CELADON

500 main street, suite g, napa, ca Q4559
in the historic napa miﬁ— downtown napa
dinner served gunAaq JEJ’]T’OU@I’W t%um&aq 5:00 to 9:00 pm
]EriJale and mturdaq until 10:00 pm
pjnone 7072549600 website: \x/\x/w.ce‘aaronnapa.com

DINNER

SMALL PLATES

maine cral) Ca\{e \x/iJc% asian s*‘aw, QamEa‘ c%i‘e a'|'o|i |7
Eee}[ satay with cucuml)er, green papaya and picHeJ ginger s‘a‘a&, spicy peanut sauce Il
an roagteJ mu9§e|9 \x/it% app‘ewooJ smo\{eJ Eacon, tomatoes anJ \></|1]Jce wine |7
Has% FT’]@A ca‘amar’i \X/iJCJ’T a spicy C%ipoﬂe CJ’W]‘] g‘aze anJ picl{‘eJ ginger [
macadamia nut crusted goat cheese with port poac%ed }Eigg, app‘eg and crostini 10
soup OF the Aaq 5/()

GREEN PLATES

sweet coconut FrieJ prawns witlw mango, cucumEer anol greens, sesame-citrus vinaigrette |4
Eahq spinac% anJ Juc\{ com[it \x/it% Jates anJ petit l)agque clﬁeege, truﬁt‘e vinaigrette I
enJive anol pear ga‘aJ wit% uue C%@@?@, canJieJ \x/a‘nutg anJ Jnonele mugtarol vinaigrette Q
butter lettuce salad with C%ermjt tomatoes and tarragon—c%ampagne vinaigrette /.5

%eartg O]E romadine wit% caesar Jregging, croutons anJ parmesan C%@@?@ 4/8

BIC PLATES
uac\{ pepper crusted rib eye s‘fea\{, bacon mashed potatoes, asparagus, cabernet sauce 725

}Eive spice Juc\{ Ereagt, ce‘erg root purée, rhubarb c%utneq, mandarin ordnge sauce 24
pan Qeared a‘as\{an %a‘igut \X/iH’T Eabq spring vegetaues in a Ea§i| Erof% 27
tamarind anJ c%i'e g‘azeJ por\{ c%op, sweet potato pur’ée anJ jicama-ginger s‘aw 20
s*\X/eeJc—lwoJc g‘azeJ c%ic\{en Ereas‘f, EaEth Eagmati rice anJ ckarre& pineapp‘e ga‘ga |9
moroccan insphﬂeJ Er’aiged |amE s%an\{wif% goHen raisin anJ a‘monJ COUSCOUS 13
griHeA po‘enta napo‘eon with gmﬂJen vegetab‘eg, }Ereg% mozzarella and balsamic g‘aze 16
pasta OF the Jale a.q.
CI’WGF Je cuisine - marcos uribe SOUS cJﬁe}Eg - raneth morris and aJrian ganc)@ez

coréage ][or all o][ our ][r/'eno/g, gooo/ /[r/'eno/g and ne/g/u/)om S\/5 per 750m/ bottle
(/[or eacA Aof*’c/e purc/mgeJ /Erom our //'gf, we W/'// waive one coréage /[ee‘/) 3/9/06



