
Citrone
Restaurant and Bar

SALADS
CALIFORNIA
Citrone blend of greens, apple slices, walnuts, feta cheese, red onions and currants
with apple cider dressing. 8.00
CITRONE
Citrone blend of greens, slices of fresh oranges, grapefruit, avocado and currants
with honey-citrus dressing. 8.00
SPINACH
Fresh spinach leaves, bacon, red onions and eggs with raspberry dressing. 8.00
FULL OF NUTS
Citrone blend of greens, caramelized hazelnuts, walnuts, and cashews with raspberry dressing.
Topped with currants, feta cheese, and red onion. 10.00

◊ Top any salad with: Grilled chicken breast… Add 5.00
Grilled shrimp… Add 9.00

PIZZAS
CITRONE SIGNATURE
Apples, onions, mozzarella and feta cheese. 12.00
TWO PLUS TWO
Porcini and button mushrooms paired with black and green olives. 11.00
VEGETARIAN
Cheese pizza topped with fresh vegetables and garnished with fresh basil. 11.00
MARGHARITA
Cheese pizza topped with fresh basil. 10.00

◊ Top any pizza with: Chicken or sausage... Add 3.00

QUESADILLAS
CAJUN CHICKEN QUESADILLA
With mozzarella, fresh pico de gallo and tropical salsa. 10.00
GRILLED VEGETABLE QUESADILLA
Chef’s selection of fresh grilled vegetables with feta cheese and tropical salsa.   9.00

SANDWICHES
Served with Chef’s Selection of Side Orders

CHOICE OF FRESH FISH, CHICKEN BREAST OR MEATBALLS 10.00

PASTAS
CHECCA
Angel hair pasta, tomato, garlic and basil. 10.00
FOUR CHEESE MANICOTTI
Crepes filled with mozzarella, ricotta, parmesean, gorgonzola and spinach.
Topped with white sauce and tomato sauce. 14.00
GORGONZOLA
Penne pasta sautéed with creamy gorgonzola cheese, diced tomatoes, basil and pinenuts. 12.00
BOLOGNESE
Fettuccine pasta sautéed in a meat and sausage sauce. 12.00
CANNELLONI
Crepes filled with a veal, beef, pancetta and spinach stuffing.  Topped with Bolognese
and a white sauce.  Garnished with parmesean and mozzarella cheese. 14.00
FLORENTINE
Penne pasta with chicken, mushrooms, diced tomatoes, spinach, onions,
zucchini and garlic in a white wine sauce. 14.00
LINGUINE & MEATBALLS
House made meatballs with prime meats and sausage. Served with a marinara sauce. 16.00

ENTREÉS
Served with Chef’s Selection of Side Orders

PEPPER CHICKEN
Chicken breast with bell peppers, onions, mushrooms and a white wine demi-glace. 16.00
FRESH FISH OF THE DAY
Chef’s selection of seasonal fresh fish. 20.00
PETITE FILET MIGNON
USDA Prime cut grilled to order. 20.00

Please let us know if you have any food allergies. Not all ingredients are listed on the menu.
Split Plate Charge  $3.00
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