
 

 

Brunch Menu  

salads 
 

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

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

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

sandwiches 
 

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

 

fried nantucket ‘dry’ scallop roll    15 
tartar sauce, lemon, toasted bun, hand-cut fries 
 

local lobster roll, connecticut or boston 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 dressing 
 
 
 

mains 
 

huevos rancheros *      13 
fried eggs, black beans, locally made tortillas, pico de gallo,  
chimichurri, queso fresca 
 

citizen benedict*       14 
poached eggs, hollandaise, homefries 
choice of: thick-cut rolled canadian bacon or smoked salmon 

 

buttermilk pancakes      11 
first press maple syrup, local butter, chopped fresh berries 
 

biscuits & gravy*       14 
james beard cream biscuits, sausage gravy, sunny side eggs 
 

hanger steak & eggs*      19 
grilled hanger steak, two eggs over, crispy tater tots 

 

applewood bacon & egg mac ‘n cheese *   16 
cheddar, fontina, sunny side eggs 
 

wild mushroom & goat cheese omelet   13 
wheat toast, home fries 
 

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

 

 

 

 
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, 

clams, mussels 
92 

 

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

72 
 

whisky & oysters* 
compass box peat monster & 

3 ice cold local oysters 
19 

 

brunch cocktails 
 

bloody mary 
housemade mix, vodka, pickles 

8 
bourbon mary 

housemade mix, bourbon, bacon 
 9 

hangover mimosa 
tall glass over ice 

 8 
wicked fancy 

st germain, aperol, bitters, cava 
 9 

 

sides 
 

fresh fruit plate 
7 

applewood smoked bacon 
6 

breakfast sausage links 
5 

crispy tater tots 
5 

homefries 
5 

*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. 

 


