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" ROSE 12 40

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

complex

WHITE
PINOT GRIGIO LC VILLA 10 35
Delle Venezie, Italy (2018)
light, dry, fresh
ODDITY DRY TOKAJI 13 48
Hungary (2015)
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.
CAMBRIA KATHERINE'S VINEYARD
CHARDONNAY 14 50
Santa Maria Valley, CA (2017)
medium-full bodied, floral, notes of pineapple &
peach
DOMAINE ARLAUD BOURGOGNE ALIGOTE 17 59
Burgundy, France (2018)
refined, elegant, crisp with fresh acidity and rich
minerality
FRENZY SAUVIGNON BLANC 11 40
Marlborough, New Zealand (2019)
intensely aromatic and lively with flavors of peach,
grapefruit, lime and melon
REGIS MINET POUILLY FUMÉ “VIEILLES
VIGNES” 16 58
Sauvignon Blanc, Pouilly-Sur-Loire, France (2018)
Beautiful pale gold. The nose offers tasty notes of
ripe citrus. Mouth is clear, mineral and well
balanced.
KURT DARTING KABINETT, RIESLING 12 40
Durkheimer Nonnengarten, Pfalz, Germany (2018)
rich & sultry, off-dry with aromas of green apple &
honey
ESCABECES RARE ROSE "ORANGE" WINE 14 50
Tarragona, Catalonia, Spain (2018)
made like a red, smells like a white, tastes like a
rosé, and looks like an orange wine. medium
bodied, dry, basil, licorice, light touches of stone
fruit

Cotes de Provence (2018)
light, fresh & fruit forward, well structured &

RED
SAVOIE JONGIEUX MONDEUSE “VIEILLES
VIGNES” 13 48
French Alps (2018)
A cross between Pinot Noir & Syrah: It offers delicate
aromas of red fruits (strawberry, blackcurrant,
raspberry) mixed with spicy notes. Supple and generous
in the mouth with a hint of violets.
BOEN, PINOT NOIR 14 50
Russian River Valley, CA (2018)
elegant, balanced acidity, bold tannins
BARBERA D'ASTI 15 58
Piedmonte, Italy (2017)
smooth & rich, light-bodied taste with notes of
strawberry, raspberry, & dark cherries
SYROCCO SYRAH BY ALAIN GRAILLOT 14 50
Morocco (2017)
medium plus body, complex, expressive spice
CLOS LA COUTALE FRENCH MALBEC 12 40
Cahors, France (2017)
A hearty, rustic red from France’s southwest, this
Cahors has excellent structure. 80% Malbec, 20% Merlot
ROUTE STOCK CABERNET SAUVIGNON 15 58
Napa Valley, CA (2017)
cedar, dark black fruit and just a kiss of oak
DUGAL CABERNET SAUVIGNON BLEND 14 50
Veneto, Italy (2016)
rich with big flavors of plum, dark berry & earth
MOUNT HERMON GAILEE RED WINE 13 48
Golan Heights, Israel (2019)
Bordeaux Blend
full bodied, aromas of red & black fruits, layered with
hints of fresh herbs, earth & cocoa

LOCAL OYSTERS 2.50 each
Beach Plum mignonette, cocktail sauce, lemon

CHEF'S FEATURED OYSTERS 3.75 each
Beach Plum mignonette, cocktail sauce, lemon

KEY WEST OYSTERS 16
cucumber & apple relish, champagne vinaigrette, lime crema, wasabi tobiko

CRAB & CORN CHOWDER 13
roasted poblano cream & bacon

BLACK MISSION FIGS

16

herbed gorgonzola mascarpone, prosciutto, baby arugula, port wine reduction, pecan-raisin bread

LOCAL TOMATO PANZANELLA 15
feta cheese, black olives, red onion, sourdough croutons, tomato vinaigrette

ROMAINE SALAD 13
cherry tomatoes, parmesan-peppercorn dressing, focaccia croutons, Grana Padano

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

roasted corn salsa, red pepper aioli, scallion mashed potatoes, seasonal vegetables

EAST COAST DAY BOAT HALIBUT

38

sesame sushi rice cake, flashed baby bok choy, pickled shiitake mushrooms,
ginger-miso beurre blanc

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

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

JUNGLE BIRD

11

dark rum, contratto bitter, lime, pineapple, simple syrup
bittersweet fruit with pungent rum notes

CUCUMBER MARTINI

14

Alibi gin, fresh cucumber & basil juice, fresh lemon, bar-spoon of sugar
light & refreshing, perfect for a summers night

GRAPEFRUIT MARTINI

15
grapefruit vodka, Pamplemousse liqueur, fresh lemon, triple sec, bar-spoon of sugar
tangy & refreshing, not too sweet

MEZCAL NEGRONI

13

Mezcal, contratto bitter, sweet vermouth
bold, smoky, smooth and bitter. a fun variation of the traditional negroni

HELLFIRE MARGARITA

12

jalapeño infused blanco tequila, fresh lime, triple sec, bar-spoon of sugar
a scratch margarita with a kick!

RYE SMASH

12

Redemption Rye whiskey, lemon, sugar
a fun play on the Mint Julep

ESPRESSO MARTINI

13

vanilla vodka, Kahlua, fresh shot of espresso
rich, indulgent, slightly bitter notes from the espresso, not too sweet

PEACHY KEEN

13

Stoli Peach vodka, peach puree, peach schnapps
sweet & refreshing

SEASONAL FRUIT SHRUB MOCKTAIL
non-alcoholic, house made fruit shrub syrup, fresh juice, club soda
tany & refreshing!

7

