AAAA HARBOR SOCIAL

THE WARM-UP
THE FRIES 13

SMOKED

smoked sea salt, aged cheddar, black garlic aioli

TRUFFLE

truffle oil, parsley, herb aioli

BAY
Old Bay seasoning, bloody mary ketchup

THEDCDIP 14

black bean purée, cucumber and tomato salad, lime crema, tortilla chips

TWO-HANDED PRETZEL 14

whole grain mustard

HARBOR SOCIAL HUMMUS 20
roasted red pepper, pita chips

GUACAMOLE 20

corn chips

MAIN EVENT - ORDERS OF 2, 6 OR 12

all gourmet handhelds are slider-sized

THE OG*

angus beef, onion, lettuce, tomato, pickle
2 for 12, 6 for 34, 12 for 66

AMERICAN*
angus beef, Noble Star Bacon, white cheddar cheese, “the sauce”
Mcake it an ALL AMERICAN with a shot of Fireball Whisky. Add 4
2 for 12, 6 for 34, 12 for 66

CLUCKER

free-range fried chicken, Capital City Mambo sauce
pickled red onion
2 for 12, 6 for 34, 12 for 66

POLITICIAN

DC half-smoke sausage, sweet hot mustard, spring onions
2 for 12, 6 for 34, 12 for 66

VALLEY GIRL

plant-based burger, mushrooms, caramelized onions, vegan chipotle sauce
2 for 12, 6 for 34, 12 for 66

SURF NO TURF*

New England-Style lobster salad, lettuce, garlic aioli
2 for 16, 6 for 46, 12 for 88

MARYLANDER

crab cake, coleslaw, louis sauce
2 for 16, 6 for 46, 12 for 88

K-PORK

Korean pulled pork, kimchi, gochujang aioli
2 for 12, 6 for 34, 12 for 66

LEGS AND THIGHS OH MY!
THE WEST WING

proprietary dry rub; smokey sweet, spicy, salty delicious taste
half dozen 16, full dozen 28

WING IT

traditional spicy hot buffalo sauce
half dozen 15, full dozen 26

gourmet wings locally and humanely raised never with antibiotics from Blue Ridge Mountain Farm

ADD SOME FLAVORTOIT

“THE SAUCE”, BLACK GARLIC AIOLI, CAPITAL CITY MAMBO, BLOODY MARY KETCHUP, BBQ SAUCE

OVERTIME SWEETS - SPLIT IT - SERVES 1-3 GUESTS
CHURROS 20

cinnamon-dusted, Mexican chocolate dipping sauce

CHOCOLATE CHIP COOKIES 18
baked to order
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REDS

Pinot Noir, Time & Territory, California 13/48
Red Wine Blend, Block 26, Italy 13/48
Cabernet Sauvignon, Silver Spirit, California 14/50

WHITES

Prosecco, La Marcaq, ltaly 13/48
Pinot Grigio, Bilanciaq, Italy 12/46
Sauvignon Blanc, Time & Territory, California 12/46
Chardonnay, Silver Spirit, California 13/48
Moscato, Ménage & Trois, St. Helena, California 13/48
Rosé, Abeliq, Italy 13/48

COCKTAILS

Old Fashioned On Fire 18

Russell’s Reserve, Fireball, Simple, Angostura Bitters

The Rye Fashioned 17
Bulleit Rye, Demerara Syrup, Angostura Bitters Reagans’ Orange Bitters

Classic Old Fashioned 17
Maker’s Mark 46, Demerara Syrup, Angostura Bitters

Espresso Martini 15
Ketel One, Mr. Black Coffee Liqueur, Espresso, Mint Syrup

Lagoon Bay Margarita 16
Patrén Silver, Lagoon Bay, Lime Juice, Simple Syrup

Captain Cuban 14
Captain Morgan, Lime Juice, Simple Syrup, Angostura Bitters, Mint Sparkling Wine

Tom’s Truly Wild 14
Bombay Sapphire, Lemon Juice, Simple Syrup, Truly Wild Berry

Royal Bomb 16

Crown Royal Peach, Red Bull Yellow Edition

Add a shot of Fireball to your meal or drink it alone if you dare 4

BOTTLED BEER

Michelob Ultra 4.2% ABV 8
Coors Light 4.2% ABV 8
Bud Light 4.2% ABV 8
Yuengling 4.6% ABV 9
Corona Extra 4.6% ABV 9
Angry Orchard, Hard Cider 5% ABV 9
Budweiser 5% ABV 8
Stella Artois 5.2% ABV 9
Heineken 0.0% ABV 9

DRAFT 160z

Miller Lite 7
4.2% ABY

Blue Moon Belgian White 8
5.4% ABV

Truly, Wild Berry Seltzer 7
5% ABV

Samuel Adams Seasonal Ale 8

LOCALLY BREWED

Right Proper Brewing Co., Senate Beer Lager 8
Washington, DC - 4.7% ABV

Atlas Brew Works Brewery, Blood Orange Gose 8
lvy City, DC - 4.4% ABV

Denizens Brewing Co., Born Bohemian Pilsner 9
Silver Spring, MD — 4.9% ABV

Other Half Brewing, Forever Ever Session IPA 10
Ivy City, DC - 4.7% ABV

Other Half Brewing, Double Dry Hopped
All Citra Everything 10
lvy City, DC - 8.5% ABV

Other Half Brewing Green City IPA 10
Ivy City, DC - 7% ABV
Denizens Brewing Co., Third Party Tripel 10
Silver Spring, MD - 9.1% ABV

Fair Winds Brewing, Howling Gale IPA 9
Virginia, USA - 7.2% ABV
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