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Dining with Tom Sietsema

Elevated
pub grub 
underground

The Tombs, located below the formal 1789 restaurant near Georgetown University.

Photos: Scott Suchman

Unrated during the 
pandemic

The Tombs
1226 36th St. NW. 
202-337-6668. 
tombs.com. Open 
11:30 a.m. to 1 a.m. 
Monday and 
Tuesday, 11:30 a.m. 
to 2 a.m. Wednesday 
and Thursday, 
11:30 a.m. to 3 a.m. 
Friday, 11 a.m. to 
3 a.m. Saturday, 
10 a.m. to 1 a.m. 
Sunday. Prices: 
Dinner appetizers $9 
to $15, sandwiches 
and main courses 
$17 to $28. Sound 
check: 80 decibels/
Extremely loud. 
Accessibility: The 
basement restaurant 
is not wheelchair-
friendly. Pandemic 
protocols: Masks and 
vaccinations are not 
required of staff.

H ey, fellow Hoyas! Just so you know, the long-running 
salad-topped pizza has been scratched and the 99 Days 
Club has yet to be revived at the Tombs, the all-American 

tavern below the formal 1789 restaurant in the shadow of 
Georgetown University.

Closed in March 2020, the 60-year-old study break reopened 
in March. Rest assured, the rest of the experience pretty much 
mirrors whenever you were last in the basement watering hole, 
reached by steps as steep as “The Exorcist” stairs nearby. The 
rowing references are everywhere — on the walls, painted atop the 
tables, emblazoned on the servers’ blue T-shirts reading “Crew” — 
and, truth be told, your first sniff of the place remains the 
amalgam of cleaning solution and spilled beer.

Changes, meanwhile, are mostly for the better. Pounce on the 
chicken pot pie fritters.

Never been to the Tombs? Here’s what you’re missing: A 
timeless bar and warren of rooms, elevated pub grub and the kind 
of service you might recall from visits to any of the 10 other 
restaurants in the popular Clyde’s Restaurant Group, known for 
its hospitality. The hostess seems genuinely glad to see and seat 
you, and the waiter volunteers the WiFi password without your 
even having to ask. Dishes might be auctioned off at the table, but 
they never take long to reach you.

More than any other college-adjacent restaurant in town, the 
Tombs is as linked to its school as John Thompson Jr. and Hoyas 

basketball. The pub’s landlord is no less 
than Georgetown University.

The Tombs’ culinary caretakers include 
Adam Howard, the new executive chef of 
the formal 1789, and Chris Benitez, who 
serves as sous-chef downstairs. Howard is 
responsible for adding to the menu those 
chicken pot pie fritters, a legacy of his time 
at Family Meal in Frederick. A lot of work 
goes into the little bites. The chicken is 
brined before it’s roasted and shredded; a 
roux binds poultry with the peas and 
carrots. Japanese breadcrumbs form the 
golden crust. Each bite feels like a 
complete dinner. Swanson, eat your heart 
out. Benitez, an Arlington native whose 
family is from El Salvador, has also tapped 
into his background, previously serving 
pupusas and fish tacos.

The menu bridges the appetites of 
students, professors and tourists who may 
have read about the institution. Guess 
what the kids like best? According to both 
chefs, the bestseller is chicken tenders. 
Laugh if you want, but the fat fingers of 
super-juicy chicken sporting craggy 
bronzed coats are finger-licking good, Chicken pot pie fritters, where each bite feels like a complete dinner.

WE WILL HANDLE THE REST.
CALL 703-854-9614 OR VISIT WWW.WLRVA.ORG TO LEARN MORE.

a not-for-profit life plan community offering independent living, assisted living, skilled nursing, rehab, and home care. 

spend more 
time doing 
what you  
love.


