washington inn
co
Dining Guidelines

During your evening, should you need to use the facilities, please ensure
you are wearing a face covering prior to leaving your table & entering
the premises.
We like to say,
“Leave Your Seat, Mask & 6 Feet”

And, for the comfort & safety of everyone, please refrain from smoking.
Kindly, approach the host stand and we will happily escort you to the
designated smoking area.

Thank you for joining us!
We’re so happy to be reunited!

BUBBLES

ROSE

LC VILLA PROSECCO 11 35
Veneto, Italy NV
fresh and dry with velvety aromas

LA BERNARDE "LES HAUTS DU LUC" ROSÉ 12 40

PAUL GOERG BRUT RESERVE 18 72
Champagne, France NV
creamy texture, flavors of spring blossom & lemon

Provence, France (2018)
fresh & fruit forward, well structured & complex

WHITE

RED

PINOT GRIGIO LC VILLA 10 35
Delle Venezie, Italy (2018)

TROUSE-CHEMISE PINOT NOIR 14 50

light, dry, fresh

Willamette Valley, Oregon (2018)
complex, fresh and fruity, long finish, balanced acidity

ODDITY DRY TOKAJI 13 48
Hungary (2015)

7 FUENTES SPANISH BLEND 12 44
Canary Islands, Spain (2018)

finely balanced, apricot & peach fruit with subtle
hints of oak
NIEPOORT "NAT COOL" VINHO VERDE 12 40
Bairrada, Portugal (2018)
Nat Cool is naturally “cool and funky”. Fresh,
expressive and very seductive, this wine is light on
its feet and so easy to drink.
BUCHEGGER GRUNER VELTLINER 11 38
Kremstal, Austria (2018)
This is a pure and clean expression of Grüner
Veltliner with stone fruits and flinty minerality.
CAMBRIA KATHERINE'S VINEYARD
CHARDONNAY 14 50
Santa Maria Valley, CA (2017)
medium-full bodied, floral, notes of pineapple &
peach
FRENZY SAUVIGNON BLANC 11 38
Marlborough, New Zealand (2019)
intensely aromatic and lively with flavors of peach,
grapefruit, lime and melon
DOMAINE DU SALVARD SAUVIGNON BLANC
BLEND 14 50
Cheverny, Loire Valley, France (2019)
notes of pear, lime and herbs along with bright
citrus; fresh & zippy

smoked cedar and black pepper on the nose. juicy, vivid
acidity, and spicy flavors in the finish.
CASALFORNO BRUNELLO DI MONTALCINO 15 58
Brunello Di Montalcino, Italy (2013)
Notes of dried figs, candied cherries & hazelnuts chocolatey tannins and succulent acidity
CÔTES DU RHÔNE RED BLEND BY KERMIT
LYNCH 11 38
Grenache, Syrah, Merlot
Vaucluse, Côtes du Rhône, France (2018)
Delightfully drinkable! You`ll wonder where the rest of
the bottle went
ROUTE STOCK CABERNET SAUVIGNON 15 58
Napa Valley, CA (2017)
cedar, dark black fruit and just a kiss of oak
CABERNET BLEND "STAG'S LEAP VINEYARD" BY
CARL ROY 17 62
Stag's Leap District, Napa Valley, CA
dynamic nose of cassis & dark berries - firm solid finish
with supple tannins

LOCAL OYSTERS 2.50 each
Beach Plum mignonette, cocktail sauce, lemon
CHEF'S FEATURED OYSTERS 3.75 each
Beach Plum mignonette, cocktail sauce, lemon
LOCAL OYSTERS ROCKEFELLER 16
pernod, smoked paprika, creamy spinach, bacon, Parmesan, bread crumbs

CRAB & CORN CHOWDER 13
roasted poblano cream & bacon
ROMAINE SALAD

13

shaved local apple, red onion, cherry tomatoes, pistachios, buttermilk blue cheese dressing
CRISPY FRIED BRUSSELS SPROUTS 14
crispy andouille, parsley vinaigrette, feta cheese, tortilla strips, red pepper aioli
PORT WINE POACHED RED PEAR

16

whipped goat cheese, pickled Gala pear, baby arugula, fig marmalade, pecan-raisin crisp,
prosciutto
CHIPOTLE GRILLED SHRIMP 17
guacamole, cotija cheese, pepitas, crispy tortillas
BRAISED LAMB CAVATELLI 15
broccoli rabe, manchego cheese, lamb jus
SEARED SPANISH OCTOPUS

17

papas bravas, romesco, hazelnuts, pickled shallots, blistered shishito peppers
BREAD BASKET 5
house made focaccia with garlic & Parmesan oil
hummus +5

WASHINGTON INN CRAB CAKES

34

pan roasted pepper relish, red pepper aioli, scallion mashed potatoes, seasonal vegetables

RED WINE BRAISED SHORT RIBS

35

ricotta polenta, braised red cabbage, frisee & cabbage slaw, port wine vinaigrette, house demi glace

MEDITERRANEAN BRANZINO

38

caramelized fennel, fingerling potatoes, roasted plum tomato, grilled lemon, black olive tapenade

SEAFOOD CIOPPINO

32

scallops, clams, fish, shrimp, spicy tomato broth, grilled focaccia

EAST COAST DAY BOAT HALIBUT 38
sesame sushi rice cake, flashed baby bok choy, pickled shiitake mushrooms,
ginger-miso beurre blanc

GRILLED FILET MIGNON

45

duck fat roasted potatoes, sage & Parmesan, roasted mushrooms, asparagus, truffle aioli

14 OZ. LOBSTER TAIL

79

rock shrimp & lobster risotto, grilled asparagus, roasted tomato

