
 
December Menu 

 

Appetizers 
 

SEARED AHI TUNA TATAKI       12 
Organic greens, spicy lime vinaigrette, spicy peanut noodles. 
 
TEMPURA GULF PRAWNS        10 
Citrus duck sauce, daikon radish, red pepper and snow pea slaw. 
 
SAMOSA EGG ROLLS        8  
Bell peppers, sweet peas, curried potatoes and minted yogurt. 
 
OYSTERS ROCKEFELLER         16 
Baked with creamed spinach, shallots, hollandaise and lemon. 
 
WILD MUSHROOM RISOTTO CAKES     9 
Filled with hickory-smoked mozzarella, porcini-soy aioli, greens. 
 
STEAMED MUSSELS PROVENCALE     11 
Tomato-chablis broth and garlic-parmesan toast. 
 
OUR FAVORITE THREE CHEESES     13 
Pt Reyes, Humboldt fog, Collier’s cheddar, chutney, spiced nuts. 
 
CHICKEN AND SPINACH POTSTICKERS    9 
Seared handmade dumplings with a soy-ginger sauce. 
 
TOGARASHI SPICED CALAMARI      9 
Crusted with semolina and seven spice, side of sriracha aioli. 
 
IMPERIAL EAGLE OYSTERS, Baynes Sound, B.C.   14 
Asian ginger mignonette and cucumber salad. 
 
SURF AND TURF CARPACCIO      12 
Filet and shrimp with lemon aioli, capers, red onion and crostini. 
 
HOUSE GREENS        4 
House balsamic vinaigrette, garlic croutons, fresh vegetables. 
 
CLAM CHOWDER or TODAY’S SOUP    4 cup/ 6-bowl 

 
 

Sandwiches 
with choice of side. 

 
POLENTA CRUSTED TILAPIA      13 
On a toasted ciabatta roll with remoulade and sliced tomatoes. 
 
AVENUE BURGER        9 
Grilled freshly ground chuck on a soft roll, garlic dill pickle. 
add a slice of artisanal cheese add $2. 
 
 
EXTRAS- swiss, Monterey jack, yellow cheddar, smoked mozzarella, 
smokehouse bacon, and sautéed mushrooms, 
grilled red onions or fresh sliced red onion………$.75 each item 

 
 



Salads 
 
BABY ICEBERG         7 
House balsamic, blue cheese, bacon, egg and crispy onions. 
 
CAESAR          5/9 
Parmesan and garlic croutons. 
 
THAI BASIL BEEF AND ROMAINE       12 
Spicy lime vinaigrette, chopped salad, spicy peanut noodles. 
 
GRILLED CHICKEN AND ARTICHOKE     11 
Spring greens, feta, calamata olives, honey-dijon dressing. 

 
Noodles 
 

BEEF AND PRAWN CHOW FUN      16 
Pan fried thick noodles with red curry sauce and shiitakes. 
 
GRILLED CHICKEN ZITI       15 
Sundried tomato cream, basil, mushrooms, sweet peppers. 
 
GRILLED VEGETABLE RAVIOLI      16 
King Canyon buffalo, casabel chili cream and tomatoes.     
  

Avenue Specialties 
 

SLOW ROASTED KING CANYON BUFFALO    20 
Chili-lime sauce, dill potato salad and today’s vegetables. 
 
ITALIAN FISH STEW ACQUA PAZZA     20 
Fresh seafood, rich tomato-vegetable fumet, herbed crostini. 
 
CHARBROILED RIBEYE       25 
Rosemary grilled steak, mashed potatoes, today’s vegetables. 
 
SESAME SEARED AHI TUNA      23 
Ponzu butter, wasabi potatoes, pickled ginger, samosa egg roll. 
 
AVENUE FILET MIGNON       26 
Cabernet sauce, red mashed potatoes, today’s vegetable. 
 
VINDALOO DUCK WITH MANGO CHUTNEY    21 
Seared breast, slow roasted leg, wasabi potatoes, samosa roll. 

 
GINGER TERIYAKI  ROASTED CHICKEN BREAST   17 
 Simmered in soy, mirin, sake, raw sugar, vegetable fried rice. 
 
CHINATOWN PORK CHOP       19 
Hot mustard drizzle, wasabi mashed potatoes, samosa egg roll. 
 
GRILLED VEAL CHOP        28 
Mango sauce, wild mushroom risotto cakes, today’s vegetables. 
 
GRILLED SALMON FILLET       20 
Cucumber salad, minted yogurt, crispy polenta & vegetables. 

 
 

 
 


