Summer Dinner Menu

openers

native maine lobster sliders
fried green tomato, boston bibb, parsnip slaw / 24

wianno oysters on the half shell
choice of charred jalapeno mignonette,
tobasco vinaigrette or riesling granita / 18

prince edward island mussels
lemongrass, coconut broth, jalapenos, lobster butter / 14

fried oysters rockefeller
cornmeal crust, baby spinach, apple smoked
bacon fennel jam, sabayon /15

tuna sashimi
sweet pepper dressing, sesame, scallion, wontons / 16

artisan cheese plate
drunken goat cheese, smokey blue cheese, porter
cheddar served with mostarda, toast points / 16

shrimp cocktail citrus
segments, watercress, cocktail sauce / 16

crab cake
hearts of palm, cucumber,
yellow tomato gazpacho, red pepper aioli / 16

barbecue duck flatbread

Duck leg confit, pineapple, caramelized
onions, sweet peppers, jack cheese / 12

soups and salads

vichyssoise

smoked salmon, lemon, chive puree, leeks / 8
native maine lobster bisque

maine lobster meat, house crostini / 9
lobster cobb

Maine lobster meat, iceberg, romaine, gorgonzola, avocado,
grape tomato, 11 minute egg, pecan smoked bacon,
champagne vinaigrette / 24

far east swordfish
Teriyaki grilled swordfish, chilled soba noodle, pickled beech
mushroom, sweet soy vin, bok choy, Napa cabbage slaw / 21

grilled skirt steak salad

skirt steak, grilled romaine, red wine vinaigrette
marinated peppers, gorgonzola /18

steakhouse wedge
baby iceberg, gorgonzola picante, celery ribbons,
crisp prosciutto, tomato, herb buttermilk / 10

tomato and mozzarella
burrata, heirloom tomato, fried green tomato,
red wine vinaigrette, micro basil /11

classic caesar
romaine heart, parmesan crisp, croutons, white
anchovy, lemon scented caesar dressing / 9

the floridian
Florida greens, papaya, mango, tomato,
cucumber, citrus vinaigrette / 9

avenuedsignatures
surf and turf

hangar steak, half maine lobster, foraged mushrooms, duck fat potatoes, truffle madeira sauce / 42

hazelnut crusted striped bass
golden and red beets, blood orange, tangerines, rainbow chard, sauternes / 34

diver sea scallops a la plancha
celery root, leeks, corn meal crusted oysters, tri color fingerlings, bacon vinaigrette / 38

steakhouse burger
beer battered onion ring, roasted mushrooms, caramelized onions,
gruyere, béarnaise, sesame challah bun, irish nachos /16

loch duart scottish salmon
wax and green beans, creamer potatoes, red sorrel, lemon verbena dressing / 26

black grouper
baby carrots, napa cabbage, ricotta gnocchi, sweet basil stew / 34

avenueb lobster roll
griddled bun, lobster salad, shaved boston bibb, cole slaw, salt & pepper fries / 24

curried grilled vegetable
barley tabouleh, tzatziki sauce, pita chips / 21

joyce farms chicken breast
creamed leek, corn, asparagus, sweet potato, bacon onion jus / 22

land
Miawestern comfed premium Black Angus cattle

160z aspen ridge prime delmonico
béarnaise / 46

100% heritage berkshire two bone pork chop

bacon & onion demi / 32

Séa

garnished with frissee and citrus salad

1 15 Ib maine lobster
citrus buerre blanc / 42

yellowfin tuna
brown butter balsamic /30

70z 1855 beef tenderloin  grilled swordfish
béarnaise / 38  tropical salsa / 32
colorado rack of lamb  striped bass
bermuda onion jam /42 citrus beurre blanc / 32
8oz 1855 hangar steak  loch duart scottish salmon

house worcestershire / 28 brown butter balsamic /24

sides

garlic cheese fries / 6 heirloom tomatoes with balsamic / 6

jumbo baked potato / 6 florida com and white bean ragout / 8
bacon & sweet onion potato gratin / 9 squash three ways/ 8
buttered asparagus/ 9 lobster mac and cheese/ 15

portions of avenue5 menu include the following

sustainable...all natural...organic...
farm to table...hormone free...antibiotic free...steroid free...grass fed...
com fed...free range...cage free...
traceability...heritage...prime

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness, especially if you have a medical condition.
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