

E A S T E R


B R U N C H


EXECU TIVE CHEF JARED BECKER |  1899 16TH 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.  


$ 8 5  P E R  P E R S O N , 


$ 3 5  F O R  C H I L D R E N  1 2  +  U N D E R


9 A M  -  2 P M


CHEESE +  CHARCU TERIE,  FRESH FRUIT, 
RAW SEAFO OD PLAT TER 


PA STRIES  
b lueb erry  muffin,  strawb erry  turnover,  coffee  cake, 
ham +  cheese  croissant,  spinach +  r icotta  croissant


PARFAIT:  granola,  yogurt,  fresh b erries 


SCRAMBLED EGGS,  BREAKFA ST POTATOES         


SPINACH +  B OURSIN EGG WHITE QUICHE                                            


BREAKFA ST MEATS:  smoked bacon,  apple  sausage


BENEDICT:  spinach +  goat  cheese,  engl ish muffin,  p oached eggs,  hol landaise                                            


BANANA BREAD FRENCH TOA ST:


maple syrup,  macerated b erries,  marscarp one mousse,  candied p ecans, 


 OMELET STATION: ham, p epp ers,  onion,  cheese,  bacon,  mushro om, spinach 


BIBB SALAD: cara  cara  orange,  avo cado,  fennel ,  blo o d orange vinaigrette 


PRIME RIB:  gri l led balsamic  vegetables,  horseradish créme fraiche 


BRAISED LAMB: shakshuka tomato es,  p olenta 


DESSERT 
lemon basi l  curd,  cho colate  mousse, 


carrot  cake,  blueb erry  almond f inancier, 
s trawb erry  mousse  +  white  cho colate  panna cotta, 


mini  s’mores  tart ,  mini  pistachio tart ,  macarons






