
 ​​GLUTEN-FRIENDLY   ​​VEGAN   ​ ​DAIRY-FREE   ​​CONTAINS NUTS/PEANUTS

Gluten-friendly bread available upon request. *Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your 
risk of foodborne illness. Please notify us of any food allergies.

Prices do not include $4 delivery fee, 18% gratuity and 10% DC sales tax.

49101

RESTAURANT IN ROOM, DELIVERED FOR YOUR CONVENIENCE.
DIAL 12 ON YOUR GUEST ROOM PHONE TO PLACE YOUR ORDER.

Dinner FROM 5:00 P.M. TO 11:00 P.M. DAILY

STARTERS

DC CLASSIC WINGS    16
mumbo sauce, pickled celery

FRENCH ONION SOUP    13

MARYLAND BLUE CRAB DIP    20
toasted garlic crostini

ROASTED GARLIC & ROSEMARY  
FRIES    14

PARMESAN GARLIC BREAD    14
tomato fondue

SPINACH & ARTICHOKE DIP    18
parmesan crisp bread

HANDHELDS
served with fries

MARYLAND CRAB CAKE 
SANDWICH    30
spicy rémoulade, toasted brioche

SALMON BURGER*    24
tzatziki, pickled cucumber, lemon, arugula

SHOREHAM CHEESEBURGER*    21
b&b pickles, special sauce, lettuce, tomato, onion

GRILLED & ROASTED VEGETABLE 
FOCACCIA    20
sprouted greens, chickpeas, open-faced

SALADS
add chicken  12 | add salmon*  12

AUTUMN SUPERFOOD  
SALAD​​​    ​ ​ ​  16
oven-dried tomatoes, roasted squash, dill,  
toasted sunflower seeds, lemon vinaigrette

CAESAR SALAD    16
baby gem, garlic & black pepper emulsion,  
parmesan crostini, boquerón



 ​​GLUTEN-FRIENDLY   ​​VEGAN  ​ ​DAIRY-FREE   ​​CONTAINS NUTS/PEANUTS

Gluten-friendly bread available upon request. *Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your 
risk of foodborne illness. Please notify us of any food allergies.

Prices do not include $4 delivery fee, 18% gratuity and 10% DC sales tax.

49101

RESTAURANT IN ROOM, DELIVERED FOR YOUR CONVENIENCE.
DIAL 12 ON YOUR GUEST ROOM PHONE TO PLACE YOUR ORDER.

Dinner FROM 5:00 P.M. TO 11:00 P.M. DAILY

MAINS

FAROE ISLANDS SALMON*​  34
roasted fall vegetables,  
horseradish-infused bread sauce

MARYLAND CRAB CAKES​​    44
herb-roasted potatoes, grain mustard cream

GRILLED WAGYU  
STEAK & FRITES*    40
baby greens, roasted garlic aioli

RIGATONI WITH PUMPKIN & KALE    26
caramelized onion, pine nuts, crispy sage

RED WINE-BRASIED SHORT RIB    38
roasted carrots, onions, low country grits

SWEET FINISH  

FALL APPLE CRUMBLE    14
vanilla bean ice cream

SHOREHAM HOMEMADE 
BREAD PUDDING    14

GLUTEN-FRIENDLY 
CHOCOLATE TORTE​  14
raspberry coulis

VANILLA BEAN CRÈME BRÛLÉE    14

BEVERAGES

SODA    5
coke, diet coke, sprite, ginger ale or root beer

JUICE    5
apple, orange, grapefruit or cranberry

ICED TEA    5




