CELADON

500 main street, suite g, napa, ca Q4559 p%one: 707-254-0690
dinner served nig%t‘q ]Erom 5:00 to 9:00 pm

WWwW.Cce dJOﬂ napa.com

DINNER
SMALL PLATES

crispy §oq—Erai§eJ porla Ee”q \x/it% waterme|on, rice wine vinegar anJ asian green %ergg 5)
maine crab Cal{e with asian slaw and sambal aroli |5
EeeF satay witlw cucuml)er, green papaya anJ picHeJ ginger ga’a&, spicy peanut sauce 12
Hang Frieol ca‘amari \X/iH’W a spicy clﬂipot|e clﬂi‘e g‘aze anol picHeJ ginger 6)
macaolamia nut crugteJ goat c%eege witlw port poac%ed Figg, app‘eg an&l crostini 12
griHeol po‘enta wit% mugkroomg, tomatoes, wi’teJ greens anJ Ea‘gamic g‘aze 12
soup OF the GIOIle 4/()
GREEN PLATES

sweet coconut FrieJ prawns witlw mango, cucumEer anol greens, sesame-citrus vinaigrette |4
Eahq spinac% anJ Juc\{ conFit \x/it% Jates anJ petit l)agque clweege, truﬁt‘e vinaigrette [
enJive anol pear ga‘aJ wit% uue C%@@?@, canJieJ \x/a‘nutg anJ Jnonele mugtarol vinaigrette 12
butter lettuce salad with CJﬁeT’T’le tomatoes and tarragon—c%ampagne vinaigrette 8
hearts O]E romaine with caesar Jregging, croutons and parmesan cheese 4.5/9

BIC PLATES
griHeol CAR Fi‘et mignon, EraigeJ thu\{on goug, gautéeJ mustarJ greens, caEernet sauce 34

roagteJ Juc\{ lweagt wit% \></|H mug}m“oom risotto, watercress anJ Hac\{ Jm“uﬁqe jus 29
pan—geareal a‘agl{an %a‘ibut Finger‘ing potatoes, artic%o\{e %eartg, carrots, Ea§i| Ero% 28
Jmeritage porLL t—Eone \x/it% sweet pojcato—‘eeLL gratin, asparagus anJ w%o‘e grain mugtmﬂJ sauce 2D
mongo’ian—gtq‘e c%ic\{en Ereagt wit% \{a‘ijhﬂa rice, lwocco‘ini anol c%arreol pineapp|e ga‘ga 23
moroccan ingpireJ EraigeJ |amE Aﬂan\{ wit% goHen raisin anJ toagteJ a‘monJ COoUSCOoUS 23
griHeol po‘enta napo‘eon witlw garden \/egetat}’eg, ]Ereg% mozzare”a anJ Ea‘mmic g’aze fe)

pasta OF t%e Jaq

cjﬂe}E Je cuisine - marcos uriEe SOuUS c%ng - marcos garcia anJ juan garcia
coréage /[or all o]E our /Er/'eno/g, gooo/ /[r/'eno/g and ne/g%éorg §/5 per 750m/ bottle
(]Eor each bottle purc/mged /[rom our //'gt we will waive one coréage ]Eee./) 3/3/00






