CELADON

AFFETIZERS

strawbcrrg salad

sPinach, goat chcese, candied walnuts, shallot vinaigrette i7
beef carPaccio

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

gri”cd asparagus salad

caPer~roas’cec| red pepper relish, Pan‘(o crusted six minute egg i7
flash fried calamari

ChiPo’cIc%chi]i and honeg glaze, Picklecl ginger i9
roasted beet salad

citrus, lcrisee, watercress, goat cheese, citrus vinaigrette i7
caesar 5alad

little gem le’ctuce, caesar dressing, parmesan, croutons i12/17

sweet coconut fried prawns

local mixed greens, cucumber, mango, sesame-citrus vinaigrette i9
burrata
port Poached Figs & aprico’cs, mec{jool dates, ras el hanout, Pita bread i9

ENTREES

asian stickg ribs

hoisin~gingér barbcqu@ sauce, french Frics, sesame scecls, cilantro 54
crab and artichoke ravioli

citrus beurre blanc 30
pan roasted salmon

mashed potatoes, sauteed sPinacIﬂ, lemon—capcr sauce 58
rigatoni pasta

basil Pistou, asparagus, lecks, snap peas (g]uten free Pasta 2.00 charge) 30
add chicken 7.50

roasted boneless half chicken

]Cmon, gar!ic, and basil gnoccl’n’, fava bcans, cmg]ish peas, roasted garlicjus 36
gri"cc] new 3or|< steak

roasted Finger!ing potatoes, arugula, gar]ioherb comPouncl butter 52
moroccan braised lamb shank

golclen raisin and toasted almond couscous 42

pan roasted Pork loin

mashed potatoes, brussels sprouts, bacon, crimini mushrooms, marsala cream sauce 38
risotto
wild mushrooms, parmesan, truffle oil 352

SIDES

truffle & parmesan fries P2 french fries 8
corl(age for all of our friends and ncighbors $25 per 750m| bott]c, one corl(age waived for each bottle Purchasccl from our list

a service cl’warge of 20% may be added to Parties of five or Iarger, P[easc note we cannot accept more than four credit cards per table, and bill must be split equaHjj

the state of Ca[ifornia reciuires us to inform you that consuming raw or undercooked meat, seafood, and eggs may increase your risk of food borne illness

I xecutive Chef Paulino Rosas



