Blueberry & Coconut Bircher Muesli  $12.75

g )
Overnight coconut milk soaked oats, blueberries and 'Jg‘g, Vege Breakfast Burrito $13.50 Green Goddess Shakshuka $15.50 . . . .
agave topped with blueberry compote, seasonal fruit ° 14 Scrambled egg, cheddar cheese, pickled cabbage, Tomatillo, poblano, cannellini beans, kale, spinach, Kc.>reun. Fried WIngs 51.2'50 Fried C_h'Ckfm & YVafﬂ'es $16.75
and toasted almonds ﬂ rekklea potato, avocado, spinach and chipotle mayo in a dill yogurt, feta, poached eggs, pickled onion, Fried chicken wings glazed in Buttermilk spiced fried chicken, house
handmade flour tortilla pumpkin seeds, Served with zaatar pita chips korean bbq special sauce b?'kded"fdlmesl Verm'oﬂlt fgdplﬁjb”"er:
vege 4 e 4 pickled jalapenos, pickled cabbage,
Granola & Yogurt Bowl $11.50 Classic Breakfast $13.50 Af Bo-con ’ " ) $14.00 \g . :onki' 62275 toasted almonds
Greek yogurt, chia-honey, house-baked granola, Eggs your way, sourdough foast and your Dl I T ) 'ft'}. 19 Brexxie L . ’
berries & banana choice of hacon, chicken sausage or avocado Scrambled egg, cheddar cheese, roasted chorizo, L+ Two poached eggs, multigrain toast, bacon, chicken
Add Hosh B $'5 05 tomato, peppers, potato, pickled jalapeno, spinach sausage, smashed avocado, chorizo baked beans and
s Browns 9= and chipotle mayo in a handmade flour tortilla hash browns
vege %}cp Cast Iron Chorizo Baked Eggs $15.75
A Eggs Your Way $10.50 1. Chorizo sausage, poached eggs, red pepper, potato, hicthd .
,oaam wlm tlle moat Eggs cooked your way with your choice or cgr}pellinli(lbjan,feta,s spin(th,' f;‘)asted jlmoncjs anﬁl Plant Powered Big Brekkie $19.50 ."? Double Brisket Burger $17.25
sourdough, multigrain, cheddar biscuit or aioli, pickled onion. Served with foasted sourdoug Two poached eggs, multigrain toast, smashing avocado, Double brisket patty. Vermont cheddar cheese. tomato
Veoe hash browns Add Bacon $4 hash b ickled cabb de baked b v isket patty, Verm " : !
o e drov.vas, F}’_I'C be CCTF age, \l,'|e|r © el E ety lettuce, sweet and spicy pickles, Citizens' special sauce on a
o Citizens' Famous Smashed Avo $16.50 . \EippER Al @ MRS Al LT Al EEmE Martins seeded potato bun. Served with chicken salted fries
4 Avocado tossed with feta, lime, cilantro on top of thick cut )g.[?‘ Cheddar Biscuit Brekkie Sandwich $16.50
mu|ﬁgroin toast. Garnished with pick|ed onion, radish, Far

L4 Soft scrambled eggs, cheddar cheese, thick cut bacon
and house-made tomato chufney on a fresh baked
cheddar-chive biscuit. Served with your choice of best

of season greens or hash browns (+$1) idlw
Add Avocado $3.5 ﬁ'wh Sa’ldlu

pumpkin seeds and beetroot hummus
Add Poached Egg $2.5

Salmon Eggs $17.25
Smoked salmon and two soft poached eggs on rye

sourdough with herbed cream cheese and pickled red onion. Sausage & Egg Cheddar Biscuit Sandwich $17.00 : .
Served v?/ith best of season greens or hash Erowns (+$1) @ Banana Bread French Toast $15.50 Peanut Butter & Chocolate $15.75 Soft scrzmble dgei]gs cheddar cheese. chicken & Hot Honey Turkey ~ $18.00  Fried Chicken $17.00
Add Avocado $3.5 _ Maple banana bread French toast, caramelized  Our signature house-made fluffy apple sausage, housle-made —— c’hutney ona Smoked pastrami, turkey, _ Buttermilk fried chicken, yuzu aioli,
) banana, mascarpone, miso butterscotch, black pdnche melted chocolate chlps peanut fresh baked cheddar-chive biscuit. Served with your prc-)vo|on"e, lettuce, tomato, P'CkIed |eﬂuce! Iomglo, served e @ seeded
sesame soy powder, garnished with mint butter cream, with Vermont maple butter choice of best of season greens or hash browns el dijon mustard, hot h9ney bun with chicken salted fries
./ add Avocado $3.5 chilli on fresh baked focaccia
— vocado 9. Hot Honey Turkey $18.00
French Toast Classic $13.75 Fluffy Pancakes $14.50 \ Steak & Eggs $29.00 Crumbed chicken, vodka sauce,
) ot . : [ Angus Sirloin, cajun butter, Sunny Eggs served with Chickpea Salad $17.00 provolone, pesto, hot honey on a
_ Fried crispy brioche, mascarpone, berries Our signature house-made fluffy . o .
crispy hasbrowns and Citizens steak sauce fresh focaccia

Chickpea salad, pesto, marinated
kale, cucumber, avocado, beets
on sourdough

pqncake fopped with Vermont mqp|e
Churro French Toast $14.50 butter, berries, banana

$ /) Fried crispy brioche, cinnamon mascarpone,

vege

. BBQ Pulled Pork Benny . caramel buttersctoch sauce

BBQ pulled pork, soft poached eggs, pickled red onion, avocado, | Pancakes Your Way ~ $9 per stack
cilantro, chipotle hollandaise, pickled jalapeno served on our signature k — Pick how many stacks, flavors & A ’ Cajun Shrimp $20.00
cheddar biscuit with best of season greens or hash browns (+$1) Blueberry & Maple $15.75 toppings you would like (I)adta . . . . . ’
Add Avocado $3.50 ) ¢ Our sianature hovsomade f fy bluch ° : Caijun shrimp, riggatoni, chorizo,
K' ur signature house-made fiu ueberry ) peppers, cherry tomato, pars|ey,
— pancake, topped with Vermont pure maple-butter Sage & Sausage $19.00  lemon, cream, toasted

Eggs Benny Classic $15.50
Thick cut smoked bacon, soft poached eggs, hollandaise, served on our P\
)

signature cheddar biscuit with best of season greens or hash browns (+$1

and served with wild b|ueberry compote Rigatoni ltalian sausage, sage
’ ’
cream sauce, lemon, parmesan, Pesto & Summer Herbs $19.00

vege . .
toasted breadcrumb Pesto, ||ngume, corn, summer

- tel
Add Avocado $3.50 g Banana & Butterscotch $15.75 _ o o on O .ew“\" Short Rib Bol $21.00 herbs, lemon, crushed pistachio,
' Our signature house-made fluffy 4 > it three WC d ort Rib Bolognese C . . .
S Gl Ll g VL banana pancake with caramelized ith chee Slow braised beef short rib Spicy Vodka Rigatoni $20.00
ragu, pappardelle, parmesan Riggatoni, vodka sauce, parmesan, basil

. $18.00 Fries w/ Yuzu Aioli $7.00
Pastrami Benny . Litle gem lettuce, shaved parmesan,
Smoked pastrami, soft poached eggs, hollandaise, cranberry relish, toasted breadcrumb, Caesar dressing,
served on our signature cheddar biscuit with best of season greens or

Smoked ctlanﬁg salmon, poached eggs, ayocado and hollandaise e, el fermme D\
:‘zr;eﬂrir‘:vz:r(:?]n)oture cheddar biscuit with best of season greens or butterscotch sauce and mascarpone /\ )
Add Avocado $3.50 ‘/ ’)
Smashing Avo Benny $16.50 .
Smashed avocado, poached eggs, hollandaise, served on our signature Plc!(leé J alepenos $2.50 . Miso Chicken Bowl $16.25 Greek Salad $16.00
cheddar biscuit, garnished with beet hummus and best of season greens 'g} poquo Husbrowns $5.25  (Spice it up) Avocado $3.50 Smoked Salmon $4.75 o Kale, wild rice, braised chicken, blueberries, Cherry tomato, cucumber, kalamata oliye,
or hash browns (+$1) ¥ Two Fried hash browns seasoned radish, sesame almonds, miso vinaigrette PePPEFOT]CILNI fero,eljmc.m & herb dressing,
with spices & dipping sauce sauce Mecl [ oge, df [ oge ] Add Avocado $3.5 served with seasoned pita
Sourdough Toast $3.50  Chicken Sausage $5.75 Cheddar Biscuit $4.50 Add Chicken $5
. . 4117 Harissa Chicken Bowl $17.50 c Salad $16.50
Side Fruit $4.50 Grilled Harissa chicken, couscous, roasted .uesar e .

Scrambled Eggs  $4.00 Turkey Bacon $3.75  Side Salad $4.00 vegetables, pomegranate, kale, herbs, medjool Little gem lettuce, shaved parmesan, toasted
hash browns (+$1) Chilli Crunch Fries w/ Aioli  $7.00 Poached E $2.50 : dates, pistachio, balsamic vinaigrette garnished ~ breadcrumb, Caesar dressing, cifrus
Add Avocado $3.50 French fries seasoned with chilli salt oached tgg : with greek yogurt, zaatar and lemon Add Chicken $5
& chilli crunch, aioli Smoked Bacon $4.00




L DAY

AKFAST & COFFEE

JRSELF IN &...

)

BUT FIRST, CATCH YA
BEVYS ON THE FLIP
SIDE....

4 Banana, peanut butter, cacao, Banana, dates, cold brew,

+2] ONLY, SORRY KIDDOS!

FLUFFY COCRTAILS

Classic cocktails made with our fresh
pressed fluffy juice. Highly recommended

m} Whipped Paloma $14

Whipped pink grapefruit juice
m gets a Tequila Hug, lime, salt m
¢ Fluffy Pineapple Marg $14

'+ Whipped pineapple juice, lime,
Espolon blanco, black lava salt

&

strawberry, Titos, St Germain, lime

Cloud Nine $14
Whipped orange juice, Tito's & Aperol

Whipped Negroni $14
Hendricks, Campari, whipped orange

B i W

Troublemaker $14 {m \z
Whipped fluffy pineapple &

BEER
Shiner Bock, Texas $7
Modelo, Mexico $7
SELTZER & CIDER

Austin Pineapple $7

WINE AND BUBBLES

Rosé, Stemmari, Sicily, IT $12
Sparkling Wine, Silver Gate California, U.S $n
Sauvignon Blanc, Starborough, N.Z $12
Pinot Grigio, Archer Roose, pinot Grigio $

Caberent Sauvignon, Dark Horse, California, U.S $11

Cider, Texas Pinot Noir, Stemmairi, Sicily IT $12

UPLIFTING Cockiails that will leave you soaring like a cloud

Aussie Spiked Ice Tea ~ $12 Aperol Spritz $13 ;- Espresso Martini  $15
Effen cucumber vodka, cucumber, fresno Aperol, bubbly '+ Classic

epper, lime, lemon, agave .
Pepp 9 Dark N Stormy ~ $13 Carraijillo $15
Blueberry Jam Sour $13 Goslings blackstrap rum, Espolon, Licor 43,
Hendricks or Titos, aperol, blueberry fresh ginger, lime, topo chico espresso, orange

compote, orange bitters, lemon, egg white

St Germain Spritz $14

St Germain, citrus, prosecco, club soda

'V sLusHY STingg,

) Ap
Paper Plane $13 femlits ol | G Fashiond
. Ur ravorite frrozen Cockiail, maae wi Sy
Espolon, Licor 43, espresso, orange fresh pressed fluffy pineapple juice é’llz‘-‘n
e 4
Penecilin $13

Monkey Shoulder or 300 Conejos or
Espolon, fresh ginger, lemon, honey

93

Earthy elixirs, reviving your spirits

MIMOSA MEDLEY

Fact: Without mimosa, it is not brunch.

Dragonfruit Mimosa $9

SALT OF THE EARTH Mimosa Classic $9

$13 $13

Fresh Pressed Bloody Mary Michelada Mama

COFFEE &
NON-ALCOWOL

Titos, house-made fresh Titos, house-made fresh
pressed tomato mix pressed tomato mix

Grapefruit Mimosa $9
Rosé Mimosa $9

BBV M U SA LG H REEEE

SUPERFOOD
SMOOTHIES

almond milk, honey, chia cocoa syrup & almond milk
seed, coconut flakes & citrus

Creamy perfechon of our lattes infused
with nitrogen for a chilled, frothy finish

¥ Banana Cacao $9  Melbourne Mocha $8 Nitro Latte $6.25
Nitro Salted Caramel Latte* $6.50

*contains peanuts

Q Nitro Nutella Hazelnut Latte $6.50

Mango Coconut  $9  Bondi Bliss $8 Nitro Latte Float $7.00

Mango, yogurt, coconut milk, Peanut Butter, banana, dates,
honey, agave, chia seed, spinach, orange, lemon,
coconut flake & citrus agave & almond milk

()
Purple Rain $8 Green Goddess ~ $8 C’ Q\)@
2

Banana, pineapple, blue Cucumber, spinach, matcha,
matcha, lemon, yogurt & pineapple, orange, lemon &
almond milk almond milk

HOT STUF F

small  large
Drip Coffee  $3.00 $3.50  Flat White
Espresso $3.50  Latte
Americano $3.50  Mocha
Macchiato $4.00  Hot Chocolate
Cortado $4.25  Chai Latte
Cappuccino $4.50  Loose Leaf Tea

Nitro Blue Matcha & Lavender Latte $7.00

./ Available on Oat or Whole milk

WELLNESS
LATTES

Matcha Latte  $5.50

Ceremonial grade matcha served with steamed almond

*all served on almond milk  Blue Matcha & Lavender $5.50

COLDIES

$4.50 ] . Cold Brew
$4.75 * Iced Tea: Black or Hibiscus

$4.75 \ " Fresh Lemonade
$4.75

$3.75 Arnold Palmer

Milks: Whole, Skim, Oat (+1), Almond (+1), Soy (+0.5) * Orange Juice

Syrup (+0.75): Vanilla, Caramel, Hazelnut, Honey, Lavender

I

Kombucha

Mexican Coke

“ Fresh Home Made Ginger Beer $3.75 $4.50
$4.75 \ °  Fresh ginger, honey, lemon and topo chico

smo” |urge

$4.00 $4.50 Affogato Classic $5.00
$4.50 $5.00 Double shot of espresso

poured over a scoop of
$3.75 $4.50 vanilla bean ice cream

ey Aussie Iced Coffee $6.00

“* Double shot of espresso
$3.75 $4.50 poured over 2 scoops of
$3.75 vanilla bean ice cream,
topped with cold milk of
$7.00 your preference, topped
with cocoa powder

Citiz

STRAP YOUR!




