bistro avera

-small plates-

herb focaccia - olive 10
charred romaine - tonnato - toasted breadcrumbs - parm 15
spice roasted carrots - sunflower seed butter & crumble - creamy herb dressing 14
stuffed clams - pancetta - chili honey butter 16
shrimp toast - fermented chili hot sauce - pickled radish - lemon mayo 15
persimmon - tuna prosciutto - citrus - gruyere - rice cracker 16
crab beignets - sweet and sour tomatoes - creme fraiche - charred green onion - furikake 17
beef tartare - smoked aioli - pate e choux cheese crackers 18
-pasta-

conchiglie - vodka sauce - “nduja” - potato crumbs - brown butter sage 28
potato gnocchi - herb roasted lamb - ricotta - garlic chips - onion jus 30
acorn squash agnolotti - fish sauce caramel - charred shallot - pesto - walnuts 30
-large plates-

halibut - ajo blanco - chickpea cake - pickled raisins - spinach 42
coffee rubbed pork tenderloin - spice roasted root vegetable and pork belly hash - 32

red eye chaga gravy - smoked almond

braised veal short ribs - creamy polenta - shiitake & beech mushrooms - gremolata 40
bavette steak - potato gratin - beans and greens 44
14. oz prime ribeye - mustard cream sauce - brussels sprouts - crispy julienned potatoes 75
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 consuming raw or undercooked meats, poultry, seafood shellfish or
to restaurant on South Sixth Street. eggs may increase your risk of foodborne illness. please notify us of
any food allergy/intolerance. thank you.






