
 

 

starters 
tigua “bowl of red” chili      13                                                                                          
pork shoulder, hominy, mexican oregano, aged lime yogurt 
 

farm salad        12 
mini artisan lettuces, radish, jicama, cucumber, lemon citronette 
 

citizen cobb salad       14 
egg, bacon, avocado, gorgonzola, grilled corn, snap peas, tomato 
 

grilled chicken +6 / grilled shrimp +9 / local lobster +15 
 

chargrilled truffle elote     12 
corn on the cob, white truffle aioli, cotija, smoked paprika, spring onion 
 

creamy burrata & shaved speck     14 
daily made burrata, speck, evoo, balsamic gastrique, thai basil, crostini 
 

sashimi grade tuna tartare*     15 
chive oil, soy, candied ginger aioli, red endive 
 

skillet smoked organic mussels*    14 
clarified butter, lemon 
 

citizen charcuterie board*     21 
cured meats, aged hard cheese, pickles & olives, fruit, grilled bread 
 

mains 
classic hanger steak frites*     26 
roquefort butter, demi-glace, truffle oil 
 

pan roasted organic lemon chicken    23 
statler breast & boneless thigh, wild fiddleheads, sherry-herb jus 
 

musakhan heritage pork tenderloin*   23  
sumac, toasted spices, over warm flatbread, lime 
 

“the capes” style atlantic cod loin*    26 
captain’s cut, ritz cracker crumb, local farm veg, citron blanc 
 

maine “dayboat” fish & chips     25 
tarter, malt vinegar, cocktail sauce, sea salt & pepper hand-cut fries 
 

slow braised lamb shoulder & mint risotto   24 
braised lamb, tomato, carrot, grated aged ricotta 
 

local lobster roll boston or connecticut style*  32 
brioche, chilled w/kewpie & celery or warm w/ butter, lemon zest 
 

coriander smoked pastrami reuben    19 
navel pastrami, twice baked rye, our sauerkraut, emmentaler, russian 
 

citizen 10oz. sirloin burger*     18 
truffle aioli, smoked bacon, hand-cut idaho fries,  
choice of: vermont cheddar or roquefort blue cheese 

 

“what’s the craic?” burger*     21 
citizen bacon cheeseburger with caramelized onions, 
hand cut fries, hanger steak toppings 

 

 

snacks 
roast meatball parm slider* 

7 
blistered shishito peppers w/ 

tomato, ginger, tamari 
8 

spicy fried pickles & peppers 
8 

baked gnocchi “mac & cheese” 
14 

mini fried nantucket “dry” 
scallop roll* 

15 
house ricotta crostini w/ 

kentucky honey, thyme 
9 
 

raw bar & shellfish 
 

oysters on the half shell* 
3.25/ea 

 

jumbo shrimp cocktail 
3.25/ea 

 

½ lobster cocktail 
mkt/ea 

 

cracked jonah crab claw 
3.95/ea 

 

littleneck clams* 
2.50/ea 

 

tasting plate* 
2 oysters, 2 clams, 2 shrimp 

18 
 

seafood tower- 4ppl* 
oyster, lobster, crab, shrimp, clam, 

mussels 
92 

 

hot seafood platter- 2ppl* 
broiled oyster, steamed lobster, & 
crab, shrimp-clam-mussels scampi 

72 
 

whisky & oysters* 
compass box peat monster & 

3 ice cold local oysters 
19 

 

sides 
buffalo cauliflorini 

9 
sautéed mushroom caps 

 9 
sugar snap peas 

 7 
hand cut fries 

6 
 

*These items may be served raw, undercooked, or cooked to your specification. The Commonwealth of 
Massachusetts suggests that the consumption of undercooked or raw meat, fish, shellfish, eggs and poultry 
may be harmful to your health. Before placing your order, please inform your server if a person in your party 

has a food allergy. 

 

Dinner Menu  


