
Appetizers
HOUSE MADE POTATO CHIPS 	 11
Caramelized Onion Dip. 
MARYLAND BLUE CRAB AND ARTICHOKE DIP	 16
Herbed Crostini. Chive. Mint.
DOUBLE DIPPED CHICKEN WINGS Six Wings 	 14
Old Bay Hot Sauce. Blue Cheese Dressing. Celery Hearts.
SUPPLI 	 13
Carnaroli Rice Fritter. Wagyu Beef & Mozzarella Stuffing.
Tomato Sauce.
POPCORN CAULIFLOWER	 12
Black Truffle Remoulade. 
CRISPY CALAMARI 	 16
Remoulade. Onion. Lemon.
MEATBALLS 	 17
Pork. Beef and Veal Meatballs. Rice Grits. Sugo Finto.
POTATO SKIN “NACHO” 	 15
Cheddar-Jack Fondue. Black Beans. Sour Cream.
Tomato-Tomatillo Salsa.
BARBEQUE SHRIMP 	 18
Cognac Reduction. Grilled Bread. Parmigiano.

Soups | Salads
TOMATO GAZPACHO 	 10
Cucumber. Red Bell Pepper. Basil. Grilled Bread.
DAILY SOUP PREPARATION 	 10
WEDGE SALAD 	 14
Baby Iceberg. Seven Minute Egg. Bacon Lardon. Avocado.
Cucumber. Tomato. Green Goddess.
SIDE SALAD 	 9
Tender Greens. Cherry Tomatoes. Sliced Radish. 
Balsamic Vinaigrette. 

Sandwiches
Served with Side Salad or House Made Potato Chips.   
French Fries available for a $2 upcharge. 

ROAST PORK SANDWICH 	 17
Rapini. Sharp Provolone. Cherry Pepper Relish.
DRY AGED DOUBLE CHEESEBURGER 	 21
House Sauce. LTO. Cheddar. Sesame Seed Bun.
DC HALF SMOKE 	 14
Local Half Smoke. Beef Chili. Yellow Mustard. Onions.
MEATBALL GRINDER 	 18
Marinara. Sharp Provolone. Local Roll.

Entrées
SOFT SHELL CRAB 	 MP
Roasted Creamed Corn. Red Onion. Lemon. Cherry Tomatoes.
CHICKEN PARMESAN 	 24
Fresh Mozzarella. San Marzanos. Oregano. Parmesan.
BAKED MANICOTTI - Sunday Only 	 27
Sunday Gravy. Butcher’s Cuts. Crepes.
LASAGNA BOLOGNESE 	 26
Pork. Veal. Pancetta.
PRIME NEW YORK STRIP STEAK 	 48
Salsa Verde. House Made Steak Sauce.
ARTISANAL KIELBASA 	 20
Baked Beans. Grilled Bread.
Add A Fried Egg 3
EASTERN SHORE ROCKFISH IMPERIAL 	 38
Lump Crab Stuffing. Roasted Green Asparagus. 
Extra Virgin Olive Oil. Lemon.
RACK OF PORK RIBS                                        Full 35   |   Half 18
Carolina Mustard Glaze. Baby Backs. Fennel and Carrot Salad.

Sides & Supplements
SHOESTRING FRENCH FRIES 	 8
BAKED POTATO 	 9
RAPINI 	 9
BAKED BEANS 	 9
GRILLED BREAD 	 5
KALUGA CAVIAR	 MP

Desserts
STRAWBERRY BISCUITS 	 10
Spoon Dropped Buttermilk Biscuits. Macerated Strawberries.
Mint. Sour Cream Gelato.
CONCESSION STAND CRUNCH 	 10
Chocolate Pearls. Pretzel Bits. Popcorn Gelato.
HOT FUDGE SUNDAE 	 10
Vanilla Ice Cream. Brownie Bites. Hot Fudge. Roasted Peanuts. 
Whipped Cream. Maraschino Cherries.

OYSTERS ON THE HALF SHELL	 MP
Half Dozen. Cocktail Sauce. Mignonette.
ALASKAN KING CRAB LEGS	 MP
Drawn Butter. Lemon.
SHRIMP COCKTAIL 	 MP
Five Jumbo. Cocktail Sauce.
CRAB SALAD	 MP
Fresh Maryland Lump Crab.  
Old Bay Dressing.

CHILLED MAINE LOBSTER	 MP
1.5 LB. Cocktail Sauce. Lemon.
SEAFOOD TOWER	 MP
Six East Coast Oysters. Six West Coast.
Oysters. Alaskan King Crab Legs.
QCrab Salad. Chilled Half Maine Lobster. 
Five Shrimp Cocktail. Cocktail Sauce. 
Mignonette. Lemon.

GRAND SEAFOOD TOWER	 MP
Twelve East Coast Oysters. Twelve West 
Coast Oysters. Alaskan King Crab Legs.  
Crab Salad. Chilled Whole Maine Lobster.  
Ten Shrimp Cocktail.
Cocktail Sauce. Mignonette. Lemon.
KAMPACHI CEVICHE 	 19
Leche de Tigre. Cilantro. Black Lava Salt.
Jalapeno.

Raw Bar



Specality  
Cocktails
DOUBLE DRIBBLE	 15
Pierre Ferrand Cognanc. George Dickel Rye  
Whiskey. Peychaud Bitters. Simple.  
Absinthe Rinse 
OFFSEASON	 14
Peloton de la Muerte Joven Mezcal. Green  
Chartreuse. Simple. Lime. Salt. Pepper.  
Cucumber
GOING TO THE BEACH	 13
Altos Blanco Tequila. Aperol.  Lime. Grapefruit.  
Simple. Jalapeno. Chili Salt Rim
HIT THE POST	 14
Pierre Ferrand Cognac. Applejack Bonded  
Brandy. Cointreau. Lemon. Sugared Rim
HOW MANY FURLONGS	 13
Plantation 3 Stars White Rum. Lime. Kiwi.  
Strawberry. Simple
CALL TO THE BULLPEN	 14
Wodka Vodka. Lime. Grenadine. Rosewater.  
Gingerbeer
ANGLE OF PURSUIT	 14
Beefeater Gin. St. George Raspberry Brandy.  
Lemon. Simple. Raspberries. Mint
ZAMBONI	 15
Evan Williams Black Label Bourbon.  
Smoked Scotch Maple Syrup. Angostura. 
Orange Twist

Mocktails 
ROSEMARY GRAPEFRUIT REFRESHER	 5 
Pratt Rosemary Grapefruit Syrup. Soda Water 
BITTER LEMON REFRESHER 	 5
Bitter Lemon Syrup. Strawberry Puree. Soda Water 
BLACKBERRY MINT REFRESHER 	 5
Pratt Blackberry Mint Syrup. Soda Water 
CARDAMOM KOLA EGG CREAM	 5
Pratt Bitter Lemon Syrup. Cola 
NOT YOUR AVERAGE SHIRLEY 	 5
Pratt Rosemary Grapefruit Syrup. Grenadine. Sierra 
Mist 

Wine By The Glass
Azienda Agricola 499 Moscato d’Asti	 12
Bisol ‘Jeio’ Prosecco	 12
Jansz Sparkling Rose	 16
Moet Chandon Brut 187	 25
Familie Perrin Cotes du Rhone Rose	 13
Spa Valley Sauvignon Blanc	 15
Maison Foucher Sauvignon Blanc	 19
Raeburn Chardonnay	 14
Jermann Pinot Grigio	 15
Imagery Pinot Noir	 13 
Ken Wright Pinot Noir	 18
Ghost Pines Cabernet Sauvignon	 15
Matthiasson Red No 2 Cabernet Sauvignon	 25

Inquire about our wine by the bottle

Beer 
BOTTLED & CAN BEER 
Shock Top	 8
Bold Rock Cider	 7
Budweiser	 7
Bud Light 	 7
Coors Light 	 7
Corona	 8
Devil’s Backbone 8 Point IPA 	 9
Michelob Ultra 	 7
Miller Lite 	 7
Guinness Rotational 	 9
Bud Light Seltzer Black Cherry 	 8
Budweiser Zero (Non-Alcoholic)	 6

DRAFT BEER 
Beltway District of Champions 
Red Ale 	 9 
Elysian Space Dust IPA 	 9 
Golden Road Mango Cart 	 9 
Joint Resolution Hazy IPA 	 8 
Kona Big Wave Golden Ale 	 8
Redbear DC Dirt Porter 	 9 
Stella Artois 	 8 
Vasen Lager 	 9 
 

Spirits
BOURBON / WHISKEY 
Cutwater Spirits Whiskey
Jack Daniel’s 
Basil Hayden’s
Whistlepig Rye 
Maker’s Mark 
Knob Creek 
Woodford Reserve  
Bulleit Bourbon
Angel’s Envy 
Booker’s Bourbon 
Crown Royal 
Buffalo Trace Bourbon
Jameson 
Proper No Twelve 
Toki Japanese Whiskey 
Hibiki Japanese Whiskey 
Evan Williams Black Label Bourbon
George Dickel Rye
TEQUILA 
Cutwater Spirits
Patron Silver 
Don Julio 1942 Anejo 
Don Julio Reposado 
Don Julio Anejo 
Casamigos Reposado
Casamigos Blanco
Olmeca Altos. Plata
RUM 
Barcardi Ocho 8 Year  
Cutwater Spirits
Plantation 3 Stars
GIN 
Cutwater Spirits
Bombay Sapphire 
Tanqueray No 10 
Hendrick’s 
Beefeater

VODKA 
Cutwater Spirits
Grey Goose
Ketel One 
Tito’s 
Wodka Vodka
COGNAC 
Hennessy VS 
Pierre Ferrand
SCOTCH 
Johnnie Walker Black 
Glenmorangie 
The Glenlivet 12 year 
Laphroaig 10 year 
Macallan 18 year 
BRANDY
Christian Brothers Brandy
St. George Raspberry Brandy
Applejack Bonded Brandy
MEZCAL
Pelotón de la Muerte
CORDIALS  
St. Germain Elderflower 
Chambord 
Bailey’s 
Disaronno Amaretto 
Kahlua 
Aperol 
Dekuyper Triple Sec 
Solerno Blood Orange Liqueur
Raspberry Liqueur 
Crème de Mure 
Chicory Liqueur 
Absenthe
Cointreau

 

Beverages
SODA 	 3.75
Pepsi. Diet Pepsi. Sierra Mist. Mountain Dew. Mug Root Beer.  
Schweppes Ginger Ale. Dr. Pepper. Tropicana Lemonade 
FRESHLY  BREWED ICED TEA	 4.25
COMPASS COFFEE	 4.25 
HOT TEA	 4.25
BOTTLED TO GO BEVERAGES 	 4
Bubly Lime. Bubly Blackberry. Pepsi. Diet Pepsi. Sierra Mist. Aquafina. 
Pure Leaf Tea.  


