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Breakfast 

Offered 6:30am to 10:30am 
 

Egg White Omelet GF  14 
spinach, mushrooms, fennel, sun-dried tomato, 
herb breakfast potatoes 
Classic Ham & Cheese Omelet GF  14 
Virginia ham, Pleasant Ridge Reserve gruyere 
cheese, Chapel’s Creamery Maryland cheddar, 
herb breakfast potato 
Classic Breakfast GF  14 
Alderfer Farms organic egg scrambled or fried, 
herb breakfast potato, choice of smoked bacon, 
ham or local sausage 
French Toast 13 
Lyon Bakery walnut-raisin bread, Vermont maple 
syrup, seasonal fruit compote 

Pastries, Breads + More 
 

Steel Cut Organic Oatmeal 8 
McCutcheon’s wild flower honey, dried cherries, toasted 
almonds 

Muffins Blueberry or Lemon Cranberry 5 each 
Croissant 5 each 
butter & preserves 
Toast Lyon Bakery multigrain or white 4 
Toasted Bagel + Cream Cheese 5 
Plain, poppy, onion, cinnamon raisin 

Whole Fruit – Apple, Banana and Orange 3 
 
 

                          All Day Dining 
Offered 11am until 11 PM 

PIZZA 
 

Classic Tomato + Fresh Mozzarella 14 
Olli Soppressata 16 
Gluten-free crust available upon request 
 

                     Greens 
 

Bell & Evans Chicken Cobb Salad  GF  14 
avocado, blue cheese, tomato, hickory smoked 
bacon, Alderfer Farm organic egg, red wine 
vinaigrette 
Baby Gem Caesar 12 
house garlic croutons, parmesan cheese 
JW Greens GF 14 
heirloom tomatoes, cucumber, radish, shaved 
carrot, apricot, lime vinaigrette 
 

Enhance You Salad Experience… 
 Grilled Bell & Evans Chicken 6 
 Marinated Sirloin Steak 8 
 

Handhelds 
House Roasted All-Natural Turkey BLT 15 
tomato, mayo, arugula, hickory smoked bacon, 
Lyon Bakery artisan white bread 
Falafel Burger 14 
organic chickpeas, citrus-yogurt, harissa, pickled 
cucumber, potato bun 
Angus Beef Burger 17 
aged white cheddar, lettuce, tomato, onion, hickory 
smoked bacon, potato bun 
Beyond Burger 15 
plant based patty, lettuce, roasted tomato, chipotle 
aioli, Lyon Bakery multigrain roll 
 

Fork + Knife 
JW Mushroom Rice Bowl   12 
organic brown or white rice, soy glazed bok choy, 
cilantro, green papaya slaw, peanuts 
ASC Certified Salmon GF 24 
black lentils, herb corn relish, blistered tomatoes 
Seared Beef Medallions GF 26 
mushrooms, shallots, picked herbs, wilted arugula, 
pecorino cheese 
Grilled Bell & Evans Chicken Breast 24 
black lentils, herb corn relish, blistered tomatoes 
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Dessert 9  
 

Moorenko’s Ice Cream & Sorbet Pints 
Silver Spring MD 
Bittersweet Chocolate, Vanilla Bean, Salted 
Caramel Praline, Raspberry Sorbet 
 
 

Beverages 
 

Sumatran Dark Roast ROAR Coffee 16oz 4 
Hot Tea Selection 16oz 4 
VOSS Artisan Water  
still or sparkling – lrg 800ml  8  - sml 375ml  4 
Milk, whole, 2%, chocolate, soy 4 
Juice – Orange, Apple, Cranberry, Grapefruit 5 
Soda 4 
Pepsi, Diet Pepsi, Sierra Mist, Mt Dew, Ginger Ale 
 

Beer / Wine / Cocktails 

Beer 7.50 
DC Brau, Pils 

DC Brau, the Public, Pale Ale  

3 Stars brewing, Brown Ale 

Beagans 1806 Canned Cocktails 12 
 Gin & Tonic 
 Manhattan 

 Margarita 

Cranberry Vodka 

Wine ½ Bottle 
Clos du Bois Chardonnay 24 

J Lohr Chardonnay 24 

Clos du Bois Merlot 25 

J Lohr Cabernet 25 

Wine Full Bottle 
Belle Glos Pinot Noir ‘Meiomi” 64 

Estancia Cabernet Sauvignon 48 

Stag’s Leap “Hands of Time’ Red Blend 88 

St. Supery Moscato 56 

Pighin Pinot Grigio 72 

Sonoma Cutrer Chardonnay  72 

Mumm Napa Brut 65

3 Stars brewing, Diamonds are Forever Hazy IPA  

Miller Lite 

Heineken 

 


