HAVANA

BOGART'S

AVALON AT BUHL PARK

STARTERS

CHICKENWINGS. .............ciiiiiiiiiiiiinnnn. 21

nine plump and juicy chicken wings tossed in your choice of sauce:

BARBECUE, BAYOU BARBECUE, DRY RANCH,
GARLIC PARMESAN, GARLIC, BUFFALO OR HOT

SIGNATURE

JUMBO CRAB CAKE 25
seared and served with Old Bay aioli
and pressed celery

AHITUNA PIZZA 21

togarashi tortilla, wakame, avocado,

FRIEDCALAMARL. . ........ .. iiiiiiiiiiiiinnnnnns 15 spicy aioli, sweet soy
with house-made tomato sauce and spicy aioli
PORK BELLY TACO 14
three flour tortillas, seared pork belly,
AVALON'S HOTPEPPERSINOIL. . ................... 13 sweet chili slaw, cashews
a club classic with warm ciabatta and rye bread I
BIANCO FLATBREAD 14
bianco garlic sauce, goat cheese, pickled
QUESODIP. ...... ... ittt iiieettnanannnnn 11 onion, truffle honey and pistachio
house-made pepper jack queso served with blue corn tortillas
and pico de gallo
FROM THE PIZZA OVEN
MOZZARELLASTICKS. . ........cciiiiiiietnnnrnnnnnn 9
served with house-made tomato sauce TRADITIONAL 14
traditional 12-inch cheese pizza with your choice of
house made tomato sauce or white sauce
ITALIANGREENS. . ......... ... iiiiiiiiiieernnnnns 9
served with a Hungarian hot pepper TOPPINGS 2.0
Avalon's hot peppers in oil
PIZZA TOPPINGS 1.5
HOUSE-MADECHIPS. . .............cciiiiiiinnnnnn. 7 pepperoni | sausage | mushrooms | onion

served with buffalo dip

SIGNATURE SALADS

THE HEPBURN 16

iceberg and arcadian lettuce blend, strawberries, mandarin
oranges, candied pecans, gorgonzola and golden
balsamic vinaigrette

CAESAR 15

romaine, parmesan, and croutons tossed in
Caesar dressing

STRAWBERRY AVOCADO 14

fresh greens, grapefruit, cucumber, strawberry, avocado,
feta and champagne vanilla vinaigrette

HARVEST 14

fresh greens, dried cranberry, red onion, pressed apple,
goat cheese, almonds, apple cider vinaigrette

cup 5.00 | bowl 7.00

bell peppers | extra cheese

TOMATO AND BURRATA 14

with fresh greens, radish and walnut-balsamic vinaigrette

THE GRILLED SALAD 13
iceberg and arcadian lettuce blend, cherry tomatoes,
cucumbers, red onions, black olives and fresh-cut fries

CLASSIC WEDGE 12
iceberg wedge, baby heirloom tomato, red onion,
blue cheese, bacon and bleu cheese dressing

SALAD ADDITIONS

grilled steak 10 | grilled salmon 9 | ahituna 9 | shrimp 8
grilled or blackened chicken 6 | crispy tofu 5

CHICKEN CHILI CLASSIC CHILI

cup 4.50 | bowl 6.50

SOUP DU JOUR
cup 3.50 | bowl 5.00

all fried items are cooked with beef tallow | consuming raw or undercooked meats, poultry, seafood or eggs may increase your
risk of foodborne illness | allergens such as milk, eggs, fish, shellfish, peanuts, tree nuts, wheat, soy and sesame are used as
ingredients in this facility



SIGNATURE HANDHELDS

NASHVILLECHICKEN. .................. 15

sweet honey hot sauce, breaded chicken breast,
shredded iceberg, mayonnaise and dill pickle

SLABBLT. .........cciiiiiiiiinnnnnnn. 15
double-smoked thick-cut bacon, crisp lettuce,
heirloom tomato, mayonnaise, toasted club bread

BURGER ADDITIONS

Italian greens 3.5 | avocado 3

applewood bacon 2.5

Avalon's hot peppers in oil 2

crumbled bleu cheese 1.75 | sautéed peppers 1
sautéed onions 1 | sautéed mushrooms 1

fried egg 1 | choice of cheese 1

SANDWICH SIDES

HANDHELDS

REUBEN GRILLER 15
shaved corned beef, sauerkraut, Swiss cheese and thousand island
on grilled marble rye

THE AVALON CLUB 13

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

PEPPER AND EGG 11
sautéed red and green bell peppers, scrambled eggs and
provolone cheese on grilled Italian bread

WAGYU SMASH BURGER 18

Japanese Wagyu beef, caramelized onions and white American
with lettuce, tomato and onion

BUILD-YOUR-OWN-BURGER 12

80z angus burger with lettuce, tomato and onion on a kaiser bun

onion rings 6 | sweet potato fries 5.5 | fresh cut fries or waffle fries 3.75 | house-made chips 3 | apple sauce 1.75

PRIME BEEF

served with a garden salad

16 OZ RIBEYE 65

with a veal demi glaze on the side

8 OZ FILET 58 | 6 OZ FILET 48

with a veal demi glaze on the side

PRIME ENTREE ADDITIONS

shrimp scampi 7 | crumbled bleu 3 | sautéed bell peppers 2

sautéed mushrooms 2 | sautéed onions 2
gorgonzola cream sauce 3

SIGNATURE ENTREES

served with a garden salad

PASTAS AND BOWLS

served with a garden salad

LOBSTER BUCATINI 32

with roasted tomato, spinach, Americana sauce,
and guanciale

CHICKEN CARBONARA 24
fettuccine, guanciale, grilled chicken, spring pea,
parmesan and fresh herbs

PAPPARDELLE BOLOGNESE 24

with whipped ricotta and parmesan

RAMEN BOWL

pickled carrots, scallions, radish, egg and nori
served with a garden salad

VEGETARIAN 17

GRILLED SALMON. . ................citinn... 30 + GRILLED CHICKEN $6
with sweet corn risotto, basil-lemon butter, asparagus + PORK BELLY $7
and crisp prosciutto + GRILLED SHRIMP $8
COQAUVINBLANC. .........evveeeeennnnnnnn. 27 + GRILLED STEAK $10
seared chicken breast, pearl onion, baby carrot, celery, marble

potatoes, wild mushroom and Nueske's bacon

GRILLED VEAL MEDALLIONS. . .. ... . . . it iiitiiiettnneeeneeoeasosasosnsasnsssnssonsnonans 42
with vegetable wild rice pilaf, grilled broccolini, wild mushroom demi glace

BONE-IN KOREANBBQ SHORTRIB. . .. .........c.itiitiitiiitineeneenrenrensensansaasaaannns 38
kimchi fried rice, togarashi sunny side egg and gochujang aioli

SEARED LAKE ERIEW ALLEYE. .. ... ..... ...t iititiiietenereneeenesesnsssnasosasosnsasnsannas 28

with roasted tomato, spinach and parmesan risotto and lemon beurre blanc

ENTREE ACCOMPANIMENTS

penne with red sauce 4 | jasmine rice 3 | *baked potato 3 | *loaded baked potato 5 | *sweet potato 3
yukon mashed potatoes 3 | steamed broccoli 3 | charred asparagus 5 | | *available after 5pm



