
LUNCH STARTERS 

Harvest Truffle Bread  |  14 

Seasonal Inspired Soup | country bread | 14 

Southwestern Salad | green lettuces, beans, corn, avocado, red onion, orange, feta, cilantro vinaigrette GF | 20 

Pickled Root Vegetable & Strawberry Salad | Arcadian lettuce, Hess Farms apple, candy walnuts, gremolata dressing GF | 20  

  Red Beetroot & Fennel Salad | baby kale, oranges, Virginia Feta cheese, chipotle dressing GF  | 22 

Crab Cakes | espelette remoulade | 26  

SANDWICHES  

Served with parmesan fries, or Juniper’s salad 

Chicken Club | bacon, pesto, Gruyere | 25 

Corned Beef | marble rye, sauerkraut, Swiss cheese, Thousand Island dressing | 26 

BBQ Portobello | mushroom on brioche bun, house pickle, roasted red pepper, avocado, heirloom tomato  | 26 

Black Angus Burger | caramelized onion, house pickles, cheddar, roasted garlic Dijonnaise | 28 

ENTRÉE  

Yellowfin Tuna Steak Salad | baby gem, mango, green onion, cucumber, radish, sesame oil dressing GF  LF | 33 

Grilled Shrimp | Lola Rosa, avocado, cucumber vinaigrette GF LF | 30 

Grilled Chicken Caesar | baby gem, brioche garlic croutons, parmesan dressing | 24  

Meatless Meatballs & Rigatoni | plant-based meatballs, tomato and mushroom sauce, vegan parmesan | 28 

Pan Seared Trout | grilled asparagus, baby zucchini, sunburst squash, marble potatoes, charred pepper dressing LF | 36  

1855 Black Angus Striploin 12oz | jumbo asparagus, hassleback potatoes, Béarnaise sauce | 49 

* Our beef is sourced from family-owned farms in VA, MD, and PA; that is free of antibiotics and growth hormone, humanely handled  

and raised on grass, offering product with the highest level of quality, consistency and integrity.  

 

DESSERTS 

Coconut Poiron | Coconut Almond Joconde, coconut cream, Malibu Rum, coconut meringue, Chard | 13 

Mango Choux | sugar choux crust, mango citrus sphere, mascarpone fluff, white chocolate edelweiss rocks | 13 

Cream Catalina | seasonal berries, Madagascar Vanilla Aged Rum, pip meringue | 13 

Layered Chocolate Cake | chocolate mousse, caramel ganache, honey comb crumble, buttery caramel glaze | 13 

Selection of Seasonal Gelato & Sorbet  GF  | 12   

Consuming raw or undercooked meat, poultry, seafood, shellfish or egg may increase your risk of food borne illness. 

A 20% gratuity will be added to parties of 6 or more 

JUNIPER | 2401 M ST NW, WASHINGTON, DC 20037 | (202) 457-5020 

LOYALTY PROGRAM 

We welcome you to join our loyalty program: ALL – Accor Live Limitless 

You can earn and redeem points in our restaurants, bars, and through eligible hotel stays. Benefits start with complimentary internet  

upon sign up, advance to room / suite upgrades, and free breakfast on weekends, among other benefits as you earn higher tiers.  

To join, please visit: https://bit.ly/3ykIzOS or scan the QR code. 

      Vegan    GF  Gluten-Free    LF  Lactose-Free   

https://bit.ly/3ykIzOS

