CURED MEAT & CHEESES

Smoked Duck Prosciutto
cured with orange & turkish coffee,
domestic duck 8

Ararat Salami
domestic 8

Rosemary Lamb
domestic 8

Jamon Serrano
spain 9

Chorizo de Pamplona
domestic 8

Salchichon
bellota de iberico, spain 9

SMALLBOARD /30 choose 4 selections
MEDIUM BOARD / 45 choose 6 selections
LARGE BOARD /60 choose 8 selections

Tetilla
soft spanish, cows milk cheese 8

12-Month Manchego

firm, spanish sheeps milk 9

Roussas Barrel Aged Feta
young greek sheep & goats milk 8

Capra Verde

goats milk blue cheese 8

Garrotxa
semi firm spanish goats milk 8

Zeytoon Parvardeh

persian style olives marinated with
walnuts, herbs, pomegranate
molasses 0 GF | V

SWEET

“Burnt” Basque Cheesecake
strawberry & red wine compote,
spiced cream 9

Loukoumades
honey, pistachio, vanilla cream 8

Grilled Peaches
pomegranate brandy syrup, honey
yogurt, pistachio dukkah 10

SMALL

Hummus & Flatbread
herbs, toasted sunflower seeds
pimenton 11 v

Hummus bil Lahme
roasted lamb shoulder,
pine nuts, currents, radish 18

Crispy Cauliflower
lemon tahina, dried fruit relish, caper
berry, pistachio 14 MGF|V

Tuna Crudo

heirloom tomato, grilled corn, yuzu
mayo, shoyu vinaigrette, puffed
rice furikake 20

Seared Scallops
corn & lentil salata, corn purée,
harissa foam 21 v

Labneh & Flatbread

dill oil, charred pole beans, za'atar 10 v

Summer Green Salad

butter lettuce, chicory, grilled beans,
strawberry vin, goat cheese, pine
nuts 12 GF|Vv

Charred Rapini
nduja, aged manchego, cured
yolk 12 GF

Mushroom Toast
grilled mushrooms, whipped goats
cheese, 63°egg, ciabatta 15 v

Summer Gazpacho

heirloom tomato, watermelon,
cucumber mint, grilled ciabatta 9
MGF | V | VEGAN

Village Salad
varietal tomato, aged feta, olive aioli,
onion, cucumber, herbs 13 GF|V

Beef Kebab
curried lebanese couscous, garlic
yogurt, chermoula 18

Tirokroketes
trio of crispy cheeses, romesco,
greek honey, pepper relish 3 v

Falafel
grilled corn tabbouleh, harissa tahini 10
GF | V| VEGAN

Gambas

jumbo shrimp, garbanzo beans,
cherry tomato, ousa hantua sauce,
nduja lathered toast 18

Honey Roasted Carrots
whipped ricotta, sumac, chermoula 12 v

LARGE

20 oz. Prime Boneless NY Strip charred local pepper, pickled spring onion,

sauce zhug 58

Grilled Market Fish farro, yogurt saffron bisque, shaved vegetables MKT

Lacquered Half Chicken seasonal pickles, spicy pilaf, garlic toum, harissa 21 GF

Grilled Lamb Chops spiced yogurt marinade, confit potato salad, green pea cream 49 GF

V - Vegetarian GF - Gluten Friendly MGF - Modified Gluten Friendly VEGAN - Modified Gluten Friendly



COCKTAILS

The Hilltern
tequila reposado, mezcal, pineapple,
mango, spices, lime 14

‘Zar Effect
vodka, cocchi americano, pomegranate,
ginger, lime 14

No ‘Mas’a
gin, aperol, watermelon, basil, lemon 14

Madam Madre

bourbon, peach 15

14th & Daq
carribean rum, cane sugar, lime,
herb essence 15

Gap Year
gin, sage, lavender, butterfly pea flower,
lemon 15

Smokeshow
mezcal, sauternes, chartreuse,
passionfruit, lemon 17

Earmarks
rye whiskey, benedictine, sweet vermouth,

grand marnier 16

ZERO-PROOF

The Bear Necessities
bergamot, vanilla, lemon, soda 8

Itsy Bitsy Spider
fall spices, pineapple, mango,
ginger beer, lime 8

SPARKLING

N/V Cleto Chiarli, brut noir rosé, emilia-romagna, IT
N/V Conquilla, brut cava, catalonia, ES

ROSE

2020 Whispering Angel, rosé of provence, cotes de provence, FR

WHITE

2019 Domaine Skouras, “zoe”, peloponnese, GR
2020 Kir Yanni, assyrtiko, GR

2020 Chehalem, "chemistry", willamette valley, OR
2019 Miguel Torres, "cordillera”, chardonnay, CL

RED

2020 Le Charmel, pinot noir, languedoc-rousillon, FR

2018 Massaya, "le colombier", bekaa valley, LB

2019 Domaine Skouras, aghiorghitiko, nemea, GR

2019 Churchill’s Estates, red blend, douro, PT

2019 Quinta Sardonia, vino de la tierra de castilla y ledn, ES
2020 David Reynaud Syrah, "les monestiers", syrah, rhone, FR
2019 BonAnno, cabernet sauvignon, napa valley, CA

16

13
13
13
15
14
14
19

DRAFT

Port City Downright Pils, pilsner, alexandria, VA 4.8%

Manor Hill Grisette, farmhouse ale, ellicott city, MD 4.7%
Denizens Third Party Tripel, belgian tripel, silverspring, MD 9.1%
Right Proper Raised by Wolves, APA, WDC 5%

Solace Partly Cloudy, hazy IPA, dulles, VA 7.5%

Tucher Helles, hefeweizen, bavaria, GER 5.2%

PACKAGE

Union Craft Cold Pro, gose, baltimore, MD 4.2%
Eggenberg Radler, vorschdorf, AT 2.4%
Heineken 0.0, n/a lager, amsterdam, NE 0%

CIDER

Lost Boy Wingman, dry cider, alexandria, VA
Barrika, basque country, ES 750ml 6.0%

32



SPARKLING

N/V L. Aubry Fils, Ter cru brut rosé, champagne, FR
N/V Laurent Perrier, brut "la cuvée", champagne, FR

N/V Gaston Chiquet, grand cru blanc de blancs d'Ay, champagne, FR
2013 Vilmart & Cie, brut 1er cru, "grand cellier d'Or", champagne, FR

N/V Cleto Charli, brut noir rosé, emilia-romagna, IT
N/V Cleto Chiarli, lambrusco di sorbara, secco, lombardia, IT
N/V Conquilla, brut cava, catalonia, ES

WHITE & ROSE

2019 Domaine Skouras, “zoe”, peloponnese, GR

2020 Casal de Arman, "eira dos mouros", treixadura, ES

2020 Bodegas Santiago Ruiz, "o rosal", rias baixas, ES

2019 Alois Lageder, "porer", pinot grigio, stidtirol, alto adige, IT
2020 Villa Wolf, gewurtztraminer, pfalz, DE

2020 Kir Yanni, assyrtiko, GR

2020 Domaine Sigalas, assyrtiko, santorini, GR

2020 Whispering Angel, rosé of provence, cotes de provence FR
2019 Tenuta Tascante, "buonora", carricante, etna bianco, sicilia, IT

2019 Rafael Palacios, louro, catalonia, ES

2020 Burgans, albarifio, rias baixas, ES

2020 Bodegas Menade, "nosso", verdejo, rueda, ES

2016 Emilio Rojo, ribeiro blanco, galicia, ES

2017 Isaac Cantalapiedra, "cantayao", verdejo, rueda, ES
2017 Bodegas Raul Pérez, “ultreia”, godello, bierzo, ES
2020 Chehalem, "chemistry”, willamette valley, OR
2020 Bodegas Menade, "nosso", verdejo, rueda, ES

2019 Miguel Torres, "cordillera", chardonnay, CL

2016 Weingut Spreitzer, "hattenheimer", riesling feinherb, rheingau, DE

2019 Domaine Skouras, "almyra", chardonnay, peloponnese, GR
2019 Failla, chardonnay, sonoma coast, CA
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89
105
110
96
40
92

52
48
56
62
52
56
84
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92
95
96
130
92
68
92
96
60
96
99
14




RED

2020 Le Charmel, pinot noir, languedoc-rousillion, FR
2019 Domaine Skouras, aghiorghitiko, nemea, GR
2020 Littorai, pinot noir, anderson valley, CA

2020 Cristom, pinot noir, williamette valley, CA

2018 Feudo Montoni, perricone del core, sicilia, IT
2019 Churchill’s Estates, red blend, douro, PT

2019 Raul Pérez, “ultreia st. jacque”, bierzo, ES

2020 David Reynaud Syrah, "les monestiers", syrah, rhone, FR

2015 Chateau Musar, bekaa valley, LB

2015 Contino, graciano tinto, rioja, ES

2018 Massaya, "le colombier", bekaa valley, LB

2009 Marqués de Murrieta, "castillo ygay", gran reserva especial, rioja, ES
2019 Quinta Sardonia, vino de la tierra de castilla y leén, ES

2017 Alain Graillot, syrah, "syrocco", zenata, MA

2019 Bodegas y Vinedos Raul Pérez, "castro candaz", ribeira sacra, ES
2016 Yllera, "jesus", ribera del duero, ES

2019 Aalto, ribera del duero, ES

2019 Celler Vall Llach, "idus", priorat, ES

2017 Pursued by Bear Baby Bear, syrah, WA

2018 Recanti, cabernet sauvignon, upper galilee, IL

2019 BonAnno, cabernet sauvignon, napa valley, CA

52
82
82
65
56
60
52

56

90
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52
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56
68
82
18
92
89
110
80
76




SWEETER

“Burnt” Basque Cheesecake
strawberry & red wine compote,
spiced cream 9

Loukoumades
honey, pistachio, vanilla cream 9

Grilled Peaches
pomegranate brandy syrup, honey
yogurt, pistachio dukkah 10

FINISHING POURS

PORT

Dows 20yr tawny port, oporto, PT
Dow's, late borttle vintage, oporto, PT
Dows fine white port

SHERRY

Bodegas Rey Fernando de Castilla,
fino, jerez-xérés

Bodegas Rey Fernando de Castilla,
amontillado, jerez-xéres

Bodegas Rey Fernando de Castilla,
oloroso, jerez-xérés

Emilio Hidalgo Morenita Cream,
jerez-xérés

Bodegas Rey Fernando de Castilla,
manzanilla, sanltcar de barrameda

MADEIRA

Blandys, Verdelho Colheita, madeira, PT
Broadbent Malmsey 10yr, madeira, PT
Broadbent Sercial 10yr, madeira, PT

DESSERT

Badia a Coltibuono, vin santo, toscana, IT

Chateau Roumieu-Lacoste, sauterenes, FR

Domaine de Durban, muscat de beaumes-de-venise, FR

Donnafugata “Ben Rye”, passito di pantelleria, pantalleria, IT

20
10
10
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