
 
  

OUR BRUNCH STATIONS 

BRUNCH 
 

BEVERAGES 
 
DRINKS     5 
ORANGE JUICE     
HOT HERBAL TEAS     
HOT CHOCOLATE   
 
COFFEE      
CAFFE VERGNANO / ESPRESSO / 
CAPPUCCINO    5 
ICED CARAMEL LATTE   6  
ICED VANILLA LATTE   6
  

BREAKFAST COCKTAILS 
         
BOTTOMLESS MIMOSAS            18 
Sparkling Wine / Orange / Pineapple / 
Cranberry Juice 
 
BOTTOMLESS BLOODY MARY’S    18 
Housemade Bloody Mary Mix / Fresh Garnish 
Add a Kick of Spice 
 
ESPRESSO MARTINI   15 
Real Espresso / Vodka ... Good Morning! 
 
SPIKED ARNOLD PALMER  15 
Fresh Lemon Juice / Tea / Vodka / Cane Sugar 
 
KALIMERA MARGARITA  15 
Organic Greek Honey / Tequila / Peach 
Lemon Juice 

At Citrus City Grille, we craft each dish 
from scratch, with passion, using only 

the freshest, real ingredients to bring out 
bold, unforgettable flavors. Our 
homemade artisan sauces, and 

gourmet breads—each a creation you 
won't find in any store—take you back to 

a time when food was an art, now 
elevated with a modern twist. 

Kali Orexi! (Bon Appetit in Greek) 

BREAKFAST STATION 
Pancakes • Crepes • Waffles • Caramel French 
Toast • Sausage • Bacon 
Call Your Own Omelet | Eggs Benedict 
Scrambled Eggs 
 
SALAD & FRUIT BAR 
Greek Salad • Potato Salad • Pasta Salad 
Roasted Beets Salad • Fruit Salad Bar 
 
HOT ENTREES 
Stuffed Chicken • BBQ Short Ribs • Grilled 
Salmon Lemon • Potatoes • Rice Pilaf  
Vegetables 
 
CARVING STATION 
Honey Roasted Ham • Prime Rib 
Cherry Sauce • Au Jus • Horseradish 
 
SEAFOOD BAR 
Shrimp Cocktail • Ahi Poke • Wonton Chips 
 
BAKERS SHOWCASE 
Danishes • Muffins • Cakes • Yogurt • Granola 

Adult $59.00  
Children (Under 12) $25.00 



 SUNDAY 
A LA CART BRUNCH MENU – WHEN YOU NEED SOMETHING EXTRA 

ELVIS FRENCH TOAST             14   
Thick-cut shepherd’s bread, griddled to golden perfec8on 
and finished with a drizzle of peanut bu<er. Topped with 
crisp chopped bacon, caramelized bananas, and a dus8ng 
of powdered sugar for the perfect sweet-and-savory finish.  
 
CHICKEN AND WAFFLES              18 
Crispy chicken, delicately ba<ered in our house spice blend 
and drizzled with house-made hot honey, served atop a 
golden waffle and finished with  
chive–parsley whipped bu<er. 
 
SMOKED SALMON BAGEL                 19 
Smoked salmon over a toasted bagel with whipped cream 
cheese, fresh dill, chives, and parsley, brightened with 
lemon zest and cracked black pepper, finished with thinly 
sliced pickled red onions and capers. 
 
BREAKFAST BURRITO     17 
3 Fluffy scrambled eggs, crispy hashbrowns, melted 
cheddar cheese, and fresh pico de gallo, all wrapped in a 
warm flour tortilla.   

*Choice of Bacon, Sausage, Ham or Chorizo    17 
*Make It Fully Loaded (Bacon, Sausage and Ham)   18 
 
 

NEW YORK STEAK SKILLET    24 
Tender slices of New York steak served over your choice 
of eggs, accompanied by sautéed spinach and golden 
roasted potatoes, finished with a vibrant house-made 
chimichurri and a sprinkle of fresh herbs.   
 
DUTCH BABY PANCAKE     17 
Fluffy pancake skillet topped with fresh seasonal berries, 
brightened with lemon zest and a touch of lemon juice, 
dusted with powdered sugar, and finished with a delicate 
drizzle of pure maple syrup. 
*Please Allow 25 Minutes to bake* 
 
CHILAQUILES      17 
Crisp tor8lla chips lightly tossed in homemade green salsa, 
topped with crumbled queso fresco, a drizzle of fresh sour 
cream, and freshly prepared guacamole, finished with a 
sprinkle of cilantro and your choice of two eggs. 
 
AVOCADO TOAST      17 
Toasted mul8grain bread topped with avocado, cherry 
tomatoes, lemon zest, cracked black pepper, sea salt, with 
a drizzle of our Greek-style lemon oil and your choice of 
two eggs.  
 

LUNCH – SOME OF YOUR CCG FAVS 

ORGANIC GREENS SALAD    13 
Red Grapes / Apples / Onions / Pecans / Cranberries 
Gorgonzola or Feta / Dijon Mustard Vinaigrette 
 
CAESAR SALAD               15 
Romaine / Croutons / Capers / Parmiggiano Reggiano 
 

Salads May Add: Chicken $7 / Shrimp $10 / Wild Caught 
Salmon $14 
 
 
 

FETTUCCINE ALFREDO             22 
Homemade Alfredo Sauce 
 
PENNE PASTA              21 
Artichokes / Fire Roasted Tomatoes / Broccoli 
Garlic / Mushrooms / Onions / Kalamata Olives 
Feta Cheese / Tomato-Basil Sauce  
Whole Wheat – Gluten Free upon request - $3  
Pastas May Add: Chicken $7 / Shrimp $10 / Wild Caught 
Salmon $14 
 
 

CCG BURGER                 22 
American Kobe Beef / Bacon / Lettuce / Tomato  
Onions / Cheddar Cheese / 1000 Island / Brioche Bun  
Choose: Fresh Fruit / French Fries / Organic Vegetables / 
Roasted Beets  
 
 

FAMOUS PRIME RIB DIP              22 
Piled High on a Demi Baguette / Au Jus 
Fries Horseradish on the Side 
MAKE IT A MELT              24 
Melted Pepperjack Cheese & Grilled Onions 
 

 

Please be aware that our food may contain or 

come into contact with common allergens, such 

as dairy, eggs, wheat, soybeans, tree nuts, 

peanuts, fish, shellfish, or wheat. *Consuming raw 

or undercooked seafood may increase your risk of 

food-borne illness. 
 

Mon-Tues 11AM - 9 PM   –   Wed - Fri 11AM - 10PM   –   Sat 9AM - 10PM   –   Sun 9AM – 9PM 


