
bar menu

SNACKS

Housemade Soft Pretzel Knots      8
Served with Jalapeño Ale Cheese and  
Champagne Mustard Sauce 

Black Skillet Roasted Mussels      16
Sicilian Sea Salt, Olive Oil and Citrus 

Short Rib Angus Beef Sliders      15
Petite toasted Brioche with Gruyère Cheese 
Horseradish Aioli and Au jus 

Crispy Kettle Potato Chips      9
Maytag Bleu Cheese Fondue, Roma Tomato,  
Maple Cajun Bacon and Scallions 

Black Garlic-Sesame Chicken Wings      10
Daikon-Mango Salad, Pepper Lime Aioli

Roasted Brussel Sprouts, Cranberries      9 
& Marcona Almonds 
Pecorino Cheese, Sea Salt and White  
Balsamic-Pomegranate Syrup

Artisan Cheese & Charcuterie to Share     24

Citron Crab Balls      16
Brussel Sprout Slaw, Crispy Sweet Potato Strings 

Baked Maine Lobster “Mac & Cheese”      19
Cold Water Lobster, Cavatappi Pasta,  
Four Cheese Fondue, Sherry Lobster Butter

The Citron Burger      18
10 oz Black Angus Burger with Tomatoes, Lettuce, 
Onion, Pickles, Amish Cheddar and Maple Cajun 
Bacon Served with Hand Cut Fries

PIZZA

Margherita      16
Fontina, Fresh Mozzarella, Roasted Tomato,  
Garlic, Basil, Olive Oil and Smoked Sea Salt

Duck Confit & Figs      18
Arugula, Fontina, Mozzarella, Pickled Onions,  
Portobello Mushrooms, Truffle Oil

Broccolini, Kale & Sundried Tomato      16
Whipped Ricotta, Mozzarella, Chevre, Oregano,  
Roasted Garlic

Daily Special Pizza
Ask Your Server for Today's Selection
 

Gratuity of 20% added to parties of 8 or more. 
Please advise your server of any food allergies.


