
V. VEGAN GF. GULTEN FREE
20% Service Fee will be added if check is not closed. “Avalon adds a 5% 
Wellness Surcharge to assist in providing Health Care Benefits for our 
Colleagues.” Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of food-borne illness, especially if 
you have certain medical conditions.  

B E E R

Stella Artois Draft	 10

Craft Seasonl Draft	 9	

North Coast Hazy IPA	10

Stone Delicious IPA 	 9

Red Seal Ale 	 9

Calidad, Mexican Lager   9

La Quinta Poolside	           9

Abita Light 	                         9

Weihenstephaner Pilsner 9

Beck N/A                            9

ACAÍ BOWL   18 I  V.
Banana, Mango, Berries, Hemp Seed, Granola, 
Coconut, Agave, Chia Seed Coconut Yogurt

AVOCADO TOAST   18 I GF. AVAILABLE +2
Larder Bakery Levain Bread, Burrata, 

Cherry Tomato, Radish
ADD Egg +3, Smoked Salmon +  12 

GRANOLA & YOGURT   18
Honey+Vanilla Greek Yogurt, 

Flaxseed Granola, Berries

CHI CHI SMASH CHEESEBURGER   25
Double Patty ,Lettuce, New School American Cheese, 
Onion, Pickle, Secret Sauce, Sesame Milk Bun + Fries 

GUACAMOLE & SALSA   18  
Lime Salt Chips, Cilantro

FARMERS MARKET FRUIT   17 | V. GF.
Seasonal Fruit, Berries

KALE CAESAR SALAD   18 
Anchovy + Calabrian Chile Dressing, 
Pt Reyes Toma, Herbed Breadcrumbs

ADD GRILLED CHICKEN +9 | GRILLED SALMON + 15  
GRILLED SHRIMP + 15

ROASTED CHICKEN CLUB WRAP   25
Bacon, Avocado, Tomato, Lettuce, Lemon Garlic Aioli + Fries

SHRIMP COCKTAIL   22  I  GF. 
Wasabi Cocktail Sauce, Pickled Ginger Aioli, Lemon 

BLACKENED CAULIFLOWER TACOS   20 |  V .
Grilled Blackened Cauliflower, Chipotle Cabbage Slaw, 

Roasted Salsa Roja, Pico de Gallo

BLACKENED SALMON TACOS   24 
Grilled Blackened Salmon, Chipotle Cabbage Slaw, 

Roasted Salsa Roja, Pico de Gallo

WAFFLE FRIES  10
Malt Vinegar Dust, Spicy Dill Pickle Ranch

B r e a k f a s t  I t e m s
A v a i l a b l e  8 a m -1 1 a m

L u n c h  I t e m s
A v a i l a b l e  1 1 a m -5 p m

DRINKS

AVA L O N H O T E L S

Angels & Cowboys, Sonoma      	 15/56
Hampton Water, France 	 17/68

P I N K S

BUBBLES

Mionetto Superiore, Prosecco, Italy	     15/60                     

Mumm Napa Sparkling, Brut Rosé                                     17/68	

Moët & Chandon Impérial, Brut	               160

Single Can                                                                               6   

Bucket ( Four Cans)                                                               20   

S P A C E  A G E
MEYER LEMON STRAWBERRY ROSE WINE SPRITZ 

‘CANNED’

Barone Fini, Pinot Grigio, Italy                                     15/60
Stoneleigh, Sauvignon Blanc, New Zealand                 15/60
Boen, Chardonnay, California                                       17/68
Bernardus, Chardonnay, Carmel Valley                       18/72
La Perriere, Sancerre, France                                      22/88

WHITES

SKINNY 16

DESERT JEWEL
Mandarin Vodka, Aperol, Grapefruit, Lemon, Bubbles

WATERMELON SMASH
Vodka, Watermelon, Mint

CHI CHI MARGARITA
Tequila, Lime, Agave

GARDEN COOLER
Gin, Cucumber, Basil, Lime

SIGNATURE 18

THE WHISKEY PROPER 
Whiskey, Orange, Pineapple, Ginger Beer, Bitters

SILENT BESOS
Mezcal, St Germain, Amaro Nonino, Lemon 

SPICY CACTUS
Pisco, Agave, Lime, Cucumber, Serrano Peppers

PREMIER PALOMA
Tequila, Elderflower, Grapefruit, Lime, Agave

APOLLO 
Tequila, Blood Orange, Pineapple, Cinnamon

BARREL AGED MANHATTAN
Whiskey, Sweet Vermouth, Bitters 

JALISCO COLADA
Reposado Tequila, Pineapple, Coconut 

RUM COCONUT +2
Fresh Whole Young Coconut, Dark Rum


