
 

a fish called AVALON 
MIAMI spice 

 

Sunday to Thursday 
Three-Course Dinner 

$35.00 
 

~ 
asian-style calamari 

Garlic, Chili White Wine Sauce, Toasted Sesame Seed 
 

jumbo bang bang shrimp 
Brown Sugar, Mint- Yogurt Sauce, Cucumber-Pepper Relish 

 

chopped salad 
Romaine, Tomato, Cucumber, Carrot, Celery, Red Cabbage,  

Garbanzo, White Balsamic Vinaigrette, Gorgonzola 
 

caesar salad 
Romaine, Shaved Reggiano, Marinated White Anchovies 

 

soup du jour 
~ 

gorgonzola-lemon free-range chicken breast 
Truffled Sweet Potato Mash, Asian-Style Baby Beans,  

 

macadamia-crusted snapper 
Fresh Herbs, Spinach Risotto, Raspberry Beurre Blanc 

 

chimichurri skirt steak 
Tamari-Ginger Citrus, Asian-Style Baby Beans, Potato Mash 

 

meyer-lemon lobster agnolotti 
Sauvignon Blanc-Truffle Cream, Steamed Spinach 

~ 
 

daily selection of sorbet/ice cream 
valrhona chocolate lava cake 

key lime pie 
apple bread pudding 

 
 
 

Executive Chef: Kal Abdalla ~ Tax & Gratuity Additional 
No Sharing ~ No other offers may be combined+- 


