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CRAB BISQUE | fino sherry 11
OYSTERS ROCKEFELLER |

meadow creek dairy, cornichons,

SOUP OF THE DAY | ¢

RO cdn

CAESAR SALAD

romaine, white anchovy, parmigiano
reggiano, croutons, roasted garlic
dressing 12

grilled chicken 4 .
grilled tofu 5 .

grilled shrimp 6 .
grilled salmon 6

WARM APPLE & KALE SALAD
apple, quinoa, shaved garlic,
smoked almonds, preserved lemon
vinaigrette 12

ARUGULA SALAD
figs, toasted walnuts, aged balsamic,
parmigiano reggiano 12

SEAFOOD SALAD

black mussels, calamari, shrimp,
tomato, fennel, grapefruit, strawberry,
dill, lime vinaigrette 19

SALMON NICOISE
salmon, fried soft boiled egg,
confit potato, fennel, olives,
white anchovy 18

STEAK SALAD
grilled hanger steak, charred

baby gem, heirloom tomato, bacon, egg,

cotija cheese, pickled red onion,
shallot-tarragon dressing 18

main

TOMATO BASIL PAPPARDELLE fresh tomato,
CHICKEN CAPRESE melted buffalo burrata,
GRILLED HANGER STEAK shenandoah valley beef, potato confit, chimichurri 21

shallots, spinach, pernod, parsley,

shallots,
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sesame oil,

bread crumbs, pimento butter 3 @ 8 | 6 @ 15

EDWARDS SURRYANO HAM & APPALACHIAN CHEESE |
grain mustard, sourdough toast 12

CRAB CAKE SANDWICH
lettuce, tomato, remoulade,
potato bun 18

SHENANDOAH VALLEY BEEF BURGER
grilled onions, lettuce, tomato,
aioli, toasted potato bun 14

fried egg 2 . artisan cheddar 2
applewood smoked bacon 3

CORNED BEEF SANDWICH
shenandoah co-op angus cattle
fontina, arugula, horseradish
cream sauce, rye bread 14

GRILLED CHEESE
comte, fontina, piquillo pepper
relish, toasted rye 12

POWER WRAP

hummus, avocado, baby kale,

blueberries, gquinoa, sprouts,

spinach, tomato tortilla 12
choice of:

hand cut sea salted fries . blackened
string beans . melon & jicama slaw

FRIED CHICKEN AND WAFFLE
cornmeal waffle, white gravy 14

calabrian chili pepper, basil 16

heirloom tomato, balsamic creme 17

TOASTED GRAIN & ENDIVE SAUTE black rice, farro, cauliflower, baby bok choy, endive,
capers, golden raisins, smoked almonds,

BLACK MUSSELS & FRIES white wine,

fresh squeezed lime 16

garlic aioli, hand cut fries 17

OMELET zucchini, parmigiano reggiano, heirloom tomato, herbs 16

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

For parties of 8 or more a 16% taxable gratuity will be automatically added to your bill. All prices are subject to the local D.C. Sales tax of 10%.



drink

acqua panna (still) or san pellegrino (sparkling) 500ml 5

liter 8
tazo iced tea fresh squeezed lemonade . old dominion root beer
4.75

flavored lemonade - blueberry raspberry
pomegranate lavender blood orange
4.75
coke diet coke sprite ginger ale
4.25
bubbles
maschio prosecco brut, treviso doc, italy 8 chandon rosé, ca 12.5
chandon brut classic, ca 12.5

by the glass

wines are listed in progressive order beginning with those which are sweeter and
very mild in taste and progressing to wines which are drier and stronger in taste

pours 6oz / 9oz

santa cristina pinot grigio,sicily, italy 13.5 / 18
kris pinot grigio “artist cuvee”, delle venezie,

italy 10.5 / 14

joel gott sauvignon blanc, ca 11 / 14.75

edna valley vineyard sauvignon blanc,

central coast, ca 11 / 14.75
kendall-jackson chardonnay “vintner’s reserve”, ca 12.5 / 16.75

hess chardonnay “shirtail creek vineyard”, monterey county,

ca 11 / 14.75
estancia pinot noir “pinnacles ranches”, monterey county,

ca 12.25 / 16.25
cald4.5 / 19.25

call.75 / 15.75
columbia valley, wa 11.75 / 15.75
raymond cabernet sauvignon “r collection” lot no. 3, ca 12 / 16
louis m. martini,

ca 11.75 / 15.75
argentina 11.5 / 15.25

lyric by etude pinot noir, santa barbara county,

hahn merlot “nicky hahn”, central coast,
genesis by hogue meritage,

cabernet sauvignon, sonoma county,
trivento “amado sur” malbec blend, mendoza,

bottled domestic beer ¢

budweiser bud light

coors light miller lite michelob ultra

bottled imported 7
amstel light heineken

corona extra
guinness stout

samuel adams boston lager
stella artois

st. pauli girl (na)

bottled micro brew 7.5

flying dog brewery seasonal, frederick, md
dogfish head 60 minute ipa, milton, de



