WASHH’:IGTON,VDC
O U R AT THE BARS ONLY

MONDAY THROUGH FRIDAY - 4PMTO 7PM
LOCAL OYSTERS ON THE HALF SHELL - $2 EACH
cocktail sauce, horseradish cream, mignonette

HOUSE SMOKED WINGS $8
1/2 Ib., fried, fresno chilis, cucumber, creamy poblano ranch

HAND CUT FRIES $8
_Chesapeake seasoning, creamy poblano ranch

CRAB CAKE SLIDERS $12
sweet Hawaiian rolls, tartar sauce

BUTTERMILK FRIED CHICKEN TENDERS $10
house BBQ sauce

$5 DRAFT & BOTTLED BEER
$7 WINE

KUNG FU GIRI Riesling - CAPASOLDO Pinot Grigio
WITHER HILLS Sauvignon Blanc - SLING SHOT Cabernet
EVOLUTION Pinot Noir - TORTOISE CREEK Merlot
TERRAZAS Malbec

$8 MIXERS

TITOS VODKA - HENDRICK'S GIN - BACARDI RUM
MILAGRO SILVER TEQUILA -

FOUR ROSES YELLOW LABEL BOURBON

$10 SPECIALTY DRINKS
Tito's Cranberry Mule

Fever Tree Ginger Beer, cranberry juice, lime juice,
dried cranberries, rosemary

Winter Sangria

Slingshot Cabernet, brandy, fresh lime, lemon, orange
Smokey Harvest Margarita
Mezcal, triple sec, apple cider, lime juice,
maple syrup, cinnamon sugar rim

French Martini
Vodka, Chambord, pineapple juice

Espresso Martini
Espresso Vodka, Kahlua, coffee, agave, 3 coffee beans



