CELADON

AFFETIZERS

Pcar salad

local mixed greens, arugula, k éj orchards pear, goat cheese, toasted quinoa, candied walnuts

balsamic vinaigrette 4
pork bc“g lettuce cups

Pickled vcgctablcs, sriracha aioli i9
flash fried calamari

cl‘xipotl@chi]i and l‘\oncg glazc, Pickled ginger i9
cheese Platc

k&J orchards fruit, candied nuts, honcg, crostini 21
caesar salad

little gem lettuce, caesar dressing, parmesan, croutons i2/17

sweet coconut fried prawns

local mixed greens, cucumber, mango, sesame-citrus vinaigrette i9
burrata
Prosciutto, arugula, crostini, balsamic glaze i9

ENTREES

asian stickg ribs
hoisin~ginger barbeque sauce, french Fries, sesame seeds, cilantro 54

pan roastcd salmon

couscous Pilenc, asparagus, peas, red bell pepper puree 38
fettucine pasta

salmon, prawns, calamari, roasted garli&white wine sauce 39
(gluten free Pasta add Z)

chicken Piccata

mashed Potatoes, sauteed broccoli, ]emomcaper sauce 36
penne Pasta

bolognese meat sauce, parmesan 36
grillcd new gork steak

mashed otatoes, heirloom rainbow carrots, pea shoots, bordelaise 55
moroccan braised lamb shank

golc;en raisin and toasted almond couscous 42
Pork loin milanese

arugula, shaved Fermei, cherrg tomatoes, lemon vinaigrette 3%
wild mushroom risotto

wild mushrooms, truffle oil, parmesan 352

SIDES

truffle & parmesan fries 12 frenchfries 8

wild mushroom risotto 16

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 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 sp!it cqua”y

the state of Cali?omia rcquircs us to inform you that consuming raw or undercooked meat, seagooc], and eggs may increase your risk of food borne illness

[ xecutive Chef Paulino Rosas



