ESTUARY CELEBRATES THE ESSENCE OF
CONTEMPORARY AMERICAN CUISINE THROUGH
THE LENS OF MID-ATLANTIC CULINARY
TRADITIONS. HERE, THE CITY’S DYNAMIC
ENERGY PAIRS SEAMLESSLY WITH A MENU THAT
TELLS A STORY OF CULTURE AND ARTISTRY
FIRMLY ROOTED IN THE CHESAPEAKE.

TO COMPLIMENT THE FLAVORS ON YOUR PLATE,
WE PRESENT AN EXTENSIVE SELECTION OF
METICULOUSLY CURATED WINES AND
HANDCRAFTED COCKTAILS IN THE PAGES THAT
FOLLOW. PERUSE AT YOUR LEISURE OR ALLOW
US TO GUIDE YOUR EXPERIENCE THROUGH
EXPERT RECOMMENDATIONS.



| ESTUARIES

Estuaries, regions where fresh water and salt water collide, create
unique microclimates which bring oceanic influence to the wines
they produce. Some of these places are legendary and well-
explored, such as the Gironde Estuary in Bordeaux; others are
rising stars like Spain’s Rias Baixas; still more are relatively
unknown and bursting with creativity, like Uruguay’s Canelones.

Here you will find a selection of wines shaped by these estuarine
microclimates. To start your journey, we invite you to explore the
ways in which the geography of the Chesapeake, and by extension
the food, resonates with its geological cousins around the world.

| N l [ I S incisive wines with freshness and salinity

2025 DOMAINE CLAUDE BRANGER | 75
MELON DE BOURGOGNE | PAYS NANTAIS

2022 LA CANA NAVIA ALBARINO | 80
ALBARINO | RIAS BAIXAS

H A Y contemplative wines with structure and minerality

2022 BODEGAS GARZON | 100
TANNAT | URUGUAY

2018 CHATEAU MALARTIC LAGRAVIERE | 210
BORDEAUX BLEND | PESSAC

2015 CHATEAU FUGUE DE NENIN | 140
BORDEAUX BLEND | POMEROL



I COCKTAILY

AIR & SPACE | 22
LEGENT BOURBON, LEMON, HONEY, GALLIANO

CITY CENTER CLOUDS | 22
KETEL ONE VODKA BOTANICAL GRAPEFRUIT AND ROSE, LEMON JUICE, PROSECCO,
COTTON CANDY

CONRAD NEGRONI | 23
DRUMSHANBO ORANGE GIN, COCCHI VERMOUTH, DON CICCIO APERITIVO, GRAN
CLASSICO

DUMBARTON OAKS PARK | 22
MIJENTA REPOSADO, ANCHO REYES, TEMPUS FUGIT CACAO, LIME

ELECTRIC PINEAPPLE | 24
LALO TEQUILA, BASIL LIQUOR, GINGER, PINEAPLE, MINT

LADY BIRD PARK | 20
CORAZON TEQUILA, LIME, FEVER TREE PINK GRAPEFRUIT

MONUMENT WALK | 22
RON BACARDI, ST GERMAIN, CUCUMBER, MINT, PROSECCO

ROCK CREEK SPRITZ | 21
WHEATLEY VODKA, DON CICCIO RUBARBARO, BRAQUETTO D’ACQUI, LEMON

SPRING YOUR WAY | 22
AMARAS MEZCAL, APEROL, PASSIONFRUIT PUREE, AGAVE, LIME, TAJIN

THYME OF THE SEASON | 23
TOMCAT BARR HILL GIN, PEAR BRANDY, LEMON, THYME



[ TEMPERANGE COTKTAILS corncvec o

MONTREAL 75 | 17
SEEDLIP GARDEN, LEMON, MAPLE SYRUP, FREIXENET ‘00’ SPARKLING

GINNY IN THE COUP | 17
LYRES WHITE RUM, ELDERFLOWER, MINT, LIME

PRICKLY PEAR MARGUERITA | 18
ALMAVE AGAVE, PRICKLY PEAR, LIME, VANILLA, SALT

RISING STAR MARTINI | 18
SEEDLIP GARDEN, PASSIONFRUIT, Vanilla, LEMON,
Freixenet ‘00" SPARKLING sidecar



V. BEER & CIDEN
IV TAP

RIGHT PROPER RAISED BY WOLVES PALE ALE | 11
PORT CITY MONUMENTAL IPA | 11

STELLA ARTOIS | 10

DEVILS BACKBONE VIENNA LAGER | 10

MICHELOB ULTRA | 10

POURED

SIERRA NEVADA HAZY IPA (CAN) | 11
GUINNESS STOUT (CAN) | 10

DC BRAU IPA | 10

BUD LIGHT | 9

COORS LIGHT | 9

DOS EQUIS LAGER | 9

SAM ADAMS BOSTON LAGER | 10
BLUE MOON BELGIAN WHITE | 10
MILLER LITE | 9

HEINEKEN 00 - NON-ALCOHOLIC | 9

ANXO DRY CIDER (CAN) | 9



V. WINES BY THE GLASS
SPARKLING

NV CHARLES ORBAN | 33 /132
BRUT ROSE, CHAMPAGNE, FRANCE

NV GRATIEN & MEYER | 17 / 68
BRUT ROSE | LOIRE, FRANCE

NV LANSON | 35/ 140
BRUT | CHAMPAGNE, FRANCE

NV RIONDO PROSECCO | 16/ 62
EXTRA DRY | VENETO, ITALY

NV RUINART | 60 /238
BLANC DE BLANC | CHAMPAGNE, FRANCE

WHITE

2025 RAFFAITIN-PLANCHON | 25 /98
SAUVIGNON BLANC | SANCERRE, FRANCE

2024 LICIA | 17/ 66
ALBARINO, RIAS BAIXAS, SPAIN

2023 MARC PLOUZEAU | 17 / 66
CHENIN BLANC, LOIRE VALLEY, FRANCE

2024 ROMBAUER | 20/ 78
SAUVIGNON BLANC, CA, USA

2023 SANFORD | 26/ 102
CHARDONNAY | STA. RITA HILLS, CA, USA

2024 STAGS LEAP WINE CELLARS | 28/ 110
CHARDONNAY | NAPA VALLEY, CA, USA

2023 TERLATO | 18 /70
PINOT GRIGIO | FRIULI, ITALY

2023 WEINGUT SPREITZER | 17 / 66
RIESLING | RHEINGAU, GERMANY



03

2025 WHISPERING ANGEL | 19/ 74
GRANCHE BLEND | COTES DE PROVENCE | FRANCE

it

2020 CV.N.E. ‘CUNE’ | 18 /70
TEMPRANILLO BLEND | RIOJA, SPAIN

2024 DOMAINE MICHAEL GOUBARD | 20 /78
PINOT NOIR | BURGUNDY, FRANCE

2023 DAOU | 19/74
CABERNET SAUVIGNON | PASO ROBLES, CA, USA

2022 FOLLEY JOHNSON | 35/138
CABERNET SAUVIGNON | NAPA VALLEY, CA, USA

2022 GD VAJRA ‘ALBE’ | 28 / 110
NEBBIOLO| BAROLO| PIEMONTE, ITALY

2020 ICONOCLAST | 22/ 86
CABERNET SAUVIGNON | NAPA VALLEY, CA, USA

2022 PARADUXX | 30 /118
RED BLEND | NAPA VALLEY, CA, USA

2023 PONZI ‘TAVOLA’ | 22/ 86
PINOT NOIR | WILLAMETTE VALLEY, OR, USA

2022 TORNATORE ‘ETNA ROSSO’ | 18 /70
NERELLO MASCALESE | SICILY, ITALY



VI SWEET & FORTIETED WINES
IADEIRAS & POAT

BLANDY’S 5-YEAR BUAL | 14 / 110
MADEIRA | PORTUGAL 750ML

D’OLIVEIRES VERDELHO | MADEIRA | 60/ 480
PORTUGAL | 2000 | 750ML

D’OLIVEIRES BOAL | MADEIRA | 70 / 560
PORTUGAL | 1982 | 750ML

FONSECA LATE VINTAGE PORT | 14 /110
PORTUGAL | 2016 | 750ML

GRAHAM 10 YEAR TAWNY PORT | 16 /128
PORTUGAL | 750ML

QUINTA DO VESUVIO | PORT | 20/ 160
VINTAGE PORT | PORTUGAL | 2001 | 750ML

THE RARE WINE CO. | MALMSEY | 20/ 160
MADEIRA | PORTUGAL | 750ML

SHERRY & MONTILEA

BODEGAS TORO ALBALA PX | 20 / 160
MONTILLA, SPAIN | 1999 | 750ML

BODEGAS LUSTAU FINO | 12 /96
SHERRY, SPAIN 750ML

BODEGAS LUSTAU AMONTILLADO | 16 / 120
SHERRY, SPAIN 750ML

SWEET & UNIAUE

CHATEAU GUIRAUD | SAUTERNES 25 / 200
FRANCE 2017 750ML

FEUDO MONTONIO, PASSITO | 30/ 120
ITALY 375ML

GD VAIRA, MOSCATO D’ASTI 15/ 60
ITALY 2024 FRIZANTE 750ML

HONIG, SAUVIGNON B., L. HARVEST 30/ 120
NAPA VALLEY, USA 2019 375ML



VIl TEA = PROVIDED BY TEALEAVES

As with wine, tea’s character is determined greatly by subtle differences
in soil, climate, and elevation. The combination of cool nights, dry
weather, and sunny days provide the optional conditions for growing
tea. This type of climate forces the tea bush to expend its energy on the
growth of new shoots. The finest tea comes from gardens of high
elevation, where cooler temperatures slow leaf growth, producing
leaves with more concentrated flavor and aroma.

The method of harvesting and treatment also contributes to each tea’s
distinctive signature. The best tea is picked entirely by hand, and only

the bud and top one or two leaves are plucked.

WHITE

SILVER LEAF | 30
ORGANIC JASMINE PEARLS | 25

bREEN

FLORAL JASMIN | 9
SENCHA FUKUJYU CHA | 10
CHERRY BLOSSOM | 12

DOLONG

IRON GODDESS OF MERCY | 25

DARK

PU-ERH TOU CHA | 22

BLACK

FLOWERY EARL GREY | 9
ENGLISH BREAKFAST | 9
ORGANIC ASSAM | 12

BC FORESTEA | 10
GINGERBRED COOKIE | 10
NUTCRAKER | 10

HERBAL

MOUNTAIN BERRY | 9

ORGANIC PEPPERMINT | 9
ORGANIC CHAMOMILE | 9
ORGANIC VANILLA ROOIBOS | 10
SPICED CHAI | 10



VIl AFTER DINNER

BRANDY

CARDENAL MENDOZA GRAN RESERVA | 17
COURVOISIER XO | 35

D’USSE VSOP | 18

DARTIGALONGUE BAS ARMAGNAC 1996 | 45
DELORD BAS ARMAGNAC 25 YEAR | 22
HENNESSY VSOP PRIVILEGE | 33
HENNESSY XO | 79

LEPANTO GRAN RESERVA | 16

MARTELL CORDON BLEU | 76

PIERRE FERRAND | 16

REMY MARTIN LOUIS XIll | 534

REMY MARTIN VSOP | 31

REMY MARTIN XO | 50



ANARDS & CORDIALS

AVERNA AMARO | 20
APEROL | 19

BRAULIO AMARO | 16
BAILEYS | 19

BENEDICTINE | 19

CAMPARI | 19

CHARTREUSE GREEN | 19
CHARTREUSE YELLOW | 19
CHARTREUSE ‘CUVEE DES SOMMELIERS’ | 28
CHARTREUSE ‘ELIXIR LIQUEUR -1605" | 28
CYNAR AMARO | 15
DRAMBUIE | 15

DON CICCIO APERITIVE | 15
DON CICCIO LIMONCELLO | 15
DELL’ERBORISTA AMARO | 17
DISARONNO AMARETTO | 18
FERNET BRANCA | 25
FRANGELICO | 21

KAHLUA | 19

NONINO AMARO | 22
SAMBUCA ROMANO | 15

ST. GERMAIN | 21



X HLIGHTS
THEFORTIFIED BATILE | 45

BLANDY’S 5-YEAR BUAL MADEIRA

BODEGAS LUSTAU AMONTILLADO SHERRY
GRAHAM, 10-YEAR TAWNY PORT

BODEGAS TORO ALBALA, PX MONTILLA 1999

[HEAMARD BATTLE [§43

NONINO

BRAULIO
CHARTREUSE YELLOW
DON CICCIO

WHISKEYS OF THE WORLD | §b3

YAMAZAKI RESERVE

GREEN SPOT

MACALLAN 12

KAVALAN DISTILLERY SELECT

AMERTCAN WHISKEY | §33

MICHTER’S RYE

BASIL HAYDEN 10 BOURBON
WIDOW JANE BABY JANE BOURBON
KNOB CREEK 12 BOURBON

REPOSADD TEAUTEA BATTLE | $al

CAZCANES

G4

TEQUILA OCHO
EL TESORO



