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MENU A 

FIRST COURSE
choose one

NEW ENGLAND CLAM CHOWDER 
potato, leek, celery 

BANG BANG SHRIMP gf
jumbo shrimp, brown sugar butter, turmeric, curry, cucumber mint yogurt, pepper relish

 BURRATA gf 
tomato coulis, basil oil, microgreens, parmesan basil crostini

MAIN COURSE
choose one

FREE RANGE CITRUS CHICKEN gf
truffled sweet potato mash, sautéed asian green beans, gorgonzola beurre blanc

CAPPELLINI veg
tomato, basil olive oil, garlic, fresh mozzarella, balsamic drizzle

BRANZINO gf
 heirloom tomato & fresh oregano vinaigrette, basmati rice

gf PREPARATION TO ORDER / veg VEGETARIAN

DESSERT COURSE
choose one

 KEY LIME PIE 
pecan crusted, whipped cream 
CHEF KAL’S CHEESECAKE  

SORBET veg/gf / GELATO
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MENU B 

FIRST COURSE
choose one

BANG BANG SHRIMP gf
jumbo shrimp, brown sugar butter, turmeric, curry, cucumber mint yogurt, pepper relish

SPICY BIGEYE TUNA TARTARE veg/gf 
 kimchi, orange, jalapeno, cucumber, cilantro, sesame oil, tamari

BAKED ESCARGOT gf
garlic butter, fresh herbs, pernod

SOUP or SALAD COURSE
choose one

NEW ENGLAND CLAM CHOWDER
potato, leek, celery

CLASSIC CAESAR gf
romaine, shaved Parmigiano Reggiano, anchovies

MAIN COURSE
choose one

FREE RANGE CITRUS CHICKEN gf
truffled sweet potato mash, sautéed asian green beans, gorgonzola beurre blanc

MACADAMIA-CRUSTED SNAPPER gf
spinach risotto, raspberry beaujolais beurre blanc

FILET MIGNON
center cut, spiced rapini, leek potato mash, shitake madeira sauce

PORCINI LINGUINE veg
wild mushrooms, wilted spinach, garlic

gf PREPARATION TO ORDER / veg VEGETARIAN 

DESSERT COURSE
choose one

 AWARD WINNING PECAN CRUSTED KEY LIME PIE • CHEF KAL’S CHEESECAKE 
GRAND MARNIER CHOCOLATE MOUSSE 
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MENU C
FIRST COURSE

choose one

BANG BANG SHRIMP gf
jumbo shrimp, brown sugar butter, turmeric, curry, cucumber mint yogurt, pepper relish 

SPICY BIG EYE TUNA TARTARE veg /gf
kimchi, orange, jalapeno, cucumber, cilantro, sesame oil, tamari

BAKED ESCARGOT gf
garlic butter, fresh herbs, Pernod 

BURRATA gf 
tomato coulis, basil oil, microgreens, parmesan basil crostini

SOUP or SALAD COURSE
choose one

BUTTERNUT SQUASH SOUP veg
cilantro crème fraîche

AVALON CHOPPED SALAD veg
romaine, tomato, cucumber, carrot, red cabbage, garbanzo beans, fresh herbs,  

crumbled Gorgonzola, white balsamic vinaigrette 

MAIN COURSE
choose one

FREE RANGE CITRUS CHICKEN gf
truffled sweet potato mash, sautéed asian green beans, Gorgonzola beurre blanc

CRAB & HERB CRUSTED BLACK GROUPER
gigante beans, sauteed spinach, heirloom tomato, citrus beurre blanc

FILET MIGNON
center cut, spiced rapini, leek potato mash, shitake Madeira sauce

SAFFRON SEAFOOD RISOTTO
Arborio rice, shrimp, scallops, calamari and chef’s selection of daily fish

PORCINI LINGUINE veg
wild mushrooms, wilted spinach, garlic

 gf PREPARATION TO ORDER / veg VEGETARIAN

DESSERT COURSE
choose one

AWARD WINNING PECAN CRUSTED KEY LIME PIE • CHEF KAL’S CHEESECAKE 
GRAND MARNIER CHOCOLATE MOUSSE • SORBET veg/gf / GELATO 
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