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1550 Olympic Blvd, Walnut Creek, CA  94596 

925.93.citra 
(925.932.4872) 

 
 

www.CitraGrill.com 
 
 
 
 
 
 

Open daily from 11:30 AM to 9:00 PM 
or until 10:00 PM on Fridays & Saturdays 
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Grilled 
 
Made from absolutely the highest grade of fresh meats, vegetables, and seafood available anywhere, 
our food is prepared on skewers and seasoned with extra virgin olive oil and fresh citrus juices.  Skewers are 
cooked only after they're ordered and are served on a bed of baked-to-order flat Citra bread with fixings of 
crisp and tangy cabbage, marinated mix of cucumbers and tomatoes, and our special Citra potato salad.  
Available in small, regular, or large sizes that provide 4-, 8-, or 12-ounce portions of your selections on 1, 
2, or 3 skewers, respectively.  Skewers can be mixed and matched, and more may be added to the large size. 
 
Chicken – juicy cuts of highest quality fresh (choose) white or dark meat chicken   6.95 / 9.95 / 12.45 
Filet Mignon – cuts of premium high grade, all-natural beef tenderloin   9.45 / 14.95 / 19.95 
Halibut – delicate pieces of seasonally available fresh Alaskan wild halibut   13.45 / 21.95 / 29.95 
Lamb –tender pieces of premium lamb seasoned with fresh mint and citrus   10.35 / 15.75 / 20.65 
Mahi Mahi – sushi-grade Mahi Mahi cooked and seasoned the Citra way   10.95 / 16.95 / 22.45 
Salmon – deliciously prepared pieces of exceptional all-natural salmon   9.45 / 14.95 / 19.95 
Shrimp – premium, perfectly grilled, tender and delicious   9.45 / 14.95 / 19.95 
Tuna – sushi-grade Ahi tuna delicately prepared and seared   11.45 / 17.95 / 23.95 
Vegetables – mushrooms, squash, cauliflower, onions, peppers, and tomatoes   5.95 / 8.95 / 11.45 
 
A la carte skewers: White or Dark Meat Chicken 4.45, Filet Mignon 7.45, Halibut 10.95, Lamb 8.35, 
Mahi Mahi 8.95, Salmon 7.45, Shrimp 7.45, Tuna 9.45, Vegetables 3.95 
 
 

Sides 
 
Complement your choice of items from our grilled selections with delicious sides that are made with the 
freshest ingredients. 
 
Dill Potatoes – warm and satisfying cubes of lightly seasoned potatoes with fresh dill   6 
Citra Cucumbers – peeled spears of delicate cucumbers and tangy citrus juices and salt   3 
Citra Flat Bread – fresh-baked, warm, and delicious   2 
 
 

Soups 
 
Truly home-made and fresh with a distinguishing touch of citrus flavors and extra virgin olive oil 
Cup 4 / Bowl 6 
 
Cream of Potato 
Cream of Spinach and Mushroom 
Cream of Tomato and Basil 
 
 

Salads 
 
Freshest organic greens and highest quality ingredients are used in Citra's selection of refreshing and tasty 
salads.  Never over-dressed, all salads are available as accompaniments to the grilled plates, or may be 
ordered as complete meals by adding any number of individual skewers for an additional price. 
 
Tossed Romaine* – fresh romaine lettuce, cucumbers, and grape tomatoes tossed in Citra's own balsamic 
dressing   5 / 7 
Greek Salad* – fresh romaine lettuce, red onions, peppers, olives, grape tomatoes, and feta cheese in 
Citra's refreshing Greek salad dressing   6 / 8 
Citra Cucumber Salad – crisp cucumbers and grape tomatoes seasoned with citrus juices and extra virgin 
olive oil   4 / 6 
Baby Arugula* or Baby Spinach* – choose fresh wild baby arugula or baby spinach.  Comes with grape 
tomatoes and flavored in Citra's balsamic dressing   5 / 7 
Citra Potato Salad – a different kind of potato salad without mayonnaise or egg whites.  Has a mix of 
diced pickles and onions, green peas, fresh dill, citrus juices, and extra virgin olive oil   5 / 7 
 
Add any individual skewers:  White or Dark Meat Chicken 4, Filet Mignon 6, Halibut 9, Lamb 6.35, 
Mahi Mahi 6.95, Salmon 6, Shrimp 6, Tuna 7.45, or Vegetables 3 
* Add a twist to these salads by ordering specially roasted crushed almonds and dried sour cherries for $2 
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Desserts 
 
Citra desserts are delightful and satisfying bites of local gourmet creations that are carefully selected to 
complement our food offerings for a pleasing conclusion to your dining experience. 
 
Truffles – scrumptious nibble of highest quality chocolate in a variety of flavors.  Choose mint, espresso, 
dark chocolate, cabernet, Meyer lemon zest, or blackberry   2 
Cheesecake Bites – creamy and dense cheese cupcakes.  Choose blueberry, cappuccino, chocolate, Key 
lime, raspberry, vanilla, or strawberry   2 
Ice Cream Lollicones – vanilla ice cream on bite-size sugar cones.  May add chocolate, raspberry, or kiwi 
drizzle   2 
 
 

Drinks 
 
Limeade – fresh-made with a hint of mint 3.75 
Pomegranate Juice – refreshing and tasty 5.95 
Sour Cherry Drink – a surprisingly refreshing summery drink 3.50 
Iced Tea – Citra house blend, brewed fresh and chilled 2.75 
Soft Drinks – Coke, Sprite, Diet Coke, Fanta Orange, root beer 1.95 
Wine – by the glass or by the bottle 
Beer – by the bottle 
Coffee – regular or decaf 2.95 
Espresso – double 3.00 
Café Latte – double espresso 4.50 
Cappuccino – double espresso 4.50 
Café Mocha – double espresso 4.95 
Hot Teas – select from a variety of premium teas 2.45 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Notes, and the Citra Food Philosophy 
 
 From meats to oils, and vegetables and greens to our teas and coffees, we only use the most expensive, 

freshest, organic, and highest grade premium ingredients in all of our foods and drinks.  No canned, frozen, 
or preprocessed items are ever used, and every food that we serve is made from scratch 

 Only pure, unblended olive oil is used in all of our preparations 
 All items are gluten free except for the Citra flat bread 
 No dairy products are used in our recipes with the exception of small amounts of cream in our soups 
 We have put much care and consideration into our choice of wines, teas, coffees, and desserts, all of which 

are Citra caliber, premium grade products: 
o Our coffee beans are roasted by Moschetti Espresso 
o Truffles are made by Barlovento and Coco Délice specialty chocolatiers in the East Bay 
o Cheesecakes are made by Charlie's Cheesecakes in San Jose 

 Attention to detail at Citra goes far beyond what's visible to our guests.  We pay serious attention to 
sanitary and hygienic considerations, and strictly avoid any form of cross contamination of ingredients in all 
of our processes. 

 While the Citra dining experience is casual, friendly, and unpretentious, we are extremely determined about 
the quality of everything that we serve.  We strive to provide the absolute best food available in any 
restaurant in Walnut Creek and beyond.  We are serious! 
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