
806 15TH
ST NW

LAFAYETTE
SQUARE

CHEFS: KEVIN LALLI + JAIME GONZALEZ

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
Please advise the restaurant of any dietary restrictions and allergies when dining in or placing a carry out order.

A 20% service charge will be added to all parties of 6 or more.

MAINS

Ratatouille...............................................................22 
tomato, squash, eggplant, burrata

Opaline Burger........................................................24 
candied bacon, blue cheese, romaine, garlic aioli

Statler Chicken...........................................................29 
broccolini, cherry pepper, pan jus

Risotto.....................................................................24 
butternut, mascarpone, pepitas

Steak Frites..............................................................51 
mâitre d’Hôtel butter

Atlantic Salmon...................................................... 31 
butternut, black lentil, lacinato kale, mustard jus

Braised Beef Short Rib............................................43 
cipollini onion, baby carrot, celeriac, red wine reduction

Chicken Cobb Salad.............................18 
house dried tomatoes, blue cheese,  
pickled onion, avocado, hard-boiled egg,  
shallot vinaigrette

Classic Caesar......................................15 
anchovy bread crumbs, parmesan,  
creamy caesar

French Onion Soup..............................15 
gruyère, crostini

Parker House Rolls...............................9 
chipotle butter

Meat & Cheese Board..........................25 
chef selection of meats & cheese,  

honey comb, dried fruit, mini baguette

Steamed Mussels..................................17 
white wine, tomato, caper

Truffle Fries..........................................14 
parmesan

Local Burrata.......................................22 
jamon serrano, black mission fig, cherry tomato

STARTERS



COCKTAILS

BEER

WINE BY THE GLASS glass bottle

Kronenbourg 1664, France................................... 9

Sierra Nevada Pale Ale........................................ 8

Miller Light......................................................... 7

Guinness, Ireland................................................. 8

FRENCH BUBBLY
Salasar Crémant de Limoux Carte Azur.............................................................................................................................. 17	 72

Moët & Chandon Brut Mini (187 ml)..................................................................................................................................28

Veuve Clicquot Yellow Label..............................................................................................................................................	 185

G.H. Mumm Champagne...................................................................................................................................................	 105

Moët & Chandon Brut Impérial...........................................................................................................................................	 155

Moët & Chandon Rosé Impérial..........................................................................................................................................	 165

FRENCH ROSÉ
Château Berne Provence Rosé........................................................................................................................................... 16	 68

WHITE WINES
Chardonnay Nore, Pays d’Oc, France................................................................................................................................ 16	 68

Pinot Grigio Caposaldo, Veneto......................................................................................................................................... 14	 52

Domaine de Ménard La Marina, Côtes de Gascogne......................................................................................................... 12	 50

Sauvignon Blanc Lauverjat, “Moulin des Vrillères”, Sancerre ............................................................................................. 19	 85

RED WINES
Cabernet Sauvignon Las Perdices, Argentina...................................................................................................................... 18	 75

Malbec Cèdre Héritage, Cahors......................................................................................................................................... 16	 68

Pinot Noir Fairfax, Sonoma................................................................................................................................................ 16	 68

Tempranillo, Viña Jaraba Cosecha, Spain........................................................................................................................... 12	 50

Gamay, Laurent Martray, “Corentin”, Brouilly..................................................................................................................... 19	 85

Syrah, Domaine François Villard L’Appel des Sereines, Côtes du Rhône............................................................................. 18	 75

DC Old Fashioned............................................. 16 
Maker’s Mark Bourbon,  
Whiskey Barrel Aged Bitters, Citrus

Spiced Manhattan............................................. 18 
Woodford Reserve Bourbon, House Spiced  
Carpano Antica, Bitters, Spiked Cherries

Garden G & T................................................... 18 
Hendrick’s Gin, Lemon Elixir, Fever Tree Indian Tonic, 
Lavender Bitters

Blackberry Mule............................................... 17 
Vodka, Blackberry Essence, Domaine De Canton,  
Lime, Fever Tree Ginger Beer

Heineken, Netherlands......................................... 7

Sam Adams Boston Lager..................................... 8

DC Brau Joint Resolution Hazy IPA....................... 8

Hopfheiser Old Time Lager...................................... 7

FILIBUSTER DISTILLERY WHISKEY FLIGHTS.........33

Single Estate Bourbon – Juicy stone fruits with toffee candy Bold and Balanced single barrel finish 

Dual Cask Straight Bourbon – Caramel, vanilla, cocoa with a flash of heat French oak barrel finish 

Boondoggler Whiskey – Simple, sweet, high rye notes of grain spice, cereal, and baking chocolate  

El Fuerte Agave.............................................. 23 

Casamigos Reposado Mezcal, Casamigos Reposado 

Tequila, Ancho Reyes, Triple Sec, Lime Juice,  

Habanero Pure Cane  


