
Roasted lavender & lemon Chicken          
Yukon gold potato puree, 
swiss chard, thyme pan jus

25

Cast iron new york Strip Steak
Potato gratin, Sauce au poivre

34

Lamb Bolognese
Fettuccine malfalde, Grana Padano, toast

25

Braised short rib
Yukon gold potato puree, shoyu,

local honey
28

Pan roasted Salmon 
 Pomegranate, braised fennel, pistachios,

tarragon beurre blanc
                                                        29

Duck Breast a la d'artagnan 
Fall squash caponata, Dry Cherries 

31

Main Dishes

HALF DOZEN Oysters on 1/2 shell 
Cocktail, mignonette, lemon

17

Hot Smoked Salmon
Pickled Mustard seeds, crostini 

goat cheese boursin
14

              Roasted Olives 
 Walnut Crumble

 8
 Smoked Gouda & Mushroom 

Croquette
                     Fresh Garlic aioli

12

Dry chorizo
 Pate de champagne

Drunken goat cheese
Blue point reyes cheese

Chesapeake bay gouda

3/17 -5/24

Shareables

Chef’s Seasonal Soup
Classics & new inspirations

8 

Chesapeake Fried Oysters
Creamy grits, smoked andouille gravy scallions

12

Frisee & Bosc Pear 
 Gorgonzola, Banyuls Vinaigrette

                  Smoked Pistachios, Spiced Puffed Quinoa
13

 Winter Greens Caesar 
 White Anchovy,  boiled egg,  garlic crostini,

 grana padano, house made Caesar
13

 Calvados Glazed Pork belly 
Celeriac & green apple slaw

14

 Small Plates

Consuming raw or Undercooked 
Meats,poultry,seafood,shellfish or 

eggs may increase your risk of 
foodborne illness. Please alert your 

server of any allergies

A Customary gratuity of 20% will be 
included to parties of 5 or more.

Charcuterie &
Cheese Pl ate with 

accoutrements



GIN
New amsterdam                   9
Hendricks                               12

TEQUILA
Lunazul blanco                    10
Lunazul reposado              11
Casamigos blanco              13
Casamigos reposado  14

WHISKEY/BOURBON
Bulleit                                       11
Jameson                                     12                             
Angel’s Envy                           22

VODKA          
Smirnoff                                  9
Tito’s                                         12
KETEL ONE                               16

RUM
Bacardi white                     10
Captain morgan                 10

SCOTCH
JOHNNIE WALKER BLACK  15
DEWAR’S WHITE                    15

Spirits
Elderberry Pomegranate Martini

Butterfly Elderberry Vodka
Pomegranate Juice, Cointreau, Lemon

14

Clover Club
Gin, Raspberry Syrup,

House Grenadine, Lemon
14

Ruby Partida
Reposado Tequila, Cointreau, Creme de

Cassis, Ruby Red Grapefruit, Lemon
14

Fall in DC
Bourbon, Maple/ Cider Reduction, Lemon

14

Cocktails

SANDBAR IPA                             10
*gold medal winner 2022 md craft beer 
competition*

Olney amber ale                   9

Lone oak lager                      9

Cross cut 2x hazy ipa        11

Stella Artois                         8

Flavored Seltzer                 9                                   

Moco lite pilsner               8
*voted best light beer in the country*

Beer

Livingston Cellars                         10/38
Modesto, CA, 2018

Duckhorn “decoy” Cabernet  13/50
Sonoma county, CA, 2014

Argyle Standard pinot noir  14/54
Willamette valley, OR, 2014

A to z pinot noir                             15/58
Various vineyards, OR, 2019

Duckhorn “decoy” merlot      14/54
Sonoma county, CA, 2013

Red Wine

Duckhorn “decoy” chardonnay    12/46
Sonoma county, ca, 2015

J vineyard valley & winery chardonnay 15/58
Ca, 2013                                                        
Cavit pinot grigio                                 13/49
Venice, italy,2015

Kim crawford sauvignon blanc   14/54
Marlborough, new zealand, 2017

La marca prosecco                               13/50
Venice, italy

White Wine
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