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

PREMIUM MEATS, BEEF AND
ENTRÉES SERVED WITH A GARDEN
SALAD AND ACCOMPANIMENT

PREMIUM MEATS
Pure Bred Lamb Chops

Charcuterie Board

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

Fried Calamari

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

chef 's selection of domestic and
imported meats and cheese,
smoked almonds, candied pecans,
fig and fruit spreads 45
serves up to four people

served with house made tomato
sauce or sweet thai chili
serves up to three people 15
serves up to six people 30

Duroc Pork Chop

PREMIUM BEEF
20oz Bone-In Dry Aged Ribeye

Avalon’s Hot Peppers in Oil

If you are in Ohio then you have to
try this! There is 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 people 45

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

14oz Strip Steak

56

8oz Filet

55

STARTERS
Fresh Oysters Rockefeller

five to six oysters on the
half shell baked with a rich
spinach cream sauce and
seasoned bread crumbs 23

Shrimp Scampi

six pieces of shrimp sautéed in
lemon garlic white wine sauce,
served with a toasted baguette 18

Pork Belly and Sweet Potato

house cured pork belly and
sweet potato with maple
bourbon glaze 18

Gorgonzola Filet Tips

filet tips, gorgonzola cheese
crumbles, asparagus tips and
gorgonzola cream sauce 18

Eggplant Bruschetta

battered eggplant, arugula,
tomato, fresh mozzarella
and golden balsamic 14

Chili

bowl 7.50
cup 4.50

Soup du Jour

bowl 4.50
cup 3

16oz Ribeye
56

6oz Filet
45

GRILLED ADDITIONS
shrimp scampi 7 | sautéed bell peppers 3
sautéed mushrooms 3 | sautéed onions 3
crumbled bleu 2.75 | peppercorn demi 2.75
gorgonzola cream sauce 2.75

ENTRÉES
Panko Crusted Sea Bass

pan seared panko crusted sea
bass over snow peas finished with
orange ginger sage glaze 55

Braised Short Rib

served with a red wine demi 45

Chipotle Honey Braised Chicken
chipotle honey braised chicken over
streamed brussels sprouts finished with
applewood honey chipotle gastrique 36

Hazelnut Crusted Salmon

pan seared hazelnut crusted salmon
with frangelico cream sauce 34

Cod Francaise

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

Chicken Marsala

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

PASTAS
SERVED WITH A GARDEN SALAD

Lobster & Sausage Fettuccine
lobster, fennel sausage, fire
roasted tomato and spinach in a
sherry cream sauce with shaved
parmesan over fettuccine 46

Short Rib Ravioli

served with Avalon's hot peppers in
oil and house made red sauce 28

GREENS
The Gatsby

kale and spinach blend, crispy bacon,
mushrooms, red onion, candied pecans,
parmesan and apple cider vinaigrette 18

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

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
salmon 10 | steak 8 | shrimp 8 | grilled
or blackened chicken 5.5 | portobella 5

ACCOMPANIMENTS
Make it Grand - Sweet Potato 5.5
Roasted Asparagus 4.5
Brown Sugar Bacon Sprouts 4.5
Baked Sweet Potato 4.5
Loaded Baked Potato 4.5
Garlic Herb & Gruyere Mash 4
Garlic Herb Risotto 3.5
Broccoli 3.5
Baked Potato 3

All fried items are cooked with peanut oil. Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.
11/03/2022

