CELADON

AFFETIZERS

flash fried calamari

cl‘xipotl@chi]i and l‘\oncg glazc, Pickled ginger i9
sweet coconut fried prawns

local mixed greens, cucumber, mango, sesame-citrus vinaigrette i9
flatbread

k éj orchards pear, bleu c}weese, shaved brussels sprouts, pear puree, balsamic glazc 19

ENTREES

pan roasted salmon

couscous pi!a}c, autumn squash, carrot, onion, butternut squas}ﬂ puree, Pumpkin seeds 58
fettucine pasta

salmon, prawns, calamari, roasted garliowhitc wine sauce %9
(g!utcn free Pasta add Z)

gri"cd new 30:‘!( steak

mashed Potatoes, Po]e beans) bordelaise 52
moroccan braised lamb shank

golden raisin and toasted almond couscous 42

RESTAURANT MONTH

This yearwe wanted to do something extra specia] for restaurant month as we celebrate our
50th anniversarg. To thank all of our logal customers who have suPPorted us throughout the
years we will be oﬁcering the Fo”owing aPPetizers 2 for $30, and select entrees for $3%0
for the whole month omCJanuarg.

AFFETIZERS  2fors»o

autumn salad
mixed greens, aruguia, pear, goat checsc, quinoa, candied wa]nuts, balsamic vinaigrette 17

Pork bcﬂy |cttuec cuPs

ickled vegetables, sriracha aioli i

P ) )

caesar Salad

little gem lcttucc, caesar dressin , parmesan, croutons |
g S P

burrata

roasted caulhqowcr, capers, a]monds, crostini, balsamic vinegar i

P g

ENTREES $30

asian sticky ribs

l—\oisimginger barbeque sauce, french Fries, sesame seeds] cilantro 34
pear, goat cheese, and arugula ravioli

goat cheese cream sauce, candied walnuts 30

roasted boneless half chicken

gnocchi, wild mushroom ragout, truffle oil 36
butternut squash risotto
brown buttcr, parmesan, fried sage 32
pan roasted Por‘c loin
mashed Po’catoes, brussels sProuts, lemomcaper cream sauce 58
SIDES
truffle & parmesan fries 12 frenchfries 8 gnocchi with wild mushroom ragout, truffle oil 16

corkage for all of our friends and neiglqbors $25 per 750m| bott[e, one corkage waived for each bottle Purchascd from our list

a service c}'vargc of 20% may be added to Partics of five or !argcr, P[casc note we cannot acccpt more than four credit cards per table, and bill must be spiit cqua”9

the state of Ca]iFomia rcquires us to inform you that consuming raw or undercooked meat, scaFooCI, and eggs may increase your risk of food borne illness.

[ xecutive Chef Paulino Rosas



