CELADON

Frcnch toast

caramelized pears, chanti”y cream 20

néw 30!"‘( !‘laf)!‘l

roasted new york, country Potatoes, onions, roasted red pepper coulis, farm egg, arugula 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
scramb]ecl 65%5, aPPlCWOOd smokecl bacon, cheddar ChCCSC, mixecl ngCﬂ salacl or]crench Fries ] 6

chilaquiles

scrambled eggs, refried bcans, co’cﬂa cheese, sour cream, Picklcd red onions, cilantro i8

chccsc omclcttc

cheddar, gruyere, country Potatoes, toast 17
add applewood smoked bacon or ham 3.5

CI‘OClUC madamc

ham, gruyere cheese, bechamel, fried egg, country Potatoes 19
scramblc

farm eggs, mushrooms, bell peppers, spinach, onion, cheddar cheese, countr9 Potatoes, toast 17
add applewoocl smoked bacon or ham 3.5

buttermilk Pancakcs

maP]e 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 salacl

little gem lettuce, caesar clressing, parmesan cheese, croutons i12/17
burrata

Prosciu’cto, butternut squash, arugula, crostini, balsamic glazc i9

asian sticky ribs

hoisin~ginger barbeque sauce, french Fries, sesame seeds, cilantro 29

Porlc sca“opini sandwich

caramelized onions, arugu]a, tarragon aio]i, ciabatta, french fries 23
fried chicken sandwich
cole slawl Pick]ec} vegctab]es, local mixed green salad or french fries i9

Easta Primavcra

rentwood corn, cherry tomatoes, summer squash, gar]ic, extra virgin olive oi], parmesan 30

C!'TUC!( burgcr
sriracha aio]i, 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[ bot’clc, one corkagc waived for each bottle Purc]’lascd from our list
a service cl‘vargc of 20% may be added to Parties of five or |arger, Please note we cannot accep’c more than four credit cards per tab|e, and bill must be split cqua”g’

the state of Ca[i?ornia requires us to inform you that consuming raw or undercooked meat, sea{:ood, and eggs may increase your risk of food borne illness

I xecutive Chef Paulino Rosas



CELADON

MIMOSA BAR

Pair a Flight of orange, Pcach, strawbcrry-eldcrﬂowcr, lychcc-PincaPPICJ’uiccs to cnjoy with your bottle

n.. bisoljcio, prosecco brut - i’calg 50
n.v. Pipcr sonoma, blanc de blancs — sonoma coast 70
2023 sclwrarnsbcrg blanc de blanc ~ north coast 92

CHAMPAGNE. COCKTAILS

aperol s:rritz

aPero], soda water, bubbles, orange weclge 4
bellini

white Peac}‘x puree, bubbles 12
brunch on the beach

]3chee~PineaPPlejuice, bubbles i%
french 75

gin, ]emonjuice, simPle syrup, bubbles i4
mimosa

oraﬂgejuice, bubbles i2

silverado spritz
silverado trail strawberrg puree and elderflower liqueur, bubbles i3

BRUNCHCOCKTAILS

bl‘OOdﬂ mari

svedka vodka, the real dill bloodg mary mix i4
carajillo

licor 3, espresso i4

celadon sangria
vodka and citrus infused white wine i5

celadon affair
tequila blanco, cucumbcrl mint, lime, Pineapplq ’cajin rim 16

espresso martini
svedka voc”ca, i(aHua, €Spresso 15

Brunc]w is Served 5a’curclag & Sunday 10:00 am —~ 2:1 5Pm



