CELADON

Frcnch toast

caramelized pears, chanti”y cream 20

crispg new gor‘c hash

new york steak, countr9 Potatoes, onions, roasted red pepper cou]is, farm egg, arugu]a 21
chicken & waffles

cocoa nib brittle, chipotl&map]e syrup 26
eggs benedict

house made english mugin, country ham, Poached eggs, ho”anclaise, countr9 Potatoes 22
breakfast sandwich

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

scrambled eggs, refried bcans, co’cﬂa cheese, sour cream, Pickled red onions, cilantro i8
omelette of the clag

country Potatoes, toast aq

C!"OC! uc madamc

ham, gruyere cheese, bechamel, fried egg, country Potatoes 19
5cramblc

farm eggs, mushrooms, bell peppers, sPinac}'n, onion, cheddar chccsc, countrg Po’ca’cocsj toast 17
add applewoocl smoked bacon or ham 5.5

buttermilk Pancake

maple syrup, buttermilk 16 short stack 12
add blueberries 2.5 add chocolate chiPs i.5 add two eggs 6

AFFETIZERS

flash fried calamari

chipotle~chi]i and honey glaze, Picuecl ginger i8
caesar salad

little gem le’ctucej caesar dressing, parmesan chccsc, croutons i2/17
burrata

roasted cau]hqower, capers, almoncls, crostini, balsamic vinegar i9

asian sticky ribs

hoisix%ginger barbeque sauce, french Fries, sesame seeds, cilantro 29

Por‘c 5callopini sandwich

caramelized onions, arugu]a, tarragon aiolil ciaba’cta, french fries 2%
fried chicken sandwich
cole slaw, Picued vegetab]es, local mixed green salad or french fries i9

house made gnocchi

lamb ragu, sauteed mushrooms, rosemargjus 30

Cl"lUCk burgcr

sriracha aiolil local mixed green salad or french fries 20

add cheese 2 add egg % add bacon 4

corkage for all of our friends and ncighbors $25 per 750m[ bottlc, one corkagc waived for each bottle Purcl’lascd from our list
a service cl‘vargc of 20% may be added to Parties of five or Iarger, Please note we cannot accept more than four credit cards per ’cab]e, and bill must be sp[it cqua”g

the state of Calhcornia requires 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



CELADON

MIMOSA BAR

Pair a ﬂight of orange, Pcach, strawbcrrg—cldcrplower, lychcc-PincaPPICJ’uiccs to cnjoy with your bottle

2023% scarpctta, prosecco brut - ita]y 50
n.v. mumm naPa, brut Pres’cigc -~ napa va”eg 70
n.v. vinccn’cjouclart reserve, cuvee brut - france 161

CHAMPAGNE COCKTAILS

apcrol ritz

aPero] soda water, bubb]es, orange wedgc 14
bcuml

white Peach puree, bubbles 12
brunch on the beach

lychcopineapplejuice, bubbles i%
french 75

gin, lemonjuice, simplc syrup, bubbles i4
mimosa

orangcjuice bubbles i2

silverado spﬁtz
silverado trail strawberry puree and elderflower llqueur bubbles 13

PBRUNCHCOCKTAILS

bloody mar.

svedka voc”<a the real dill bloodg mary mix 4
cara 1”0

licor 43, espresso i4
celadon sangria

grey goose watermelon & basil vodka 15
el torito

mocle]o, Pasi”a liqueur, limejuice, orangejuice, tajiﬂ rim i2

espresso martini
svedka voc”<a, ka}‘x]uaj espresso 15

Brunch Is Scwcd Saturdag & Sund331 0:00 am ~ 2:1 5Pm



