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FOR THE TABLE
Grand Charcuterie Board
chef’s selection of domestic and imported
meats and cheese, smoked almonds,
candied pecans, fig and fruit spreads 90
serves up to ten people
Charcuterie Board
chef’s selection of domestic and imported
meats and cheese, smoked almonds,
candied pecans, fig and fruit spreads 45
serves up to four people
Seasonal Hummus Board
pumpkin hummus, figs, grapes,
apples, carrots, celery, broccoli, snow
peas, beet chips, fresh pita, seasoned
pumpkin seeds, smoked almonds 36
serves up to four people
AVALON’S HOT PEPPERS IN OIL

If you’re in Ohio, then you have to try this!
There’s nothing better than hot peppers
in oil on a warm piece of bread
• serves up to three people 15
• serves up to six people 30
• serves up to ten poeple 45

APPETIZERS
Jumbo Breaded Wings
nine plump and juicy, lightly breaded
chicken wings tossed in your choice of
sauce: barbecue, bayou barbecue, garlic,
garlic parmesan, buffalo, hot 21

SALADS
Roasted Beet and Pear

spinach and kale blend topped with roasted beets,
diced pears, snow peas, quinoa, avocado, feta cheese,
walnuts and honey chipotle vinaigrette 18

Warm Spinach

spinach, hard-cooked eggs, sliced mushrooms, crumbled
bacon, swiss cheese, toasted almond slivers and warm bacon
mustard vinaigrette 16
THE HEPBURN SALAD

A signature salad you can’t get anywhere else! Iceberg and Arcadian
lettuce blend, fresh strawberries, mandarin oranges, candied pecans,
gorgonzola and house made golden balsamic vinaigrette 16

The Caesar

romaine, parmesan and croutons tossed in caesar dressing 13

The Grilled Salad

mixed greens, cherry tomatoes, cucumbers, red onion, black
olives, fresh-cut fries and your choice of dressing 12
ENHANCE YOUR SALAD WITH A GRILLED ADDITION
salmon 10 • steak 8 • shrimp 8 • grilled chicken 5.5
blackened chicken 5.5 • portabella 5

BURGERS
Smash Burger

Filet Tips Gorgonzola
filet tips, gorgonzola cheese crumbles,
asparagus tips, gorgonzola cream sauce 18

two 4oz burger patties, rattlesnake cheddar, caramelized
onions, applewood smoked bacon, lettuce, tomato, red
onion and chipotle mayo on grilled texas toast 15

Smoked Chicken Nachos
blue and yellow corn tortilla chips, smoked
chicken, black beans, roasted corn, green
onions, pickled jalapeños, bayou barbecue,
pepper jack queso and sour cream 14

Build-Your-Own Burger

Ricotta Stuffed Meatball
8oz meatball stuffed with ricotta cheese
and topped with Avalon’s hot peppers in oil
and house made red sauce 14

three burger sliders and your choice of three toppings,
served with lettuce, tomato, onion, pickles and chips 13

Italian Greens
served with hungarian hot pepper 13
Avalon Chips & Dip
served with buffalo ranch dip 6.5
Soup du Jour
bowl 4.5 • cup 3

Chili
bowl 7.5 • cup 4.5

8oz angus burger with lettuce, tomato, onion and pickle
on a kaiser roll 13

Build-Your-Own Sliders

BURGER ADDITIONS
additional burger
avocado
applewood smoked bacon
crumbled bleu
Avalon’s hot peppers in oil

6
3.25
2.75
1.75
1.5

sautéed peppers
sautéed mushrooms
sautéed onions
cheese
fried egg

1.25
1.25
1.25
1.25
1.25

FLATBREADS
Chicken and Greens

flatbread with garlic parmesan sauce, Italian
greens, grilled chicken and Avalon’s hot
peppers topped with shredded mozzarella 13
Make it a Pizza for $23

Sweet Potato and Kale

flatbread rubbed with rosemary oil, topped
with thin sliced sweet potato, red onion, kale,
goat cheese, crushed walnuts, topped with
cinnamon honey 13
Make it a Pizza for $18

Bacon and Brussels Sprouts

flatbread rubbed with olive oil and garlic,
topped with mozzarella, shaved brussels
sprouts, bacon, red onion, feta cheese,
topped with balsamic reduction 13
Make it a Pizza for $18

FROM THE
PIZZA OVEN
Meatball Ricotta

house made tomato sauce, mozzarella, ricotta,
Avalon’s hot peppers and meatballs 20

White Pizza

garlic parmesan sauce, Avalon’s hot peppers
and three-cheese blend 14

Brier Hill

house made tomato sauce, bell peppers and
romano cheese 14

SANDWICH SHOPPE
Grilled Ribeye

grilled ribeye steak, sautéed mushrooms, sautéed
onions, provolone on garlic Italian bread 18

Short Rib Melt

shredded briased short rib, peppadew
cheddar, pickled red onion, arugula and
apple butter on grilled ciabatta bread 18

Southern Chicken and Biscuit

hand breaded southern fried chicken breast on a
fresh house made biscuit with hot honey drizzle
served with a side of brussels sprouts slaw 14

Reuben Griller

shaved corned beef, sauerkraut, swiss and
thousand island on grilled marble rye bread 14

Avalon Club

turkey, ham, applewood smoked bacon,
American cheese, lettuce and tomato
stacked on toasted club bread 14

Toasted Italian Hoagie

salami, pepperoni, capicola, provolone, Avalon’s
hot peppers in oil, lettuce, tomato, onion with
Italian dressing on a toasted hoagie roll 14

Turkey and Brie

shaved turkey breast, sliced green apples, smoked
bacon, brie, pea shoots, applewood chipotle
honey drizzle on grilled multi-grain bread 13

Cranberry Walnut Chicken Salad
chicken salad with dried cranberries,
green and red grapes and walnuts on
toasted wheatberry bread 11

Veggie

ranch and alfredo sauce, broccoli, cauliflower,
three-cheese blend and cheddar 13

Build-Your-Own Pizza

house made tomato sauce and
three-cheese blend 11
TOPPINGS 1.5 EACH
pepperoni, sausage, mushrooms, onions, bell
peppers, extra cheese, Avalon’s hot peppers

ADD TO ANY SANDWICH
Onion Rings
Sweet Potato Fries
Fresh-Cut Fries
Waffle Fries
Avalon Chips

6.75
5.5
4.5
4
3

PREMIUM MEATS

PREMIUM BEEF

SERVED WITH A GARDEN SALAD AND ACCOMPANIMENT

SERVED WITH A GARDEN SALAD AND ACCOMPANIMENT

Pure Bred Lamb Chops

we are one of the few restaurants in the country to offer
this flavorful lamb from Elysian Fields in Pennsylvania 70

14oz Strip Steak 56

16oz Ribeye 56

8oz Filet 55

Duroc Pork Chop

grilled 14oz Duroc pork chop from Niman’s Ranch 46
Seasonal Specialty - Applejack Pork Chop with an
oat and cinnamon crust and applejack glaze 48

6oz Filet 45

THE GRAND RIBEYE
20oz prime bone-in ribeye dry-aged for 21-days
offers a truly rich and flavorful steak experience,
topped with garlic compound butter 68

ENTRÉES
SERVED WITH A GARDEN SALAD AND ACCOMPANIMENT

Cod Francaise

prime cut cod in an egg batter, pan seared
and topped with white wine lemon sauce 34

UPGRADE YOUR STEAK
shrimp scampi
sautéed onions
sautéed bell peppers
sautéed mushrooms
peppercorn demi
crumbled bleu
gorgonzola cream sauce

Hazelnut Crusted Salmon
7
3
3
3
2.75
2.75
2.75

ACCOMPANIMENTS
Make it Grand - Sweet Potato

5.5

Roasted Asparagus 4.5
Brown Sugar Bacon Brussels Sprouts 4.5
Baked Sweet Potato 4.5
Loaded Baked Potato 4.5
Roasted Garlic and Herb Swiss Mashed 4
Garlic Herb Risotto 3.5
Broccoli 3.5
Baked Potato 3

pan seared hazelnut crusted salmon with
frangelico cream sauce 34

Pretzel Crusted Chicken

twin 5oz chicken breasts with a pretzel crust,
pan seared and topped with Dijon cream sauce 29

Chicken Marsala

twin 5oz seared chicken breasts, spinach, mushrooms
and roasted red peppers in marsala wine sauce 28

PASTAS
SERVED WITH A GARDEN SALAD

(V) Squash Bowl

spaghetti squash bowl with quinoa, black beans, farro,
sweet potato, bell peppers, tomato, spinach, roasted
corn, vegan cheese and chipotle cashew butter 28
add to your bowl: salmon 10 • steak 8 • shrimp 8 •
grilled chicken 5.5 • blackened chicken 5.5 • portabella 5

Chicken Parmesan

parmesan breaded chicken breast with provolone and
house made tomato sauce over penne 25

Pasta & Meatballs

house made meatballs and tomato sauce over spaghetti 21

Chicken and Gnocchi

chicken breast, carrots, peas, onion, corn and
kale in a hearty cream sauce served over gnocchi 20

All fried items are cooked with peanut oil. Consuming raw or undercooked meats,
poultry, seafood or eggs may increase your risk of foodborne illness.
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