
 
Warning: Consuming Raw or Undercooked meat, poultry, seafood, shellfish, and eggs may increase your 

risk of food borne illness, especially if you have a medical condition. 

 

Caesar Salad 7 
Crisp Romaine, reggiano cheese 

Baked foccacia croutons 
chicken    10 
shrimp      12 

 

Cucumber Lump 12 
tower shaped cucumber, 

balsamic drizzle, lump crab 
meat, tomato bruschetta 

Curry chicken salad 12 
curry chicken salad, fresh 

green, cheddar cheese, 
bacon bits, tomato chunks, 

cut cucumbers and spicy 
pecans 

 

The Avenue Grill 
Dinner Menu 

SOUPS AND SALADS 

APPETIZERS 
 

thai mussels 13 
sautéed mussels in a thai broth 

 with ginger 
 

sriracha shrimp 12 
tempura style shrimp tossed our own 

sriracha ketchup 
 

Cheese steak beef egg rolls 9 
A philly favorite served with onions and 

American Cheese 
 

 santa fe  chicken quesadilla 10 
black bean corn relish, creamy chipotle 

spread, cheddar cheese 

 
wings your way 10 

tossed with 
garlic butter, Cajun, hot or  teriyaki 

 

SANDWICHES 
 

Teriyaki crispy chicken wrap 11 
Crispy fritters tossed with teriyaki, 

cheddar cheese, tomato, lettuce, sesame 
seeds 

Philly beef cheese steak 11 
A philly favorite served with onions and 

American cheese 
 

sourdough club 10 
oven roasted low salt turkey, bacon, 

mayonnaise, lettuce, tomato, sourdough 
bread 

 
Corn beef reuben 10 

Lean corn beef, swiss cheese, 
thousand island dressing, sauerkraut, 

rye bread 

Cup of Soup 3 
Bowl of Soup 5 

All sandwiches come with 
natural cut fries 



 

 
Warning: Consuming Raw or Undercooked meat, poultry, seafood, shellfish, and eggs may increase your 

risk of food borne illness, especially if you have a medical condition. 

 

Dinner entrees 

CHEF’S SIGNATURE BURGERS  

COUNTRY TURKEY BURGER 11 
MIXED WITH BOURSIN CHEESE, ROASTED RED 
PEPPERS, SCALLIONS, CHEDDAR CHEESE ALL 

SERVED ON A BRIOCHE ROLL 
 

LUMP CRAB CAKE BURGER 12 
Lump crab burger with  

chipotle remoulade and served on a 
brioche roll 

 
Avenue Stuffed Salmon 22 
Atlantic salmon topped with a 

Chipotle Spice Lump Crab Mixture and 
finished with a Creamy Dill Sauce. 

 
Half Herb Rotisserie Chicken 18 

Rotisserie Style Chicken, seasoned to 
perfection, served with a Madeira 

Reduction 
 

Lump Crab Cakes 22 
Our Signature Lump Crab Cakes 

served with Chipotle Aioli Drizzle 
 

 Baby Back Pork Ribs 22 
Full Rack of ribs, rubbed in Cajun & 

Brown Sugar, finished in a Tangy 
barbeque sauce and House made 

creamy Cole Slaw 
 

 
Flame Grilled Cajun  

Sirloin Steak 24 
10 oz Black Angus Steak, Dry Rubbed 

with Cajun and topped with Herb 
Steak Butter 

 

Lobster Ravioli 21 
Lobster Ravioli served in a Pink 

Cognac Reduction with Baby Shrimp. 
 

Risotto Porcini  
Mushroom & Peas 17 

Creamy Risotto, blended with  
Porcini Mushroom, Peas and 
Parmigiano-Reggiano Cheese. 

 
All Entrees are accompanied with 

Chef’s selection of starch and 
vegetables 

 

SIDES 
Beer batter onion rings 4 

Natural cut fries 4 
Sweet potato fries 4 

House salad 4 

PRESIDENTIAL BIG BURGER 10 
Angus beef, topped with ranch, bacon and 

cheddar fries on a brioche roll 
 

CALIFORNIA VEGETABLE BURGER 11 
Griddle Seared Vegetable Burger topped 

with Roasted Pepper Mayonnaise on a 
Brioche Roll 

All burgers come with 
natural cut fries 


