
S T A R T E R S
Quesadilla
Flour Tortilla filled with Cheddar Jack and Black Bean Corn
Salsa. w/Guacamole, Sour Cream and Salsa Roja  14
– Add Grilled Chicken 6

Hummus Platter
Our House Made Hummus served with Fresh Vegetables,
Kalamata Olives and Pita Bread  13
Grilled Bratwurst and Sauerkraut
2 Big Premium Brats served with Sauerkraut, Smashed Red
Potatoes and Spicy Mustard  16

S T A N D O U T S
Fish and Chips
Crispy Beer Battered "Catch of the Day" Whitefish Served
with Fries or Choice of Side and Truffle Aioli  22
Grilled Fish Tacos
3 "Catch of the Day" grilled Whitefish Tacos topped with
Pickled Cabbage, Pico de Gallo, Avocado Crema  20
Macaroni & Cheese
Three Cheeses Blended with Macaroni to create a Creamy
Cheesy Delight - Choice of Side  15
– Add Crumbled Bacon 2

Crispy Chicken Tenders
Breaded Strips of Chicken Breast, served with your Choice
of Dipping Sauces - Choice of Side  16
House Made Specialty Soups
Tomato Basil or "Soup of the Day" - Served with Garlic
Bread  Cup 7 / Bowl 9

G O U R M E T  H A M B U R G E R S  * *
Bacon Blue Cheese Burger
Premium Ground Chuck with Bacon, Blue Cheese,
Caramelized Onions, Lettuce, Tomato - Choice of Side  20
Jalapeno Pepper Jack Burger
Premium Ground Chuck with Jalapenos, Pepper Jack
Cheese and House Aioli; Served with Lettuce, Tomato, and
Red Onion - Choice of Side  20
Mushroom Swiss Burger
Premium Ground Chuck with Swiss Cheese, Sautéed
Mushrooms, Caramelized Onions, House Aioli, Lettuce,
Tomato - Choice of Side  20
Classic Hamburger
Premium Ground Chuck served with Lettuce, Tomato,
Caramelized Onions, and Pickle Chips - Choice of Side  18
– Add Bacon 3 / Add Cheese 1

Portobello Mushroom Veggie
Grilled Portobello, Red Onion, Tomato, Artichoke Hearts,
Provolone, Mixed Greens, Truffle Aioli on a Pretzel Bun -
Choice of Side  19

W R A P S
Southwest Chipotle Wrap
Charbroiled Breast of Chicken, Spinach, Black Bean Corn
Salsa, Pepper Jack, Guacamole and Chipotle Ranch Sauce
rolled into a Flour Tortilla - Choice of Side  17
Aeropub Turkey Wrap
Sliced Turkey Breast, Spinach, Feta Cheese, Fire Roasted
Red Bell Peppers, Pineapple Pepper Jelly in a Whole Wheat
Tortilla - Choice of Side  17
Veggie Wrap
Spinach Tortilla filled with Spinach, Feta, Cucumber,
Tomato, Roasted Red Bell Pepper, Hummus and Pesto    -
Choice of Side  16
– Add Grilled Chicken 6

S A N D W I C H E S
Pesto Chicken Sandwich
Charbroiled Breast of Chicken, Provolone Cheese, Roasted
Red Bell Peppers, Tomato, Red Onion, Lettuce and Pesto -
Choice of Side  18
BBQ Chicken Sandwich
Charbroiled Breast of Chicken, Provolone Cheese,
Caramelized Onion, Lettuce, Tomato and BBQ Sauce -
Choice of Side  18
Buffalo Chicken Sandwich
Charbroiled Breast of Chicken, Provolone Cheese, Bleu
Cheese, Red onion and Buffalo Sauce - Choice of Side  18
Turkey Club Sandwich
Sliced Turkey Breast, Bacon, Lettuce, Tomato, Red onion
and House Aioli on Sour Dough or Whole Wheat - Choice of
Side  18
– Add Guacamole 3

The Classic BLT
Bacon, Lettuce, Tomato and House Aioli on Toasted Sour
Dough or Whole Wheat - Choice of Side  17
– Add Guacamole 3

Grilled Cheese and Tomato Basil Soup
Cheddar Cheese on Grilled Sourdough and a Cup of our
House Made Tomato Basil Soup  15
– Upgrade to Bowl 3   Add Ham 3

P I Z Z A S  -  8  I N C H
Classic Pepperoni Pizza
Zesty Marinara Sauce, Mozzarella, loaded with Premium
Pepperoni and topped with Parmesan Cheese  15
Pizza Margherita
Zesty Marinara Sauce, Fresh Mozzarella and Basil  15
Veggie Pesto Pizza
Pesto, Mozzarella, Feta and Parmesan Cheese, Kalamata
Olives, Roasted Red Bell Peppers, Artichoke Hearts  16
BBQ Chicken Pizza
BBQ Sauce, Mozzarella Cheese, Grilled Chicken Breast, and
Red Onion  15

S A L A D S
Spinach Salad
Fresh Spinach, Bacon, Hard Boiled Egg, Red Onion and
Sliced Mushrooms served with our House Made Honey
Mustard Dressing  15
– Add Grilled Chicken 6

Aeropub Salad
Fresh Spring Mix, Grape Tomatoes, Crumbled Blue Cheese
and Cucumber Slices served with House Made Roasted
Garlic Vinaigrette  15
– Add Grilled Chicken 6

Greek Salad
Fresh Spring Mix, Artichoke Hearts, Cucumber, Red Onion,
Tomato, Fire Roasted Red Bell Peppers, Feta Cheese,
Kalamata Olives and our House Made Greek Vinaigrette  16
– Add Grilled Chicken 6

Classic Caesar Salad
Crisp Romaine Heart Lettuce with Parmesan Cheese, Herb
Seasoned Croutons and Caesar Dressing  14
– Add Grilled Chicken 6

Side Dishes where noted include your choice
of French Fries, Soup or Salad

Togo Charge $1 - Split Plate w/full side $4 - Extra Sauces $.50
** Upon request, we will cook to your specifications, however
consuming under-cooked protiens may increase your risk of

food-borne illness.



B R E A K FA S T
Served until 10:00am

E N E R G I Z E R  S C R A M B L E S
Carnivore Scramble
Eggs, Bacon, Sausage, Sautéed Onion and Cheddar-Jack
Cheese with Country Potatoes and Choice of Toast  16

Mediterranean Scramble
Eggs, Feta Cheese, Roasted Red Bell Pepper, Kalamata
Olives, Spinach, Tomato and Capers. Served with Country
Potatoes and Choice of Toast  16

T R A D I T I O N A L  F A V O R I T E S  * *
All American Breakfast
2 Eggs your way. Choice of Bacon, Ham or Big Link Sausage.
Served with Country Potatoes and Choice of Toast  16

Biscuits and Gravy
2 Big Split Buttermilk Biscuits Slathered in Home-Made
Creamy Country Sausage Gravy  16
– Add 2 Eggs 6

Breakfast Bagel Sandwich
Toasted Bagel with Egg, Cheddar Cheese and your choice of
Bacon, Ham or Sausage Patty  15

Breakfast Burrito
Contains Scrambled Eggs, Cheese, Sautéed Onion,
Homestyle Potatoes and choice of Bacon, Ham or Sausage.
Served with Sour Cream and Salsa Roja  15

U P,  U P  A N D  A W A Y  * *
Eggs Benedict
English Muffin, Ham, Basted Eggs and our Home-made
Hollandaise Sauce. Served with Country Potatoes  17
– Upgrade to Salmon LOX 7

Bagel and Lox
Toasted Bagel layered in Cream Cheese, Red Onion, Capers
and topped with Norwegian Smoked Salmon (Lox)   16

Avocado Toast
Toasted Country French Bread Topped with Creamy
Avocado Puree, Feta Cheese and Tomato, Drizzled with a
Balsamic Glaze  14
– Add 2 Eggs 6

N O N - A L C O H O L I C  B E V E R A G E S
Mineral Waters
Perrier - San Pellegrino - Topo Chico   4

Bottled Carbonated Soft Drinks
MexiCoke - Henry's Root Beer - Ginger Beer  4

Fountain Carbonated Soft Drinks
Pepsi - Diet Pepsi - Dew - Sierra Mist - includes 1 Refill  4

Brewed Iced Tea
Unsweetened - Includes 1 refill  4

Humm Kombucha (Bend Oregon)
Assorted Flavors  6

Brewed Hot Coffee -  Hot Tea - Juices - Milk
Your Choice  4

D R I N K  M E N U
Served Anytime

C O C K T A I L S
Signature Bloody Mary
AVALON'S Signature favorite. This secret recipe has pleased
Redmond Airport Travelers since 2010  18

Aviation
Aviation Gin, Maraschino Liqueur and Lemon Juice. Shaken
and strained into a Martini Glass  16

Negroni
Beefeater Gin, Sweet Red Vermouth and Campari. Served
on Ice with Orange Twist  16

Tito's Vodka Martini
Tito's Handmade Vodka and Dry Vermouth. Shaken and
Strained into a Martini Glass and presented with a Green
Olive  16

Cosmopolitan
Tito's Handmade Vodka, Triple Sec, Lime Juice and
Cranberry Juice. Shaken and Strained into a chilled Cocktail
Glass and Garnished with Lime  16

Manhattan
Jim Beam Bourbon Whiskey, Sweet Vermouth with a dash
of Bitters. Stirred with Ice and Strained into a Chilled
Cocktail Glass and Garnished with a Cherry.  15

Paloma
Hornitos Tequila, Grapefruit Juice, Simple Syrup and Club
Soda  15

8  L O C A L  B E E R S  O N  T A P
Central Oregon's Best Beer Taps
Rotating selection of Central Oregon's Best Breweries,
which typically includes Boneyard, Crux, Deschutes, Wild
Ride, Goodlife, Sunriver and more. Ask your server about
today's choices   10

B O T T L E D  B E E R S
Local - Imported - Domestic
12oz 8

W I N E S
Fabulous Wines - Local and Regional
Our State of the Art Wine Cask System delivers the perfect
pour in every glass. Our Cask wines are perfectly
temperature controlled and nitrogen propelled so that your
wine is never exposed to oxygen or carbon dioxide until
presented to you. Ask your server about today's choices  14

B U B B LY
Dry Prosecco Mimosa
Chilled Premium Dry Prosecco Split and Organic Orange
Juice served in a Champagne Flute  15

French 75
Champagne, Gin, Lemon Juice and Sugar. Served in a
Champagne Flute  15


