CITIZEN

Selection of Seasonal Greens, Hearts of Palm, Smoked Onion Vinaigrette, Seeded Honey 7

Heirloom Toemato Caprese

Lightly Roasted Heirloom Tomatoes, Mozzarella di Buffala, Genovese Basil, Tomato Coulis 9

Caesar Salad

Baby Gem Lettuce, Nicka's Caesar Dressing, Garlic Herb Croutons 8

Watermelon Poké

Miso-Teriyaki Marinated Watermelon, Sesame Seeds, Basil, Wasabi-Avocade Cream, Toasted Rice Cracker 9
Szechuan Spiced Caramelized Snap Peas

Basil and Roasted Miso Powder, Lemon Cream 7

Chips & Dip

Parrmesan Cream Dip with Hearts of Palm and Spinach, Green Onions, Black Garlic Purée, House Potato Chips 7
Kimchi Crab Rolls

Deep Fried Egg Rolls with House-Made Kimchi and Crab Salad, Cream Cheese, Yuzu Teriyaki, and Green Onions 9
Mediterranean Spiced Fried Calamari

Herb Aioli and Lemon Wedges 8

Truffle Fries

Rosemary Roasted, Smashed and Fried Fingerling Potato “Fries,” White Truffle Oil, Parmesan, Parsley, Chef's Ketchup and Chile Pesto
Aioli &

Cuban Inspired Chicken Wings
Mojo and Red Onion 9
Hipster Fries

Roasted Fingerling Potatoes, Spicy Smoked Paprika Sauce, Scallions, Bacon Jam, Fried Egg, Microgreens 8
Tuna Tartare

Harissa, Olives, Preserved Leman, Herb Purée, Sesame Crackers 13

Asian-Inspired Seafood Rice

Jasmine Rice, Chef's Selection of Seafeod, Soy-Chile Sauce, Green Onions, Kimchi, Sesame, Lime 16

Sautéed Shrimp

Spicy Bacon Jam, Fresh Corn Polenta, Herb Salad 15

Grilled Spanish Octopus Tacos

Smaoked Paprika Vinaigrette, Pepitas, Lime, All on House-Made Spiced Cocoa Flour Tortilla 13
Gnocchi Mac'n'Cheese

4-Cheese sauce, Garlic-Herb Breaderumbs 10

Beef Cheeks inspired by Bulgogi

Sesame-Soy Glaze, Crispy Garlic, Green Onions, Chile, served with Baby Gem Lettuce cups 14

Tuna Nicoise

Slow Cooked Tuna Tossed with Red Wine Vinaigrette, Nicoise Olives, Hard Boiled Egg, Haricot Vert, Heirloom Tomato, Fingerling
Potate 14

The Best Boring Burger

8 oz. Patty LTO, Cheddar, Chef's Ketchup, House Fries (Make it Truffle Fries + 1.50) 146

Two-Fer Burger

Two 4 oz Patties, American Cheese, "Fancy Sauce,” Minced Onions, Dill Pickles, House Fries (Make it Truffle Fries + 1.50) 15
Citizen Burger

B oz. Patty, Cheddar, Kimchi, Pressed in Brown Butter, Topped with Fried Egg, House Fries (Make it Truffle Fries + 1.50) 15
Citizen Dog

Grilled 100% Beef Short Rib Hotdog, Chef's Ketchup, Mustard Aioli, Relish, CK Bun, House Fries (Make Truffle Fries + 1.50) 15
Margherita Pizza (add Pepperoni +2.00)

Organic Tomato Sauce, Mozzarella di Buffala, Genovese Basil, Parmesan 9

The Ham & Cheese

Serrano Ham, Burrata Cheese, Peppercom-Parmigianno Cream 13

Sausage Pizza

ltalian Sausage and Pepper Ragu, Parmigianno Cream, Mint, Red Onion 11

Herb Crusted Salmon

Steamed Jasmine Rice, Shrimp & Herb Butter Sauce, Grilled Asparagus 24

10 oz Beef Striploin

Grilled, Maitre D' Butter, House Fries, Herb Aicli 25

The following dishes are meant to be shared
{each of the following dishes comes with your Sides:

choice of two sides and its own respective sauce) - Grilled Asparagus, Lemon, Herbs, Cured Egg Yolk 6

- Fresh Corn Polenta &

- Pan Roasted Fingerling Potatoes: Nonna or Kimchi
Style &

- House Fries with Chef's Ketchup &

- Green Salad w/ Smoked Onion Vinaigrette &

Whole Roasted Organic Chicken

Butterflied Whole Chicken, Roasted with Spices 45

16 oz. Prime Bone-in Beef Ribeye

Grilled With 5-Peppercorn Blend and Garlic-Herb Butter 60
16 oz. Salmon

Poached with Tarragon Buerre Blanc 60

Don't Look at This Section if You Want to Keep Your Bikini Body...(Pssst.... These are the Desserts &)
Amaro-Chocolate Pie

Montenegro infused Chocolate Ganache, Lemon-Whipped Cream 7

Sweet Basil Cheesecake

Marinated Berries, Lemon, and Fine Nut Praline 8

Seasonal lce Cream Sundae 9

Root Beer Float

House made Vanilla Bean lce Cream and Empire Root Beer 7



