.AVALON PRIME,

STEAKHOUSE

Restavrant Week

Three-Course Prix Fixe| Available 6.7-6.14
$85p/p

FIRST COURSE

Choice of one

CAESAR

crisp romaine hearts, croutons, pecorino romano cheese, and
house made caesar

CLASSIC WEDGE

iceberg wedge topped with baby heirloom tomatoes,
applewood bacon, bleu cheese crumbles, and point reyes blue
cheese dressing

WINDRIFT DEVILED EGGS
traditional stuffing, chives and du cote sriracha

CALAMARI
sauce arrabbiata and basil

LAMB LOLLIPOPS

char-grilled lamb lollipops seasoned with herb d’provance
served with a demi glace

SECOND COURSE

Choice of one

FILET MIGNON

6 oz prime grade, center cut tenderloin | one side

MAPLE GLAZED PORK CHOP
cinnamon kissed whipped sweet potatoes, frizzled carrots
served with a maple demi glace

KURTZ FAMILY CRABCAKES

maryland style jumbo lump crabcakes served with house made
traditional remoulade, french fries, and a house made
vegetable slaw

THIRD COURSE

CHEESE CAKE





