
BIB GOURMAND
2021, 2022, 2023, 

2024,2025
RESTAURANT WEEK

1 3 0 6  1 8 T H  S T R E E T  N W,  W A S H I N G T O N  D C         R E S I D E N T S D C . C O M  say hello @ R E S I D E N T S D C

SMALL PLATESSMALL PLATES
IBERICO CROQUETTES

jamon iberico, manchego cream cheese, panko

SPANAKOPITA

phyllo dough, feta, gruyere, herbs, meyer lemon honey

SALMON CRUDO

hibiscus, jicama, meyer kosho, smoked passion fruit

LARGE PLATES LARGE PLATES 
POMODORO PASTA

san marzano tomatoes, tagliatelle pasta, baby confit tomato, 

parmigiano reggiano, basil

CHICKEN SCHNITZEL

wedge salad, housemade ranch, maple bacon, grilled lemon

LOBSTER RISOTTO

arborio rice, chili ginger beurre blanc, parmigiano reggiano

DESSERTDESSERT

FUDGE  BROWNIE

caramelized banana reduction, banana syrup

BASQUE CHEESECAKE

passion fruit coulis, toasted bread crumbs, ras el hanout

$55  PER PERSON$55 PER PERSON

VEG: vegetarian  /  GF: gluten free

TOMATILLO / 18
lime, tomatillo, charred poblano, agave, 

cilantro-infused tequila, lustau dry 

vermouth, nixta, luxardo del santo, 

serrano tincture, oregano salt

WATERMELON / 17 
lime, watermelon, orgeat, citadelle 

gin, lyre’s pink gin, planteray 3 stars 

rum, mint, fee foam 

MANGO/ 18
lemon, orange, mango, earl grey 

syrup, italicus, cognac,dark rum, egg 

white, tahin

BEE / 18
lemon, honey, elderflower syrup, 

elderflower liqueur, nordic mead, 

citadelle gin, whey

COCKTAILS COCKTAILS 


