
C h a r c u t e r i e  B o a r d .  .  .  .  .  .  .  .  .  .
chef’s selection of domestic and imported
meats, cheeses and accompaniments

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

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

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

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
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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
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
C a e s a r .  .  .  .  .  .  .  .  .  .  .  .  .  .
romaine, parmesan, and croutons tossed
in caesar dressing
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
S a l a d  A d d i t i o n s .  .  .  .  .  .
grilled steak 9 | grilled salmon 9 | ahi tuna 9
shrimp 8 | grilled or blackened chicken 5
grilled portabella 4
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C h i c k e n  W i n g s  
nine plump and juicy chicken wings tossed in

your choice of sauce: barbecue, bayou barbecue,
dry ranch, garlic parmesan, garlic, buffalo or hot

Add Celery or Carrots $1.5

B u r nt  E n d  Ta c o s  
pork burnt ends, chipotle BBQ, shredded colby-
jack, coleslaw and onion frizzies on three warm

flour tortillas

F i e l d  C l u b  D o g  
grilled all beef hot dog, house-made New Castle

style chili sauce, shredded cheddar-jack,
chopped Vidalia onion and stadium mustard on a

toasted split-top roll

M o z z a r e l l a  S t i c k s  
served with house made tomato sauce

Y o u n g s t o w n  C l u b  C h e e s e  
port wine and horseradish cheese spread served

with crackers
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B A R  B I T E S

t r a d i t i o n a l  

traditional 12-inch cheese pizza with your choice
of house made tomato sauce or white sauce

p i z z a  t o p p i n g s

p e p p e r o n i  1 . 5

s a u s a g e  1 . 5

m u s h r o o m s  1 . 5

o n i o n  1 . 5

b e l l  p e p p e r s  1 . 5

e x t r a  c h e e s e  1 . 5

a v a l o n ' s  h o t  p e p p e r s  &  o i l  2

14

B U I L D  Y O U R  O W N  P I Z Z A

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  

C h i l i  

s o u p  d u  j o u r  

CUP 5 | BOWL 7

CUP 4.5 | BOWL 6.5
CUP 3.5 | BOWL 5



P r i m e  S t e a k s
served with a garden salad and accompaniment

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

L o b s t e r  B u c a t i n i .  .  .  .  .  .  .  .  .  .
bucatini, lobster claw and knuckle meat,
cauliflower-tarragon cream sauce, shiitake
mushrooms, leeks and lemon zest
S a u s a g e  G n o c c h i .  .  .  .  .  .  .  .  .  .
house-made ricotta gnocchi, Joseph's hot
garlic sausage, crushed plum tomatoes,
greens, cannellini beans, mozzarella and basil
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
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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
L a m b  o n  a  R o d .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
char-grilled lamb skewers brushed with olive oil, lemon and fresh
herbs
served aside wild rice with orzo and peas, garlic and pepper
sauces and house-made pita
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
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
C h i c k e n  M i l a n e s e .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
pan-fried chicken breasts, with white wine lemon butter sauce
and fresh thyme
served with a choice of accompaniment
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E n t r e e  A c c o m p a n i m e n t s
*loaded baked potato 4.5 | charred asparagus 4.5
honey-rosemary rainbow carrots 4.5
penne with red sauce 3.5 | jasmine rice 3
*baked potato 3 | steamed broccoli 3
yukon mashed potatoes 3
............................................................*available after 4pm

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

O n i o n  R i n g s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

S w e e t  P o t a t o  F r i e s .  .  .  .  .  .  .  .  .

F r e s h  C u t  F r i e s .  .  .  .  .  .  .  .  .  .  .

W a f f l e  F r i e s .  .  .  .  .  .  .  .  .  .  .  .  .

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

B o s t o n  L o b s t e r  R o l l .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
cold lobster salad with mayo, lemon, celery and herbs on a buttered and toasted New England style roll with
lettuce and tomato
H o u s e - m a d e  G y r o .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
house-made lamb gyro meat and pita with tzatziki, feta, tomato, red onion and shredded romaine lettuce
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
B e s t  D a r n  C h i c k e n  S a n d w i c h .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
buttermilk marinated and cornmeal breaded 8oz chicken breast, butter lettuce, Roma tomato, Vidalia onion
and parmesan-peppercorn sauce on a toasted brioche bun
R e u b e n  G r i l l e r .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
shaved corned beef, sauerkraut, Swiss cheese and thousand island on grilled marble rye bread
J o s e p h ’ s  I t a l i a n  S a u s a g e .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
locally sourced hot garlic sausage patty, house-made red sauce, sautéed peppers and onions and provolone
cheese on a grilled Mancini’s hoagie roll
t h e  a v a l o n  c l u b .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
turkey, ham, applewood smoked bacon, American cheese, lettuce and tomato stacked on toasted club bread
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
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B u i l d - y o u r - o w n - b u r g e r .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
8oz angus burger with lettuce, tomato and onion on a kaiser bun
b u r g e r  a d d i t i o n s
Italian Greens 3.5 | Avocado 3 | Applewood Bacon 2.5
Avalon Hot Peppers in Oil 2 | Crumbled Bleu Cheese 1.75
Sauteed Peppers 1 | Sauteed Onions 1 | Sauteed Mushrooms 1
Fried Egg 1 | Choice of Cheese 1
American, Pepper Jack, Swiss, Cheddar or Provolone

F i e l d  C l u b  P a t t y  M e l t .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
two seared 4oz smash burgers, house-made bacon jam, Youngstown
club cheese, swiss, and sautéed onions on grilled Mancini’s seeded rye

11.5

15

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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