
    
 
 
 
 

Cocktail Hour (Monday-Friday 3 to 7 & Saturdays 12 to 4) 
 
  Svedka, Tanqueray, Cosmopolitan, Lemon Drop & 5 
  Orange Drop Martini’s 
 
  Domestic Draft Beer     3 
  Import Draft Beer     4 
 
  House Red Wine     5 
  House White & Rose Wines    4 

 
 
 

Also Featuring ½ size appetizers 
 

  TEMPURA GULF PRAWNS    4 
  Thai chili-lime sauce, Asian vegetable slaw. 
 

  VEGETABLE EGG ROLLS     3 
  Filled with seasonal stir-fry vegetables  
  and curried yogurt dip. 

 
  HERBED RISOTTO CAKES    2 
  Smoked mozzarella, pesto mayo & saba 
 

  AVENUE CHEESE PLATE     6 
  Selected cheeses, candied walnuts,  
  pineapple chutney, toast points 

 

  CHICKEN AND SPINACH POTSTICKERS (3)   4 
  Seared handmade dumplings with a  
  soy-ginger sauce. 
 

  TOGARASHI SPICED CALAMARI     4 
  Crusted with semolina and seven spice, 
  side of siracha aioli. 
 
  GULF OF MEXICO OYSTERS (3)    6 
  Galveston, TX 
  Siracha-horseradish cocktail sauce, lemon, crackers 

 

  MARINATED OLIVES PROVENCALE   3 

  “SESAME FIRE” PEANUTS    3 

 
 
 

 


