
​CARRY OUT MENU - 202.733.5623 

     {plates} 

chickpea & green chili hummus
    crudites/ EVOO/ coriander/ green chili puree/ naan  12.5

avocado toast 
    avocado​/ ​brekkie radish/ runny egg/ red chili/ rocket/ multigrain 13.5 

local corn ‘elote locos’
    crema mexicana/ charred sweet corn/ cotija cheese/ red chili/ lime 11.5 

white truffle mac & cheese
    sharp white & mild cheddar/ shell pasta/ truffle oil 13.5  (bacon crumbles 3) 

​

   {sarnies} 

additions:  (egg 2.5) (avocado 3.5) (applewood smoked bacon 3.5) (white truffle oil 3.5) 

proper burger ​®
    creekstone farms angus/ melted gouda/ pickles/charred red onion/ sweet chili sauce/rocket/ garlic aioli/ brioche 

13.5 

impossible​™​ duke’s burger
    impossible™  patty/ melted gouda/ pickles/charred red onion/ sweet chili sauce/rocket/ garlic aioli/ brioche 15.5 

posh b.l.t.a.
    applewood smoked bacon/ tomato/ avocado/ shaved cucumber/ garlic aioli/ rocket/ ciabatta 13.5 

​taken with liberty 
    seared ribeye/swiss cheese/garlic aioli/tomato/banana pepper/red onion/rocket/ baguette 13.5 

​ ​

 east side brisket 
    salted brisket/swiss cheese/ brown mustard/caramelised onions/ pickles/garlic aioli/sourdough 15.5 

DRINKS - ALL BEER & WINE IS 50% OFF THE LISTED PRICE 

Beers    
Evolution Lot #3 I.P.A. / 21st Amendment Blood Orange I.P.A. ​ ​/ Duck-Rabbit Milk Stout /  

Port City Optimal Wit / Old Speckled Hen / Strongbow Dry Apple Cider /  Lucky Buddha - 8  

Tiger Lager / Warsteiner Pilsner / Founders All Day I.P.A. / Anderson Valley Cherry Gose - 7 

St. Peter’s Cream Stout - 11     La Fin du Monde Belgian Tripel Ale - 9   

White Wines    

​ ​

  ​Orlana Vinho Verde / Poema Cava / Villa des Anges Rosé - 38 

Della Scala Pinot Grigio / Line 39 Sauvignon Blanc / Skeleton Gruner / Josh Cellar 

Chardonnay - 42   

Red Wines 
Codice Tempranillo / Casa De Campo Malbec / Nicolas Cabernet Sauvignon - 38 

Nicolas Pinot Noir / Casal Da Coelheira Touriga Nacional - 42 

THANKS FOR YOUR SUPPORT. WE WILL GET THROUGH THIS ​TOGETHER​. CHEERS! 

​* Due to the quality of the meat and the thin patties, we prepare burgers medium rare or well done. Burgers are prepared medium rare unless specified. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Some dishes may contain pits 
and/or bones. we respectfully decline substitutions & splitting checks. We do not have a 100% allergen-free kitchen. 20% suggested gratuity is added for parties of 6 and more. This is not  mandatory and may be adjusted. 50 cents charge per 
to go item.   




