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Wedge Salad| 12
Bacon | Blue cheese dressing | Fine herbs | Tomato

House Green | 11

Bib Lettuce | lemon vinaigrette | radish | fine herbs | tomato |

pickle onion

Salmon Salad | 24

Mixed Greeens | Feta | Radish| Carrots | Balsamic Vinaigret(e
Steak Salad | 26

70z SKirt | Mixed Green | Tomato | Blue Cheese Dressing
Roasted Garlic Hummus | 14
Pita | Seasonal Vegetables

Llotes | 12
Roasted Corn | Cotija | Red Chile Aioli | Lime

Arancini | 12

Arborio | Mozzarella | Fresh Herbs | Basil Pesto
Bruschetta | 17

Sourdough | Ricotta | Olive Oil Poached Tomato

*Spicy Tuna Lettuce Wraps | 25
Saku Tuna | Nort | Seaweed Salad | Cucumber Spicy Mayo | Furikake
*Beef Crostini| 22
Tertyaki | Red Wine Onions | Horseradish Crema

Charcuterie Board | 25
3 meat | 3 seasonal cheese | chutney | crackers | mix nuts / pickled veg
Thai Tiger Shrimp Ilatbread | 19
Corn Salsa | I'eta | Red Sauce

Burrata Tomato Flatbread | 19
Basil | Parmesan| Pesto
I'ig & Goat Cheese 'atbread | 19
Lemon | Balsamic | Honey

Warm Bread Pudding | 15 /

Challah | Caramelized Apple | Chantilly Cream Butter Rum Sauce

Assorted Gelato | 12

*Consuming raw or undercooked meats, poultry, seafood, shellfish., gsegzyn
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increase your risk of foodborne illness, especially if you have -certain medical conditions
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We Don't Talk About Bruno | 17
Selvarey Coconut Rum, Braulio Maro Alpine, I'rangelico, O]

Everything Nice | 17
Sparkling wine, genepy, aperol, elderflower

Santa Banana| 17
Titos, Amaretto, Creme de Banane, pineapple

Evening Upper| 17
Wheatly Vodka, Amaro, espresso, honey, angostura

Spice & Ice | 17

Spicy Tequila, Yellow Chartreuse, falernum, lemon

Feliz Navidad | 17
Vida Mezcal, Lillet Rose, Peche, lemon

Pear Tree | 17
Belvedere Organic [nfushions Pear and Ginger, Pear Liqueur,
Elderflower, lemon
Roosevelt Island | 17
Bourbon, Vodka, tea, mint, brown sugar
Mull It Over
Cider, Allspice, cinnamon, nutmeg, star anise, lemon
Nice | 10 Naughty | 16
Served Hot

Dirty Snowman
Semi-sweet chocolate, milk, whipped creme,

marshmallow, dark chocolate crumbles /\
Nice | 10 Naughty | 16 /

Served Hot
o
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Vesper | 18
Plymouth Gin | Wheatley Vodka | Lillet Blanc

Manhattan | 18
Whistle Pig 6 Year | carpano antica sweet vermouth | bitters

Hot Toddy | 16

Jameson Orange | Honey | Lemon Juice

Oaxaca Old I'ashioned | 16
Mezcal vago elote | agave | bitters

Chandon Garden Spritz | 17
Served on Ice with Botancials
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Goose Island 312| 8
Devil's Backbone, Vienna Lager | 8
Fordham & Dominion, Oak Barrel Stout | 8
Wicked Weed Brewing, Appalachia Session IPA| 8
Victory Sour Monkey. Sour Tripel | 8
Heavy Seas, L.oose Cannon IPA| 8
Stella Artois | 8

Becks, Non-Alcoholic| 7 (

A\
L



T

GRAHAM

GEORGETOWHN

av{_ ) C L&
&/f g oy
Glass | Bottle
Segura Viudas Brut Reserva Cava, Spain 15 | 60

Valdo Brut Prosecco, Italy 15| 60
Crémant de [.imoux Brut, France 15 | 60
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Glass | Bottle
Jermann Pinot Grigio, [taly 16 | 68
Jacques Dumont Sancerre, France 17 | 68
Post & Beam Chardonnay, CA 16| 64
Ten Sisters Sauvignon Blane, New Zealand 20 | 80
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Glass | Bottle
Whispering Angel Rose, France 17|68
Cote Mas Rose, Cremant de Limoux Sparkling 18 | 72

fd [liwe
Glass | Bottle
The Prisoner Saldo Zinfandel, CA 20 | 80
The Stag Cabernet Sauvignon, Paso robles 15 | 60

Salentein Reserve Malbec, Argentina 19 | 76

The Walking Fool Red Blend, CA 20 | 80
Ratti Ochetti Langhe Nebbiolo, Italy 20 | 80

Argyle Pinot Noir, CA 16 | 54 /\
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