
TUNA TATAKI    
Yuzu Aioli, Crispy Rice, Green Onion

PETITE WEDGE SALAD  
Onion, Tomato, Blue Cheese Crubbles, 

Hard Boiled Egg, Bacon, Buttermilk Dressing

ROASTED SWEET POTATO     
Zhoug, Pickled Onions, Herb Salad, Za’atar

ROASTED BROCCOLI STEAK  |  V. GF.     
Black Garlic Hummus, Smashed Cucumber & Tomato Salad

CITRUS MARINATED FLANK STEAK   
Charred Snap Pea, Mushroom, Tahini Yogurt, Crispy Garlic, Peanuts

PAN SEARED SALMON   
Fregola Sarda, Spinach, Sweet Corn Nage

Starters 
(Choice of One)

Entrée
(Choice of One)

DESSERT
(Choice of One)

HAZELNUT BOMBOLINI   
Creme Anglaise, Powdered Sugar

ICE CREAM SANDWICH   |  V.
Snickerdoodle Cookie, Horchata Ice Cream, 

Candied Orange, Cinnamon  

RESTAURANT WEEK $59

“Avalon adds a 4% Wellness Surcharge to assist in providing Health Care Benefits for our Colleagues.”
*A 20% Service Charge will be added to parties of 6 or more 

WARNING: Certain foods and beverages sold or served here can expose you to chemicals including acrylamide in many fried or baked foods, and mercury in fish, 
which are known to the State of California to cause cancer and birth defects or other reproductive harm.

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical 
conditions. Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may increase cancer risk, and during pregnancy, can cause birth defects. 


