Starters
Roast Beef & Cheese Egg Rolls
Housemade egg rolls loaded with peppers, onions, thinly sliced roast beef & white cheddar cheese. Served with a chipotle dip

13.

Soft Pretzel Sticks
Warm & buttery but slightly sweet pretzels served with our housemade honey mustard dressing

10.

Zucchini Strips
Hand coated thinly sliced zucchini seasoned with cheesy bread crumbs and lightly fried. Served with buttermilk ranch

12.

Twice Baked Skins
Thick potato wedges topped with mashed potatoes, cheddar jack cheese, bacon & scallions. Served with sour cream

12.

Spinach & Artichoke Dip
Creamy housemade spinach & artichoke dip, topped with parmesan cheese. Served with pita chips

12.

Crab Rangoon Dip
A cream cheese based inside out crab rangoon. Served with crispy wonton chips

12.

Arancini
Slow cooked risotto stuffed with mozzarella rolled into balls, breaded than deep fried. Served with pomodoro sauce

12.

Hummus Platter
Seasonal hummus served with fresh vegetables and warm naan bread drizzled with a balsamic reduction

12.

Wings or Tenders Served with bleu cheese dressing & celery

13.

Tossed in your choice of sauce: City Sauce, Buffalo, Honey Buffalo, Barbeque, Spicy Barbeque, Golden Barbeque, Honey Barbeque, Cajun Dusted, Salt & Pepper

Fried Pickles
Spicy beer battered pickles, deep fried & sprinkled with parmesan cheese. Served with buttermilk ranch

11.

Calamari
Fresh hand cut squid flash fried with hot cherry peppers. Served with pomodoro sauce

13.

Nachos
13.
Crisp tortilla chips layered with cheddar jack cheese topped with housemade pico de gallo, black olives, salsa, sour cream and
jalapeños
Side orders
5.
Vegetable of the Day, Sautéed Broccoli, Creamy Coleslaw, Jasmine Rice, Twice Baked Skins, Mac & Cheese, Steak Fries, Sweet
Fries, Mashed Potatoes, Broccoli Tommasina

Soups
Hand crafted Soup Creative soups are made fresh in-house by our talented chefs

Cup 4. / Bowl 6.

New England Clam Chowder A New England Favorite!

Cup 5. / Bowl 7.

Chili
Cup 5. / Bowl 7.
Perfectly seasoned ground beef loaded with peppers, onions, tomatoes, red kidney and black beans; topped with cheddar jack
cheese, sour cream and scallions. Served with tortilla chips
French Onion Soup
Housemade soup loaded with onions, a toasted crouton with gruyere & mozzarella cheese

Cup 6. / Bowl 8.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs, may increase your risk of food borne illness.
Please inform your server of any food allergies before ordering

Specialty Salads
Tomato, Cucumber & Mozzarella *Gluten Free
14.
Ripe tomatoes, cucumbers & fresh mozzarella tossed in olive oil, herbs and drizzled with a balsamic reduction on a bed of
romaine Add Chicken (4.00) Steak (7.00) Shrimp or Salmon (8.00)
Greek Salad *Gluten Free
14.
Romaine lettuce, tomatoes, cucumbers, red onions, kalamata olives, fire roasted peppers, feta, pepperoncini’s & our house
made Greek dressing Add Chicken (4.00) Steak (7.00) Shrimp or Salmon (8.00)
Roasted Chicken Walnut Salad *Gluten Free
15.
Mixed greens & romaine, candied walnuts, dried cranberries, sliced green apple and feta. Tossed in our light housemade
cranberry walnut dressing topped with roasted chicken
Honey Chicken & Almond Salad
15.
Mixed greens & romaine tossed in our housemade honey mustard dressing with carrots, tomatoes and crispy wonton strips.
Topped with angel hair pasta drizzled with sesame oil, toasted almonds and grilled honey mustard chicken
California Cobb
15.
Mixed greens & romaine, croutons, bacon, hardboiled egg, roasted corn, avocado, cheddar jack cheese and red onion tossed in
buttermilk ranch dressing. Topped with honey barbeque drizzle and crispy chicken
Crab Cake Salad
16.
Mixed greens & arugula tossed in herb vinaigrette with avocado, marinated onions, tomato, white cheddar cheese and our
signature city strings. Topped with lump crab cake perfectly pan seared with a thousand island drizzle
Salmon & Tomato Caprese
Fresh grilled Atlantic salmon over crisp romaine leaves, heirloom tomatoes and fresh mozzarella. Tossed in olive oil, fresh
herbs, balsamic reduction and garnished with diced Spanish onions

18.

City Steak & Potato Salad *Gluten Free (removing potato wedges)
17.
Our signature steak tips, mixed greens & romaine tossed in our housemade balsamic dressing. Served with Cajun dusted potato
wedges, tomatoes, bacon, white cheddar cheese and caramelized onions
Garden or Caesar Salad

Half 7. / Full 11.

Add Chicken (Half 10. Full 14.) Steak (Half 13. Full 17.) Shrimp (Half 14. Full 18.) or Salmon (Half 15. Full 19.)

Hand Stretched Pizza
Classic Cheese Thin crust pizza with our housemade pizza sauce, mozzarella and parmesan cheese

12.

Toppings: Pepperoni, bacon, roasted chicken, prosciutto, sausage, peppers, mushrooms, onion, black olives, feta cheese, tomatoes, broccoli, roasted red
peppers, artichoke hearts, jalapeños, fresh mozzarella, marinated onions, spinach, garlic, green peppers, red peppers (1.00 per topping)

Bacon Cheeseburger Pizza Love cheese burgers? This is for you!
Savory sauce with ground beef, bacon, tomatoes, shredded lettuce, pickles, mozzarella and parmesan cheese

15.

Prosciutto & Caramelized Onion Pizza
15.
Sweet and flavorsome white pizza with a light cream sauce topped with thin sliced prosciutto, caramelized onions, mozzarella
and parmesan cheese
Buffalo Chicken Pizza
Bleu cheese ranch sauce topped with buffalo chicken tenders, peppers, mozzarella and parmesan cheese

15.

Chicken Bacon Ranch Pizza
Creamy ranch sauce topped with chicken tenders, bacon, scallions, mozzarella and parmesan cheese

15.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs, may increase your risk of food borne illness.
Please inform your server of any food allergies before ordering

Burgers & Sandwiches
*Stuffed burgers are a City Streets specialty with all the toppings on the inside!
(All burgers and sandwiches come with steak fries unless otherwise noted)

*Mac & Cheese Stuffed Burger
Stuffed with mac & cheese topped with a mouthwatering cheese sauce

14.

*Breakfast Stuffed Burger
Stuffed with bacon & cheddar cheese topped with a fried egg

14.

*American Classic Stuffed Burger
Stuffed with bacon & cheddar cheese topped with BBQ sauce

14.

*Cajun Stuffed Burger
Stuffed with sautéed onions, jalapeños, pepper jack cheese and Cajun spices

14.

City Burgers Our burgers are ½ pound of USDA choice ground sirloin hand pressed & grilled to your liking

13.

Toppings: American, Cheddar, Mozzarella, Swiss, Feta, Pepper Jack, Cheddar Jack, Bacon, Peppers, Mushrooms, Onions, Jalapeños (1.00 per topping)

Garden Veggie Burger
12.
Housemade veggie burger packed with black beans, kidney beans, brown rice, walnuts, diced red peppers, mushrooms, bread
crumbs & spices topped with sharp cheddar cheese
Turkey Burger
13.
Seasoned ground turkey pan seared with Russian dressing, mixed greens & tomato. Served with cranberry sauce and sweet
potato fries
Crispy Chicken Sandwich
13.
Our signature crispy chicken topped with bacon, American cheese, lettuce, tomato & a drizzle of buttermilk ranch dressing on
thick cut sourdough bread
City Grilled Cheese
12.
Crisp bacon, thinly sliced tomato, gruyere & white cheddar cheese on toasted brioche bread. Served with our signature city
strings Add Roasted Chicken or Pulled Pork (4.00)
Steak & Cheese Grinder
Sliced sirloin sautéed with peppers, mushrooms & onions. Topped with Swiss cheese, lettuce, tomato and mayo

14.

Buffalo Chicken Sandwich
Tender chicken fried golden brown & tossed with buffalo sauce. Topped with lettuce, tomato and bleu cheese dressing

13.

Prosciutto & Fresh Mozzarella Sandwich
14.
Thin sliced prosciutto, fresh mozzarella, juicy tomatoes and crisp lettuce. Drizzled with olive oil and dusted with Tommasina
spices Add Grilled Chicken (4.00)
Fish Filet Sandwich
Fresh cod lightly breaded and fried until golden brown. Topped with American cheese, creamy coleslaw & tartar sauce

13.

French Dip Sandwich
Rare roast beef thinly sliced topped with sautéed onions & Swiss cheese. Served with au jus dip

14.

Turkey Club
Sliced turkey breast with lettuce, tomato, mayo & bacon on three pieces of toasted wheat or white bread

12.

Barbeque Pulled Pork Sandwich
13.
Hand pulled barbeque pork layered on creamy coleslaw. Topped with caramelized onions & Swiss cheese on thick sourdough
bread
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs, may increase your risk of food borne illness.
Please inform your server of any food allergies before ordering

Wraps
(All wraps are made with flour tortillas & can be substituted for lettuce wraps. Served with steak fries unless otherwise noted)

Chicken Caesar Wrap
Crisp romaine tossed with shaved parmesan cheese, roasted chicken & our housemade Caesar dressing

12.

Ranchero Chicken Wrap
Roasted chicken, cheddar jack cheese, housemade pico de gallo, tortilla strips, Cajun spices & buttermilk ranch dressing

12.

Buffalo Chicken Wrap
Crispy buffalo chicken, romaine lettuce, tomato, diced celery and bleu cheese dressing

12.

Greek Wrap
12.
Romaine lettuce with roasted chicken, tomato, cucumber, red onion, kalamata olives, fire roasted peppers, feta cheese & our
housemade Greek dressing
Roasted Chicken Walnut Wrap
12.
Mixed greens & romaine topped with candied walnuts, dried cranberries, sliced green apples, feta cheese and roasted chicken
tossed in a housemade cranberry walnut dressing
Salmon Lemon & Pepper Lettuce Wrap
15.
Fresh Atlantic salmon dusted with lemon & pepper seasonings pan seared with crisp romaine and housemade pico de gallo.
Served with jasmine rice
Spicy Thai Chicken Lettuce Wrap
13.
Pulled chicken drizzled with spicy Thai peanut sauce with crisp romaine, shredded carrots, water chestnuts, snap peas, roasted
peanuts & mandarin oranges. Sprinkled with sesame seeds & crispy chow mein noodles served with jasmine rice

Lunch Entrees
Sirloin Tips *Gluten Free (removing gravy)
17.
Our Cuban inspired marinade makes these tips simply the best on the market! Served with mashed potatoes, gravy & fresh
vegetables
Fish and Chips
Atlantic cod lightly breaded & deep fried. Served with steak fries, creamy coleslaw and tartar sauce

15.

Baked Scrod
15.
Atlantic cod lightly seasoned and pan seared topped with bread crumbs & fresh lemon. Served with jasmine rice and fresh
vegetables
Grilled Chicken Breast *Gluten Free
Served with jasmine rice, housemade pico de gallo & fresh vegetables

Single Breast 14. Double Breast 16.

Swordfish Tacos
*Market Price
Fresh swordfish dusted with spices & pan seared layered in flour tortillas with housemade pico de gallo, cheddar jack cheese,
shredded lettuce and drizzled with our one of a kind basil spinach sauce. Served with jasmine rice
Quesadillas
Chicken 15. Steak 16. Shrimp 18.
Flour tortillas filled with cheddar jack cheese, marinated onions & roasted peppers. Served with jasmine rice, housemade pico
de gallo and sour cream
Mac & Cheese Our one of a kind cheese blends topped with seasoned bread crumbs & baked to perfection

14.

Add Chicken (3.00) Seasoned Ground Beef (3.00) Bacon (2.00) Broccoli (1.00) Mushrooms (1.00) Peppers (1.00) Onions (1.00)
Chicken can be tossed in your choice of sauce: City Sauce, Buffalo, Honey Buffalo, Barbeque, Spicy Barbeque, Golden Barbeque, Honey Barbeque, Cajun Dusted,
Salt & Pepper
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs, may increase your risk of food borne illness.
Please inform your server of any food allergies before ordering

