
bistro avera 

_________________ 

-small plates- 

herb focaccia - olive            12 

charred romaine – tonnato - toasted breadcrumbs - parmesan      15 

spice roasted carrots - sunflower seed butter & crumble - creamy herb dressing    14 
 
tomato tart - olive tapenade - goat cheese         15 
 
shishito peppers – soy & maple glaze - chili crema - rice cracker – parm – pepitas - red watercress 15 

grilled octopus - roasted tomato gazpacho - white beans – almond & potato crumble   21 
 
crab beignets - corn puree - onion jam         17 
 
beef tartare - smoked aioli - pate e choux cheese crackers       18 
  

-pasta- 

penne - Calabrian chili pesto – pancetta – basil - parm        28 

 

spaghetti - smoked tilefish - parsley sauce – sunflower seeds – parm crisps    30 

        

potato gnocchi - mushroom “Bolognese” - roasted garlic ricotta - pangrattato    28 

 

-large plates- 

Faroe Island salmon – shrimp and lobster risotto        34 

 

sous vide pork loin – turnip puree – roasted broccoli – ginger herb broth     32 

 

braised lamb - green lentils - salt roasted celery root - gremolata      35 

         

bavette steak - creamed collard greens - crispy potatoes - black garlic jus    44 

    

avera burger (served medium rare) – potato bun – white cheddar – grilled onion -    25 

black garlic mayo – polenta fries with parmesan rind foam    

 

______________________________________________ 
 

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



 


