
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 
 
farinata – EVOO – parm           13 
 
burrata – poblano romesco – brown butter pumpkin – toast      16 
 
crispy shrimp & chicken rolls – soy crema         16 
        
crab beignets – sweet and sour tomatoes – crème fraiche – charred green onion - furikake  17 
 
lamb ribs – red wine bbq – dukkha – creamy polenta       18 
 
beef tartare - smoked aioli - pate e choux cheese crackers       18 
  

-pasta-  

conchiglie - vodka sauce – “nduja” – potato crumbs - brown butter sage     28 

        

potato gnocchi – white bolognese – ricotta – pangrattato       30 

 

-large plates- 

faroe island salmon – herb spaetzle – braised cabbage – “hollandaise”     34 

 

pan seared scallops – miso parsnip puree – bok choy – shellfish broth     35 

 

chicken duo – mousseline stuffed breast – prosciutto wrapped sausage – sunchokes - jus  38 

             

bavette steak – dijon sauce – creamed spinach – crispy potatoes      42 

     

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

black garlic mayo – polenta fries 

 

____________________________________________ 
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.



 


