CELADON

stuffed brioche french toast

vanilla cream cheese, macerated s’crawberries, chanti“\tj cream 20

crisPy corned beef hash

countrﬂ Potatoes, onions, roasted red pepper coulis, farm egg, arugula 21
chicken & waffles

cocoa nib brittle, Chipotl&maplc syrup 26
eggs benedict

house made cnglislﬂ muffin, country ham, Poaclﬁecl eggs, hollandaise, country potatoes 22
breakfast sandwich

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

scrambled eggs, refried beans, Cotga cheesc, sour cream, Pick]ecl red onions, cilantro 18
omelette of the c]ay

country Po’catoesj toast AQ
croque madame

ham, gruyere cheesc, bechamel, fried egg, coun’crg Potatoes 19
scramblc

farm eggs, mushrooms, bell peppers, spinach, onion, chec}c!ar, country PotatoesJ toast 17
add aPP]ewood smoked bacon or ham 3.5

buttermilk Pancakc

maP]e syrup, buttermilk 16 short stack 12
add blueberries 2.5 add chocolate chips i.5 add two eggs 6

beef carPaccio

cracked pepper crust, fried capers, red onions, arugula, parmesan, crostini i9

flash fried calamari

c]’xipot!@chi]i and honeg g]aze, Picklcd ginger i8
cacesar salac{

little gem ]ettuce, caesar clressing, parmesan, croutons i2/17
burrata

port Poacl—\cc] gigs & apricots, mecﬁool dates, ras el }'\anout, Pi’ca bread i9
asian sticky ribs

hoisimgirxger barbeque sauce, french fries, sesame seeds, cilantro 29
fusill pasta

bolognese meat sauce, parmesan (g]uten free Pasta add 7_) 30

chicken lettuce cups

ginger~garlic marinated chickcn, brocco]i, red bell peppers, carrots, sog~mirin sauce 28
fried chicken sandwich
cole slaw, pick]ed vcgetablcs, local mixed green salad or french fries i9

C["\UC‘( burgcr
sriracha aioli, local mixed green salad or french fries 20

add cheese 2 add egg ) add bacon 4

corkagc for all of our friends and ncig}’ibors $25 per 750m| bott]c, one corkagc waived for each bottle Purc]’lasccl from our list
a service chargc of 20% may be added to Partics of five or |arger, P]ease note we cannot accept more than four credit cards per table, and bill must be sPIi’c cqua”g

the state of Ca!hcomia recluires us to inform you that consuming raw or undercooked meat, scaFood, and eggs may increase your risk of food borne illness



CELADON

MIMOSA BAR

Pair a ﬁight of orange, Pcach, 5trawbcrr3—cldcrﬂowcr, Igchcc-PincaPPlcjuiccs to crjog with your bottle

nv. rionclo, prosecco — ita]y 42
n.v. francis ford coPPola, prosecco - italy 50
n.v. mumm naPa, brut prestige - napa va”cy 70
n.v. vinccntjouclart FE€sSErve, cuvee brut - france 161

CHAMPAGNE. COCKTAILS

aPcrol e'fritz

aPerol, soda water, bubb[es, orange wcdge 4
bellini

white Peach puree, bubbles i2
brunch on the beach

]9chce~PincaPP]cjuicc, bubbles 1%
french 75

gin, ]emonjuice, simP[e syrup, bubbles i4
mimosa

orangejuicc, bubbles 12
silverado spritz

silverado trail strawberry puree and elderflower liqueur, bubbles i3

BRUNCHCOCKTAILS

blOOdH mar%

svedka vodka, the real dill blooc’g mary mix i4
caraijillo

licor 3, espresso i4
celadon sangria

grey goose watermelon & basil vodka 15
el torito

mocle]o, Pasi”a liqucur, limejuice, orangejuice, tajin rim i2

espresso martini
svedka vodi(a, kahlua, espresso 15

Brunch is Served Saturday & Sunc]ay 10:00 am ~ 2:15pm



