CELADON
brioche french toast

pecan and frosted flake crust, brown sugar, rum flambeed bananas 18

crispy corned beef hash

coun’crg Pota’cocs, onions, roasted red pepper coulis, farm egg, arugula 21
chicken & waffles

cocoa nib brittle, cl"niPotlc~maPlc syrup 26
eggs benedict

house made cnglisl'l mu{:Fin, countrg I-lam, Poachcd cggs, l—»o"andaisc, country Potatocs 22
breakfast sandwich

scrambled eggs, aPPlcwood smoked bacon, cheddar, mixed green salad or french fries 16
chilaquiles

scrambled eggs, refried bcans, cotja chccsc, sour cream, Picklccl red onions, cilantro 18
omelette of the day

country Potatocs, toast aq
biscuits & gravy

house made biscuits, country sausage gravy, country Potatocs 17
scramblc

farm eggs, mushrooms, bell pPeppers, sPinach, onion, chccldar, country Potatocs, toast 17
add applcwooc{ smoked bacon or ham 2.5

buttermilk Pancalcc

maplc syrup, buttermilk 16 short stack 12
add blueberries 2.5 add chocolate chiPs 1.5 add two eggs 4

beef ca rPaccio

cracked pepper crust, fried capers, red onions, arugu]a, parmesan, breadstick i9

flash fried calamari

chiPotlc-chili and honcy glazc, Picklcd ginger 18
caesar salacl
little gem lettuce, caesar clrcssing, parmesan, croutons 11/16

heidoom tomato & burrata salac]

arugula, basil, garlic crostini, saba 19
asian sticl(y ribs

hoisin~gingcr barbcquc sauce, french fries, sesame seeds, cilantro 29
fusilli pasta

bologncsc meat sauce, parmesan (glutcn free Pasta add 2) 50

chicken lettuce cups

gingcr—garlic marinated chicken, broccoli, red peppers, carrots, soy-mirin sauce 28

shrimp salad

little gem lettuce, bacon, cl'icrry tomatoes, basil, avocado-caesar drcssing 24

salmon & polenta

sPanislﬁ dried chorizo, sPinach, chcrry tomatoes, Poacl’wcd eggs, citrus hollandaise 29
CI'IUC‘( bur‘gcr

sriracha aioli, local mixed green salad or french fries 18
add cheese 2 add egg 2 add bacon 2

corl(asc for all of our friends and ncigl’\bors $25 per 750m| bott'e, one corkagc waived for each bottle Purc]ﬁascc‘ from our list
a service charge of 20% may be added to Parties of five or larger, Please note we cannot accept more than four credit cards per tab|e, and bill must be 5p|it equa”y

the state of Calif:orr\ia rcquires us to inform you that consuming raw or undercooked meat, saaf:ood, and eggs may increase your risk of food borne illness



CELADON

MIMOSA BAKR

(Pair a ﬁight of orange, Pcach, strawbcrrg-cldcrﬁowcr, |3chcc~PincaPP|cJ'uiccs to crjoy with your bottle)

n.v. santa marina, prosecco — ita]g 42
2020 clomainc carneros, brut - carneros 82
n.v. gloria Fcrrcr, blanc de blancs ~ carneros 78
n.v. Francis ‘FOI"C! COPPOIa, prosecco - ita|9 50
n.v. mumm naPa, brut prestige - napa va”cy 64
n.v. vinccntjoudart reserve, cuvee brut - france 161

CHAMPFAGNE COCKTAILS

apcrol s;}:)ritz

apcro|, soda water, bubb]cs, orange wcdgc 14
bellini

white Pcach puree, bubbles 12
brunch on the beach

lychcc-PincaPP]cjuicc, bubbles 13
french 75

gin, ]cmonjuicc, simplc syrup, bubbles 14
mimosa

orangc_juicc, bubbles 12

silverado spritz
silverado trail strawbcrry puree and elderflower ]iqucur, bubbles 1%

BRUNCHCOCKTAILS

bloody mar
svedka vodka, the real dill blooclg mary mix 14
carajillo

licor 3, espresso 14
celadon sangria

white wine, grey goose watermelon & basil vodka 15
el torito

modelo, Pasi”a quucur, limc_juicc, orangc_juicc, tajin rim 12

espresso martini
svedka vodka, kahlua, espresso 15

Brunch is Served Saturclay & Sunclay 10:00 am ~ 2:30pm





