Full menu served 5:30-9 pm Tues - Sat
i % Light menu served from 4-5:30 & 9-close

o
= 50% off item during Happy Hour 4:00 — 6:00 pm Cel la r ‘4‘ 6

~ APPETIZERS ~

% MIXED NUT MEDLEY 5 BRIE AND PEAR QUESADILLA 9
(lazed walnuts and drizzled with creme
i ¥ TAPAS TRIO 12 fraiche; a house specialtg.
Olive taPcnac{c, hummus and pepperonata (Suggested pairing: SParHing)

served with COBS artisan breads and Pita

i % ANTIPASTIPLATE 12

i ¥ HOT CRABDIP 7 Salumi artisan meats, cheeses, caper berries,
Dungcncss crab baked with asiago cheese and

artichol«is, and roasted tomatoes
served with sea salt kettle chips

i % CHEESE BOARD 3 each / full board for 15
Cotswo!cl

Kcrrggold Jvernia

Cgpress Grove rﬂumboldt I:og
CJorgonzoIa Dolce

| aura Chenel Chevre

White Stilton with Cranberries

FIG AND GOAT CHEESE CROSTINIS 7
(Goat cheese, basil and gig prescrves with a

sprinue of sea salt

GOAT CHEESE FONDUE 10

Goat cheese with an assortment of seasona

fruits and COPBS artisan breads.

SAVORY CREPES ~ 7 SWEET CREPE ~ 5
CALIFORNIA DREAMER Made to order with your choice of fillings and
Turkeg, havarti, avocado, tomato with sun-dried tomato creme fraiche topped with whipped cream...
Nute”a
THE NORTHWESTERN Banana
Smol«id salmon, cream chccsc, spiﬂach and dill with creme fraiche Toasted COCOﬂUt
Almonds
Strawberries

Cellar46° Proudly supports our local business partners:
Ohl Chocolatc, COB,S bal«:rg, Frimavcra lmPorts, .Salumi Avrtisan Curccl Meats, and Lighthousc Roasters.

7650 SE 27th Street, Suite 120 ¢ Mercer|sland, WA 98040 ¢ FPhone 206.407.3016 ¢ www.cellar46.com



SOUP / SALADS

% SOUP OF THE DAY 5

CAPRESE STACK 8/ 12

Layerecl tomato and mozzarella drizzled with basil oil and agecl balsamic vinegar

FIELD GREENS 6/ 10

T ossed with glazecl walnuts, cranberrg stilton crumbles and your choice of clressing

ORANGE AND RED ONION SALAD 8
Oraﬂgcs toppcd with thinlg sliced red onion on a bed of watercress.

With bleu cheese crumbles, olive oil, cracked pepper and drizzled with agecl balsamic vinegar

ENTREES

DUNGENESS CRAB CAKES 16
Toppcd with a Iight aioli and served with field greens

BAKED PASTA 14
Served with side of field greens salad.

Flcasc ask your server for our featured oF)Ccring

OVEN-ROASTED CHICKEN 16
C!’]ici(en breast with rosemary and thgme. Accompaniea bﬂ new Potatoes and seasonal vegetables.

FLANK STEAK 19

]:Ianl( steak marinated in a blueberrg chipotle sauce served with Potatoes and seasonal vegetab!es.

DESSERT

% CHOCOLATE DIPPED CREAM PUFFS 6
With a raspbcrrg coulis and dusting of Powc]ered sugar

% GOURMET TRUFFLES 6
A trio of truffles from ncighborhood favorite,

Oht Chocolate

BAKED STUFFED PEAR 7
Pear stuffed with goat cheese and Fig preserves. Paked il bubblg...

* ~Please be aware some items may contain nuts.



