
LUNCH $30 PER PERSON
(excludes alcohol, tax and gratuity)

FIRST COURSE (Choose One):
SIDE CAESAR SALAD – Kale & romaine lettuce, Caesar dressing, croutons, parmesan cheese blend

SIDE HOUSE SALAD – Artisanal lettuces, shredded cheddar, watermelon radish, pickled onions, 
cucumber, tomatoes, shallot vinaigrette

SECOND COURSE (Choose One):
all entrée choices served with fries

NORTHSIDE CHICKEN STRIPS – Fried chicken tenders, special seasoning blend, choice of house dipping sauce
THE AVALON CLASSIC – Dry-aged beef patty, BG burger rub, Tillamook cheddar, tomato conserva, sweet &

spicy pickle, slices, BG fry sauce, bibb lettuce, onion, tomato, toasted potato bun
FALAFEL BURGER (v) – Falafel burger, beet hummus, roasted chickpeas, bibb lettuce, tomato, onion, sweet

& spicy pickles, toasted potato bun
BUTCHER’S BUN – Shaved ribeye, Swiss, baby arugula, onion straws, garlic sage aioli, toasted potato bun

THE VAGABOND – Fried chicken breast, house pimento cheese, bacon-onion jam, lettuce, pickles, potato bun
AVALON CHICKEN CLUB – Herb-grilled chicken breast, Swiss, garlic sage aioli, tomato conserva, sweet &

spicy pickle slices, sugar-cured bacon, avocado spread, bibb lettuce, onion, tomato, toasted potato bun
FIREBIRD – Korean fire-glazed grilled chicken breast, hobo slaw, chow chow, crispy onion straws, chili

crisp, sweet & spicy pickle slices, toasted potato bun
THE G.O.A.T. (GREATEST OF ALL TURKEY) – Smoked turkey, Swiss, arugula, bacon, dijonaise, hobo sauce,

served hot on a toasted potato bun
HOOKED ON FISH-WICH – Seasonal catch, mayo, house pickles, avocado spread, vinegar slaw, toasted potato bun

THE RAMBLER (v) – House Vegan meatloaf, arugula, tomato conserva, garlic sage aioli, pickled red onion,
toasted potato bun

BOUGIE GRIDDLED CHEESE – Creamy Havarti cheese, griddled tomatoes, arugula, sundried tomato spread,
sugar cured bacon, toasted brioche 

THIRD COURSE (Choose One):
A SELECTION OF JENI’S ICE CREAM
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