
A v e n u e  L u n c h

EntreesSteak Salad                                                                                             
Sliced flat iron steak, mixed 

greens, sesame ginger dressing                                                                            
15

Grilled Salmon 
Over lentils, port wine reduction 

16

Tuna Niçoise    

Seared rare, tomatoes, red onions, fingerling           
potatoes, Niçoise olives, red peppers, truffle vinaigrette          

19

Cobb Salad    
Grilled organic chicken, avocado, country bacon, 

tomato, hard boiled egg                                              
   15

Grilled Chicken Breast 
Mushrooms, asparagus, onions 

15

Le Burger 
100 % ground beef, lettuce, tomato, red onion                         

w/ cheese +.50  w/bacon +1  w/fried egg +1 
11

 

Avenue Bar Steak 
Avenue fries, beurre maitre d’                                      

 18

Beef Au Carrots                                        
Braised beef, mashed potatoes

10

Lambshank Pappardelle                   
Boneless braised lambshank, pappardelle, mint, 

lamb, jus                                                                    
 12

Shrimp Pasta                                             
Orrecchiette pasta, garlic, parsley, olive oil                 

12

Open Faced Sandwich on Grilled Bread
••••

Grilled Veggies                                                                       
Zucchini, eggplant, tomato, mozzarella, Avenue fries                                   

 12

Steak                                                                                                     
Grilled, bleu cheese, tomato, red onion, Avenue fries                                     

 16

Blackened Chicken                                                                                        
Cajun seasoning, chipotle mayonnaise, bacon, avocado                                                              

12

Buccaneer  
Coconut, chocolate  

bits, vanilla, rooibos & black tea 
5

Jasmine Yin Hao  
Jasmine petals & pouchong 

5

Tempest  
Ceylon & China black blend 

5

Lemon Twist                             
 Lemon myrtle, mate &  

mixed spice (decaffeinated) 
4

Mint Leaves  
Au Naturale (decaffeinated) 

4

Ruby Sipper  
Blood orange & pear (decaffeinated) 

4

Fiji  
 Papaya, wild pineapple & green tea 

4

Decaf Black Tea  
Organic, India 

5

Herbal Tea

Espresso Martini 
Patron XO Café, Kahlua coffee liquor,      

illy espresso 
12

Bloody Mary 
Vodka, fresh tomato puree, Tabasco, 

Worcestershire, horseradish, celery       
10

Mimosa  
Champagne, fresh squeezed orange juice 

9

Bellini 
Champagne, fresh peach 

9

Valentino  
Champagne, Fragoli strawberry           

liquor, Pinnacle vodka, passion fruit 
9

Casablanca 
Champagne, Stoli Ohranj, Amaretto, 

fresh squeezed orange juice 
9

Peach Passion  
 Zygo vodka, Champagne 

9

Cocktails

             
Tuna Fish  Salad                                  

Celery, red onions, iceberg lettuce, 
tomato, artesian onion & potato roll                

10

Crab Cake    
Maryland crab cake, whole grain bread, 

lettuce, tomato, spicy tartar sauce             
17

Black Forest 
Black Forest ham, cheddar cheese, roasted 
pears, mustard, grilled cranberry bread 

12

Le Club 
Roasted turkey, bibb lettuce, applewood 
smoked bacon, tomatoes, mayonnaise 

11

  

Sandwiches

Grilled Chicken Panini    
Marinated broccoli raab, buffalo mozzarella, 

roasted peppers, ciabatta bread                    
 11

•

•
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•

Coffee

•

•

Raw Bar 

Salads
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6

Avenue Fries                 

Fresh Fruit

Sides

Soup             
Soup Du Jour      

8

New England Clam Chowder     
Leeks, potato, country bacon, clams                                                                   

 9

Onion Soup                                                                                                     
Traditional garnish                                                                                                       

9

Bistro Salad 
Frisee salad, tomatoes, haricots verts, asparagus, buttermilk vinaigrette 

9

Mixed Green Salad 
Cherry tomatoes, banyuls vinaigrette 

9

Roasted Heirloom Beet Salad 
Herbed goat cheese, toasted walnuts, white balsamic vinaigrette 

10

 Caesar Salad 
Romaine lettuce, herbed croutons, parsley                                                               

9

 

•

•

Tartine

	 	 					
 Grand Plateau                         105	

East Coast Oysters         3.5 per pc

1 1/2 lb. Lobster   half or whole M/P

Petit Plateau                               65

West Coast Oysters           4 per pc

King Crab Legs                                25

Shrimp Cocktail                6 per pc

Little Neck Clams     12/ half dozen

	                        

                                            

Café American                        2.50	
Espresso                                    3.50
Double espresso                    6.00
Cappuccino                               4.00
Café Au Lait                              4.00
  

Irish Coffee                                 12.00	
 Jameson Irish whiskey, coffee, whipped cream
Café Alpin                                     12.00	
Bourbon, coffee, nutmeg, whipped cream   
Le Dominican                               12.00	
Mt. Gay rum, hot chocolate, whipped cream

12.95

Soup & Sandwich              

Du Jour

La 
Formule


