house

City

lunch

appetizers

shrimp cocktail jumbo tiger shrimp with brandy cocktail sauce 11
lobstertini ripe avocado, mung bean sprouts and wasabi aioli 13
fried calamari baby mix greens tossed with sweet thai chili sauce 10

heirloom tomato stack fried buffalo mozzarella, mache, strawberry
balsamic glaze glaze 10

jumbo lump crab cakes jicama slaw and spicy aioli 12

pan seared ahi tuna wasabi caviar and spicy ginger vinaigrette 12
tempura rock shrimp tossed with wasabi aioli, sriracha aioli, blue cheese

spring vegetable quiche roasted vegetables, mache, chevre , lemon oil 9

soups
cityhouse lobster bisque with butter poached lobster meat 10

french onion soup caramelized mauvi onions, baked brioche croutons
and swiss cheese 9

salads

cityhouse chopped salad iceberg lettuce, radicchio, black olives, crumbled
gorgonzola, fresh corn and ranch dressing 10

steakhouse salad mixed greens, chevre goat cheese crumbles
with balsamic vinaigrette 10

hibachi bbq chicken salad candied walnuts, nappa cabbage, sesame soy
dressing 13

7th cobb salad, hard-boiled eggs, smoked bacon, avocado, tomatoes and
blue cheese crumbles and blue cheese dressing 13

caesar salad hearts of romaine, shaved parmesan cheese
with caesar dressing and brioche croutons 11

add the following to any salad
grilled chicken 4 grilled salmon 4 sliced filet 7



City

house

lunch

entrees

grilled american 8oz kobe burger gorgonzola cheese, whole-grain
mustard and balsamic red onions 15

tuna burger dutch bun, avocado, bibb lettuce, citrus mayonnaise 16

lobster pizza roasted lobster tail, baby arugola , pita, buffalo
mozzarella 16

pizza pomadoro oven roasted roma tomatoes, basil, sheep’s milk
mozzarella 13

tuna pizza sashimi tuna, flat bread, anchovy aioli, jalapenos, cilantro 16
lamb keftedas ground lamb kebobs, tazaki sauce, mixed greens 16
turkey panini pesto mayonnaise, provolone cheese on sourdough 13

grilled vegetable pita pockets bell peppers, artichoke hearts,
hummus, asian mixed greens, tomatoes 11

muffuletta grilled sicilian bread, provolone, salami, mortadella, capocolla
pickled vegetables and pesto 14

b.s.t. grilled shrimp, applewood smoked bacon, tomato,
lettuce and mayonnaise 14

steak sandwich caramelized onions, crispy wild mushrooms
and smoked gouda cheese 15

focaccia club sun-dried tomatoes, spicy aioli, double cut bacon herbed
grilled chicken breast 14

penne pasta pesto cherry tomatoes, asparagus, pesto sauce 18

sweet potato gnocchi sage butter, fresh morels, english peas 20

fusilli pasta english peas, mint, pea shoots, prosciutto, pecorino cream 18
wine highlight

malbec, diseno, argentina 8
sauvignon blanc, napa cellars, californina 8

*please inquire with your server regarding special request or any dietary restrictions®
18% gratuity added to all parties of 6 or more



