
bistro avera 

_________________ 

-starters- 

herb focaccia, olive            12 

charred romaine, tonnato, toasted breadcrumbs, parmesan      15 

salad “nicoise”. smoked salmon mousse, hardboiled egg, crispy potatoes,    16 
roasted cherry tomatoes, olive vinaigrette, greens 
 
charred carrots, sunflower seed butter and crumble, creamy herb dressing    14 
 
chickpea pancake, roasted garlic, parmesan, yogurt espuma, chili oil     14 
 
crab beignet, roasted sunchoke puree, onion jam        17 
 
confit pork riblets, honey garlic jus, stewed chickpeas, garlic bread     16 
 
beef tartare, smoked aioli, pate e choux cheese crackers       18 
 

 

-mains- 

parsley potato gnocchi, Calabrian chili pesto, house ricotta, pangrattato     29 

 

slow cooked Faroe Island salmon, olive oil potato puree, shiitake mushroom and caper pan sauce 35  

 

pan roasted halibut, courgette fondue, crispy rice, herb bearnaise     38 

 

Bell and Evans’s organic roasted chicken leg, asparagus, cannellini beans, onion soubise, herbs 32 

 

CAB flat iron steak, potato gratin, charred green onions, gremolata, red wine sauce   46 

 

 

___________________________________________________ 

 

Note: Parking is not permitted in apartment lot located 

directly next to restaurant on South Sixth Street. 

 
consuming raw or undercooked meats, poultry, 
seafood shellfish or eggs may increase your risk of  
foodborne illness. please notify us of any food 
allergy/intolerance. thank you



 


