FOUNDING SPIRITS
OUR FARMER-OWNED DISTILLERY

Distilled & bottled at Farmers & Distillers in Washington, D.C.

OUR DRY GIN OUR BOURBON
GIN & TONICS Bourbon Sour* 11.50

siFOUNDING SPIRITS
BARREL-AGED COCKTAILS

Three.of our fayol’ite classic cocktails Founding Spirits Bourbon, lemon, egg white
aged in-house in oak barrels | 12.50 Proper 11.50 c old Fashi d
Founding Spirits Dry Gin or Founding Spirits Dry oconut ashione 12.50
OLD FASHIONED * SAZERAC Gin infused with strawberry, tonic Founding Spirits Bourbon infused with coconut,
CHELSEA’S MANHATTAN cinnamon, bitters
Frozen 11.50 _
Founding Spirits Dry Gin, house tonic, lime :‘! Maple Bourbon Smash 12.50
OU R Vo D KA 9°p Y Founding Spirits Bourbon infused with birch,
G&T Fizz* 1.50 lemon, orange, maple, bitters
=l Found_ing Spi_rits Mule _ _ _ 11.50 Founding Spirits Dry_Gin, house tonic, lime, =l Ssunstone Collins 12.50
Founding Spirits Vodka, lime, ginger, mint lemon grass, egg white Founding Spirits Bourbon infused with
zj Cucumber Delight 12.50 sunstone black tea, lemon
Founding Spirits Vodka, domaine de canton, £ Egﬁn%ionns':sit?:itg%r i mfused with 1.50 The Preakness 12.50
lemon, cucumber, cantaloupe gp Y ! Founding Spirits Bourbon, Founding Spirits
blueberry, ginger & chamomile, lemon -
sj Clementine Cooler 12.50 Vodka, grand marnier, lemon, orange,
Founding Spirits Vodka infused with g Southside . _ 11.50 pineapple, bitters
clementines, maras;hino Ii_q_ueur, lime, mint,l Egazg:zg gp:::tz (l?lreymilr?éi:weemboi:t’e?qsmt] Bourbon Colada 12.50
Beyla honey, Founding Spirits clementine bitters g Sp Founding Spirits Bourbon infused with coconut,
Fraise Fling 12.50 “I Easy Peasy 12.50 pineapple, coconut cream
Founding Spirits Vodka, lemon, lychees, ::ecr):gr?”;icsupr:g;rmy Gin, aperol, =I Farmer John 13.50
strawberry, agave, sparkling wine ’ Founding Spirits Bourbon, curacao, lemon
Ej Farme_r’s Da_u_ghter i 1250 lggj::llii SI;"itrizts Dry Gin, lime, rosella tea 1250 Ej Bourbon Mule 1550
Foundmngp!rlts Vodk_a, domam de canton,l g op Yy , s Founding Spirits Bourbon, lime, ginger
st. germain, lime, passion fruit, raspberry, bitters 3! The Baroness 12.50
L. : T . . . ) Mint Julep 13.50
Chi cm c°|aqa . 12.50 Founding Spirits Dry Gin, campari, lime, mint Founding Spirits Bourbon, mint, bitters
Founding Spirits Vodka, pineapple,
coconut cream New York Sour 13.50
Founding Spirits Bourbon, lemon, red wine float
=l Founding Spirits Martini 11.50 The Perfect Soda 10.50
Founding Spirits Vodka or mini 6.50 Founding Spirits Vodka, Dry Gin, Bourbon, or Rye O U R RYE
Founding Spirits Dry Gin with a sidecar 13.50 Using our state-of-the-art Japanese Suntory -
choose: classic or dirty highball machine, enjoy a perfectly carbonated JZOU Cdguglsﬂ_lv_lty I;ye i | d Q)tho
soda with a twist: no added sugar. ounding Spirits Rye, campari, lime, almond, bitters
Blackberry Sour* 13.50
Founding Spirits Rye, grand marnier, lemon,
BUY A VODKAIL |28 DRYGINIL|28  BOURBON 750mL | 30 blackberry, bitters, egg white
AMERICAN AMARO 750mL | 30 RYE 750mL | 30 -/ Ward Eight 13.50
B OTT L E Founding Spirits Rye, sweet vermouth, lemon,
Curious about our spirits? Ask your server for a taste. orange, grenadine, bitters
T O G O Please do not open purchased bottles here.
=l Rosella Margarita 12.50 Buck’s Best Mai Tai* 12.50 MOJITOS
blanco tequila, domain de canton, lime, rosella tea blend of dark rums, curagao, lime, almond, bitters, )
passion fruit foam Classic ) . 12.50
34 THE MARGARITA 2019* * MIKE V’S FAVE 13.50 Ej . white rum, lime, mint, bitters
A perfect balance of sweet & sour. Handcrafted to {El Presidente ) 12.50 Old Cuban 12.50
be so light & refreshing you'll want more than one. white rum, lime, pineapple, grenadine - ) ) : ’
- . . . white rum, lime, mint, bitters,
100% agave tequila, cointreau, citrus, egg white z_! Dark ‘n Stormy 12.50 sparkling wine
choose: salt or no salt; pebble ice or cubes dark rum, lime, ginger
N . . Mojito Daiquiri 12.50
=l Strawberry Ginger Margarita 13.50 =l painkiller 12.50 white rum, lime, mint
blanco tequila, patrén citréonge, lime, strawberry, dark rum, overproof rum, pineapple, coconut,
ginger, mint orange, nutmeg
=l Paloma 13.50 =l Rum Punch 13.50
blanco tequila, grapefruit, lime, agave, mezcal dark rum, lemon, grapefruit, white tea,
z! Spicy Paloma 13.50 Founding Spirits clementine bitters, tiki bitters
blanco tequila, yellow chartreuse, grapefruit, E CRAFT COCKTAl LS TO GO
lime, chipotle 160z, $20
7 The Clementine 13.50
reposado tequila infused with clementine & chili,
bénédictine, lime, pineapple, agave
Biutiful Cava Rosé 10.50 | 31.50 Villa Antinori Santa Christina 1.50 | 34.50 Elouan Pinot Noir 15.50 | 46.50
Requena, Spain Pinot Grigio OR | 2018
rose hips, raspberry, luscious, bright finish Tuscany, Italy | 2018 plum, cherry, toasted vanilla, baking spice,
stonefruit, honeysuckle, pear, lively finish bright finish
Cygnus Brut 10.50 | 31.50
Cava, Spain o Six Hats Sauvignon Blanc 1.50 | 34.50 Buena Vista North Coast Pinot Noir 1550 | 46.50
honeysuckie, citrus, bright finish Western Cape, South Africa | 2020 North Coast, CA | 2018
Ros E tropical fruit, pear, bright finish berry, cocoa, baking spice, bold rich finish
Duckhorn Decoy Sauvignon Blanc 14.50 | 43.50 Piazzo Barbera d’Alba 13.50 | 34.50
Legado del Moncayo Rosado 11.50 | 34.50 Sonoma, CA | 2020 Piedmont, Italy | 2018
Campo de Borja, Spain | 2020 stonefruit, bright lemon, bold finish bright red cherry, fresh acidity, light finish
strawberry, rose petal, valencia orange, bright finish
Selbach Incline Riesling 14.50 | 43.50 Domaine de la Berthet Rayne 12.50 | 37.50
Our Virginia Vines 16.50 | 47.50 Mosel, Germany | 2019 Cbtes du Rhéne
Madison, VA | 2020 apple, stonefruit, sweet honey finish Rhéne Valley, France | 2020
Vintners are Farmers® Our distinctly Virginian wine is handcraft- dynamic, warm spiced jam, dry finish
ed with our partner at Early Mountain Vineyards. Matthew Fritz Chardonnay 13.50 | 40.50
strawberry, rose hips, light & drinkable, delicate finish Sonoma, CA | 2019 Kaiken Reserva Malbec 12.50 | 37.50
golden apple, ripe peach, oak, bold & dry finish Mendoza, Argentina | 2017
ripe cherry, baking spice, refined finish
MERF Chardonnay 13.50 | 40.50
AMERI CA N & c RAFT BEER Columbia Valley, WA | 2018 Lyeth Estate Cabernet Sauvignon 14.50 | 43.50
crisp apple, tropical fruit, creamy, lingering finish CA | 2018
DRAFT cherry, raspberry, baking spice, soft &
Pabst Blue Ribbon | /ager | 4.7% 5.50 lingering finish
Flying Dog Numero Uno | /ager | MD | 4.9% 7.50 Raymond Vineyards Sommelier 17.50 | 52.50

Devil’s Backbone Vienna Lager | /ager | VA | 5.2% 7.50
Brookeville Beer Farm Happenchance | wheat ale | MD | 55% 7.50

Lagunitas IPA | /PA | CA | 5.7% 7.50
Sierra Nevada Hazy Little Thing | hazy IPA | CA | 6.7% 7.50
Atlas Ponzi | /PA | DC | 7.3% 7.50
Local & Seasonal Draft 8.50
CIDER

Chesapeake Cider Company Original Crisp | MD | 6% 7.50

NON-ALCOHOLIC BEVERAGES 49

Zero-Proof Sparkling Seltzers
green tea & honey, grapefruit,
citrus, or citrus & mint

Select Cabernet Sauvignon
Napa Valley, CA | 2018
cherry, plum, smooth finish

Scratch Soda Today’s Rickey
grapefruit, orange,lemon-lime, lime juice, seltzer,
ginger, hibiscus, vanilla, today’s syrup

or seasonal

5% RESTAURANT RECOVERY CHAR

GE

While there are many ways society is rebuilding itself post-pandemic, there continues to be devastating and long-lasting impacts on the full-service restaurant industry. Our recovery
charge was created so that we can continue to operate as a viable business, employer, and neighbor. The charge helps cover pandemic-related losses and debts; vaccines, boosters,
and mental health services for our team members and their families; as well as our ongoing community efforts. We appreciate your continued support by dining in our restaurants.
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