
O Y S T E R

H A P P Y  H O U RH A P P Y  H O U R
DA I LY  3–5PM

L AT E  N IG H T  1 1PM–1 A M

special offers on →
Champagne, Oysters, Caviar,  

Conservas & Raw Bar Platters  

E S T .  1 8 5 6E S T .  1 8 5 6
D.C.’ S  FAVOR I T E  SA L O ON  

S I NC E  BE F OR E  L I NC OL N  

G R E W T H E  BE A R D

MELTING THIN MINT
rumple minze, light crème de cacao,
hot chocolate, whipped cream • 9.99

IRISH COFFEE  
jameson irish whiskey, coffee,  
kahlúa coffee liqueur, whipped cream • 12.99

ESPRESSO MARTINI  
absolut vanilia vodka, espresso,  
kahlúa coffee liqueur, demerara syrup • 16.99

NV Graham’s ‘Six Grapes’ Reserve Port....................... 13.99

Graham’s 20-year Tawny Port........................................22.99

Graham’s 30-year Tawny Port........................................28.99

Fonseca LBV Port 2014.......................................................9.99

Lustau, East India Solera Oloroso Sherry.....................11.99

Delord 25 year Armagnac................................................ 19.99

Hennessy VSOP Cognac.................................................... 19.99

Remy Martin VSOP Cognac..............................................17.99

Martell VSOP Cognac........................................................20.99

Martell Cordon Bleu Cognac...........................................28.99

Martell XO Cognac.............................................................34.99

Remy Martin XO Cognac..................................................29.99

Hennessy XO Cognac........................................................29.99

CARROT CAKE  ...................................................................................................................................................................11.99

pineapple rum raisin glaze, cream cheese frosting, frizzled carrots

PEANUT BUTTER PIE  ...................................................................................................................................12.99

oreo crust, peanut butter mousse, chocolate ganache, peanut crumble, whipped cream

RED VELVET CAKE  .........................................................................................................................................................11.99

chocolate sauce, cream cheese frosting, chocolate curls

BOURBON-CHOCOLATE CHIP BREAD PUDDING  ............................................................................12.99

salted caramel sauce, vanilla ice cream

FLOURLESS TRUFFLE CAKE  ................................................................................................................ 11.99

raspberry coulis, “burnt” candied almonds, whipped cream

HOT FUDGE BROWNIE SUNDAE ..............................................................................................................12.99

vanilla ice cream, whipped cream, almonds

CRÈME BRÛLÉE .............................................................................................................................................. 11.99 
caramelized sugar

KEY LIME PIE ................................................................................................................................................... 11.99

whipped cream, lime zest

APPLE STREUSEL ........................................................................................................................................... 11.99

caramel apples, brown sugar-oat streusel, vanilla ice cream

HÄAGEN-DAZ ICE CREAM & SORBET............................................................. (1)  s c o o p  5 .99 •  (3) s c o o p s  10.99

Ice Cream vanilla, chocolate, or rotating specialty •  Sorbet raspberry or mango

DESSERTS

COCKTAILS FORTIFIED

BRANDY

AFTER DINNER DRINKSAFTER DINNER DRINKS



Rooted in history and tradition since 1963, Clyde’s Restaurant Group  

is a family of 13 iconic restaurants across Washington D.C., Maryland, 

and Virginia. Each one is a distinct reflection of its community and  

a proud part of the region’s dining legacy.

clydesgroup.com  |  @clydesgroup
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