ANDREW’S NEW AMERICAN

@ CITRUS CAFÉ

SIMPLE-CREATIVE-COMFORTABLE

APPETIZERS

DEVILED CRAB CAKE   9
ANCHOVY DIJON- MUSTARD, BLACK BEAN SAUCE, RED CHILE OIL
WILD MUSHROOM AND ONION STRUDEL   8
PHYLLO, GORGONZOLA, ROASTED QUAIL, ZINFANDEL SAUCE, TRUFFLE OIL
PANKO CRUSTED CASERO CHEESE   8
ARTICHOKE CAPONATA, PARMESAN, BASIL OIL, BALSAMIC
ORANGE JUNIPER PORK BELLY   7
SWEET AND SOUR CABBAGE, APPLE, RIESLING
JALAPENO BBQ GREEN LIP MUSSELS   7

CHEDDAR CHEESE GARLIC TOAST

ESCARGOT BOURGUIGNONNE   9
SOUP AND SALAD

FRENCH ONION SOUP  sm 4   lg 7
HERBES DE PROVENCE AND BABY SWISS
SOUP AND SALAD   6
BUTTERNUT SQUASH SOUP AND MESCLUN WITH ALMONDS, GOLDEN RAISINS AND CURRY-APPLE VINAIGRETTE
SOUP AND SANDWICH

TOMATO BISQUE WITH A MOZZERELLA PUFF PASTRY SANDWICH
WARM SPINACH SALAD   8

GRANNY SMITH APPLE, RED ONION, BACON VINAIGRETTE, SPICY PECANS
CHOPPED SALAD   7
FARMERS MARKET VEGETABLES AND GREENS IN A RED WINE VINAIGRETTE

MAIN DISHES

HOT AND CRUNCHY DIVER SCALLOPS   21
PARSNIP AND PEAR PUREE, RAISIN GASTRIQUE, GLAZED CARROT RIBBONS
CRISPY MAPLE LEAF DUCK BREAST   22
SPICY EGGPLANT STIR FRY, CHILE-ORANGE GLAZE
ROSEMARY GARLIC ALASKAN SALMON   18
GARLIC POTATO PUREE, BRAISED VEGETABLES, WALNUT PESTO
MERLOT BRAISED BLACK ANGUS RIBEYE   24
GARLIC WHIPPED POTATOES, KILTLIFTER ONION RINGS, PAN SAUCE

HONEY-THYME ROASTED WILD BOAR TENDERLOIN   17
SMOKED CHEDDAR ROSEMARY GRITS, WARM MUSTARD GREEN SALAD
STUFFED GAME HEN   16

SHITAKE FORCEMEAT, BACON STEWED WHITE BEANS, MUSHROOM FRICASEE, TRUFFLE OIL
