Bites

STARTERS

GUACAMOLE, SALSAS + CHIPS $13
salsa roja + salsa verde (V, GF)

HARISSA HUMMUS $11
tahini, toasted za'tar pita, crudité, everything spice (V)

TRUFFLE + PARMESAN TOTS $10
salt + pepper, herbs (V)

CHIPOTLE BEEF MINI EMPANADAS $13
salsa verde, sour cream (4 pieces)

BONELESS BUFFALO WINGS $13
Frank’s RedHot, yogurt ranch, celery, carrots

ROASTED MUSHROOM QUESADILLA $13
pico de gallo, sour cream (V)

FLATBREADS

choice of:

FRESH MOZZARELLA $13
San Marzano tomatoes, garlic, basil (V)

PESTO + SUN DRIED TOMATO $14
provolone, mozzarella, parmesan, black olives, red onion (V)

PEPPERONI $14
provolone, mozzarella, red sauce, hot honey

SALADS

LITTLE GEM CAESAR SALAD $11
shaved parmesan, cucumbers, roasted chickpeas, croutons (V)
(add chicken or shrimp +$5)

MEDITERRANEAN SALAD $11
cherry tomatoes, cucumbers, red onions, olives, pepperoncini, romaine,
creamy lemon tahini dressing (V, GF) (add chicken or shrimp +$5)

DESSERTS

MINI NEW YORK CHEESECAKE $7
graham cracker crust, seasonal fruit

WARM CHURROS $7
cinnamon sugar



HANDHELDS

FALAFEL PITA SLIDERS $13

lemon hummus, shredded lettuce, tomato, pickles,
pepperoncini, yogurt white sauce, harissa (V)

ROASTED VEGETABLE PANINI $14

roasted zucchini, eggplant, red pepper, red onion,
mozzarella, mojo herb mayo (V)

CHICKEN “TORTA” PANINI $15

grilled chicken, mozzarella, black beans,
pickled jalapefio, pico de gallo, lettuce, ranch mayo

CHAMPION CHEESEBURGER $16

cheddar, pickled green tomato, lettuce, tomatoes,
red onion, CityPickle secret sauce, sesame seed bun

TACOS $12

(2 per order) choice of:

ROASTED CAULIFLOWER
avocado, pickled onion, cilantro, salsa verde (V, GF)

SPICY JERK CHICKEN
avocado, pico de gallo, salsa verde (GF)

CHIPOTLE SHRIMP
avocado, pickled onion, cilantro, salsa verde (GF)

FROM THE CAFE

ESPRESSO $4.50 LATTE $5.50
AMERICANO $4.50 COLD BREW $6
CAPPUCCINO $5 TEA $4.50

JUICES

FRESH SQUEEZED OJ and GRAPEFRUIT JUICE,
CRANBERRY, PINEAPPLE and LEMONADE

CrtyPicklie



Drinks

CITYPICKLE COCKTAILS $15

MARGARITAS

FROZEN MARGARITA
blanco tequila, fresh lime juice, agave (classic, mango or passion fruit)

MEZCALITA
Espadin mezcal, blanco tequila, fresh lime juice, agave

SPICY MARGARITA
Tanteo Jalapefio Tequila, fresh lime juice, agave, tajin salt

HIBISCUS MARGARITA
blanco tequila, Cointreau, hibiscus agave, lime

SPRITZES

APEROL SPRITZ
Aperol, prosecco, soda

HUGO SPRITZ
St. Germain Elderflower, prosecco, soda, mint

YUZU SPRITZ
Rockey’s Botanical Liqueur, yuzu, prosecco, soda

CITYPICKLE SPRITZ
Aperol, clementine, Italicus Bergamotto, prosecco, soda

NEGRONIS

CLASSIC
Ford’s Gin, Campari, Cinzano Sweet Vermouth

WHITE NEGRONI
Citadelle Dry Gin, Noilly Prat Dry Vermouth, Suze Aperitif

KINGSTON

Flor de Cana 7 Year Rum, Appleton 8 Year Rum,
Cinzano Sweet Vermouth, Campari, coffee bitters

BLOOD ORANGE NEGRONI
Ford’s Gin, blood orange, Cinzano Sweet Vermouth, Campari



SIGNATURE COCKTAILS

GUAVA PALOMA
blanco tequila, pink grapefruit, guava, Fever-Tree Grapefruit Soda

TROPICAL DAQUIRI

Flor de Cana Gran Reserva 7 Year Rum,
Chinola Pineapple, lime, tiki bitters

STRAWBERRY WHISKEY SOUR
Bonded Bourbon, fresh strawberry, lemon, honey

ORCHARD COSMOPOLITAN

Ketle One Botanical Peach and Orange Blossom Vodka,
Cointreau, cranberry

CITYPICKLE ESPRESSO MARTINI

Variety Espresso, Stoli Vanilla Vodka,
Mr. Black Coffee Liqueur, Creme de Cacao

PICKLE BRINE BLOODY MARY
St. George Chile Vodka, pickles

MOCKTAILS $I12

WEATHER THE STORM
The Pathfinder Hemp + Root, elderflower, ginger beer, lime

BERRY SOUR
Ghia bitters, Lyre’s [talian Orange, raspberry, lemon, grapefruit

STRAWBERRY CITRUS COOLER
strawberries, fresh lemon juice, mint leaves, sparkling water

ESPRESSO NO-TINI
espresso, Lyre’s Amaretti, cinnamon

DRAFTS & CANS

ROTATING SELECTION of
DRAFT and CANNED BEER, HIGH NOON,
ATHLETIC BREWING IPA and LITE (NA)

REFRESHMENTS

CELSIUS, COCONUT WATER, GATORADE
BOTTLED WATER, SOFT DRINKS

CrtyPickle




