
cityhouse Lunch Menu

Soups
BAKED FRENCH ONION SOUP $7.00
Laced with brandy, crowned with molten provolone & parmesan

SMOKED CHICKEN TORTILLA SOUP                    $7.00
Avocado, sour crème, cilantro and red onion.

CHEF’S DAILY CREATION $7.00

Salads
WATERMELON AND PAPAYA SALAD $10.00
Jicama, organic local greens, avocado, tequila vinaigrette.

SPICY SHRIMP SALAD NICOISE $10.00
Haricot vert, red onions, fingerling potatoes, boiled egg.

THE CITYHOUSE WEDGE $8.00
Organic iceberg, Point Reyes blue cheese, maple pepper bacon, tomatoes,
chopped egg, grilled bermuda onion, champagne tarragon dressing.

TEXAS CAESAR $8.00
Romaine lettuce, creamy caesar dressing, shredded parmesan, focaccia 
crouton.

CLASSIC COBB $10.00
Butter lettuce, grilled & sliced chicken breast, tomatoes, cured bacon,
crumbled blue cheese, chopped eggs, sliced avocado, buttermilk ranch 
dressing.

ENHANCE YOUR SALAD
GRILLED CHICKEN $3.00

SIRLOIN $4.00

GRILLED SHRIMP $5.00

GRILLED SALMON $5.00

Small Plates
All sandwiches accompanied by your choice of fries, kettle chips, redskin potato salad 
or rotini pasta salad.

GRLLED CHICKEN QUESADILLA $8.00
Grilled onions and peppers, aged cheddar cheese, sundried tomato 
tortilla, sides of sour cream, pico de gallo, mild red salsa.

BLACKENED REDFISH SANDWICH $10.00
Ciabatta hoagie, sundried tomato aioli, crispy fried onion straws, 
grilled romaine, choice of side. 

OPEN FACED GRILLED EGGPLANT SANDWICH $10.00
Mozzarella cheese, baby arugula, heirloom tomatoes,
pesto mayonnaise on a toasted ciabatta hoagie, choice of side.

OVEN ROASTED TURKEY PANINI $10.00
House made chipotle aioli, swiss, avocado, maple pepper bacon, 
pressed crispy and golden, choice of side.

TRIPLE CLUB $10.00
Smoked turkey, honey cured ham, swiss cheese, brown sugar 
cured bacon, lettuce, tomato, wheat berry bread, choice of side.

OLD FASHIONED BURGER $10.00
Half pound black angus, traditional accompaniments, choice of side.
ADD CHEESE: American, blue, cheddar, jalapeno jack,         $1.00 
provolone, swiss  
ADDITIONAL TOPPINGS: avocado, bacon, mushrooms,      $1.00 
grilled onions, jalapenos
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Big Plates

VEGETARIAN PENNE PASTA $13.00
Artichoke hearts, sweet peas, fava beans, asparagus tips, 
sage, charred tomato sauce, mozzarella cheese.

CASHEW CRUSTED IDAHO RAINBOW TROUT    $13.00
Blood orange meuniere butter, wild rice pilaf.

CHIMICHURRI GRILLED TENDERLOIN TIPS $13.00
Tomato lime butter, red chili roasted potatoes.

SHINER BOCK BRAISED SHORT RIB $14.00
Wild mushroom polenta.

SOUTHERN CHICKEN FRIED STEAK $13.00
Garlic mashers, cream gravy.

GRILLED SHRIMP $16.00 
Sautéed spinach, wild mushrooms, herb butter.

PAN SEARED ALL NATURAL CHICKEN BREAST $14.00 
Fennel jus, spinach salad, fried prosciutto.

TENDERLOIN 6OZ. $33.00

BASEBALL CUT SIRLOIN 6OZ. $23.00

FLAT IRON 8OZ. $24.00 

CHOOSE 1 SIDE:
Grilled Asparagus, Sautéed Spinach, Mac and Cheese, Garlic Yukon 
Mashers, Crispy Tempura Onion Rings, Hand Cut Steak Fries, Grilled 
Broccoli

CHOOSE 1 SAUCE:
Green Peppercorn Butter, Truffled Wild Mushroom Bordelaise, Classic 
Béarnaise, Port Wine & Point Reyes Blue Cheese Glace, Shiner Bock Demi 
Glace
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