CELADON
Mother’s clay Brunch

bloody mary 1.5 mimosa 11 bellini n

french toast
strawberries, clﬂanti[lg cream 15

PU"CCI POI"l( hash

roasted potatoes, mus}wrooms, sPinacH, bell peppers, au jus, farm egg 19

buttermilk Pancalces

maP[e syrup, whiPPed butter i4 short stack io
add two eggs 3.5 add blueberries 2.5 add chocolate c}’uiPs i.5

ham & cheddar omelette

roasted country Potatocsj toast 16

chilaquiles
scrambled eggs, black beansj cotija c}‘:ecse, sour cream, sca”ions, Pick]cd red onions, cilantro i7
breakfast sandwich

scramblcd cggs, HPP]CWOO({ smokcd EDHCOH, chcddar, mixcd ngCﬂ salad or FFCNC}’I {“'I"iCS i 5

biscuits & gravy

countrg S’Cljlf: sausage gravy, }mm, coun’cry Pota’cocs i5
add farm egg 2

*our eggs are offered scramblcd, Poachcd, sunny side up, over medium, or over hard only

APPETIZERS
crispy braised Pork bc"y lettuce cups

[ittle gem fettucc, Pfcucd vcge’caucsj cizantro: ginger 17
flash fried calamari

c}ﬂipotle chili and iﬂoncg g[aze, Picucd ginger 17.50

caesar salad

fittle gem iﬁttucq caesar Aressing, croutons, parmesan 10/15
with griucd chicken 4/19

sweet coconut-fried prawns

mixed greens, cucumber, mango, sesame-~citrus vinaigrette 18
K . S

o

crab cakes
Papaya~hﬂiki sa]ad, sesame citrus vinaigrette, gar(kn herbs, sriracha aioli  19.50

ENTREES
Pappardc”c Pasta

slow roasted Pork s%ou!der, mus}’xrooms, spinaciﬂ, sun (‘Iriedﬁcomatoes! grana Padano 28
asian ‘stickg’ ribs
french fries, sesame sceds, cilantro 29

‘american stylc kobe’ chuck burgcr
sun-dried tomato aio!i, mixed green salad or french fries 18
add cgg 2 add cheese 2 add bacon 2

fish and chips

beer battered atlantic coA, remou‘adc, french fries 18

roasted mary’s chicken breast
mashed Potatoeg Pofc bcans, Icmomcapcr sauce 28

executive chef - federico gui”en sous chef - bi”y conccpcion

corkagc for all of our fv'mnn's, and n{‘.v’gHvors $20 per 750m[ bottle ‘(wc waive one corkagc for cach bottle Pur:l—msen’ from our |i5t>
a service charge of 18% may be added to partics of six or larger
please note we cannot accept more than four credit cards per table, please make appropriate arrangements
the state of california r'cquirca‘ us to inform you that consuming raw or undercooked meats, seafood, and eggs may increase your risk of food borne illnesses.



CELADON

Mother’s Day Dinner
APPETIZERS

crispy braised Porlc bc”g lettuce cups
Picued vegetables, cilantro, sambal aioli, ginger 17

crab Cal(CS
Papa3a~lﬁﬂii<i salacl, sesame citrus vinaigrette, garden lﬁerbs, sriracha aioli 1 9.50
flash fried calamari

chipotle chili and i’xoneg glaze, Picued ginger 17.50

thai coconut mussels
coconut mi|l<, Icmongrass, habanero chile, white wine, toasted baguettc 21

Chi”ed azparagus and garclcn grcens salad

aPPlcwoo smoked })acon, herbed goat cheese, sieved farm egg, balsamic vinaigrettc 18

sweet coconut-fried prawns
mixed greens, mango, cucumber, sesame vinaigrette 18

caeésar salad
little gem Icttuce, caesar dressing, croutons, parmesan cheese 10/15

ENTREES

asian sticlcy ribs
french fries, sesame seeds, cilantro 32

pan roasted alaskan halibut
mashed potatoes, asparagus, piqui”o pepper coulis 37

roasted mary’s chicken breast

mashed Potatoes, Pole }Jeansj lemon~caPcr sauce 29

gri”ed new 5or|< steak

mashed potatoes, broccolini, bordelaise 45

gn”cd dOUlZ)IC cut POF‘( Cl’TOP

Po]enta, cauliflower romanesco, whole grain mustard jus 35

PaPPardc”c Pasta
red wine braised Pork sl—xou[rjer, mushrooms, sPinacl’], sun dried tomatoes, grana Par}ano 29

gluten free Pasta available 2

moroccan—braiscd lamb shanlc

golden raisin and toasted almond couscous 36

glutcn free roasted vcgctablc lasagna

eggp!ant “nooc‘”es”, zuccl—]ini, carrot, mushroom duxe”q mozzarella 29

SIDES

french fries 7 mashed potatoes 8
executive chef - federico gui”en sous chef - bi”g concepcion

cor\(agc for all of our fv'lt‘x1<1'5, and ncigHvors $20 per 750m[ bottle ‘(wc waive one cov'kagc for cach bottle Pnr:l—vasen’ from our |i5t)
a service charge of 18% may be added to parties of six or larger
please note we cannot accept more than four credit cards per table, please make appropriate arrangements

; . . L . | | | | . . cr | .
the state of california requires us to inform you that consuming raw or undercooked meats, 5(‘39’00(1, and eggs may increase your risk of food borne illnesses.



