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our chef has crafted these delicious dishes with your well-being in mind, giving you the freedom to choose when it comes to potion size,
nutritional balance, and quality of ingredients. we actively seek out suppliers we trust, to source ethical, sustainable and organicingredients
wherever possible. our menu showcases these suppliers listed in jtalics in the dish description. we hope you enjoy!

small plates featured oven pizzas
DUKKAH SPICED PISTACHIOS vg gf 5 PEPPY PEPPERONI 22
house blended spice san marzano tomatoes, smoked mozzarella,
olli pepperoni, ar's southern hot honey
WARM OLIVES vg gf 8
citrus cure, marcona almonds KORI'S BASIL BLISS V 20
san marzano tomatoes, garlic evoo, fresh mozzarella,
WHIPPED FETA DIP V 14 twelve-month aged parmigiano reggiano
preserved lemon, hot honey, lyon bakery focaccia shards
MAGIC MUSHROOM V 24
GAMBAS DE AJILLO 18 roasted garlic, parmesan cream sauce, roasted
pink gulf shrimp, smoked paprika, charred lyon bakery focaccia mushrooms, arugula
CHERRY TOMATO TOASTS V 16 BACON IS MY JAM 26
whipped lemon burrata, micro basil, balsamic glaze parmesan cream sauce, bacon jam, burrata, cherry tomatoes,

charred corn, arugula, garlic chips, parmigianino reggiano

Indulge | Mindful

CHICKPEA HUMMUS vg 1218
crudité, mediterranean bakery pita

entrees & specialties

ROASTED SHISHITO PEPPERS V (%) 16|10
aleppo, maldon sea salt, lemon oil, lemon garlic aioli

Indulge | Mindful

DRY RUBBED CHICKEN WINGS gf 18 |12 VEGAN “BUTTER CHICKEN" vg 26 |16
seasoned tofu, spring peas, spinach, basmati rice,

honey apricot habanero glaze, lemon tahini yogurt . 4
cilantro, green onion

ROASTED BRANZINO gf 38 | 22
S()Up & Salads fennel glaze, cherry bomb, romesco

SMOKED CHICKEN BREAST gf () 28

Indulge | Mindful summer succotash, fennel and radish salad, panjus

CURRIED CORN BISQUE vg 1218 GRASSFED HANGER STEAK* gf () 36 | 21
charred corn and paprika oil charred shishito chowchow, rogue creamery

smoked bleu, chimichurri roasted potatoes
ODE TO CAESAR 16
organic baby gem lettuces, basil green goddess, lyon bakery ROOT & VINE SMASH BURGER* df 22
focaccia shards, castelvetrano olives, crispy artichoke local greens, chapel creamery chapel's cheddar,

sundried tomato aioli, brioche, hand cut fries
SUMMER MARKET SALAD V gf 16

spinach, arugula, shaved heirloom carrot, cucumber,
cherry tomato, puffed quinoa, whipped goat cheese,
honey thyme vinaigrette

Ataxable 22% staff service charge is added to parties of 6 or more and distributed entirely to service staff performing the service on top of their base wages. Additional gratuities are not expected, but always appreciated.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase . . I
your risk of foodborne illness, especially if you have certain medical conditions. If you have A vegetarian vg vegan gf gluten f”endly eatwe
any concerns regarding food allergies, please alert your serve prior to ordering.
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BEVERAGES

r & v cocktails

champagne & sparkling

PROSECCO
THE ROOT & VINE MARTINI 19 villa marcello, treviso, vento, ita 17 68
grey goose vodka, bombay sapphire gin, martini & rossi ambrato avissi. vento, ita 64
rinse, chef’s seasoned olive brine, hand-stuffed feta olive CHAMPAGNE
DRIFTWOOD 24 taittinger la francaise, reims, fra 29 115
angel’s envy bourbon, demerara, palo santo, saline moét & chandon imperial, epernay, fra 168
TEA IN THE CLOUDS 19 BRUT ROSE albertbichot crémat, burgundy, fra 63
roku gin, créme de violette, lemon, chamomile, lavender
SAGE & GARDEN 18 . . 4
maker’s mark bourbon, lime, black peppercorn, wh[te wine & rose
sage, fever-tree lime & yuzu
SEAFOAM SODA 17 ROSE
patron silver tequila, orange aperitif, citrus, saline, carbonation chateau d'estoublon roseblood, provence, fra 17 68
9TH STREET MULE 18 aix, coteaux d’aix-en-provence, france 63
absolut elyx vodka, green & black tea liqueur, lemon, SAUVIGNON BLANC
fever-tree ginger beer frog's leap, rutherford, napavalley, ca 18 70
jacques dumont, sancerre, loire valley 24 95
EUROTRIP SPRITZ 16 craggy range, martinborough, nzl 68
tanqueray sevilla orange, aperol, lemon, sparkling wine CHARDONNAY
OASIS DISTRICT 20 austin hope austin, paso robles, ca 17 68
dos hombres mezcal, aloe vera, desert pear, lime far niente post & beam, napa valley, ca 22 85
RUBY TANGO 16 chateau saint michelle indian wells, columbia valley, wa 63
cordzon blanco tequila, campari, beet, lime, pineapple cakebread, napa valley, ca 105
PINOT GRIGIO pighin, friuli-venezia giulia, ita 16 64
ROSEGOLD 19 ALBARINO burgans, rfas baixas, esp 15 60
hendrick’s grand cabaret gin, lillet rosé, lemon, raspberry, egg white RIESLING chateau saint michelle, columbia valley, wa 56
THE MARCTINI 18
wheatly vodka, signature coffee liqueur blend, vanilla, fresh espresso
red wine
PINOT NOIR
mindFUI COthaHS outlier, anderson valley, ca 18 70
argyle bloomhouse, willamette valley, or 20 80
enroute les pommiers, russian river valley, ca 929
CABERNET SAUVIGNON
DOLCE BUGIA Zero Proof 14
} ) ) ) daou, paso robles, ca 18 70
lyre’s london dry, lemon, passion fruit, fever-tree pink grapefruit austin hope, paso robles, ca 29 160
PICNIC IN THE PARK Zero Proof 14 hess allomi vineyard, napa valley, ca 15
lyre’s italian spritz, lemon, green grape jordan, alexander valley, sonoma, ca 168
IT'S GIVING RANCH WATER Low ABV 16 RED BLEND
ketel one botanical cucumber & mint, st. germain, lime, topo chico troublemaker, central coast, ca 15 56
daou the pessimist, paso robles, ca 68
orin swift 8 years in the desert, napa, ca 105
SANGIOVESE san polo montalcino rubio, tuscany, ita 16 64
drart beer TEMPRANILLO bodega lanzaga, Iz, rioja, esp 18 68
MERLOT swanson, napavalley, ca 22 85
ZINFANDEL frog’s leap, napa valley, ca 83

STELLA ARTOIS 5.0% - belgium 12
RIGHT PROPER /il witwitbier,5.0% - district of columbia 12
DEVIL'S BACKBONE vienna lager, 5.2% - virginia 12
DC BRAU jointresolution hazyipa,5.5% -district of columbia 12
ATLAS dance of days pale ale, 5.7% - district of columbia 12
FLYING DOG royal crush juicy ipa, 6.0% - maryland 12
FLYING DOG raging bitch ipa, 8.3% - maryland 12

FLYING DOG seasonal rotation -maryland 12
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