RED WINES

WHITE WINES

). Lohr “Falcon’s Perch” Pinot Noir | 13/ 50

Montetrey County, California

Smith & Perry Pinot Noir | 14 / 52
Oregon

Columbia Merlot | 11/ 44
Columbia Valley, Washington

Silver 0ak Cabernet Sauvignon (2018) | 150
Alexander Valley

Substance Cabernet Sauvignon by Charles Smith | 12/ 48

Columbia Valley, Washington

Bramosia Chianti Classico |12/ 48
Tuscany, Italy

La Jassine Cotes Du Rhone | 11/ 44
Rhone Valley Villages, France

Les Légendes Bordeaux | 12/ 48

Bordeaux, France

Andeluna Raices Malbec Special Selection |12 / 48

Mendoza, Argentina

Ripalpella Chianti Superiore | 14 / 52

Castelnuovo Verarvenga, Italy

Cannonau di Sardegna Riserva | 12/ 44
Sardinia, Italy

Pessimist Red Blend | 15/ 56

Paso Robles, California

Austin Hope Cabernet Sauvignon | 74
Paso Robles, California

Jordan Cabernet | 170
Alexander Valley, California

1000 Stroies Zinfandel | 14 / 52

Mendocino, California

Velante Pinot Grigio | 11/ 40
Friuli, Ttaly

Wente Riva Ranch Chardonnay | 13 /50

Monterey, California

Franciscan Chardonnay | 12/ 44
Napa Valley, California

Jordan Chardonnay | 80
Alexander Valley, California

Essence Riesling | 11/ 40

Mosel, Germany

Albert Bichot Old Vines Chardoennay| 14 / 56

Burgundy, France

Yealands Sauvignon Blanc | 12 / 44
Matlborough, New Zealand

Trimbach Pinot Blanc | 13/ 50

Alsace, France

Villa Barbi Orvieto Classico | 14 / 56

Orvieto, Italy

Le Garenne Sancerre (Sustainable Farming) | 20/ 80
Loire Valley, France

ROSE & SPARKLING

DRAFT BEERS

Farmers and Vintners Rosé | 13 /50
Lodi, California

Telmont Réserve Brut [ 17/ 110

Champagne, France

Campo Viejo Cava Reserva | 10/ 40
Aragon, Spain

Clara C. Prosecco Cuvéée Brut |12 /50
Valdobbiadene, Italy

DYNASTY PILSNER | Washington, DC
RAVEN LAGER | Maryland
SAM ADAMS SEASONAL | Boston
GUINNESS STOUT | Ireland
STELLA ARTOIS | Belgium
MANOR HILL | Maryland
TROPI CANNON CITRUS IPA | Maryland

ALLAGASH WHITE | Maine

BOTTLED BEERS

HARP IRISH LAGER | Ireland
BOLD ROCK CIDER | Virginia
AMSTEL LIGHT | The Netherlands
HEINEKEN LAGER | The Netherlands
STELLA N/A | Belguim
MONOPOLIO LAGER CLARA | Mexico
BUDWEISER & BUD LITE | St. Louis, MS
COORS LIGHT | Golden, CO

PACIFICO | Mexico



BILLY’S CAPTAIN’S LIST

Col D°Orcia Brunello Di Montalcino | 150
Tuscana, Italy (2017)

Caymus Gabernet Sauvignon (Liter) | 200
Napa Valley, California (2018)

Post & Beam Cabernet Sauvignon | 80
Napa Valley, California (2019)

Louis M. Martini Gabernet Sauvignon | 90
Napa Valley, California (2018)

Pecchenino Barolo | 250
Piedmont, Italy (2016)

Tignanello Antinori | 250
Tuscany, Italy (2018)

Robert Mondavi Reserve Cabernet Sauvignon | 175
To Kalon, Oakville, Napa Valley, California (2016)

Albert Bichot Chéateau Gris | 125
Nuits-Saint-Georges, France (2018)

DESSERTS

BREAD PUDDING | 9

Our most popular dessert!
With a hot bourbon caramel sauce
topped with Vanilla Ice Cream

CHOCOLATE AWESOME | 8

A warm, dense cake with rich chocolate ganache
A la mode | 1.50

NEW YORK STYLE CHEESECAKE | 9

House-made and topped with a fresh strawberry sauce

CREME BROLEE | 9

House-made creamy baked custard with caramelized sugar top

TIRAMISU | 9

House-made espresso-soaked lady fingers layered to perfection

with mascarpone, dark rum, strong coffee
dusted with cocoa powder

APPLE PIE | 8
A la mode | 1.50

DESSERT OF THE DAY |9

Ask your server about the dessert specials

FLAVORED SORBET | 9

Ask your server for today’s flavors

VANILLA IGE CREAM | /
Add your favorite liqueur as a topping | 3.90

MARTIN’S COCKTAILS
BOURBON PEACH TEA | 15

Law’s bourbon, fresh brewed iced tea, simple syrup, peach
nectar

STRAWBERRY MIBISCUS SMASH | 16

Tito’s vodka, hibiscus syrup, muddled mint and strawberries,
lime juice, passionfruit juice and sparkling water

MANGO MOJITO |15

Bacardi rum, lime juice, fresh squeeze lime, mint leaves, simple
syrup, mango syrup and club soda

SMOKEY PALOMA | 16

Mezcal, agave, grapefruit juice, St. Germain, topped with soda

PINK LEMONADE COCKTAIL | 16
Hanson’s citron vodka, Malibu rum, cranberry juice, lime and
Sprite

WATERFRONT | 16
Gin, Chambord, simple syrup, lime juice, topped with High
Noon cherry vodka seltzer

DC ESPRESSO MARTINI | 15
DC’s Seven 16 Vodka, Kahlua Coffee Liqueur, local roasted
espresso, simple syrup garnished with coffee beans

TEQUILA HONEYSUCKLE | 15

Tequila Reposado, honey syrup, lime juice and lime garnish

WHERE THE FLOWER’S BLOOM | 13
Camp Viejo Cavo, wild hibiscus flower
and a splash of hibiscus syrup

SMOKEY, SPICEY MANGO | 16

Illegal mezcal, mango nectar, fresh lime juice, habanero syrup

HOT BEVERAGES AND
AFTER DINNER DRINKS

MARTIN’S IRISH COFFEE | 12

LATTE OR CAPPUCCINO | 4.75
ESPRESSO | 4.25
LIMONCELLO | 11

FONCESA | 13
RAMOS PINTO | 8
TAYLOR FLADGATE | 9
SAMBUCA ROMANA | 9
GRAND MARNIER |10



SPARKLING WINES AND CHAMPAGNE

Campo Viejo Cava Reserva |10/ 40
Aragon, Spain

Clara C. Prosecco Guvee Brut | 12/ 50
Valdobbiadene, Italy

Moet & Chandon Brut Imperial (Split) | 20
Epernay, France NV

Joseph Perrier Champagne Brut Rosé| 150
Champagne, France

Roederer Estate Brut Rosé | 80
Anderson Valley, California

Moet & Chandon Brut Imperial | 150
Epernay, France NC

Bollinger Special Cuveé | 150
Champagne, France

Ayala Brut Majeur | 100
Champagne, France

Dom Perignon | 350

Epernay, France

Louis Roederer “Cristal” Brut | 500

Riems, France

Chandon Rosé (Split) | 15
Napa Valley, California

Boizel Brut Reserve | 120
Champagne, France

G.H. Mumm Brut Grand Cordon | 150

Riems, France
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