
Starter 
 

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, 
and shellfish reduces the risk of food-borne illness.  Individuals with certain health 
conditions may be at higher risk if these foods are consumed raw or undercooked. 

V  vegetarian selection  

GF  gluten-free selection 

FARM FRESH EGGS  GF  13 

2 eggs, choice of thick cut bacon, or Beeler’s all natural 

link sausage, served with rosemary roasted potatoes and 

choice of toast 

  

CREATE YOUR OWN OMELET  GF  14 

Your choice of 3 ingredients:                                             

bacon, sausage, ham, mushroom, pepper, onion, tomato, 

asparagus, spinach, cheddar, Swiss, American,                          

chèvre, served with rosemary roasted potatoes and 

choice of toast                                           

  

Each additional items    1 

EGG WHITE OMELET  V GF    13 

Asparagus, mushroom, spinach, goat cheese, served with 

seasonal fruits 
  

SMOKED SALMON & EGGS   15 

Griddled bruschetta, avocado, scrambled egg,                    

smoked salmon, served with rosemary roasted potatoes                                                          
  

CLASSIC EGGS BENEDICT   14 

Red Table Royal ham, poached eggs, hollandaise, served 

with rosemary roasted potatoes                             
  

SPINACH EGGS BENEDICT   12 

Spinach, poached eggs, hollandaise,                                              

served with rosemary roasted potatoes                             
  

CORNED BEEF HASH & EGGS  GF  14 

House made corned beef , rosemary roasted potatoes, 

topped with 2 poached eggs, hollandaise                                                  
  

CITIZEN BREAKFAST BURRITO   9 

Flour tortilla, scrambled eggs, black beans,                     

onion, cilantro, chili spice, cheese, salsa 
  

Add bacon or sausage  3 

GRAND CITIZEN BREAKFAST  18 

Two eggs, buttermilk pancakes, your choice of :                   

Applewood smoked bacon, or Beeler’s all natural sausage 

links, served with rosemary roasted potatoes, toast & 

preserves 

  

FRENCH TOAST  V   13 

Texas toast, cinnamon butter, Minnesota maple syrup   

BUTTERMILK PANCAKES  V               12 

Traditional, blueberry, chocolate chip  or banana,                       

Minnesota maple syrup 
  

Entrees 
 

YOGURT & GRANOLA  V GF  8 

Plain Greek yogurt, house-made                     

pecan granola, fresh berries, honey  
  

FRESH FRUIT AND DIP  V GF  9 

Selection of melons, pineapple, banana,                      

berries, honey cinnamon yogurt dip 
  

HOMEMADE GRANOLA  V   8 

Cranberry, pecan, coconut   

STEEL CUT IRISH OATMEAL  V GF  8 

Cinnamon butter, brown sugar, steamed milk   

CEREALS  6 

Kellog’s Corn Flakes, Special K, Honey Nut 

Cheerios, Raisin Bran 
  

CONTINENTAL  V   11 

Choice chilled  fruit juices,  selection of  

house baked croissants, Danish, and 

fresh fruit, toast & preserves, Lavazza 

regular or decaf coffee 

  

BAGEL & CREAM CHEESE  V   5 

SMOKED SALMON BAGEL  14 

Applewood smoked salmon, asparagus,                

sliced tomato, red onion, caper, lemon,               

cream cheese and toasted bagel 

  

From the Bakery 
 

SEASONAL FRESH FRUIT  

AND BERRIES 

 7 

ROSEMARY ROASTED                     

POTATES 
 4 

APPLEWOOD BACON  5 

BEELER’S ALL NATURAL 

LINK SAUSAGE 

 5 

CHICKEN SAUSAGE  6 

BEELER’S ALL NATURAL 

COUNTRY HAM 

 5 

MUFFIN  4 

CROISSANT  4 

BREAD  3 

White, wheat, English muffin, rye,                   

Gluten Free 
  

GREEK YOGURT    4 

Sides 
 

JUICES  4 

Orange, grapefruit, apple, tomato, cranberry   

MILK  3 

Whole, 2%, skim   

LAVAZZA ROASTED COFFEE    3.50 

Coffee regular or decaffeinated   

RISHI TEA    5 

Earl Grey, English Breakfast,                            

Lemongrass green tea, Orange,                              

Chamomile, Mint 

  

LAVAZZA LATTE  5 

LAVAZZA CAPPUCCINO  5 

LAVAZZA ESPRESSO  3 

HOT CHOCOLATE  4 

LAVAZZA MOCHA  5 

Morning Beverages 
 


