three course (choose from first or second, third, and fourth) 50

or

four course 60

a la carte pricing is available below, substitutions will be served on side plate
split charge per person 7

first:

crisp rock shrimp, garlic crystal butter (11)

crab cake, toasted pumpkin seed, avocado, baby mesclan salad (16)
blackmore wagyu beef carpaccio, quail egg, texas olive ranch mesquite oil (18)
nantucket bay scallops, carrot jus, roasted trumpet mushrooms (14)

fermin “jose andres” iberico ham, tetilla cheese, fruit, crusty bread (19)
second:

sous vide duck egg, stoneground yellow grits, ham-crackling gravy (12)

roasted butternut squash soup, crisp pork, spiced cream (10)

hydroponically grown green salad, pink peppercorn dressing, roasted beets-cucumber

(8) (V)
grilled and slow braised oxtail sope, red pepper aioli slaw (14)

sliced hydro grown heirlooms, green pepper salsa, sea salt, chopped red onion (9) (V)

Citrus makes every effort to use products that are grown or produced
locally. Some local farms and producers we work with—

Bluebonnet Hydroponics, Katz’ Coffee, Broken Arrow Ranch, Oak Hill
Farms, New World Bakery, Rhew Orchards, Aurelia’s Chorizo, Bandera
Quail, Brazos Farm Cheeses, Gristmill Grains, Countryside Farms, Da Vinci
Gelatos



GO TEXAN.
third

natural filet of beef, butter braised potatoes, roasted mushrooms,
merlot reduction (38) (8 supplement charge on course menu)
char grilled bronzini filets, golden chanterelle and salt cod fritter (25)

buttered black grouper, pecan-caramel sauce, red quinoa pilaf, mesquite grilled haricot
vert (27)

pan roasted south texas antelope, texas peppers, honey-chipotle potato puree,
chiffonade mustard greens (31)

grilled texas quail and brisket, stewed black-eyed peas, roasted texas peppers (24)
mesquite texas farm chicken, stone milled blue grits, flash fried okra (23)

sous vide pork tenderloin, spring succotash, apple-beer reduction (24)

fourth
hazelnut cheesecake, salted caramel (8)

cinnamon croissant bread pudding, bourbon glaze (7)

rich chocolate gateau, chocolate gelato (8)

banana spring rolls, mango puree with orange cheese mousse (9)
selection of brazos farms texas cheeses (14)

selection of ice cream or sorbets (8)

We now proudly serve Natura Water complimentary to all of our guests.

Citrus Team: Jeff Balfour, Mario Estrada, Halston Connella, Sam
Tate, DJ Galindo



