
Sides

Mains

Appetizers

Pub snacks Greens

Handhelds

Burgers
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bacon wrapped meatloaf
slow roasted with honey chipotle ketchup, garlic 
roasted potatoes and bacon brussels sprouts 
20.99

crab cake entree
three lump crab and butter cracker cakes, with 
cole slaw, steamed broccoli and house made 
remoulade on the side 29.99

12 Hour Pork mac and cheese
aged cheeses, with corkscrew pasta, bacon, roma 
tomatoes, green onions and toasted bread crumbs 
topped with our 12 hour bbq pulled pork  19.99

lime seared salmon*
fresh atlantic salmon, with lime, red onion, 
peppercorn cream sauce, veggie rice and steamed 
green beans GF 27.99

fish n chips
beer battered haddock with coleslaw, tartar sauce 
and crispy fries 22.99 Blackened chicken alfredo

blackened chicken, with corkscrew pasta, alfredo 
sauce, roma tomatoes, red and green onions with 
garlic bread 22.99

Chipotle steak frites*
char-grilled skirt steak with garlic butter, crispy 
fries, baby kale and lemon oregano vinaigrette 
28.99

chicken fried chicken
buttermilk breaded and seasoned with our chicken 
shake, with garlic roasted potatoes, steamed 
green beans and black pepper gravy  22.99

hippie bowl
pulled chicken, with quinoa, cilantro, toasted 
sesame seeds and basil simmered in tomato broth 
topped with fresh avocado GF 19.99

shrimp & garlic linguine
garlic shrimp, with spinach, roma tomatoes, basil 
and linguine in scampi butter sauce with garlic 
bread 24.99

lemon chicken
chicken cutlets, with lemon caper sauce, veggie 
rice and steamed broccoli 20.99

pan roasted chicken
skinless chicken breast, blackfinn seasoning, pan 
roasted with veggie rice, steamed broccoli, and 
alabama white bbq sauce on the side GF 20.99

stir fry
your choice of wok seared chicken or shrimp, 
broccoli, snow peas, red peppers, yellow onions, 
mushrooms, carrots, green onions, toasted sesa-
me seeds and rice noodles  GF 21.99 combo 23.99

crispy Bama Chicken Sandwich
buttermilk fried chicken, alabama white bbq sauce, house made pickles on a fresh 
baked bun and crispy fries 18.99

Ahi Tuna Sandwich*
seared sushi grade ahi tuna, wasabi mayo, shredded lettuce, fresh tomato on a 
ciabatta roll and crispy fries 19.99

Fish Tacos
cajun seared haddock with cabbage, red pepper and onion mix, avocado crema and 
cilantro on fresh corn tortillas, served with veggie rice 18.99

Blt Chicken Tacos
hand cut, battered to order chicken tenders on flour tortillas with chipotle queso, 
bacon, shredded lettuce, roma tomatoes and ranch, served with veggie rice 18.99

Balboa*
shaved roast beef, melted provolone, grilled onions and horseradish cream on 
toasted garlic bread with au jus and crispy fries 19.99

Blackfinn chicken wrap
buttermilk brined roasted chicken, mixed greens, parmesan, roma tomatoes, pine 
nuts, red onions and house made buttermilk parmesan dressing with steamed 
broccoli 18.99

Buffalo Chicken Sandwich
buttermilk friend buffalo chicken, with fresh tomato, red onion, shredded lettuce, 
choice of ranch or bleu cheese, on fresh baked ciabatta roll and crispy fries 18.99

Pub burger*
american cheese, duke’s mayo, shredded lettuce, fresh tomato, red onion, house 
made pickles 17.99

Bourbon street burger*
cast iron blackened with cajun spices, house made buttermilk parmesan, herbed 
cream cheese, beer mustard braised onions, shredded lettuce, fresh tomato 18.99

heater*
pepper jack cheese, chipotle mayo, pickled jalapeños, shredded lettuce, fresh 
tomato 18.99 

ultimate bacon cheddar 
aged cheddar, thick cut bacon, bbq glaze, fried onion strings 19.99

Choose any of our burger styles, served on a fresh baked brioche bun or naked on a 
lettuce cup with crispy fries

fresh ground beef burger		 vegetarian burger
house made turkey burger		 pan roasted chicken breast

Cali Burger*
pepper jack, chive aioli, bacon, sliced avocado, shredded lettuce, fresh tomato, 
house made pickles 19.99

Ying Yang shrimp
crispy shrimp, with sweet and spicy sauce and 
ring of sriracha on shredded lettuce, topped with 
green onions 18.99

Shrimp & Crab Dip
shrimp, jumbo lump crab, cream cheese with old 
bay and corn tortilla chips, topped with green 
onions 18.99

Wings
jumbo chicken wings, tossed in bbq, buffalo or 
alabama white bbq sauce 18.99

Southern Nachos
house made corn tortilla chips, with chipotle 
queso, pickled jalapeños, roma tomatoes, green 
onions, sour cream, guacamole and our 12 hour 
bbq pulled pork 16.99

Chicken tenders
hand battered chicken tenders with bbq and         
buttermilk parmesan sauce for dipping or tossed 
in buffalo or alabama white bbq sauce 15.99

crab cakes
two lump crab and butter cracker cakes, with 
coleslaw and house made remoulade on the side 
19.99

Mediterranean Hummus Duo
traditional and roasted red pepper hummus, with 
artichoke hearts, cherry peppers, kalamata olives 
and warm pita points V GF 14.99

BBQ Ribs
6 dry rubbed baby back ribs brushed with spicy 
chipotle honey bbq sauce 16.99

Margherita Flatbread
garlic butter, fresh mozzarella, roma tomatoes and 
basil on crispy garlic buttered lavosh V 15.99

Buffalo Chicken Flatbread
fried chicken, buffalo sauce, bleu cheese crum-
bles, mozzarella, parmesan, green onions, celery 
and ranch on crispy lavosh 15.99

Roasted Vegetable flatbread
roasted beets, sweet potato, carrots, brussels 
sprouts, feta cheese and balsamic glaze on crispy 
garlic buttered lavosh V 15.99

Sausage & Pepperoni Flatbread
sweet italian sausage, pepperoni, pizza sauce 
mozzarella and basil on crispy lavosh 15.99

Finn Fries
crispy fries tossed in our sweet and smoky spice 
blend, with bbq and buttermilk parmesan dipping 
sauces 8.99

Garlic Parmesan Pretzels
baked soft pretzel bites, brushed with garlic butter 
and parmesan with creamy mustard cheese sauce 
topped with red pepper and onion mix V 12.99

cauli tots
buffalo style cauliflower tots with cheese blend, 
topped with green onions, buffalo and buttermilk 
parmesan for dipping V 11.99

Nashville Chicken Sliders
buttermilk brined chicken, tossed in our nashville 
hot sauce with coleslaw and house made pickles 
on potato rolls 12.99

Chipotle Queso
house made corn tortilla chips, topped with green 
onions V 11.99

Goat cheese beet & Berry
mixed greens, goat cheese, beets, fresh strawberries, apples, spiced pecans, dried 
cranberries and apricots, sunflower seeds, carrots and honey champagne
 vinaigrette V GF 16.99

Mango Avocado shrimp
mixed greens, ginger soy shrimp, avocado, mango, red onions, celery, cucumbers, 
red bell peppers, roma tomatoes and mango vinaigrette GF 22.99

roasted chicken avocado
mixed greens, roasted chicken, fresh avocado, bacon, red onions, roma tomatoes, 
cucumbers, carrots and green goddess dressing GF 18.89

Buffalo Wedge
crisp iceberg wedge, bacon, bleu cheese crumbles, roma tomatoes, red onions, bleu 
cheese dressing and buffalo chicken tenders 18.99 just the wedge 15.99
Kale Quinoa 
baby kale, quinoa, red pepper, dried cranberries and apricots, carrots, pine nuts 
and lemon oregano vinaigrette V GF 15.99

blackfinn house
mixed greens, shaved parmesan, kalamata olives, grape tomatoes, pine nuts, red 
onions and buttermilk parmesan dressing V GF 15.99

Grilled Steak 
mixed greens, bleu cheese crumbles, roma tomatoes, roasted red peppers, char-
grilled steak, fried onion strings, and balsamic vinaigrette GF 24.99

classic ceasar 
romaine lettuce, croutons, parmeasan cheese and ceasar dressing 15.99

garlic roasted potatoes gf

mac & cheese
steamed broccoli v gf

side salad
house, caesar, or kale 

quinoa

coleslaw v gf

Signature fries
steamed green beans v gf

veggie rice
bacon Brussels sprout

8.99 EACH

To help us provide our staff with competitive wages a 4% surcharge will be added on all guest checks. Thank you for understanding and support. 



Drink Local
On Tap style origin
blackfinn pils light pilsner sterling, va

blackfinn red lager red lager sterling., va

port city optimal wit wit beer Alexandria, va

Heavy seas blonde ale Baltimore, md

devils backbone vienna lager roseland, va

dogfish head 60 minute (6.0%) american ipa milton, de

solace partly cloudy (7.5%) ipa ashburn, va

dc brau rotating washington, D.C.

solace lucy juicy (8.5%) double ipa ashburn, va

bottles & Cans style origin
solace suns out hops out session ipa ashburn, va

lost rhino face plant (6.2%) ipa ashburn, va

Dogfish head sea quench sour milton, de

dc brau full transparency guava hard seltzer  Washington DC

On Tap style origin
ANGRY ORCHARD (GF) HARD CIDER BOSTON, MA

MILLER LITE LIGHT PILSNER MILWAUKEE, WI

BUD LIGHT LIGHT PILSNER ST. LOUIS, MO

BLUE MOON WITBIER GOLDEN, CO

STELLA ARTOIS EUROPEAN PALE LAGER BELGIUM

YUENGLING LAGER AMERICAN AMBER POTTSVILLE, PA

SAM ADAMS ROTATING BOSTON, MA

GREAT LAKES ELIOT NESS (6.1%) AMBER LAGER CLEVELAND, OH

GOOSE ISLAND IPA IPA CHICAGO, IL

BELL’S TWO HEARTED (7.0%) AMERICAN IPA KALAMAZOO, MI

WICKED WEED STRAWBERRY KIWI BURST SESSION SOUR ASHEVILLE, NC

SMITHWICKS RED ALE IRELAND

GUINNESS IRISH DRY STOUT IRELAND

BUBBLES & WHITES ORIGIN GLASS BOTTLE
LA MARCA PROSECCO ITALY 13 48

CAPASALDO PROCESECCO BRUT ROSE ITALY 14 52

famille perrin rose reserve france 14 52

villa pozzi PINOT GRIGIO sicily 13 48

OYSTER BAY SAUVIGNON BLANC NEW ZEALAND 13 48

MIRASSOU MOSCATO ITALY 12 44

KENDALL JACKSON CHARDONNAY CALIFORNIA 16 60

REDS ORIGIN GLASS BOTTLE
ELOUAN PINOT NOIR OREGON 14 52

MURPHY GOODE MERLOT CALIFORNIA 13 48

bodini MALBEC ARGENTINA 13 48

line 39 RED BLEND california 15 56

 Bulletin Shiraz AUSTRALIA 13 48

Bulletin Cabernet Sauvignon Australia 15 56

Beers

Cocktails Desserts

Soft drinks

wine

bottles & Cans style origin
BUD LIGHT LIGHT LAGER ST. LOUIS, MO

COORS LIGHT LIGHT LAGER GOLDEN, CO

MODELO *ROTATING MEXICO

MICHELOB ULTRA LIGHT LAGER ST. LOUIS, MO

BUDWEISER PALE LAGER ST. LOUIS, MO

CORONA PALE LAGER MEXICO

HEINEKEN EUROPEAN PALE LAGER NETHERLANDS

STRONGBOW HARD CIDER UNITED KINGDOM

STIEGEL GRAPEFRUIT RADLER AUSTRIA

nutrl seltzer VODKA SELTZER CANADA

HIGH NOON TEQUILA SELTZER MODESTO, CA

HEINEKEN 0.0 ZERO ALCOHOL NETHERLANDS

athletic free wave hazy ipa zero alcohol San Diego, CA

BRUNCH HAPPY HOUR
3PM-7PMMONDAY

FRIDAY
THROUGH11AM-3PMsaturDAY

sunday
and

Blackfinn

BOURBON SMASH
bourbon, simple syrup, lemon wedge, fresh mint 
leaves on the rocks 15.99

cucumber cooler
gin, st.germain, cucumber infused simple syrup, 
cucumber slices, lemon, splash of lemon lime soda 
14.99

orange crush
orange vodka, triple sec, fresh squeezed orange 
juice, lemon lime soda 13.99

lemon berry cooler
berry vodka, mint, simple syrup, lemon wedges, 
fresh squeezed lemonade, lemon lime soda 13.99

white cran sangria
pinot grigio, apricot brandy, peach schnapps, white 
cranberry juice, fresh squeezed lemonade, lime and 
lemon slices, lemon lime soda 13.99

blackfinn iced tea
vodka, house made sweet tea, fresh squeezed 
lemonade 13.99

cherry blossom tini
vodka, peach schnapps, cranberry juice, pineapple 
juice, shaken 14.99

peach cabernet sangria
cabernet sauvignon, peach schnapps, fresh 
squeezed orange juice, cranberry, pineapple, lime 
and lemon slices. lemon lime soda 13.99

hibiscus Paloma
tequila, hibiscus simple syrup, grapefruit juice, 
club soda 14.99

aperol spritz
prosecco aperol, soda, orange slice 13.99

blackfinn margarita
tequila, triple sec, fresh squeezed lime juice, cane 
sugar, salt or no salt 14.99

mojito
your choice of classic, caribbean or dragon berry 

dark & stormy
spiced rum, ginger beer, pineapple 14.99

eye st mule
vodka, ginger beer, hibiscus simple syrup, cranberry 
juice 13.99

irish mule
irish whiskey, fresh squeezed lime juice, ginger beer 
13.99

rye old fashioned
rye whiskey, simple syrup, bitters, orange 14.99

cheesecake
with fresh strawberries and raspberry sauce 10.99

funnel fries
fairground style, served with raspberry, chocolate 
and caramel dipping sauces 10.99

peanut butter hot chocolate cup
half baked fudge brownie, melted peanut butter 
center, whipped cream, vanilla ice cream, caramel 
sauce 10.99

cookie avalanche
fresh baked warm chocolate chip cookie in a cast 
iron skillet, vanilla ice cream, caramel and choco-
late sauces, whipped cream and strawberry 10.99

aquafina water | san pellegrino | house brewed ice tea | coffee | pepsi brands
ginger beer | red bull products


