnD CoUnTrY ClUb

AvAlOn FiElD ClUb

a c c o m p a n i m e nt s
c h a r r e d  a s p a r a g u s
(GF/VEGAN)
r o a s t e d  r a i n b o w  c a u l i f l o w e r
(GF/VEGAN)
y u k o n  m a s h e d  p o t a t o
(GF/VEGETARIAN)
b a k e d  p o t a t o
(GF/VEGETARIAN
(can be made dairy free if requested)
j a s m i n e  r i c e
(GF/VEGETARIAN)
(can be made dairy free if requested)
s t e a m e d  b r o c c o l i
(VEGAN)
l o a d e d  b a k e d  p o t a t o
(GF)
o n i o n  r i n g s
(VEGETARIAN)
w a f f l e  f r i e s
(VEGAN)
f r e s h  c u t  f r i e s
(vegan)

h o u s e  m a d e  c h i p s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7
served with buffalo dip

t h e  h e p b u r n  s a l a d  ( n u t s ) .  .  .  .  .  .  .  .  .  .  .  .  . 15
iceberg and arcadian lettuce blend, strawberries, mandarin
oranges, candied pecans, gorgonzola and golden balsamic
vinaigrette
(can be made dairy free if requested)

s t o n e  f r u it  a n d  b e r r y  s a l a d  ( v e g a n / n u t s ) .  . 16
fresh seasonal stone fruit and berries, spinach, arugula,
frisee, shaved shallots, dried black currants, spicy candied
walnuts, toasted quinoa and lime vinaigrette

t h e  g r i l l e d  s a l a d  ( v e g a n ) .  .  .  .  .  .  .  .  .  .  .  . 13
iceberg and arcadian lettue blend, cherry tomatoes,
cucumbers, red onions, black olives and fresh cut fries

b e e f  c h i l i  ( D F ) .  .  .  .  .  .  .  .  . CUP 4.5 | BOWL 6.5

C h i c k e n  C h i l i .  .  .  .  .  .  .  .  .  .  .  .  . CUP 5 | BOWL 7

1 6  o z  r i b ey e .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 65
served with an avalon garden salad and an accompaniment
(can be made dairy free if requested)

8  o z  f i l et .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 65
served with an avalon garden salad and an accompaniment
(can be made dairy free if requested)

6  o z  f i l et .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 55
served with an avalon garden salad and an accompaniment
(can be made dairy free if requested)

p u r e  b r e d  l a m b .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 70
half rack of locally sourced, naturally grain-fed lamb, char-
grilled and basted with garlic, thyme and rosemary butter,
served with an avalon garden salad and an accompaniment
(can be made dairy free if requested)

w e s t e r  r o s s  s a l m o n .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 34
char-grilled sustainably raised scottish salmon, saffron
risotto with broccoli rabe, tomato and fennel consommé
and sun dried tomato butter, served with an avalon garden
salad and an accompaniment

s w o r d f i s h  y u c ata n .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 34
char-grilled, marinated sword�sh, cilantro-lime hominy,
braised black beans, poblano cream and papaya salsa.
served with an avalon garden salad and an accomapniment

r o a s t e d  g a r l i c  c h i c k e n  t h i g h .  .  .  .  .  .  .  .  .  . 26
boneless chicken thigh, marinated in garlic and herbs,
sautéed with yukon potatoes, haricot vert and leeks, with
roasted garlic cream sauce served with an avalon garden
salad

m o nta n a  s t y l e  w a l l ey e .  .  .  .  .  .  .  .  .  .  .  .  .  . 26
pan seared walleye, brushed with olive oil, lemon fresh
herbs and smoked paprika �nished with whole butter.
served with an avalon garden salad and an accompaniment

t o m at o  a n d  b u r r ata .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18
heirloom tomatoes, burrata cheese, pesto vinaigrette,
balsamic glaze and asiago crisps

g l u t e n  f r e e
aLlErGy mEnU

*(DF) - Dairy Free


