CHRISTMAS FEAST 2023

TEDDY & THE BULLY BAR
MONDAY, DECEMBER 25TH 11:30AM - 7:30PM
$75 per person & $35 for Children 12 & under
“tax, gratuity, beverages and 3.5% restaurant surcharge (labor, inflation) are not included.

Parker House Rolls with cranberry jam & honey butter
First Course - choice of

Yukon Gold Potato & Leak Soup
crispy leeks, sourdough crouton, truffle, chives

Pear Salad
grilled radicchio, torched goat cheese, honey compressed grapes, cranberry
vinaigrette

Pickled Beet Salad
horseradish creme fraiche, arugula, everything walnuts, citrus gastrique

Oysters Rockefeller
traditional style with orleans remoulade

Apple Smoked Pork Belly
apple jam, celeriac, burnt onion dashi

Endless Hand Carved Stations

Leaping Waters Farm Roasted Turkey
traditional gravy, giblet gravy, cranberry sauce

Orange Virginia Glazed Ham )
whiskey mustard /’/@\\‘ \
Slow Roasted Colorado Lamb Chops ;:’// Y '*\. )
mint lamb jus, tarragon sabayon {f/ "%&\\v\ N\,
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citrus beurre blanc & bearnaise sauces \
Endless Sides For You & Yours
Roasted Carrots & Celeriac TEDDY Mac & Cheese
Charred Brussels Sprouts Caramelized Yams
Cauliflower Goat Cheese Gratin Whipped Potatoes

Lancaster Farms Creamed Spinach  Traditional Brioche
Charred Broccoli & Herb Stuffing \
Desserts - choice of L= K775 N N
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caramel apple ice cream '\;,,. " q \\
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3 ice cream choices, various toppings
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WINES BY THE
GLASS

Sparkling

Prosecco Brut 13
Cavicchioli 1928, Prosecco, Veneto IT

Brut Rose 16
Roederer Estate, Anderson Valley, CA
NV

CAVA BRUT
Poema, Penedes, Spain, NV

White

13

Albarino 13
Bodegas La Cana, Rias Baixas, ES 2020

Gruner Veltliner 11
Grooner, Niederosterreich, AT 2019

Vermentino
Sella & Mosca La Cala, Sardinia, IT
2020

Sauvignon Blanc
Yealands, Marlborough, NZ 2021

Pinot Grigio
Bertani Velante , Friuli, IT 2020

Chardonnay
Mon Frere, Napa Valley, CA 2018

Rose

11

Rose 13
Jean-Luc Colombo “Cape Bleue”, FR

2020

Red

Pinot Noir 15
Coeur de Terre, Willemette Valley, OR
2018

Pinot Noir
Mon Frere , CA 2019

Petit Sirah /B/T/G 15
Locations CA-4 Propietary Red, CA NV

Cabernet Sauvignon 14
Louis M Martini,CA 2018

Malbec
Portillo, Mendoza, Argentina 2021

Grenache/Syrah/M 13
Jean-Luc Colombo Les Abeilles, Rhone,
France 2018

Tempranillo
Marques De Murrieta Reserva, Rioja,
Spain 2016

Zinfnadel
Pound For Pound, Paso Robles, CA
2019

13

13

15

15

TEDDY's BARREL AGED COCKTAILS

BARREL NO.1 - THE ROUGH RIDER 17

Del Maguey Vida Mezcal, Rough Rider "Bull Moose" Rye, D.O.M. Benedictine,
& Peychaud's Bitters

BARREL NO.2 - THE CONSERVATIONIST

Macchu Pisco, Lustau Sherry, Solerno Blood Orange Liqueur, & Lavender
Bitters

BARREL NO.3 - THE TRUSTBUSTER 17

OId Forester Signature Bourbon, Cynar, Punt e Mes, & Regan'’s Orange Bitters

BARREL NO.4 - THE LION 16

Clyde May's "Alabama Style" Whiskey, Laird's Apple Jack, Barrow's Ginger
Liqueur, & Apple Bitters.

BARREL NO.5 - THE TR MANHATTAN

Buffalo Trace Bourbon, Chartreuse Yellow, Dolin Rouge, & Angostura Bitters

DRAFT COCKTAIL

LADY OUTLAW

Tito's Handmade Vodka, Elderflower Liqueur, House Lemon Sour, Lavender Bitters

SIGNATURE COCKTAILS

ROOSEVELT ISLAND PUNCH BOWL (SERVES 2-8)

Macchu Pisco, Pineapple Gomme, Black Teq, Fresh Lime, Amargo Chuncho Bitters

SAFARI SANGRIA GLASS {14} PITCHER (SERVES 2-6)

Vinho Verde, Orange Liqueur, Sage, Apple, Grapefruit, Creole Bitters, Peychaud's
Bitters, Sweet Lime Foam

STRAWBERRY MINT JULEP
Woodford Mint Infused Bourbon, Strawberry Syrup, Fresh Lime, Fresh Mint

RIO ROOSEVELT 15

Sao Paulo Cachaca, Rothman & Winter Creme de Violette Liqueur, Blueberry Syrup,
Sweef Lime Foam

THE GOVERNOR

Beefeater Gin, Rosemary Shrub, Dolin Dry Vermouth, Angry Orchard Crisp Hard
Cider, Apple Bitters

SHEENEY'S RICKEY

Grey Whale Gin, Woodford Bourbon Reduction, Seltzer, Sweet Lime Foam

THE PANAMA CANAL

Reyka Vodka, Fresh Lime, Sugar Syrup, Sweet Lime Foam

COMMISSIONER'S CIDER 15

Belle Isle Black Label Moonshine, Runny Honey, House Lemon Sour, Lavender Bitters,
angry Orchard Crisp Hard Cider

THE COWBOY
Dad's Hat Rye Whiskey, D.C. Brau Porter Syrup, Angostura Bitters, Mezcal Rinse

BOTTLED BEER

Atlas Bullpen Pilsner, DC 8
Atlas Ponzi West Coast IPA, DC 8
DC Brau Penn Quarter Porter, DC 8
DC Brau Public Pale Ale, DC 8

Dogfish Slightly Mighty Lo-Cal
IPA, DE

Flying Bitch Raging Bitch IPA, MD
Right Proper Li'L Wit Ale, DC

Heineken 0.0, Netherlands
non-alcoholic lager

SELTZER

Full Transparency P.O.G Hard
Selter, DC 7
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DRAUGHT BEER

DC Brau 'Pils' Pilsner, DC
Dogfish Head 60 min IPA, DE

CIDER

Angry Orchard Crisp Hard
Apple Cider, NY

ANXO District Dry Apple
Cider, DC

Atlas 'Silent Neighbor' Stout, DC 8§



