
Lobby Bar & ATRIUM 

SANDWICH SPLIT PLATE CHARGE $2
ENTREE SPLIT PLATE CHARGE $5

THE GRAND RESORT

F r o m  t h e  p i z z a  O v e n
M e at b a l l  R i c o t ta .  .  .  .  .  .  .  .  .  .  .
house-made tomato sauce, mozzarella, ricotta, Avalon’s
hot peppers in oil and meatballs
C h i c k e n  a n d  g r e e n s .  .  .  .  .  .  .  .  .
garlic parmesan sauce, Italian greens, pulled chicken,
Avalon's hot peppers in oil and mozzarella
B B Q  C h i c k e n .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
BBQ sauce, pulled chicken, red onion, mozzarella and
cheddar
C h i c k e n  B a c o n  R a n c h .  .  .  .  .  .  .  .
ranch dressing, pulled chicken, bacon, mozzarella and
cheddar
M a r g h e r ita  P i z z a .  .  .  .  .  .  .  .  .  .  .
house-made tomato sauce, fresh mozzarella, baby
heirloom tomatoes, fresh basil and a drizzle of extra virgin
olive oil
T r a d it i o n a l  W h it e .  .  .  .  .  .  .  .  .  .
garlic parmesan sauce, Avalon’s hot peppers in oil and our
signature cheese blend
B u f f a l o  C h i c k e n .  .  .  .  .  .  .  .  .  .  .
ranch dressing, pulled chicken, buffalo sauce, mozzarella
and cheddar
B r i e r  H i l l .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
house-made tomato sauce, bell peppers and romano

PiZzA 24 | FlAtBrEaD 14

PiZzA 24 | FlAtBrEaD 14

PiZzA 23 | FlAtBrEaD 13

PiZzA 23 | FlAtBrEaD 13

PiZzA 21 | FlAtBrEaD 12

PiZzA 19 | FlAtBrEaD 12

PiZzA 19 | FlAtBrEaD 12

PiZzA 17 | FlAtBrEaD 11

( V )  M A K E  I T  V E G A N .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
substitute vegan crust and cheese
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 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
bacon | pepperoni | sausage | mushrooms | onion
bell peppers | extra cheese | black olives

2.5

3

2.5

s i g n at u r e  a p p et i z e r s
C h a r c u t e r i e  B o a r d .  .  .  .  .  .  .  .
chef 's selection of domestic and imported meats and
cheeses, jams and preserves, smoked almonds, everything
pecans, feta stuffed olives, artichoke feta salad and
boursin stuffed pepperazzi - serves up to four people -
great for sharing

T r o p i c a l  P o r k  B e l l y  B u r n t  E n d s .  .  .  .  .  .  .  .
house smoked pork belly, caramelized pineapple, tossed in
a house-made mango habanero BBQ topped with sliced
Fresno pepper rings and scallions

s h r i m p  t a c o s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
three �our tortillas with breaded and fried shrimp, Boom-
Boom sauce, pickled vegetables, kimchi and Fresno pepper
rings

J u m b o  B r e a d e d  W i n g s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
nine lightly breaded, plump and juicy chicken wings tossed
in your choice of sauce: barbecue, bayou barbecue, garlic
parmesan, buffalo, hot, carolina, texa-lina

S m o k e d  N a c h o s .  .  .  .  .  .  .  .  .
blue and yellow corn tortilla chips, black beans, roasted
corn, green onions, pickled jalapeños, bayou barbecue,
pepper jack queso and sour cream

G o r g o n z o l a  F i l e t  T i p s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
�let tips, gorgonzola cheese crumbles, asparagus tips and
gorgonzola cream sauce

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

I t a l i a n  G r e e n s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
house-made Italian greens with a fried Hungarian hot
pepper and Romano cheese

A v a l o n ' s  H o t  P e p p e r s  i n  O i l .  .  .  .  .  .  .  .  .  .  .
Hot peppers in oil are a must-have experience! There is
nothing better on a warm piece of freshly baked, sliced-to-
order bread with butter. Each order is served with a variety
of breads and serves up to four people.
GREAT FOR SHARING

C h i c k e n  T e n d e r s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
breaded tenders served with fresh cut fries and your
choice of bbq sauce or house-made ranch

E g g p l a n t  B r u s c h e t t a .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
battered eggplant, arugula, tomato, fresh mozzarella,
parmesan and golden balsamic

A v a l o n ' s  C h i p s  a n d  D i p .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
house-made chips served with house-made buffalo ranch

PeTiTe 30 | WhOlE 50
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23
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ChIcKeN 18 ShOrT RiB 26
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15
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8

B u i l d - Y o u r - O w n  
house-made tomato sauce

signature cheese blend

PiZzA 15 | FlAtBrEaD 10

S i g n at u r e  S o u p s
C l a s s i c  C h i l i .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

s o u p  d u  j o u r .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

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 MENU ITEMS ARE SERVED WITH BREAD •
ADDITIONAL BASKETS AVAILABLE UPON REQUEST

CuP 6.5 | BoWl 9.5

CuP 4.0 | BoWl 5.5

7

S i g n at u r e  S a l a d s
S w e e t  F a r r o .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
spinach, kale and iceberg lettuce blend, feta, pickled red onion, everything spiced candied
pecans, roasted sweet potatoes, beets, and farro and spiced honey apple vinaigrette

T H E  H E P B U R N .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
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

T h e  C a e s a r .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
romaine, parmesan and croutons tossed in Caesar dressing

C h o p p e d  S a l a d .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
romaine, tomato, red onion, cucumber, black olive, garbanzo beans, and feta cheese
tossed with champagne vinaigrette

( V )  T h e  G r i l l e d .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
mixed greens, cherry tomatoes, cucumbers, red onion, black olives, fresh-cut fries and
your choice of dressing

WhOlE 18 HaLf 11

WhOlE 17 HaLf 10

WhOlE 17 HaLf 10

WhOlE 16 HaLf 9

WhOlE 15 HaLf 8

E N H A N C E  Y O U R  S A L A D
salmon �llet • 21

petite salmon • 14
steak • 15

shrimp • 9.5
portabella • 7

grilled chicken • 5.75
blackened chicken • 5.75

all fried items are cooked with peanut oil | consuming raw or undercooked meats, poultry, seafood or eggs 
may increase your risk of foodborne illness | allergens such as milk, eggs, fish, shellfish, peanuts, tree 

nuts,  wheat, soy and sesame are used as ingredients in this facility



C H E F ' S  F E AT U R E D  H A N D H E L D S
S h o r t  R i b  B a h n  M i .  .  .  .  .  .  .  .  .
braised short rib, Korean BBQ sauce,
pickled vegetables, kimchi, jalapenos
and cilantro in a baguette

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

G o u r m et  G r i l l e d  C h e e s e .  .  .  .
cheddar, provolone and gouda
cheeses, spinach and oven roasted
tomatoes on sourdough served with a
petite tomato soup for dipping

t h e  ava l o n  c l u b .  .  .  .  .  .  .  .  .  .
turkey, ham, Applewood smoked
bacon, American cheese, lettuce and
tomato stacked on toasted club
bread

T o a s t e d  Ita l i a n  H o a g i e .  .  .  .  .
salami, pepperoni, capicola,
provolone, Avalon’s hot peppers in oil,
lettuce, tomato, onion and Italian
dressing on a toasted hoagie roll

H o t  S a u s a g e .  .  .  .  .  .  .  .  .  .  .  .  .
house-made hot sausage patty
topped with sautéed onions and
peppers, provolone and tomato sauce
on a toasted brioche bun

23

16

15

15

15

15

P r i m e  C U T S
SERVED WITH AN ACCOMPANIMENT

8  o z  f i l et .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

6  o z  f i l et .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

1 6  o z  r i b ey e .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

1 4  o z  s t r i p  s t e a k .  .  .  .  .  .  .  .  .  .  .  .  .  .

p r i m e  e nt r e e  a d d it i o n s
lobster tail 47
butter poached lobster meat 26
shrimp scampi {�ve piece} 13
sautéed bell peppers 4
sautéed mushrooms or onions 4
crumbled bleu 3
gorgonzola cream sauce 3

P u r e  B r e d  L a m b  C h o p s .  .  .  .  .  .  .  .  .  .  .
the Elysian Fields lamb chops are the best
purebred lamb in the country

T E X A S  B E E F  R I B .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
slow smoked Texas beef rib with a side of
BBQ au jus

65

55

65

65

72

59

P a s ta  &  B o w l s
C a j u n  G n o c c h i .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
peppers, onions, house-made hot sausage and gnocchi in a sherry Cajun cream
sauce

W a g y u  B o l o g n e s e  R av i o l i .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
cheese ravioli topped with Wagyu Bolognese, whipped ricotta and parmesan

S q u a s h  B o w l  ( V ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
spaghetti squash, farro, quinoa, roasted sweet potato, bell peppers, baby heirloom
tomatoes, spinach, �re roasted corn, black beans and red onion topped with
vegan mozzarella and chipotle cashew butter
EnHaNcE yOuR dIsH • StEaK 15 | ShRiMp 9.5 | GrIlLeD oR BlAcKeNeD ChIcKeN 5.75 | PoRtAbElLa 7

C h i c k e n  P a r m e s a n .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
parmesan breaded chicken breast with provolone and house-made tomato sauce
over penne

P a s ta  a n d  m e at b a l l s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
house-made meatballs, tomato sauce and parmesan over spaghetti

P o r ta b e l l a  P e p p e r  " S t e a k "  ( V ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
bell peppers, onion, and portabella mushroom in an Asian soy sauce over a bed of
wild rice

H a r v e s t  G a r d e n  P a s ta  ( V ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
radish, spinach, and corn in a tomato carrot sauce topped with fried Brussels
Sprouts, toasted pepitas, vegan mozzarella and grilled marinated portabella
mushroom over vegan penne pasta

V e g a n  B o l o g n e s e .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
vegan beef Bolognese with penne topped with a vegan mozzarella

V e g a n  M a c  S k i l l et .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
butternut squash cream sauce over penne topped and baked with an herb panko
crust

36

34

32

32

28

36

28

28

25

E nt i c i n g  e nt r e e s
SERVED WITH AN ACCOMPANIMENT

H o t  T o d d y  S a l m o n .  .  .  .  .  .  .  .  .  .  .  .  .
Wester Ross salmon seared or grilled and
�nished with a house-made Private-Label
Single Barrel Buffalo Trace bourbon honey
sauce
•add a cedar plank 3.5

C it r u s  C o m p o u n d  S a l m o n .  .  .  .  .  .  .  .
Wester Ross salmon seared or grilled and
�nished with a citrus compound butter
•add a cedar plank 3.5

C o d  F r a n c a i s e .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
egg battered cod with a garlic and lemon
white wine sauce

T u s c a n  C h i c k e n .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
twin seared chicken breast with oven
roasted tomatoes, spinach and artichokes
in an herb cream sauce topped with basil
and parmesan cheese

45

42

42

35

• All entrees are served with a garden salad 
• upgrade to a signature side salad for $5

E n t r e e  A c c o m p a n i m e n t s
*baked potato 4 | *sweet potato 4.5 | boursin mashed red skin mash 4 | wild rice pilaf 5
roasted asparagus 5 | bacon shallot Brussels Sprouts 5 | broccoli 4.5
loaded baked potato 5.75 | loaded sweet potato 6
*iNdIcAtEs aVaIlAbLe aFtEr 4pM

Flame Grilled Sandwiches
S i g n a t u r e  W A G Y U  S M A S H  B U R G E R .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
two four ounce smash burgers, gouda cheese, sautéed onions, Applewood bacon, crispy
onions and raspberry habanero jam on Texas toast
B u i l d - Y o u r - O w n  S l i d e r s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
three burger sliders and your choice of three toppings, served with lettuce, tomato, onion,
pickles and house-made chips
B u i l d - Y O U R - O W N  .  .  .  .  .  .  .  .  .  .
Choice of 8oz Angus burger, two 4oz Wagyu smash burgers, black bean burger or grilled
chicken breast with lettuce, tomato, onion and pickle on a kaiser roll

23

17

WaGyU SmAsH 20 AnGuS 14 BlAcK BeAn 13 ChIcKeN 13

A d d i t i o n a l  4 o z  W a g y u  S m a s h  B u r g e r .  .  .  .  .  .  .  .  .  .  .  .
A d d i t i o n a l  B l a c k  B e a n  B u r g e r .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
A d d i t i o n a l  A n g u s  B u r g e r .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
A v o c a d o .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
A p p l e w o o d  S m o k e d  B a c o n .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
A v a l o n ' s  H o t  P e p p e r s  i n  o i l .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
S a u t e e d  P e p p e r s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

S a u t e e d  M u s h r o o m s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
S a u t e e d  O n i o n s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
c r u m b l e d  b l e u  c h e e s e .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
F r i e d  E g g .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
C h e e s e .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
AMERICAN | PEPPERJACK | SWISS
PROVOLONE | CHEDDAR | GOUDA

4.5
6
7

3.25
2.75

2.5
2

1.75
1.75
1.75

1.5
1.5

A N D  S i d e s
O n i o n  R i n g s .  .  .  .  .  .  .  .  .  .

S w e et  P o tat 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 .  .  .  .  .  .  .  .

Ava l o n  C h i p s .  .  .  .  .  .  .  .

8

7

5.5

5.5

3.5


