LUNCH

SPECIALTY COCKTAILS

celadon’s red sangria /
T’eJ pear - ‘al{e county Earf‘ett pear in}EUQeJ VOJ\{G, pomegranate juice, sweet ginger syrup Q.5
E'OOJ%OUHGI - Ee|veJere pin\{ grapeFruit VOJL@, grapeFruit Juice anJ a sp‘ag% OF campari 1O
man/%att/an - \OUT’ O\X/I’]/ I{eﬁ[er & yajeya Ear’re’ Eourgon, punt e mes, port—soaI{eJ C%@T"I”L,J [

Ce’aJon cocl{tai‘ - no. 209 gin, st - germain e‘Jer ‘O\X/er’ ‘iqueur wit% |ime Juice and LJ\X/i 10
uue Erazihan mu‘e - E‘uegerm& in}Euseol ‘euon cac%aga, ginger Eeer anJ ‘ime on Jc}ne ‘POC\{S‘ Q
\ou mi”l martini - square one rye \/OJL@, Jo‘in vermout%, Uue Clneege stuFFeJ o‘i\/e 10
spa martini - cucumEer—‘emon %ouge—in US‘@J \/OJ\{O \x/itln emon juice anJ ginger syrup Q
treetini - veev acai ‘iqueur with muddled }Ereg% basil leaves and lime juice 10
pric\{‘q pear margarita - corr’a’ejo Uanco Jcequi a, cointreau, prich pear anJ ‘ime Juice 10

a, Eu&mmi“g ir’ig% w%ig\{eq Ex Eai‘eqs irig% cream Q

irig% T'ootgeer Hoat - caamano Eros. gaspari’

SMALL PLATES
crispy soy pow"l{ BeHLjL \x/if% stir }ET'LJL OF mui l)o\{ c%oq,

otus root anJ peppers, \{ecap manis |4

maine peelﬁq—toe craE ca\{e \x/it% ravigote sauce, §LwaveJ carrot anJ }Erigée sa‘aoj |4
Eee}t satay with cucuml;er, green papaya and picHeJ ginger sa‘ad, spicy peanut sauce 13
Hag% Friegj calamari with a spicy clnipot|e chile g‘aze and picHeJ ginger 15.5
maca&amia nut crusteJ goat c%eege \X/itln port poac}nej }Eigg, app‘eg anJ crostini 15
soup OF the Jaq 4/7
GREEN PLATES

sweet coconut }ErieJ prawns witln mango, cucumEer anol greens, sesame-citrus vinaigrette |4

EaE s inac% anJ Juc\{ contit wit% Jates“ anJ etit Eag ue Clneege, tru ’e vinaigrette 7.5

Y sp P 9 g

enJive anol pear s*a’aJ wit% Hue c%eege, canJieJ \x/a‘nujcg anJ %oneq mus‘far’ol vinaigrette 2.5

Eutter ‘ettuce Qa‘ad \X/ijc% Clner’r tomatoes and tarra on—c%am agne vinaigrette 8.5
Y g pPag g

%eartg OF romadine \X/I‘H"I caesar JT’@S‘S‘]H@, CT’OU‘tOI’]Q OIHJ pm”mesan C%eese 5/|O

aJJ c%icl{en 8/5

BIG PLATES
Jcogaras‘%i ahi tuna with jade pemﬂ‘ rice, Er’occo‘ini, s‘%iifa\{e—%iji\{i Qa‘aA, orange lobster sauce 26

roast c%iclﬁen Ereagf gtuFFeJ \x/in s*pinac)w anJ gorgonzola, roast potatoes and l)acon jus 20

pan roasted mussels with app‘ewooJ §moI{eJ Eacon, Lomatoes and white wine 14
griHeA po‘enta with I’T’]US‘J’H”OOI’]’]S‘, tomatoes, wilted greens and balsamic g‘aze 2.5
pasta OF the Jaq a.q.

\

masami Eee}t american stq‘e \{oEe/ c%uc\{ Eurger WiH’W sun—JrieJ tomato mayonnaise |4
add avocado $|./25 add pt. reyes blue cheece $|.25 add app‘ewooJ gmo\{ed bacon $|.25
griHeA c%ic\{en C‘UE - avocaJo, Eacon,

ettuce, tomato with whole grain mustmﬂJ a'{o‘i 14
ettuce anJ tomato 14

90mo/w/c%7@§ §er\/eo/ \X//'b[7 a c%vo/ce o]E m/'xeo/ /oca/ greens or tarragon toxeo/ /Erencyé ][r/'eg

griHeA malmi—majﬁi s*anolwic% \x/it% remou‘ade sauce,

che]E Je cuisine - marcos uriEe sous c%er - marcos garcia & jorge §a|gado
coréage ]Eor a// o/four ][T’I-QHJS‘, gooo/ ]Er/'eno/s, vintners anc/ ne/'grl;ém@ §/5 per 750m/ Aoff/e

(/[or each bottle purc/mgeo/ ][rom our //’gt, we will waive one coréage ][ee./)
a service c%arge o]E |8% may be added to parties OF Six or ‘arger



