
City Bar & Grille                                                                     
Dinner                                                                                            

 local, seasonal, delicious 
 

 
 
 
 
 
 
STARTERS 
Spiced Olives & Roasted Garlic 
gochujang, spinach, crispy shallot $8 
 
CBG Black Pepper Potato Chips 
parmesan cheese, cider syrup, black garlic aioli  $9 
 
Buttered Sweet Crab Rolls 
capers, lemon mayo, pickled organic vegetables $14 
 
Cured Meats & Organic Local Melon 
peach mustard, eggplant, arugula, romano cheese $15 
 
Pork Rillettes 
horseradish mustard, crispy salami, flatbread $13 
 
Grilled Octopus 
smoked bacon, togarashi, toasted grains, sweet miso 
$15 
 
Lobster “Fra Diavolo” Noodles 
sweet corn, sweet red curry, cubanelle peppers, baby 
bok choy $16/$27 
 
Beef & Ginger Dumplings 
charred scallion ponzu, sesame seeds, furikake $12 
 
 
GREENS 
add chicken $6, salmon $9, sirloin $8 
Organic Mixed Greens 
tomatoes, Dijon vinaigrette, shaved radishes,  
sourdough crostini    small $6/large $9 
 
Organic Local Tomatoes 
feta, pickled veg, corn, aged balsamic  $14 
 
Little Gem Caesar 
grana padano, parmesan, sourdough croutons,  
parmesan aioli $11 
 
 
 

 
 
 
 
 
 
MAINS 
Slow Roasted Beef Short Rib 
summer vegetables, potatoes, natural jus 
$24 
 
Salmon 
summer tomatoes, toasted grains, baby bok choy, to-
mato yuzu vinaigrette $22 
 
Roasted Sea Scallops 
lentils du puy, cauliflower, petite greens, ginger vinai-
grette $24 
 
Spicy Asian Noodle Bowl 
kim chee, eggs, braised greens, miso broth $20 
 
Buttery Baked Haddock 
spinach, red rice, charred lemon, lime butter $22 
 
“Brick Chicken” 
cornish game hen, sweet brown rice, braised greens, 
pepperonata, caramelized orange butter $19 
 
Smoked Cheddar Stuffed Meatloaf 
potato puree, summer vegetables, old bay onion rings, 
BBQ gravy $17 
 
Buddy’s Double Burger 
American cheese, bacon, A1 aioli, spiced Russian, bri-
oche, house fries $14 
 
Steak Frites 
roasted garlic chimichurri, organic mixed greens, house 
fries, $22 
 
CBG Grilled Cheese 
sourdough, local cheddar, smoked gouda, candied ba-
con, house fries $13 
 
Grilled Angus Beef Ribeye 
Aged 16oz steak, roasted mushrooms, braised green 
beans, smashed potatoes  $40 

  
Vegetarian & Vegan options available- 

Please ask your server for seasonal selections 

We strive to purchase as much local and organic products, in season, as we can. Our ultimate goal is to deliver a 
dining experience of fresh, local and unprocessed delicious food. It’s how we grew up, it’s how we serve our fami-
lies, and it’s how we serve our guests. Thank you for dining with us.         Cynthia & Al Soto 
 
Consumption of raw or undercooked meats, poultry, eggs or seafood may increase your risk of illness. Please inform your server if you, 
    or, anyone in your party has any food sensitivities or allergies. 


