4 . AVALON

AT SQUAW CREEK COUNTRY CLUB

SIGNATURE APPETIZERS
GREENS AND BEANS WITH ROASTED PEPPER 18

[talian greens and beans topped with a roasted hot pepper and
Romano cheese, served with garlic bread sticks

CHORIZO ARANCINI 16

chorizo and cotija cheese inside risotto rolled and breaded
served with spicy plum sauce

AVALON CLASSIC APPETIZERS
CHARCUTERIE BOARD............cooviiiiiiiiinn... 28

Chef's selection of meats and cheeses, olives and spreads with
assorted crackers

CHICKENSWIENG S s e e e 21

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 s1.5

AVALON'SHOT PEPPERSINOIL. ...........oooveenne 13
a club classic with warm ciabatta and rye bread
MOZZAREWIASTICKS. . oo s i i 9
served with house-made tomato sauce

HOUSE-MADECHIPS: . o500 Z o v v 7
served with buffalo dip

FROM THE PIZZA OVEN

12inch Flatbread
TRADITIONAL 14 10

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

GRILLED WHITE 14 10

garlic parmesan sauce, Avalon's hot
peppers in oil and mozzarella

PEPPERONI BRIAR HILL 13 10

red sauce, sweet peppers,
pepperoni, and romano cheese

CHICKEN BACON RANCH 16 12

ranch sauce, grilled chicken, bacon,
house cheese blend

PIZZA TOPPINGS L5

pepperoni | sausage | mushrooms | onions | bell peppers
extra cheese

PREMIUM TOPPINGS 2.0

Avalon's hot peppers in oil

SMALL PLATES
BRIE BOARD 17

baked brie, cranberry sauce, candied
pecans, drizzled with truffle honey served
with naan dippers

TUNA WAKAME 16
sesame crusted tuna grilled to your liking
and sliced thin over seaweed salad, served
with sweety drop peppers and drizzled
with sesame ginger sauce

CHAR SIU BURNT ENDS 18

house-made burnt pork ends, char sui
glaze, tempura battered broccoli and lotus
root

PAN SEARED FILET TIPS 18

parsnip puree, red wine reduction,
caramelized pearl onions, sweety drop
peppers and roasted brussels sprouts
drizzled with creamy horsey sauce

SHRIMP AND GRITS 18

butternut squash and cheddar cheese grits
with blackened shrimp and crispy pancetta
in a Cajun sauce

SALADS AND SOUP
THE HEPBURN 16

iceberg and arcadian lettuce blend,
strawberries, mandarin oranges, candied
pecans, gorgonzola and golden balsamic
vinaigrette

CAESAR 15

romaine, parmesan, and croutons tossed in
Caesar dressing

THE GRILLED SALAD 13

iceberg and arcadian lettuce blend, cherry
tomatoes, cucumbers, red onions, black
olives and fresh-cut fries

SALAD ADDITIONS

grilled steak 9 | grilled salmon 9
ahi tuna 9 | shrimp 8

grilled or blackened chicken 5
grilled portabella 4

CHICKEN CHILI cup 5.00 | bowl 700
CLASSIC CHILI cup4.50 | bowl 6.50
SOUP DU JOUR cup 3.50 | bowl 5.00

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



SIGNATURE HANDHELDS

all handhelds are served with house-made chips

CHICAGO SEYERTTATIANSBRER s o s e e e it 18
slow roasted Italian beef and Giardiniera on an eight inch hoagie roll

YOUR CHOICE OF SOAKED OR DRY “**SOAKED - DIPPED IN HOUSE-MADE AU JUS

F BEWRAP St S i e Dt e e s e e 16
turkey, bacon, lettuce, tomato and gouda cheese and mustard aioli in a herb garlic wrap and hand pressed on
the panini grill

1T (EAROEING L VGeer S o i R e e e s T e i o e 16
carnitas, borracho beans, guacamole, tomato, red onion and jalapeno, on a Telera bun with pepper-jack queso
cheese

BEBBENGRIIEER S sove e e o Ta o iea s e o o 15
shaved corned beef, sauerkraut, Swiss cheese and thousand island on grilled marble rye bread
THEAVALONIGELB= = - on e e i 13

turkey, ham, applewood smoked bacon, American cheese, lettuce and tomato stacked on toasted club bread

MAPLE BOURBON BBQ BURGER:-.............

--------------------------------------------

eight ounce steak burger, applewood smoked bacon, smoked gouda and maple bourbon BBQ on a toasted

Kaiser Roll

MUSHROOM SWISS BURGER..................

--------------------------------------------

eight ounce steak burger, mushrooms, Swiss cheese and Al aioli on a brioche bun

BUILD-YOUR-OWN-BURGER...................

eight ounce steak burger with lettuce, tomato and onion on a toasted Kaiser roll

BURGER ADDITIONS

avocado 3 | applewood bacon 2.5

Avalon's hot peppers in oil 2

crumbled bleu cheese 1.75 | sautéed peppers |
sautéed onions | | sautéed mushrooms 1 | fried egg |
choice of cheese |

AMERICAN, PEPPER JACK, SWISS, CHEDDAR OR
PROVOLONE

SANDWICH SIDES

onion rings 6 | sweet potato fries 5.5
fresh cut fries or waffle fries 3.75
house-made chips 3 | apple sauce 1.75

ADDITIONAL FRESH BREADS............. 7
select appetizers, entrees and salads are served
with fresh baked bread -additional baskets
available upon request

SIGNATURE ENTREES

our prime steaks are served with an accompaniment

and garden salad
SOZELE . s e e o3
BOZEEES e i ag 46
PRIME ENTREE ADDITIONS

shrimp scampi 7 | crumbled bleu 2.75
gorgonzola cream sauce 2.75
sautéed bell peppers 4 | sautéed mushrooms 2
sautéed onions 2

served with a garden salad

CAJUN CHICKEN ALFREDO................ 23

blackened chicken breasts, crispy pancetta and
cajun alfredo sauce over fettuccine

LASAGNAITALIANO...........coovvvvnnnnn. 20

house made wagyu beef lasagna served with a dollop
of herb ricotta cheese garlic breadstick

SERVED WITH A SIDE CAESAR SALAD
KIELBASA AND HALUSHKL.................. 18

smoked kielbasa over halushki with potato and
cheese pierogies

served with a garden salad

HONEY GARLIC SALMON.................. 28

roasted salmon, chipotle honey garlic sauce,
asparagus points and wild rice

DELICATA CHICKEN.............cc........ 28
roasted airline chicken breasts, squash medley of
delicata, acorn and butternut, brussels sprouts, sun
dried tomatoes and pancetta over wild rice with sage
white wine sauce

COUNTRY FRIED STEAK................... 23

breaded and deep fried steak served over mashed
potatoes with sawmill country gravy

ENTREE ACCOMPANIMENTS

*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 | wild rice 3.5
*INDICATES AVAILABLE AFTER 4PM*




