
TO SHARE
MUSSELS  
one pound PEI Mussels, white wine,  
garlic, fennel, tomatoes, and  
garlic bread  $16

BBQ PORK BELLY BAO BUNS
cucumber carrot slaw, pickled onion, 
fresh cilantro, Korean BBQ sauce  $14

SALT + PEPPER CHICKEN WINGS
six pieces with choice of: buffalo sauce, 
teriyaki sauce, mambo sauce,
blue cheese, butter milk ranch  $16

MEZZE PLATTER V

whipped hummus, labneh, mint  
tabbouleh, sliced cucumbers and  
pita  $14 

CHESAPEAKE BLUE CRAB DIP 
Maryland crab meat, melted cheeses  
and herbs, toasted baguette  $16

SRIRACHA MEATBALLS 
spicy chili thai style sriracha, black  
angus beef  $10

BAVARIAN PRETZEL 
baked soft inside and crispy outside  
served with stone ground mustard $11
add house DC Brau beer cheese  
sauce $3

SMALL PLATES 

HAND-MADE MEATBALL
tomato basil garlic sauce, parmesan,  
herbed ricotta, crostini 
$12

MEXICAN STREET TACOS
California seasoned chicken,  
cabbage slaw, sliced avocado,  
fresh cilantro, chili aioli  $10

TAVERN CRAB CAKE
Maryland corn fennel salsa, cilantro  
and Old Bay remoulade  $MP

FRITO MIXTO
fried calamari + shrimp, vegetable  
confetti, banana peppers,  
garlic aioli  $12

TUNA TARTARE TAQUITOS
sushi grade tuna, avocado, yuzu, green 
onions  $14

SOUP
FRENCH ONION SOUP
gruyere gratin  $10

 SALADS
TAVERN CAESAR
romaine hearts, croutons,  
parmesano reggiano  $10

ASIAN NOODLE 
grilled chicken with shaved cabbage, 
shiso, cilantro, cucumber, edamame, 
peanuts, rice noodles, ginger carrot 
dressing  $15

P S T WEDGE 
little gem, fried prosciutto, heirloom  
teardrop tomatoes, pickled onions,  
hard boiled egg, and homemade blue 
cheese dressing  $12

ROASTED BEETS V 
citrus yogurt, FireFly farm goat cheese, 
candied pistachios, baby spinach  $13

salad add-ons: grilled chicken $6,  
seared salmon $8, grilled steak $9, 
shrimp $9

 

HANDHELDS
 
(all served with hand cut fries)

PRIME BURGER
lettuce, tomato, onion, secret sauce,  
brioche bun  $16

add $1 ea, bacon, fried egg, sauteed  
mushrooms, caramelized onions,  
avocado, Chapel’s County cheddar, 
American, gruyere, FireFly goat cheese, 
blue cheese, jalapenos 

CHICKEN BLT SANDWICH
grilled chicken breast with bacon,  
provolone, red onion, lettuce, tomato,  
chipotle aioli, onion bun  $16

CRAB CAKE SANDWICH
lettuce, red onion, tomato, Old Bay  
remoulade, lemon, buttered  
brioche  $MP 

BEYOND BURGER V

plant based protein patty, lettuce,  
tomato, onion, brioche bun  $16

ENTREES
PEA SHOOT PESTO SALMON 
salmon with house made pea shoot  
pesto and fingerling potatoes  $24

PAN-ROASTED HALF CHICKEN GF

fingerling potatoes, haricot verts and 
chicken jus reduction  $22

RIGATONI BOLOGNESE
ground beef, basil whipped ricotta  $18

TAVERN CRAB CAKES
Maryland corn fennel salsa and  
Old Bay remoulade  $MP

PAN SEARED AHI TUNA
basmati rice, sweet chili and  
shishito peppers  $28

SIRLOIN STEAK & FRITES
hand-cut fries, and PST butter  $26 

CHIK’N STIR-FRY VE

plant based chik’n, seasonal stir-fry  
vegetables, scallions, soy ginger glaze
$19  
 
STICKY BOURBON RIBS
half a slab of fork tender applewood 
smoked ribs, hand cut sweet potato  
fries  $24 
 
 
 SIDES
HAND CUT FRIES  $8 
SWEET POTATO FRIES  $9 
FINGERLING POTATOES  $9
SAUTEED SPINACH  $8
SAUTÉED MUSHROOMS  $8 
TRUFFLE MAC & CHEESE  $9
GREEN BEANS  $8
 
 

DESSERTS
COCONUT MANGO CHEESECAKE  $10
CHOCOLATE MOLTEN LAVA CAKE  $9
WARM APPLE TART  
AND VANILLA ICE CREAM  $10 
SEASONAL GELATO  $9 
 

EATS

V - Vegetarian,  VE - Vegan, GF - Gluten free

Consuming raw or undercooked meats, poultry,  
seafood, shellfish, or eggs may increase your  
risk of foodborne illness.

Large Parties of 6 or more are subject to a  
18% gratuity 
 
Executive Chef Felix Nunez 


