
Executive Chef: Demetrio A. Zavala 
Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness

20% Gratuity will be added to parties of 6 or more.  Checks cannot be split.  Up to 6 payments per check. 

 
Calamari Toast  10

Marinated Olives  6
Pickled Veggie Plate  4

Ham & Frites  8
Meat Board  8 

   

BEGINNINGS
Oven Baked Chicken Wings  pickled celery, caramelized onions  7
Meatballs  beef, veal, reggiano, housemade ricotta, sweet pepper
crouton telefono  10
Crispy Calamari celery tapenade, arugula, crispy potatoes, 

confit fennel  11
Sea Salt Mussels  caramelized lemon, olive oil, butter  10
Colonial Dough Boy  romano cheese, brushed olive oil  3

local fresh salads

Local Kale Salad  pine nut, winter squash romesco, pecorino cheese, 
smoked pears, sherry vinaigrette  7/13
Roasted Beet Salad  goat cheese burrata, cocoa granola, torn greens,
honey cinnamon vinaigrette  7/14
Wild Greens Caesar Salad parmesan pudding, olive oil, lemon confit,
roasted garlic  5/11
Chopped Salad walnut picada, diced verjus pears, blue cheese,

red wine vinaigrette  6/12

OVEN ROASTED

Grass Fed Beef Burger red onion thyme jam, chesapeake cheddar,
brick oven brioche bun  15
Black Pearl Salmon sourdough crust, celeriac purée, crispy brussels sprouts,

smoked caper, brown butter vinaigrette  16
Back Creek Bend Farm Ribeye creamed onions, crispy fingerlings, 

blue cheese red wine butter  28
Grass Fed Beef Philly Cheesesteak housemade cheese sauce, 
sweet onions, bone marrow aioli  17
Brick Oven Amish Chicken cider braised carrots, mustard thyme,

chicken jus  20
Lancaster Pear Risotto  roasted pear, caramelized onion, smoked gouda 
cheese, arugula, black walnuts  16

sides

Brixx Oven Roasted Potatoes cheddar, caramelized onions  7
Sweet & Spicy Sugar Beets  mint yogurt, honey cinnamon vinaigrette  8
Winter Squash pickled mustard seeds, olive oil, sea salt  7
Seasonal Vegetables  local selection  8
Mac & Cheese breadcrumb, aged cheddar, gouda cheese  10

THIRTEEN COLONY PIES 

DE Thomas McKean  ricotta, parmesan, fresh mozzarella, sausage, 

idiazabal cheese, brussels sprouts  16.38
PA Benjamin Franklin  cheesesteak, provolone, fresh mozzarella,

sweet onions, cheese sauce  16.82
NJ Francis Hopkinson  sliced tomatoes, basil pesto, reggiano

parmesan  16.64
GA Lyman Hall  roasted celery, carrot, onions, oven roasted 

amish chicken, mushrooms  17.32
CT Roger Sherman  meatball, housemade ricotta, san marzano tomatoes,

roasted peppers  16.35
MA John Adams shucked clams, potatoes, pork belly, thyme,

fontina cheese  16.20
MD Samuel Chase  winter butternut squash, brown butter ricotta,

crispy sage, truffle honey  16.34
SC Thomas Heyward  shrimp, sweet peppers, bacon, lemon confit,

spinach, romesco  16.63
NH Matthew Thornton  turkey confit, idiazabal cheese, cranberries,

maple gravy  16.23
VA Thomas Jefferson  smithfield ham, arugula, lemon, olive oil,

oven roasted tomatoes  16.07
NY Lewis Morris  chive crème fraiche, capers, house cured salmon,

shaved onion, arugula, tomato confit  16.64
NC Joseph Hewes  braised pork, dijon, smoked mozzarella, smoked pears,

north carolina bbq gastrique  16.53
RI William Ellery  roasted garlic, sauteed calamari, squid ink aioli,

chili oil, oven dried tomatoes  16.36

deCLARE YOUR OWN 
BROOKLYN STYLE - fresh mozzarella, grated imporated parmesan, fresh basil,
san marzano tomatoes, extra virgin olive oil  12/15
MARGHERITA STYLE - fresh garlic, crushed tomatoes, basil, 
extra virgin olive oil  9/12
1.50 each additional topping

Sausage  Arugula  Sweet Onions
Pepperoni  Seasonal Veggies Mushrooms 
Olives  Butternut  Squash   Ricotta  
Spinach  Meatball  Kale

desserts
Polenta Pound Cake vanilla mascarpone, crancherry compote, 
orange sherbert 7
Valrhona Chocolate Budino  hazelnut biscotti, gianduja crumble  8
Chocolate Chip Ricotta cannoli crust, crystallized cherries, 
pistachio crumble  7

  

Fish & Chip Deviled Egg  6
VA Artichoke Deviled Egg  

5
Cheese Board  7

BAR SNACKS

handcrafted sodas

Hibiscus  5
Vanilla Cream  5 
Blood Orange  5 

Creamsicle   5

coffee & Tea
(we proudly serve Compass Coffee)

French Press  5 
Regular Coffee  4 
Artisanal Tea  4 



Governo, Super Tuscan
 tuscany, italy  11/40

Laman, Tempranillo
la mancha, spain  9/36

Unbroken, Cabernet Sauvignon
horse heaven hills, washington 12/44
Poggio Argentale, Chianti

tuscany, italy  10/38
Calmel & Joseph, Pinot Noir

languedoc, france 12/44
EIEIO, Cuvee”e” Pinot Noir

willamette valley, oregon 16/54

DRINK MENU

 

 

wine BY THE GLASS 
     Col di Luna, Prosecco

 treviso, italy  10/38
Col di Luna, Rose

 treviso, italy  10/38
Gard, Riesling

horse heaven hills, washington 9/36
Villa Blanche, Chardonnay

languedoc, france  12/44
Cobblestone, Chardonnay

monterey, california 14/50
McKinley Springs, Chenin Blanc

horse heaven hills, washington 11/40
Et Fille, Viognier

willamette valley, oregon 11/42
Trecini, Sauvignon Blanc

sonoma county, california 10/38  

  beer
    On Tap

Right Proper, “Diamond, Furcoat, Champagne”,  DC  7
Millstone Farm Gate Cider, MD  11

DC Brau Penn Porter, DC  7
Jailbreak Dusk Till Dawn Stout, MD  8

‘70/30’ DC Brau Penn Porter & Millstone Cider  9
‘70/30’ DC Brau Penn Porter & Right Proper Sour  7

Bottles & Cans

Natty Boh “Bohemian” 12oz , MD  5
Pabst Blue Ribbon “PBR” 12oz, WI  5

Atlas Rowdy Rye Ale 12oz, DC  6
Flying Dog Raging Bitch 12oz, MD  6

Jailbreak Scoville Jalapeno Ale 12oz, MD  6
DC Brau Public Ale 12oz, DC  6

Heavy Seas Loose Cannon IPA 12oz, MD  6


