
Execuve Chef Kal
Abdalla has created a special
Holiday menu for December 24th

and December 25th.

reservaons@afishcalledavalon.com



Please select one First Plate, one Main Plate, and one Dessert per person.
Prices are associated with Main Plate selecon. Raw Bar Selecons are priced a la carte.

Happy Holidays 2011

                        FIRST PLATE:

Asian-Style Calamari - Lightly Breaded with 
Sweet Chili White Wine Sauce, Toasted Sesame

Baked Escargot- Crispy Puff Pastry Crust, Garlic
Buer, Fresh Herbs, Wild Mushrooms

Jumbo Lump Crab & Rock Shrimp Cakes-
GGranny Smith Apple, Carrot-Celery Root Slaw, 
Spicy Rémoulade

Jumbo Shrimp Cocktail - Cocktail Sauce

Chef Kal’s Signature New England 
Clam Chowder - Leeks, Fresh Herbs

Bang Bang Shrimp -Jumbo Shrimp, Spices, Herbs, 
Brown Sugar, Mint-Yogurt Sauce, Cucumber-Pepper Relish.

Chopped Salad - Chopped Salad - Romaine, Tomato, Cucumber, 
Carrot, Celery, Red Cabbage, Garbanzo, White Balsamic 
Vinaigree, Gorgonzola

Crispy Goat Cheese Salad -  Basil Leaf, Heirloom
Tomato, White Balsamic Vinaigree

                        
                          MAIN PLATE:

Jumbo Shrimp & Grits – Sauteed in Garlic, Fresh
Basil, Lemon, Roasted Tomato and Chardonnay, Garnished
with Avocado, Grilled Manouri Cheese $50 

Miso-Glazed Seabass - Celery Root Potato Mash,
ManMango-Mint Beurre Blanc, Olive Oil, Roasted Mussels, Baby 
Bok Choy $60

Macadamia-Crusted Snapper - Fresh Herbs, 
Spinach Risoo, Raspberry Beurre Blanc $50

Pan-Seared Branzino - Whole or De-boned, 
Extra Virgin Olive Oil, Fresh Oregano-Pepper Vinaigree, 
Spinach Risoo, Roasted Beets, Orange $60

8 Oz. Filet Mignon - Mashed Potato, Steamed 
Spinach, Roquefort Cheese, Cabernet Sauce $60

Citrus Chicken - Truffled Sweet Potato Mash, 
Asian-Style Baby Beans, Gorgonzola-Lemon 
Beurre Blanc $45

Sake & Tarragon Glazed Lobster Tails - 
CeleCelery Root Potato Mash, Asian-Style Baby Beans $65

Cavatellini – Roasted Baby Eggplant, Fresh & 
Sundried Tomato, Basil, Garlic, Burrata Mozzarella $40 

Orzo Paella - Maine Lobster, Shrimp, Sea Scallops, 
Mussels, Calamari, Saffron-Roasted Tomato Broth, 
Baby Spinach $60

                           DESSERT:

Chef’s Signature Cheesecake - Sugar Glaze 

Key Lime - Fresh Whipped Cream, Raspberries

Valrhona Chocolate Lava Cake - 
Raspberry, Mango, Blackberry Purée

Vanilla Bean Creme Brulee - Pecan Maple 
SSyrup Tuile, Fresh Berries

Daily Selection of Ice Cream or Sorbet

                            RAW BAR:

Chilled Alaskan King Crab Legs $36

Jumbo Stone Crab Claws $32 (2) - $64 (4)

Iced Seafood Plateau- Oysters, Mussels, 
Jumbo Shrimp Cocktail, Maine Lobster, Shallots Mignonee,
 Cocktail Sauce $58 


