
HUMMUS 
Chick-peas, tahini, garlic, extra 
virgin olive oil, lemon & orange 
juices, blended to a buttery 
paste.   

                      

SPICY YAM PATE 
Roasted yams blended with coconut 
milk, citrus fruits, toasted seeds, 
sunflower oil and our special spice 
blend. 

             

 

StartersStartersStartersStarters, Soups a, Soups a, Soups a, Soups and Saladsnd Saladsnd Saladsnd Salads    
 

* Please inform your server of any dietary restrictions.  * 
 
 
 

Appetizer Deluxe              
     All three delicious spreads with homemade pita and fresh crisp vegetables. 12 
 

  

 

 
 

Or choose from one of our three famous appetizer spreads, each served with homemade pita bread.  SM  475  |  LG  850 

Spiced Walnuts                                                         SM  6  | REG  9 

An out-of-this-world taste—walnuts roasted in a delicious homemade blend of sweet & 
savory seasonings. 

Seasonal Bruschetta  750   
Check with your server for this season’s toppings on our toasted homemade bread. 

Coconut Corn Soup         CUP        350  | BOWL     6       
Coconut milk and sweetcorn, seasoned with tamari and our homemade hot sauce make a 
rich, sweet and spicy soup, a Red Avocado original! 

Soup of the Day                                                  CUP        350 | BOWL     6               
Check with your server for today’s featured soup. 

Salad Organica                MINI    450 | MIGHTY 750  
Mixed, seasonal salad greens and vegetables tossed in an olive oil-balsamic vinaigrette. 

Iowa Barley and Black Bean Salad      SM  5 | REG        9 
Tomatoes, onions, & garlic lay a flavor foundation for black beans, sweetcorn & Iowa barley, 
spiced gently with roasted cumin, lime juice & peppers. Served on a bed of salad greens. 

Queen's Salad           SM     6  |     REG  10  
Mixed, seasonal salad greens, steamed quinoa and diced vegetables tossed in a dressing of 
nama shoyu,  extra virgin olive oil, fresh lime juice, sorghum and fresh ground black pepper 
create a delicious balance between sweet, salty and sour. 

Earth Salad            SM  7  |    REG     11  
Mixed, seasonal salad greens, tossed in a rich creamy miso-tahini dressing with spiced nuts, 
raisins, apples, sunflower and sesame seeds. 

Pesto Pasta Salad          SM     7 | REG     12 
Whole wheat penne pasta tossed with our homemade basil pesto, mixed with seasonal 
vegetables, and served on a bed of baby spinach with a healthy drizzle of garlic infused 
extra-virgin olive oil. Topped with toasted cashews. 

 

* 18% gratuity added for parties of 5 or more   ~   20% gratuity added for split checks * 
* 50 cent charge per container for to-go orders * 

 
 

MUSHROOM-WALNUT PATE   
Rich, savory pate gently seasoned 
with vinegar, extra virgin olive oil, 
spices and tamari.   
 

                                



The Red AThe Red AThe Red AThe Red Avocado vocado vocado vocado HHHHot ot ot ot EEEEntreesntreesntreesntrees  
* Please inform your server of any dietary restrictions.  * 

Add to any regular sized entrée:   

House Salad 4 ~ Cup Of Soup 3 ~ Vegetables  3  ~ Tofu Or Tempeh 3 ~ Portabello  3 

Rainbow Wrap                7 
Seasonal vegetables, lightly steamed  and seasoned, wrapped in a whole wheat tortilla, 
served with brown    rice, grain of the day and spicy tomato dipping sauce.     

Quesadilla              775 
The Red Avocado’s own tofu cheese-filled whole wheat tortilla with spinach & onion, fried 
crisp and served with black bean and barley salad. 

Pasta Primavera          REG  10 | SM  775 
Seasonal vegetables lightly sautéed in garlic infused extra virgin olive oil and tossed with 
balsamic vinegar, capers, herbs and lightly salted penne pasta create a dish that will 
transport you to the Mediterranean.    ADD PORTABELLO        3 ADD PESTO  3 

Teriyaki Vegetables         REG  11 | SM  8 
Stir-fried seasonal vegetables in a house teriyaki sauce, served with brown rice, grain of the 
day and your choice of tofu, tempeh, chick-peas or black beans. 

Cashew Coconut Vegetables          REG  11 | SM  8 
A luscious, spicy sauce of seasoned cashews & coconut milk blanket mixed vegetables for a 
true Red Avocado specialty! Served with brown rice, grain of the day & your choice of tofu, 
tempeh, chick-peas or black beans.       

Vegetable Curry             REG  11 | SM  8 
We start with the freshest seasonal vegetables and steam them gently in an exquisite curry 
sauce of our signature spice blend, coconut milk and fresh lime juice. Served with brown 
rice, grain of the day & your choice of tofu, tempeh, chick-peas or black beans. 

Vegetable Peanut Satay           REG  11 | SM  8 
Seasonal vegetables steamed in a peanut sauce flavored with onion, garlic, spices & 
sorghum.  Sweet & delicious!  Served with brown rice, grain of the day & your choice of 
tofu, tempeh, chick-peas or black beans. 

Portabello Lombardy         15 
Luscious marinated and roasted portabello strips, glistening with melted rosemary soy 
butter, sit on a bed of creamy roasted garlic polenta, surrounded by steamed greens and a 
rich herbed tomato sauce, and sprinkled with toasted walnuts. 

Jupiter’s Gnocchi            15     
Home-made sweet potato gnocchi tossed in a rich & creamy Jupiter sauce: seasonal diced 
vegetables are simmered in a slightly spicy tomato-coconut milk broth until the sauce is 
dense & thick. Roasted red peppers, tofu cheese, toasted walnuts and sunflower seeds finish 
this rich and sumptuous dish. 

College Green Sunset         18 
Layered portabello mushroom pate, tempeh sausage, tofu ricotta and caramelized onions 
wrapped in a light filo pastry purse sit on spinach polenta surrounded by a Red Avocado 
horseradish relish of sweet potato, carrot, beet, sweetcorn and cilantro. Roasted red pepper 
sauce and a fine drizzle of sweet balsamic reduction add the final layer to this unique take 
on familiar flavors. 

 

* 18% gratuity added for parties of 5 or more  ~  20% gratuity added for split checks * 


