
Soups & Salads 

Consommé Xavier (c. 1936) 
duck consommé, quail egg, herbs 11 

Crab Bisque 
fino sherry 11 

Caesar Salad 
romaine, white anchovy, parmigiano 
reggiano, croutons, roasted garlic 
dressing 11 

Arugula Salad 
figs, toasted walnuts, parmigiano 
reggiano, aged balsamic 12 

Warm Apple & Kale Salad 
apple, quinoa, shaved garlic,  
smoked almonds, preserved lemon 
vinaigrette 12 

Savory Bites

Chicken Liver Parfait 
port gelée, grilled sourdough 12 

Oysters Rockefeller 
shallots, spinach, pernod, parsley, 
bread crumbs, pimento butter 
3 @ 8 | 6 @ 15 

Edwards Surryano Ham & Appalachian Cheese 
meadow creek dairy, cornichons,  
grain mustard, sourdough toast 12 

Shoreham Crab Cake De Luxe (c. 1956) 
pickled fresno chili frisée, remoulade 
4oz 14 | 8oz 28 

Entrees 

Corned Beef & Cabbage (c. 1936) 
shenandoah valley house cured brisket, 
stuffed cabbage, horseradish cream 21 

Sautéed Pork Chop (c. 1951) 
10oz papa weaver farms rib chop, kale, 
piquante relish 23 

Lamb Noisette (c. 1939) 
marcho farms lamb loin in puff pastry, 
roasted artichoke, wilted chard,  
choron sauce 31 

Filet Mignon 
8oz shenandoah valley tenderloin,  
port marrow sauce 31 

Duck Confit 
friseé, bacon vinaigrette 22 

Pan Seared Rockfish (c. 1939) 
spiced grilled peach, pimento butter 25 

Tomato Basil Pappardelle (v) 
fresh tomato, calabrian chili pepper, 
basil 18 

Toasted Grain & Endive Sauté (v) 
black rice, farro, cauliflower, baby  
bok choy, endive, capers, golden raisins, 
smoked almonds, sesame oil, lime 18 

Roasted Salmon 
wilted chard, mustard crème fraîche,  
dill 23 

(c.) denotes items inspired by extensive research 
of vintage Shoreham menu archives, 

blending today’s preferences for 
modern dishes with time-honored 

classics from America’s greatest generation.

Comfort

Fish & Chips 
fried flounder, ginger beer batter,  
confit orange, remoulade 20 

Frittata 
zucchini, parmigiano reggiano,  
heirloom tomato, herbs 17 

Steak Frites 
shenandoah valley hanger steak,  
sea salted hand cut fries, choron sauce 23 

Half Roasted Chicken 
bell & evans farms, sautéed kale, pan jus 22 

Cheeseburger 
shenandoah valley beef, artisan cheddar, 
grilled onions, lettuce, tomato, aioli, 
toasted potato bun 16 

Vegetables 

String Beans blackened 5 

Charred Asparagus hollandaise 6 

Roasted Maitake Mushrooms 6 

Heirloom Tomato & Squash 5 

Potatoes | Grains | Legumes 

Potato Purée roasted garlic 5 

Farro “risotto” raisins, almonds 6 

Beluga Lentil jerk spice 6 

*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%. 



 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 

lyric by etude pinot noir, santa barbara county, ca 14.5 / 19.25 
hahn merlot “nicky hahn”, central coast, ca 11.75 / 15.75  

genesis by hogue meritage, columbia valley, wa 11.75 / 15.75  
raymond cabernet sauvignon “r collection” lot no. 3, ca 12 / 16  

louis m. martini, cabernet sauvignon, sonoma county, ca 11.75 / 15.75 
trivento “amado sur” malbec blend, mendoza, argentina 11.5 / 15.25  bottled domestic beer 6 

budweiser . bud light . coors light . 
miller lite . michelob ultra 

 bottled imported 7 
amstel light . heineken . corona extra .  

samuel adams boston lager . guinness stout .  
stella artois . st. pauli girl (na) 

 bottled micro brew 7.5 
 flying dog brewery seasonal, frederick, md . 

dogfish head 60 minute ipa, milton, de 

 n/a beverage 

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 


