
 
 

 
 
 

  

 
 

 

Please drink responsibly

G I R L S  N I G H T  O U T  M E N U

$ 5  A P P E T I Z E R S

French Onion Soup, rich beef broth, swiss crust

White Bean Hummus, soft lavosh. kalamata olives

Crispy Calamari, korean bbq, green onions

Tempura Dates, bacon-wrapped, bourbon honey

Thai Meatballs, coconut milk, peanuts, panaeng curry

Caesar Salad
romaine, garlic croutons, parmesan crisp, caesar dressing 

Avalon house salad
butter lettuce, spiced pecans, green goddess dressing

‘

W E L L  L I Q U O R S
D O M E S T I C  B E E R S

1 / 2  O F F  C O C K T A I L S  

M A R T I N I S

Mango Berry
Lemon-Drop

Caramel Appletini
Cosmopolitan
Bourbon Ball 

Blood Orange Drop
Bellini

W I N E S

RED
Crane Lake Cabernet 

337 Cabernet
Hogue Genesis Merlot 

Little Black Dress Pinot Noir
Five Rivers Pinot Noir
Guenoc Petite Sirah

Cline Cashmere
 

WHITE
Crane Lake Chardonnay

Penfolds Rawson Retreat Chardonnay
Capasoldo Pinot Grigio

Casa Lapostolle Sauvignon Blanc
Fetzer White Zinfandel

Martini & Rossi Sparkling Rosé
St. Gabriel Riesling

19% Gratuity Added To Parties of 6 or More


