PUPUS

CRUNCHY CALAMARI With Aioli and Mojo Verde

SWEET & SPICY CHICKEN WINGS Pomegranate, Ginger, and Chili

SEARED AHI BRUSCHETTA Flax Seed Toast, Tomatoes, Edamame Puree

#1 SASHIMI GRADE AHI Served with Pickled Ginger, Shoyu, and Wasabi
MARGHERITA PIZZA

GARLIC CHEESE FLATBREAD

FRITES Served with House Made Garlic Aioli and Organic Ketchup

QUARTET OF HUMMUS, RAITA, OLIVES, BABAGANOUSH, FRIED CHICK PEAS, & FETA
Grilled Pita Bread, Flax Seed Lavosh

LAMB PITA Housemade Lamb Meatballs, Raita, & Garlic Aioli

HOUSE OLIVES

AVALON SEARED SASHIMI Shiitake Mushroom Ginger Sauce. Mild, Medium, or Spicy
STEAMED MANILA CLAMS Ginger, Garlic Black Bean Sauce. Mild, Medium, or Spicy
HOISIN GLAZED BABY BACK RIBS

CRISPY COCONUT SHRIMP Mango, Pineapple, and Chili Arbol Dipping Sauce

SALADS

FARMER’S SALAD With Maple Dijon Vinaigrette. Kula Greens, Cucumber, Tomato, Maytag
Bleu Cheese, Toasted Walnuts

BEET & SURFING GOAT CHEESE SALAD Fennel Vinaigrette

MARK’S CAESAR SALAD With White Anchovies and Flax Seed Croutons

MY BIG FAT GREEK SALAD Lemon Tahini Vinaigrette

GADO GADO SALAD (VEGAN) With Coconut Peanut Sauce

« Add Grilled Fresh Fish to Any Salad............... MP
o Add Chicken Breast...oeeeeeeeeeeieneeeeeeeeeennnn MP
TAVERN

CHICKEN BREAST SANDWICH Edamame Puree, Romaine, Tomatoes on a Whole Wheat Bun
LOCAL CATCH SANDWICH Whole Wheat Bun, Tartar Sauce, Romaine, Tomato and Frites
SNAKE RIVER FARMS KOBE BEEF CHEESEBURGER (No Hormones)

With Smoked Apple Wood Bacon, Caramelized Onion, Cheddar or Maytag Bleu Cheese,

Frites, Romaine and Tomato, Whole Wheat Bun
ADULT MAC & CHEESE Mushroom Cream, Mozzarella, Pecorino, & Maytag Bleu Cheese



