
FAVORITES
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1 4S P I N A C H  A R T I C H O K E  D I P
Creamy dip with Italian cheeses, artichokes
spinach, assorted bread and crackers

Add gluten free crackers +5

BY NEIGHBORS,

FOR NEIGHBORS.

L I T T L E  G E M S  C A E S A R
 Shaved parmesan, gremolata bread crumbs,
red wine caesar dressing

1 4

F A R R O  O R C H A R D
Farro, pickle vegetable, sliced apples, fresh
herbs, Candy walnuts, tossed in herb
vinaigrette

1 4

S P I N A C H  S A L A D
Picked red onions, feta crumble, crispy
shallots, with olive oil  

1 4

T O M A T O  S O U P
 Fresh basil with oven roasted bread

9

P U L L E D  P O R K  N A C H O S
Tortilla chips, pulled pork, cheddar,
scallions, avocado, pico de gallo, sour
cream, and bbq sauce

1 2

C O N D U I T  G A R D E N
Fresh greens, quick pickled carrot,
cucumber, grape tomato, radish, shredded
onion, savory tuile with Balsamic Vinaigrette

1 0

M A C  &  C H E E S E
C R O Q U E T T E S

Mac & Cheese croquettes served with
marinara sauce over greens

1 2

S Q U A S H  N O O D L E S
Pesto squash noodles

1 8

Flash fried Brussel sprouts, blue cheese,
bacon, with a balsamic glaze

C R I S P Y  B R U S S E L S  S P R O U T S  1 4

5 1 2 5  M A C A R T H U R  B L V D  N W ,  W A S H I N G T O N  D C  2 0 0 1 6

L O A D E D  T A T E R  T O T S
Sour cream, bacon lardons, scallions and
cheddar cheese

1 4

S O U P  D U  J O U R
Ask your server for today's selection
served with oven roasted bread

9

ADD:  Grilled Chicken Breast +8, or Grilled Salmon +12

M A C  &  C H E E S E
Baked mac & cheese, with maple
cheddar, fontina and grand cru

1 5

B E E R  B A T T E R E D

Fresh cod, house beer batter, crispy
fries with tartar sauce

2 2F I S H  &  C H I P S

C H I C K E N  P A R M E S A N
Fried chicken breast smothered in
mozzarella & marinara with spaghetti

2 4

C  &  O  W I N G S

Crispy, tender jumbo wings tossed either:
SAUCY:  BBQ, Buffalo, Truffle Aioli
DRY:  Lemon Pepper tossed in hot honey,
           Old Bay

1 26  P E I C E S
1 2  P E I C E S 1 8

C H A R C U T E R I E
Chef’s selection of cheeses, meats,
olives, seasonal dried fruits, jam, with
baguette and assorted crackers

2 2

Add gluten free crackers +5

B L T
Bacon, lettuce, tomato, mayonnaise,
on Texas toast

1 4

Add gluten free bun +2

1 4B E E T  S A L A D
Naval orange, goat cheese, orange zest,
candied pecans, beet puree with cider
vinaigrette 



F E T T U C I N I E  P A S T A
Grilled baby eggplant, goat cheese, olive oil, confit tomato

2 4

HANDHELD

FLATBREADS
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B L A C K B E R R Y  B A R B E C U E  B E E F  S H O R T  R I B
Certified Hereford short rib, with ricotta polenta and roasted heirloom carrots

3 2

Consuming raw or undercooked meats,
seafood, shellfish, poultry, eggs or

unpasteurized milk may increase your
risk of food borne illness

P U L L E D  P O R K
Slow roast pork with dried spices, in house
made BBQ sauce, pickle chips, lettuce, tomato
and onion, brioche bun

1 6

P U B L I C  H O U S E  B U R G E R
Grilled certified Hereford beef with
American cheese, bacon, bibb lettuce, 
beef steak tomato and onion, on brioche bun

1 8

Served with house made chips or substitute:
Garden Salad, Fries, Tots, Gluten Free Bun (each +2)

A M B E R G E R  F A R M H O U S E
Grilled certified Hereford beef with sautéed
mushrooms, Swiss cheese, bibb lettuce, 
beef steak tomato, onion, on brioche bun

1 8

A R I Z O N A  A V E  B U R G E R
Grilled certified Hereford beef, carmelized
onions avocado, apple jalepeno jam, 
bibb lettuce, tomato, on brioche bun

1 8

T H E  C A P T A I N  K I R K
Crispy chicken breast, marinara sauce, house
made mozzarella, provolone, brioche bun

1 8

M A R K E R  N O . 4
Pepperoni, capicola, ground beef,
bacon, tomato sauce and mozzarella

1 6

C U B A N O
Shredded pork, crispy bacon, red onion,
chopped pickle, honey mustard, and
Swiss cheese

1 6

U n t i l  1 9 4 2 ,  M a c A r t h u r  B l v d  w a s
n a m e d  C o n d u i t  R o a d ,  i n  h o n o r  o f
t h e  w a t e r  c o n d u i t  t h a t  t o  t h i s  d a y
r u n s  u n d e r  t h e  B o u l e v a r d
s u p p l y i n g  w a t e r  t o  t h e  D i s t r i c t
a n d  m u c h  o f  N o r t h e r n  V i r g i n i a .  

D I D
Y O U

K N O W ?
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Vegetarian
Vegan
Gluten Free

C R I S P Y  S K I N  S A L M O N
Royal Tide Salmon cucumber verjus, tri-color quinoa, fresh vegetables

3 2

V E G G I E  B U R G E R
House made pattie, bibb lettuce, tomato,
onion, brioche bun

1 8

G R I L L E D  C H E E S E
Cheeder, smoke cheese, gurie on Texas toast
     Add Tomato +1, or Bacon +2

1 6

M A R G H E R I T A
The simple pleasure of tomato,
mozzarella and fresh basil

1 5

F L E T C H E R ’ S  F O R A G E
Exotic roasted mushrooms, truffle oil,
roasted tomato, mozzarella, and fresh herbs

1 8

P A N S E A R E D  H A L I B U T
Tomatos caviar, swiss chard, confit peewee potatoes, parsly sauce

3 6

H U R S T  S T E A K
Certified Hereford strip steak, savory wild mushrooms bread pudding, spring
onions, haricort verts

3 6

P A N  R O A S T E D  C H I C K E N  B R E A S T
Squash puree, king asparagus, tyme chicken juś

2 2

D U R O C  P O R T E R H O U S E  P O R K  C H O P
Smoked baby sweet potatoes, broccoli rabe, apple compote

3 4

R I S O T T O
Wild mushrooms, Pancette, english peas, parmesan 

2 5

C A U L I F L O W E R  S T E A K
Pine nut gremolata salad, saffron pickled cauliflower and smoked beet puree

1 5


