

S T A R T E R S


               


HAMACHI CRUDO*  18
house brined ol ive  rel ish,     
fresh lemon,  toasted pistachio


CRISPY PORK BELLY  19
charred plum, fish sauce, 
herbs,  long p epp er


GRILLED OCTOPUS  16
golden yukon p otato es,  lemon aiol i ,   
sweet  paprika,  garl ic  chips                


CHARCU TERIE   28
chicken l iver  pâté,  country  terrine,      
domestic  cheese,  salumi, 
proscuitto  di  parma,  assorted nuts, 
tart  cherry  cracker


HOUSE SAUSAGE   16
b eluga lenti ls ,  pi l-pi l  sauce, 
bl istered cabbage


COAL FIRED MUSSELS  28
co conut,  fermented chi l i ,  c iabatta  


U P C O M I N G  E V E N T S


Easter  Brunch Buffet
MARCH 31ST 


 $85PP


9 A M  -  2 P M


Rockies Opening Day
APRIL 5th 


D I N N E R


EXECU TIVE CHEF JARED BECKER |  1899 16 TH STREET, DENVER, CO 80202 |  303.323.0017 |  CITIZENRAIL.COM


Please alert  your server to any food allergies prior to ordering.   
*These items may be served raw or undercooked based on your specification,  or contain raw or undercooked ingredients.   Consuming raw or  


undercooked meats,  poultry,  seafood, shellfish or eggs may increase your risk of  foodborne i l lness,  especially  if  you have certain medical  conditions.  


chinese broccoli
    {sesame seeds}


fremont b eans


 


duck fat  potato


sage +  rosemary fr ies 


    


sides  11


G A R D E N


               
CAULIFLOWER + 


SUNCHOKE VELOU TÉ  14
apple  cider  reduction,
sunchoke chips,  p oppy seed


CHARRED ROMAINE  16
black garl ic  caesar,  egg  yolk,                  
parmesan,  sourdough


FIELD GREENS SALAD   15
radish,  turnip,  apricot,            
sevi l le  orange vinaigrette


COAL ROA STED BEETS  15
maple +  sherry  vinaigrette,     
austral ian feta,  cara  cara  orange,   
hemp seed,  p etite  greens


M A I N S


               


WILD SEABA SS*   34
wild mushro om, art ichoke,     
pickled sweetie  drop p epp ers, 
red wine reduction


CAULIFLOWER   24
fermented kumquat,  green mole,
pistachio  


CR BRISKET BURGER*   21
brisket  +  short  r ib,  lettuce,  onion, 
tomato,  sage +  rosemary fr ies
+  add cheddar cheese  $2,     
avo cado $3,  pâté  $3


B ONE IN 18OZ RIBEYE*   65
gri l led bro ccoli ,  ta leggio  sauce 


SMOKED SHORT RIB*   49
chermoula,  fremont b eans, 
f ie ld  greens


HERB ROA STED CHICKEN  38
spring onion +  morel  mushro om,
confit  p otato,  bl istered spinach






