C I t I ‘ | t e S beer
budweiser 3.00
bud light 3.00
bass english pale ale 4.00
sam adams 4.00
Soft d rinks newcastle brown ale 4.00
shiner bock 4.00
iced tea stella artois 4.00
lemonade grolsch 4.00
pepsi products anchor porter 4.00
boston stoker coffee duvel belgian ale 6.00
- regular and decaffeinated clausthaler n/a 4.00
WInes
whites by the glass or bottle
chardonnay, estancia, monterey, california 6.00/22.00
sauvignon blanc, napa cellars, napa valley, california 7.00/26.00
riesling, snoqualmie, columbia valley, washington 6.00/21.00
pinot gris, ponzi, willamette valley, oregon 7.00/27.00
reds by the glass or bottle
cabernet sauvignon, louis martini, napa valley, california 7.00/27.00
merlot, two tone farm, napa valley, california 6.00/22.00
pastiche, joseph phelps, napa valley, california 7.00/25.00
zinfandel, cline “ancient vines,” contra costa county, california 7.00/27.00
pinot noir, heron, limoux, france 6.00/22.00
sparkling wine by glass or bottle
jacob’s creek nv brut, barossa, australia 6.00/21.00
*the complete beverage list is available from your server
dessert
chocolate decadence cake 5.00 lemonberry mascarpone cake 5.00
decadent and dense flourless a moist cream cake filled with blueberries
chocolate cake with a dark chocolate and cranberries layered with lemon
ganache filling mascarpone, topped with cinnamon streusel
key lime pie 4.50 new york cheesecake 5.00
authentic florida key lime filling the classic - rich, smooth and deliciously
in a graham cracker crust creamy, topped with cherries
chocolate peanut butter pie 4.50 frozen desserts 3.00
dark chocolate mousse topped vanilla or chocolate ice cream,
with a rich peanut butter mousse sorbet (selection varies)

in a chocolate cookie crust



soups & salads

add grilled chicken to any salad 4.50
add grilled salmon to any salad 5.00

house-made tomato bisque 3.50/5.50 soup du jour 3.50/5.50
the one for which we are famous ask your server about today’s selection
wintergarden salad 5.50  gem citi salad 5.50
mixed greens, granny smith apples, mixed greens, crumbled feta cheese,
toasted pecans, crumbled blue cheese grape tomatoes, dried cherries and
and dried cranberries served with our candied walnuts served with our
house-made sweet herb vinaigrette house-made balsamic vinaigrette
caesar salad 4.50  house salad 3.75
chopped romaine lettuce, house-made mixed greens and fresh vegetables
croutons and parmesan cheese served with your choice of dressing
tossed with a creamy caesar dressing
sandwiches
served with your choice of fresh fruit, pasta salad, chips or french fries ($1.25 additional for french fries)
citi club 7.00 the downtowner 7.00
sliced turkey topped with provolone, sliced honey ham, swiss cheese,
bacon, lettuce and tomato lettuce and tomato drizzled with
on whole wheat bread a dijon mayonaise sauce and
wrapped in a flour tortilla
grilled chicken 7.50 roasted vegetable panini 6.75
marinated and grilled chicken breast zucchini, yellow squash, red pepper,
topped with provolone, lettuce, red onion and mozzarella cheese
tomato and onion served on a kaiser bun served on grilled ciabatta bread
with parmesan aioli with roasted garlic aioli
house specialities
citilites classic 7.50 citi-style fish & chips 7.50

our signature tomato bisque
and grilled triple cheese sandwich

lightly breaded tilapia filets served with

french fries and house-made tartar sauce

steakburger & fries 7.25  chef’s fresh plate price varies
ground beef tenderlion burger ask your server about
with cheddar cheese, lettuce, tomato the chef’s fresh entrée of the day
and onion on a kaiser bun,
served with french fries
daily specials hours of operation
monday - bang bang chicken 7-50 | for lunch: monday through friday
from 11 a.m. to 2 p.m.
tuesday - tuna melt 6.50
dnesd hillv ch K for dinner: 2 hours before showtime on
wednesday - philly cheesestea 7:59 most schuster center performance nights
thursday - chicken salad croissant 7.00
Please note that substitutions may incur an additional
friday - crab cake sandwich 7.50 charge.




