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Salt & Pepper Calamari | ginger curry aioli 10 

Heirloom Tomato Bruschetta|grilled bread|ricotta salata|sticky balsamic dressing  9 

Crispy Boom Boom Shrimp|cucumber sticks|sweet chili sauce  10 

Hand Crafted Soup of the Day| 6 

Roasted Corn & Crab Chowder|chopped chives|crisp flat bread  7 

salads 
JW Chop Salad|organic field greens|tomatoes, red onion, cucumber, kalamata olives and 
egg|mustard vinaigrette  9 

Shrimp & Cannellini Salad|spinach|tarragon vinaigrette|bread shards  14 

Classic Caesar Salad|crisp romaine, house made croutons, shaved parmesan| traditional 
creamy dressing 9                                                                                                                                        

add chicken 4                     add shrimp 5                    add steak 7                                                          

Spiced Char Grilled Corn & Chicken Salad|soft lettuces|tomato, avocado & 
cucumber|crispy flat bread  14 

sandwiches  

Fresh Angus Burger|the classic on a butter toasted sesame bun, fresh ground angus beef, 
cheddar cheese, crisp bacon  15 
Ultimate Veggie Burger|jack cheese, mayonnaise, mustard & pickle|whole wheat bun  14 

Classic Club Sandwich|triple decker roasted turkey, bacon, lettuce & tomato|house 
made potato chips  13 
Chesapeake Crab Cake Sandwich|herb mayonnaise|creamy cole slaw  18 
Grown Up Grilled Cheese|smoked cheddar, fontina & goat cheeses|soft lettuces|tomato 
fondue  13 
Grilled Chicken & Vegetable Stack Sandwich|zucchini, eggplant, tomato, red onion & 
fontina cheese|rosemary cibatta  14 
Bistro Steak & Blue Cheese Sandwich|spicy tomato chutney|house made potato chips  
14 

entrees 
Grilled Bistro Steak|arugula & white beans|chunky tomato basil vinaigrette  22                         

Fresh Seafood Catch|sustainable seafood chef crafted daily  20  

Rigatoni & Artichoke|spinach, fennel & roasted pepper|shaved parmesan  18  

Parmesan Battered Chicken Breast|wilted arugula, capers & tomatoes| simple mashed 
potatoes  20 
Pan Seared Salmon|warm green beans|potatoes|mustard vinaigrette  22 
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A 20% Gratuity will be added to parties of 6 or more 

*Please be advised that consumption of raw and/or undercooked food could lead to food borne illness. 
District of Columbia ordinance. 


