
PROPER BURGER® w/runny egg
two Creekstone Farm angus patties / gouda / house pickles /

charred red onion / sweet chili sauce / rocket / aioli / brioche

(MAKE IT VEGETARIAN WITH AN IMPOSSIBLE™ PATTY)

STARTERS

YOGURT & GRANOLA

honey drizzle / berries (V)

SHAKSHUKA
sunny side up eggs / tomatoes / peppers / Moroccan harissa /

onions / cotija cheese / garlic / naan bread 

AVOCADO TOAST
sourdough / avocado spread / runny egg /

radish / rocket / sriracha 

SALMON CROQUETTES

cured salmon / spanish onion / bechamel / dijonnaise

CHALLAH FRENCH TOAST 

challah / brown sugar / strawberries / whipped cream /

powdered sugar 

DESSERTS

STICKY TOFFEE BREAD PUDDING

rum caramel / whipped cream (V)

VANILLA BEAN CREME BRULEE

cream / eggs / vanilla bean / cane sugar/ berries (V)

$25 BRUNCH MENU
 

SUMMER

RESTAURANT

WEEK!

CHOOSE 1 STARTER, 1 MAIN & 1 DESSERT!
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PROPER BURGER®
two Creekstone Farm angus patties / gouda / house pickles / charred red

onion / sweet chili sauce / rocket / aioli / brioche 

(MAKE IT VEGETARIAN WITH AN IMPOSSIBLE™ PATTY)

BANH MI
lemongrass chicken / chicken pate / spicy aioli / jalapeños / cucumber /

pickled daikon and carrots / cilantro / baguette 

STARTERS

CORN ‘ELOTE’ LOCOS 

TAKEN WITH LIBERTY
seared ribeye / swiss / garlic aioli / tomato / banana pepper /

red onion / rocket / crusty bread 

DESSERTS

STICKY TOFFEE BREAD PUDDING

rum caramel / whipped cream (V)

VANILLA BEAN CREME BRULEE

cream / eggs / vanilla bean / cane sugar/ berries (V)

ENDIVE & RED LEAF CAESAR

furikake caesar / garlic bread crumb (V)

WHITE TRUFFLE MAC AND CHEESE

house cheese blend / shell pasta / truffle oil (V)

 roasted summer corn / crema / coriander /

sriracha / cotija cheese | (V) (GF)

$25 LUNCH MENU
 

SUMMER

RESTAURANT

WEEK!

CHOOSE 1 STARTER, 1 MAIN & 1 DESSERT!
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STARTERS

CORN ‘ELOTE’ LOCOS 

PROPER BURGER®
two Creekstone Farm angus patties / gouda / house pickles /

charred red onion / sweet chili sauce / rocket / aioli / brioche

(MAKE IT VEGETARIAN WITH AN IMPOSSIBLE™ PATTY)

FISH AND CHIPS
beer battered cod / crispy fries / tartar sauce /

roasted lemon / mushy peas

BEEF BOLOGNESE 
braised lean beef ragu / rigatoni / shaved galbani parmesan / fresh

basil italian herbs /mirepoix / garlic / cream / 

tomato /salt & pepper 

ENDIVE & RED LEAF CAESAR

furikake caesar / garlic bread crumb (V)

DESSERTS

STICKY TOFFEE BREAD PUDDING

rum caramel / whipped cream (V)

VANILLA BEAN CREME BRULEE

cream / eggs / vanilla bean / cane sugar/ berries (V)

WHITE TRUFFLE MAC AND CHEESE

house cheese blend / shell pasta / truffle oil (V) 

 roasted summer corn / crema / coriander

/ sriracha / cotija cheese | (V) (GF)

$40 DINNER MENU
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SLOE GIN SOUR
hayman’s sloe gin

aquafaba 

sugar

angostura

BLACKBERRY LEMONADE

bourbon 

PICKLE-DILLY MARTINI
mr pickles gin

pickle brine

dill

crème de cassis 

blackberry purée

lemon 

angostura

sugar 

champagne float

$25 COCKTAIL PAIRING
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SUMMER RESTAURANT WEEK!

ALL LOCATIONS!
DUPONTCIRCLE • WOODLEYPARK • FOGGYBOTTOM • POTOMAC, MD

 

$25 LUNCH • $40 DINNER • $25 BRUNCH

3-course meals featuring your favourites and more!
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