
B I T E SB I T E S
DUO DIP / LABNEH + HUMMUS +≈O • 15
whipped labneh + house harissa,  
hummus + chermoula, pita

ARANCINI  +≈O • 1 3
pecorino, smoked lamb belly ragu, 
calabrian chili aioli

PAPAS BRAVAS O • 11
saffron aioli, chile threads, chives

MERIENDAS W • 8
marcona almonds, warm olives

JAMON IBERICO PLATE W • 20
1oz jamon 

F R O M  F R O M  T H E  G R I L L G R I L L
CHARRED CHICKEN • 16 

bell pepper mostarda,  
charred lemon

WAGYU 
KEFTA ≈O+  • 18 

yogurt, harissa aioli, mint + 
pea salad

LAMB BELLY 
BURNT ENDS O≈ • 19
smoked lamb belly 
chunks, caramelized 
harissa glaze, confit 
cauliflower puree, mint 
tabbouleh

MERGUEZ 
B O CADILLO O≈ • 16
4oz Wagyu Kefta patty, 
harissa aioli, cucumber 
chili slaw, mint, brioche 
bun 
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A 4% surcharge 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 exceptional quality and hospitality 
standards of River Club without making frequent changes to our menu 
pricing. We thank you for your understanding and continued support.
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