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SMOKED SALMON, VANILLA-CITRUS CREAM, PICKLED ONIONS, PUMPERNICKEL CRUSTINIS...............................15
MARINATED ROASTED PORTABELLO MUSHROOM IN AN ASIAGO-GOAT CHEESE SAUCE ...................................14
SEARED BEEF TENDERLOIN SLICES, DIJONNAISE DRESSING, SUN-DRIED CHERRY CHUTNEY................................17 
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FOCACCIA FLAT BREAD WITH FRESH PARMESAN........................................................................................11 
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ENTRÉES 
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WELCOME TO CILANTRO, MENU MODIFICATIONS WILL INCUR AN ADDITIONAL CHARGE. 

A 15% GRATUITY WILL BE ADDED TO PARTIES OF EIGHT PEOPLE OR MORE …THANK YOU AND ENJOY. 


	Assorted cheese plate ( a selection of 3 or 5 artisan cheeses) 13  - 18
	Ranch raised game minestrone, shaved romano and basil oil…..………………………………….  9
	Smoked salmon, vanilla-citrus cream, pickled onions, pumpernickel crustinis 15
	Marinated roasted portabello mushroom in an asiago-goat cheese sauce 14
	Seared beef tenderloin slices, dijonnaise dressing, sun-dried cherry chutney 17

	SALADS & FOCACCIA SANDWICHES
	Organic mixed lettuce, avocado, corn salsa, parmesan, red pepper vinaigrette 15
	Caesar salad blended with padano parmesan cheese & housemade croutons 14


	Blt, double smoked bacon, greens, tomatoes, smoked gouda, pesto crust 17
	FLATBREAD PIZZA

	Pears, gorgonzola cheese, black pepper, pine nuts on a dill pesto crust 17  - 19
	Chicken & pancetta, ancho chili pesto crust, caramelized onions, scallions, 
	 parmesan, lime sour cream, house-made pickled chilies 18  - 20
	HOUSE MADE PASTA
	ENTRÉES
	Oven roasted free range chicken, 
	 bacon risotto and smoked red pepper coulis  35


	Chilean sea bass, cornmeal tamale, grilled peppers, 
	 citrus ancho chili sauce 40 

