
. . . s ta r t e r s . . .
C h a r c u t e r i e  B o a r d .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
Chef's selection of domestic meats and cheeses, �g and walnut bread,
olives and assorted seasonal spreads

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 B Q  B u r n t  E n d s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
pork ends cooked crispy topped with a sweet and spicy bbq sauce and
served with garlic bread

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 with warm Italian and rye bread

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

H o u s e  M a d e  C h i p s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
served with buffalo dip

28

21

17

13

9

7

. . . S m a l l  P l at e s . . .
T e r i y a k i  F i l e t  t i p s .  .  .  .  .  .  .  .  .  .  .  .
sauteed �let tips, sweet peppers and onions on a bed of
frissee lettuce with a teriyaki glaze

G r e e k  S h r i m p .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
shrimp, tomato, olives, feta cheese, spinach and
oregano in white wine lemon sauce served with toasted
naan dippers

H u m m u s  P l a t t e r .  .  .  .  .  .  .  .  .  .  .  .  .  .
duo of house-made hummus, Greek salad and naan
dippers

P i m e n t o  C h e e s e  D i p .  .  .  .  .  .  .  .  .  .  .  .
house-made pimento cheese served with toasted naan
dippers

T u x e d o  A h i  T u n a .  .  .  .  .  .  .  .  .  .  .  .  .  .
sesame seed crusted ahi tuna on a bed of stir fry
veggies, drizzled with sweet soy sauce

18

18

18

15

15

A V A L O N  G O L F  A N D  C O U N T R Y  C L U B

. . . P I Z Z A  O V E N . . .
available in classic 12 inch pizza crust

or single serve �atbread

C h i c k e n  B a c o n  R a n c h
ranch, bacon, grilled chicken and mozzarella cheese
blend

t r a d i t i o n a l
cheese pizza with your choice of house made tomato
sauce or white sauce

G r i l l e d  W h i t e
garlic parmesan sauce, Avalon's hot peppers in oil and
mozzarella

P e p p e r o n i  B r i a r  H i l l
red sauce, sweet peppers, pepperoni, and romano
cheese

PiZzA 16 | FlAtBrEaD 12

PiZzA 14 | FlAtBrEaD 10

PiZzA 14 | FlAtBrEaD 10

PiZzA 13 | FlAtBrEaD 9

S Q U A W  C R E E K

S i g n at u r e  S a l a d s
S Q U A W  C R E E K  C O B B .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
spring mix and romaine lettuce, turkey, bacon, black olives, tomato, cucumber, red onion, hard-boiled eggs and cheddar cheese
drizzled with avocado jalapeno ranch

B u f f a l o  C h i c k e n  B a c o n  R a n c h .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
spring mix and Iceberg lettuce, buffalo chicken tenders, tomato, bacon, cucumber, blue cheese and cheddar cheese drizzled with
ranch dressing

G r e e k  S a l a d .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
romaine, cucumber, tomato, Greek olives, peppers, feta cheese and red onion tossed in Greek dressing served with toasted naan
dippers

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

21

18

16

16

14

13

p r e m i u m  t o p p i n g s  
avalon's hot peppers in oil

a d d i t i o n a l  p i z z a  t o p p i n g s  
pepperoni | sausage | mushrooms | onion

bell peppers | extra cheese

2

1.5

S I G N AT U R E  S O U P S
C h i c k e n  C h i l i
CUP 5 | BOWL 7

C l a s s i c  C h i l i
CUP 5 | BOWL 7

s o u p  d u  j o u r
CUP 3.5 | BOWL 5

. . . H a n d h e l d s . . .
served with house-made chips

S h a v e d  P r i m e  R i b .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
shaved, slow-roasted prime rib, cheddar cheese, sautéed onions, bbq
horsey sauce, lettuce and tomato on a rosemary Schiacciata hoagie

H a w a i i a n  P u l l e d  P o r k .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
pulled pork, coleslaw and house-made pineapple bbq on a brioche bun

B o l o g n a  D o u b l e  D e c k e r .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
smoked all beef bologna, cheddar cheese, d�onnaise, lettuce and
tomato on jalapeno cheddar bread
AdD a fRiEd eGg 1

S o u t h w e s t  C h i c k e n  W r a p .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
oven roasted chicken, red onion, black bean corn salsa and cheddar
cheese wrapped in a tortilla with avocado jalapeno ranch �nished in a
panini press

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

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

22

16

15

15

15

14



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

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, mushrooms or onions 2
crumbled bleu 2.5
gorgonzola cream sauce 2

58

48

H a n d h e l d s

F a j ita  B o w l s
with yellow rice, black bean corn salsa, pico de gallo, cilantro lime crema, avocado, pickled onion

and queso cheese sauce

S t e a k  2 6  |  S h r i m p  2 4  |  C h o r i z o  2 1  |  C h i c k e n  2 0  |  V e g g i e  1 8

*veggie is served with potatoes, sauteed onions and sauteed peppers*

E nt i c i n g  e nt r e e s
served with a garden salad

W a l l e y e  P i c c a t a  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
walleye in white wine caper lemon sauce
over a bed of rice pilaf

H o n e y  A l e p p o  S a l m o n .  .  .  .  .  .  .  .  .  .  .  .
roasted salmon seasoned with honey Aleppo and topped
with Thai chili glaze over a bed of rice pilaf

F i s h  a n d  C h i p s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
*local brew* Penguin City beer battered walleye
and wa�e fries

R a v i o l i .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
a rotating option of chef's choice hand made ravioli and
sauce - ask your server for this week's feature!

C h i c k e n  M a d e i r a .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
twin breasts sautéed with crimini mushrooms and bell
peppers in a Madeira wine sauce with shaved parmesan
served with an accompaniment

S u n s h i n e  C a s s o u l e t .  .  .  .  .  .  .  .  .  .  .  .  .
cannelini beans, asparagus, artichokes, spinach and leeks
in a garlic white wine lemon sauce, served with an
accompaniment

28

28

25

23

23

23

All fried items are cooked witH SOYBEAN oil.   
Consuming raw or undercooked meats,  such as poultry, seafood or eggs may increase your risk of foodborne illness.

E n t r e e  A c c o m p a n i m e n t s
*baked potato 3 or *loaded baked potato 4.5
charred asparagus 4.5 | shaved brussels sprouts with bacon 4
penne with red sauce 3.5 | steamed broccoli 3
redskin mashed potatoes 3 | rice pilaf 3.5
*indicates available after 4pm*

S A N D W I C H  S P L I T  P L A T E  C H A R G E  $ 2  |  E N T R E E  S P L I T  P L A T E  C H A R G E  $ 5

served with house-made chips
S a l m o n  B u r g e r  

salmon burger, remoulade, avocado, tomato and frisee lettuce
on a Kaiser roll

H u l a  P o r k  B u r g e r  

8oz steak burger, pulled pork, onion rings, cheddar cheese
and house-made pineapple bbq on a Kaiser roll

P i m e n t o  S m a s h  B u r g e r  

house-made blend of pork and beef smash burger, pimento cheese and
ancho aioli on Texas toast

H a w a i i a n  S l i d e r s  

house-made slider blend of beef and pork, bacon, house-made pineapple
bbq, cheddar cheese and onion frizzies on Kings Hawaiian bun

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

19

18

18

16

11.5

A d d it 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

7

BeSt bUrGeR 

tHiS sIdE oF tHe cReEk

S a n d w i c h  S i d e s
onion rings 6 | sweet potato fries 5.5

fresh cut fries 3.75 | housemade chips 3
coleslaw 2 | apple sauce 1.75

S u r f  a n d  T u r f  
8oz Texas sirloin and shrimp scampi served with rice pilaf

and a garden salad

29

three tacos in �our tortillas

B l a c k e n e d  W a l l e y e  
green cabbage, pickled red onion, fresno

peppers and cilantro lime crema

C h o r i z o  
potato, sautéed peppers and onions,

avocado, cot�a cheese and salsa verde

C h i c k e n  A c h i o t e  
queso cheese, black bean salsa, avocado and

frito chips

F a j i t a  V e g g i e  
cremini mushrooms, potatoes, sautéed
peppers and onions, avocado, cheddar

cheese and salsa verde

17

15

15

13

SqUaW cReEk

sTrEeT tAcOs


