
LIFE IS AN ADVENTUREHAPPY HOUR

SPLIT MENU ITEM FEE $7 

+1 850 909 0702@THECITIZENALYS CITIZENALYS.COM
CONSUMER ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK 

OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

CALABRIAN SHRIMP
Calabrian Chilies, Crispy Shallots, 

Fresh Herbs, Focaccia
17

SMOKED FISH DIP
Pickled Onion,  Cilantro. Crispy Shallots,

Hot Buttered Saltines
15

WHIPPED FETA
Orange Blossom Honey, Grilled Naan Bread,

Herbed Almonds, Espelette
15

16  1/2 DOZ

MURDER POINT

32  1 DOZ

O Y S T E R  H A P P Y  H O U R
2:00 PM - 5:00 PM

C O C K T A I L S

BARTENDER’S CHOICE
Rotating Cocktail

MARGARITA VERDE
Jalapeño Tequila, Chili Verde Liquor, Avocado, Lime 

OLD FASHIONED
Bourbon, Sugar, Bitters

MARGARITA
Tequila, Orange Liqueur, Lime, Agave

$10

C L A S S I C S

MOSCOW MULE
Vodka, Ginger Beer, Lime 

AMERICANO
Campari, Torino Vermouth,  Club Soda  

DAIQUIRI
White Rum, Lime, Sugar 

HIGHBALL
Choice of  Well  or  N/A  Spirit 

Choice of Mixer:
Club Soda

Tonic
Ginger Ale

Ginger Beer
Grapefruit Soda

B E E R

DRAFT

American Lager, Urban South, 

Paradise Park 4.4 %

BOTTLE

Belgium Pilsner, Stella Artois  5.2 %

Mexican Lager, Modelo Especial, 4.2%

W I N E

SPARKLING WINE
Rotating Selection

9 | 36

CABERNET SAUVIGNON
One Stone, Paso Robles, California, 2021

13 | 52

PINOT NOIR
Olema, Sonoma, California, 2022

14 | 56

SAUVIGNON BLANC
Rotating Selection

9 | 36

S N A C K S

G U L F  C O A S T  O Y S T E R S  O N  T H E  H A L F  S H E L L

7

5

RANCH WATER
Tequila, Lime, Soda

CITIZEN DOUBLE STACK
B&B Pickles, Melty Cheese,
Secret Sauce, Brioche Bun

19

Spicy Cocktail, Red Fresno Hot Sauce
 Red Wine Mignonette,

Cucumber Mint Mignonette, 
Buttered Saltines, Lemon

OYSTER SHOOTER
$11

GREEN DAISY
(N/A)

Ritual Zero Proof Tequila,  Avocado, Lime 6

VINHO VERDE
Broadbent, Vinho Verde, Portugal N/V

  | 36

BOTTLE OF VINHO VERDE & DOZEN OYSTERS
$60

FIZZY & FRITES

Glass of Cava and Waffle Fries |$20

Half Bottle of Laurent Perrier Champagne and Waffle Fries    |$75

C I T I Z E N  O R I G I N A L S

CHARGRILLED OYSTERS 
Calabrian Butter, Parmesan,

Scallions, Hot Buttered Saltines
21 1/2 DOZ 42 1 DOZ

MEYER LEMON HUMMUS
Cucumber, Radish, Pickled Vegetables, Olives,

Herbed Almonds, Pumpkin Seed Clusters,
Blue Cheese Dressing, Toasted Bread

24

N

N

N

Signature DishesCitizen Classics



C O C K T A I L S B E E R Z E R O  P R O O F

W I N E S  B Y  T H E  G L A S S

J A P A N E S E  S H A V E D  I C E
Kakigori (かき氷), or Japanese shaved ice, is 

a summer favorite in Japan and will surely 
bring that natsukashii (nostalgic) feeling to 

anyone who eats it.  Served with shaved ice and 
our housemade seasonal syrup.  

W I N E / VA R I E TA L V I N TA G E P R O D U C E R A P P E L L AT I O N G L A S S

CAVA N/V Dibon, Brut Barcelona, Spain 14

CRÈMANT ROSÉ N/V Dopff & Irion, Rose Brut Alsace, France 20

CHAMPAGNE N/V Laurent Perrier, Brut Cuvée Champagne, France 31

VERMENTINO 2022 Vigne Surrau ‘Limizzani’  Sardinia, Italy 12

PINOT GRIGIO 2022 Tiefenbrunner Trentino-Alto Adige, Italy 12

SAUVIGNON BLANC 2022 Annabella Napa Valley, CA 15

SANCERRE MKT Rotating Selection Sancerre, France MKT

RIESLING 2022 Weingut Josef Leitz ‘Dragonstone’ Mosel, Germany 15

CHARDONNAY 2022 Louis Latour Ardèche Rhône, France 15

CHARDONNAY 2021 Failla Sonoma Coast, CA 27

ROSÉ  MKT Rotating Selection Rotating Region 15

NEGROAMARO 2021 Li Veli, ‘Passamante’ Salice Salentino, Puglia, Italy 15

PINOT NOIR 2022 Argyle, ‘Bloom House‘ Willamette Valley, OR 18

PINOT NOIR 2022 Labet Corisca, France 14

CABERNET SAUVIGNON 2022 Turnbull Napa Valley, CA 29

CABERNET SAUVIGNON 2021 One Stone Paso Robles, CA 16

MARGARITA VERDE
Jalapeño Tequila, Chili Verde Liqueur, Avocado, Lime
Spicy, Tart, Herbaceous 

18

ANDIAMO!
Vodka, Aperol, Cava, Rosé Syrup, Lemon, Orange 
Bubbly, Citrusy, Bright  

18

FLEUR DE VIE  
Nolet’s Gin, St. Germaine, Dubonnet, Lemon, Lavender
Floral, Silky, Refreshing

17

S E A S O N A L  S E L E C T I O N S

C T Z N  C L A S S I C S

OAXACA OLD FASHIONED
1800 Anejo Tequila,  Mezcal, Agave, Angostura &  Grapefruit Bitters
• Komos Cristalino   + 19
• Don Julio 1942 Anejo   + 42
Boozy, Smoky, Sexy

22

CURE
Tequila Blanco, Pineapple Amaro, Ginger, Honey, Lemon
Restorative, Comforting, Healing 

17

American Lager, Urban South, Paradise Park 4.4%  9
Pale Ale, Oyster City, Mangrove 8.2%       9
NE IPA, 3rd Planet Dank Side of the Moon  7.5%   12
Italian Pilsner, Back Forty Beer Co. 5.5%    13
WC IPA, Deep Brewing, Reef Dweller  6.5%    9 
Rotating Selection   MKT

American Lager, Coors Banquet 5%   6
Dbl IPA, Toppling Goliath, King Sue (16oz) 7.8% 14
Lime Lager, Perfect Plain Brewing Co.,Yachtside 4.5% 6
Amber Ale, Fairhope 5.9%   6
American Pilsner, Miller Lite 4.2%   5
Light Lager, Michelob Ultra 4.2%   6
American Pilsner, Miller High Life 4.6%   5
Hazy IPA, Athletic, Free Wave (N/A)   6

DOMESTIC

IMPORT
Mexican Lager, Modelo Especial  4.4%   7
Belgian Pilsner, Stella Artois 5.2%    6
Euro Pale Lager, Heineken 0.0  (N/A)   7

DRAFT

GINGER SMASH
Spiritless Kentucky 74 Bourbon, Ginger, Lemon, Mint

18

LYRE’S SPRITZ
Sparkling Riesling, Italian Orange Aperitivo,Orange,
Soda Water

15

FROZEN N/A 
Rotating Seasonal Selection

10

SPRING IN A BOTTLE
Wolffer Estate, Sparkling Riesling,  Moselle Valley, Germany

14

GREEN DAISY
Ritual Zero Proof Tequila,  Avocado, Lime

13

FROZEN COCKTAIL
Rotating Seasonal Selections

17

TUXEDO ROSA
Fords Gin, Cocchi Americano, Strawberry,
Luxardo Marachino, Peychaud, Herbsaint 
Spirit Forward, Sophisticated, Complex  

18

MINT TI’ PUNCH
Flor De Caña Seco, Rhum Agricole, Wray & Nephew Overproof,
Mint Cordial, Lime
Zingy, Old Fashioned, Unexpected   

16

WHITE LINEN
Tequila Blanco, Cucumber, Bergamot Rosolio, Salt, Lime, Yuzu Soda
Light, Crushable, Tart

16

RIVIERA CLUB
Citrus Vodka, Rhubarb Aperitivo, Lillet Rosé, Grapefruit, Soda
Dry, Spritz, Beachy

17

34BOTTLED OLD FASHIONED
Paul Sutton Bourbon, Four Roses, Angosturas, Spiced Cherry Bitters
Serves Two
Shareable, Classic, Strong


