
F O R  T H E  TA B L EF O R  T H E  TA B L E

Consuming raw or undercooked meats, poultry, seafood or shellfish 
or raw eggs may increase your risk of food borne illness, especially if  
you have certain medical conditions. May contain nuts.

E N T R E E SE N T R E E S

B R A N Z I N O  B I L B A I N A  O +  •  78
whole branzino, arbequina olive oil, garlic,  
guindilla pepper, manzanilla sherry wine

SLOW SMOKED LAMB SHOULDER O  •  89
lamb fat batatas harra, olives, cilantro gremolata

H U M M U S  ≈ O  •  14
zaatar, arbequina evoo
ADD ON: confit lamb belly 6 

L A M B  A R A N C I N O + ≈ O  •  13
pecorino, smoked lamb belly ragu, 
calabrian chili aioli

PAPAS BRAVAS O  •  14
saffron aoili, chili threads, chives 

F A T T O U S H  + ≈ W  •  12
romaine, parsley, cherry tomatoes, bell pepper, 
cucumber, pomegranete molasses, pita croutons, 
lemon vinaigrette

FALAFEL O  •  14
whipped hummus, zhug, pickeled fresno
herbs

W H I P P E D  L A B N E H  ≈ + O  •  15
mint oil, preserved lemon, zaatar, pita
ADD ON: confit lamb belly 6

L E B A N E S E  PA R FA I T + ≈ W  •  13
labneh, seasonal fruits, 
pistachio crumble

PA N  C O N  T O M A T E  ≈ O  •  14
heirloom tomato, arbequina olive oil, 
5 year sherry vinegar, grilled ciabatta

B L U E B E R R Y  F R E N C H  T O A S T  + ≈ W  •  15
challah, 7 spice, whipped labneh, 
blueberry & arak compote, pistachio crumble

G LU T E N  ( ≈ )   A L L I U M  ( O )   DA I RY ( + )   N U T S  ( W )   S H E L L F I S H  ( C ) 

A 4% operational charge is applied to all checks to help offset the increased and often 
volatile costs of operating a restaurant in Washington, D.C., including wages, benefits, 
supplier tariffs, and regulatory compliance. This policy allows us to maintain the exception-
al quality and hospitality standards of River Club without making frequent changes to our 
menu pricing. We thank you for your understanding and continued support.

M E Z Z EM E Z Z E

K N A F E H  PA N C A K E  ≈ + W  •  26
apple compote, mozzarella, crispy kataifi, 
toasted hazelnuts

H A L F  C H I C K E N  S A L T I M B U C A  + O  •  28
prosciutto, sage, pecorino romano, 
charred lemon jus

7  S P I C E  W A G Y U  B U R G E R  ≈ + O  •  25
honey tahini aoili, crispy onions, lebanese pickles
mozzarella, parsley, brioche bun

H U E V O S  R O T O S  O  •  24
shaved jamon serrano, triple cooked potatoes
bravas sauce, saffron aioli, 2 poached eggs  
ADD ON: halloumi 12

R I V E R  C L U B  B O W L  O +  •  24
7 spice rice, mixed green salad, seasonal vegetables
 falafel, creme fraiche tzatziki, 6 minute egg
ADD ONS:  jamon serrano 11 •  halloumi 12

N Y  S T R I P  &  E G G S  O  •  39
7oz grass fed beef, chermoula chimichurri, 
2 eggs your way

F I G  &  R I C O T T A  F O C C A C I A  ≈ + W  •  24
whipped ricotta di bufala, fresh figs, prosciutto,
sumac & fig jam, pistachio

G A M B A S  &  G R I T S  C +  O  •  27
sauteed prawns, creamy parmesan polenta, 
parsley, garlic & chili oil, charred lemon

WAGYU KEFTA O +  •  26
mujadara, tzatziki crispy onions, 2 sunny side up eggs,
herb salad, crispy chickpeas
ADD ONS : egg 4 •  jamon serrano 11 •  hallseoumi 12

PRIX  FIXEPR IX  FIXE
$ 3 5 / p e r p e r s o n

S e le c t :
o ne  me z z e
o ne  e nt re e
+ 1 5  n y &  e g g s

FA L L / W I N T E R
2 0 2 5



B E V E RAG E  L I S TB E V E RAG E  L I S T
TheThe

C O C K TA I L SC O C K TA I L S

HER MAJESTY · 18
empress gin, planteray 3 stars, crème de violette, 
cointreau, lemon

PEACH STREET  · 14
bourbon, mathilde pèche, lemon, vanilla, white peach

FARID ’S  SPRITZ  · 18
tequila, cucumber, mint, lime, sparkling water, arak

RO S SINI  · 14
sparkling brut, strawberry, basil eau de vie

ALTA ORA  · 17
mezcal, luxardo bitter bianco, grapefruit, pineapple, lime, 
agave, peychaud's

C A R A J I L L O  · 17
tequila, montenegro, licor 43, agave, espresso

B E E RB E E R

I M P O R T E D

A L M A Z A  •  9
pilsner, lebanon 4.2%, 11.2 oz

9 6 1  L E B A N E S E  PA L E  A L E  •  9
pale ale, lebanon 6.3%, 11.2 oz

19 0 6  R E S E RVA E S P E CI A L " L A M I L N U E V E "  •  9
maibok, spain 6.5%, 11.2 oz 

D O M E S T I C

A L L A G A S H  W H I T E  •  9
belgian-style wheat, maine 5.2%, 12 oz

MAINE BREWING COMPANY •  12 
ROTATING
ipa, maine, 16.9oz

M O C K T A I L S

0% SUMAC 75  •  15
freixenet sparkling n/a, sumac syrup, lemon, mint

0% LEMON BASIL •  15
basil-infused seedlip grove 42, lemon, celery, celery salt

B E E R / W I N E

PERONI  0.0  •  9
pale lager, italy

F R E I X E N E T  A L C O H O L  R E M O V E D  •  12
sparkling white, spai

S O D A S / W A T E R

ACQUA PANNA  •  9

PELLE GRINO  •  9

MEXICAN COKE  •  6

D I E T C O K E  •  6

MEXICAN SPRITE •  6

TOP O CHICO  •  6

STAPPI  RED BITTER  •  6

T H A N K  Y O U  F O R  C O M I N G ,

F O L L O W :  @ R I V E R C L U B D C  X  V I S I T :  R I V E R C L U B D C . C O M

0 %  B O O Z E0 %  B O O Z E

C O F F E E S 

ESPRESSO • 6 

AMERICANO • 6

MACCHIATO • 7

CORTADO • 7

LATTE • 8

CAPPUCCINO • 8 

FRENCH PRES S  COFFEE (serves 4) • 15

T E A S

MOROCCAN MINT green tea / caffeine •  6

STAR OF AFRICA herbal tisane / decaf •  6

QUIET EVENING white tea / decaf •  6

GURANSE black tea / caffeine •  6


