
 

 

      

Citrus Marinated Olives        4 

Truffle Fries          5 

parmesan | parsley | grain mustard aioli 

Spring Asparagus Salad        6/11 

prosciutto | english peas | sherry vinaigrette 

Heirloom Tomato Bruschetta      5/9 

fresh mozzarella | salsa verde 

Roasted Beet Carpaccio        9 

beet tartare | goat cheese | pistachio | creamy mustard 

Spring Onion Soup      6/10 

beef broth | caramelized onion | thyme | swiss cheese  

 

 

 

 

Americana  Prosciutto     8 

la quercia | iowa 

Soppressata     7 

fra mani | california 

Nostrano     8 

fra mani | california 

Mortadella     7 

fra mani | california 

Salami Felino     7 

creminelli | utah 

  

Tasting of all     15 

 

Chicken Liver Mousse        4 

sherried onion jam | herbs | toasted bread 

Slow Cooked Pork Ribs        8/15 

spicy cabbage slaw | pineapple glaze 

Lamb Meatballs         7/13 

roasted red pepper puree | sweet peas | feta 

Bar Rouge Burger         13 

caramelized onion | chipotle cheese | fries 

Salami Panini         12 

mortadella | salami | provolone | olives 

Bistro Steak          18 

garlic smashed potatoes | asparagus | olive butter 

 

 

 

 

 

Hubbardston Blue      

westfield farm | massachusetts | goat 

Constant Bliss      

jasper hill | vermont | cow 

Gruyere      

roth kase| wisconsin | cow 

Aged Cheddar      

grafton village | vermont | cow 

Bayley Hazen Blue 

Jasper hill | vermont | goat 

 

1 for 5  / 5 for 20 

Marinated White Anchovies        6 

potato | egg | mustard | salsa verde  

Steamed Mussels         7/13 

confit garlic | white wine | saffron | toasted bread  

Hamachi Crudo         7 

preserved lemon | green olives 

Bacon Wrapped Oysters        7/13 

sweet pickle aioli 

Salt Cod Cake         8/15 

fried egg | tomato jam 

Seared Salmon       18 

polenta cake | chard | citrus butter 

 

 

 

Trio of Cupcake Bites    7 

choose any combination of three     

 

Red Velvet Cupcake         

cream cheese frosting 

Chocolate Cupcake         

peanut butter frosting 

Banana Cupcake          

candied pecan frosting 

 

     

 



 

1315 16
th

 Street NW   |   Washington, DC 20036   |   202.232.8000 

facebook.com/hotelrouge 

After a long day of work or play, Bar Rouge has exactly what 
you’re looking for. Whether it’s a delicious meal or simply a 
refreshing drink, we have you taken care of. 

Daily Hours: 

Breakfast  Dinner   Drinks 

7am - 10:30am  5pm - 10:30pm  5pm – until  
we say so… 

 

 

 

          Monday - Friday / 5pm - 7pm  

House Selected Wines    4 
White, Red, & Sparkling 

20oz Peroni Drafts    4 

Brew Rouge Drafts    3 

Rouge Punch     4 

Sweet Potato Tots     3 
paprika aioli  

Grilled Marinated Vegetables   4 

Hamachi Crudo     5 
 preserved lemon, green olives 

Chicken Liver Mousse    2 
 sherried onion jam, herbs, toasted bread 

Wine On Tap 
Reduce your carbon footprint, while enjoying a fresh 

(never corked) glass of select wines 

Coming Soon: 
Monday Movie Nights 

Birthday celebration, bachelor(ette) party, ladies night out… 
Why not book your next event with us.  

Contact Kathleen Nowak at 202.939.6412 or 
Kathleen.nowak@kimptonhotels.com 

Rouge Martini        11 

Uluvuka Vodka or Beefeater Gin, dry vermouth, spicy garlic stuffed olives 

Sakerinha       9 

Sake, sugar, pineapple, basil 

San Juan Swizzle      9 

Bacardi 8, Domaine de Canton, Cockburn Ruby Port, soda 

Taurus 38 Special      9 

Novo Fogo Silver Cachaca, lemon juice, Prosecco, blueberry & sage syrup 

You Better Watch Your P’s & C’s (Sangria)   9 

Chateau St. Michelle Riesling, Gran Sierpe Pisco, purple corn, pineapple, 
canela 

The Michelada Miracle      8 

Partida Blanco Tequila, Peroni, tomato, horseradish, spices  
Times Square       10 
Maker’s Mark, Sweet Vermouth, lemon bitters 

Knight Noir       10 

Hennessy VS Cognac, Cointreau Noir, Chartreuse, lemon juice 

Rouge Punch       7 

Only if you ask nicely 

 
 
 
 
 
 
Black & Blue Daisy      9 

Herradura Silver Tequila, lime juice, black raspberry liqueur, triple sec 

Cosmo Bros. 2  – Revenge of the Ketel    9 

Ketel One Citroen, Leopold Bros. Cranberry Liqueur, lime juice, Lillet Blanc 

Tea Time       9 

Earl grey tea infused Plymouth Gin, Domaine de Canton, lemon juice, agave 
nectar, soda 

 



 

Draft 
Peroni (20 oz. draft)      7 

Brew Rouge        5 

Bottles 
Founders Red’s Rye PA - Michigan, USA    6 

Miller Lite - Wisconsin, USA     5 

Anchor Steam - California, USA     6 

Affligem - BEL       6 

Guinness - IRE       7 

Sam Adams Lager - Massachussetts, USA   6 

Stella Artois - BEL       6 

Bell’s Oberon Summer Ale – Michigan, USA   7 

Amstel Light - NLD       6 

Starr Hill Jomo Lager - Virginia, USA    6 

Dubbel Cannon Belgian Style IPA – Baltimore, MD, USA  6 

Port City Wit – Alexandria, VA, USA    6 

Budweiser - Missouri, USA     5 

Widmer Drifter Pale Ale - Oregon, USA    6 

Pacifico  - MEX       6 

Kaliber  N/A - IRE      5 

 

 

 

Featured Spirits 

Elijah Craig 18yr old Bourbon – Kentucky 

Novo Fogo Aged Cachaca – Brazil 

Bluecoat Organic Gin – Philadelphia 

Glenlivet 15 yr Scotch – Scotland 

Green Chartreuse – France 

Hangar One Kaffir Lime Vodka – California 

Cruzan Black Strap – US Virgin Islands 

Herradura Anejo – Mexico 

 

Sparkling                  2oz / 5oz / 8oz 

Zardetto, Prosecco Brut, ITA NV    4 / 8 / 11 

Gruet, Brut Rose, Blanc de Noir, NM NV   4 / 9 / 12 

Gloria Ferrer, “Kimpton Cuvee”, Blanc de Noir,   4 / 10 / 13 

     Carneros, CA NV  

White 
Moscato, Periquita, Terras do Sado, PRT 09   3 / 7 / 9 

Lychee, mango, peach nectar 

Grϋner Veltliner, Rainer Wess, Wachauer, AUT 09  4 / 9 / 13 

Riesling, Saint M, Pfalz, DEU 08    4 / 8 / 11 

Pinot Grigio, Danzante, ITA 09    3 / 7 / 10 

Cotes du Rhone Blanc, M. Chapoutier, “Belleruche”, FRA 09 4 / 8 / 11 

Sauvignon Blanc, Veramonte, Casablanca Valley, CHL 09 3 / 7 / 9 

Albariño, Paco & Lola, Rías Baixas, ESP 09   4 / 9 / 13 
Citrus, green apples, herbs 

Torrontes, Crios, Salta, ARG 10    4 / 9 / 13 
White peach, pear, flowers 

Chardonnay, Hess, Su’skol Vineyard, Napa Valley, CA 08 4 / 9 / 11 

Rosé 
Cinsault/Syrah, Le Saint Andre, Vin de Pays du Var, FRA 10 4 / 8 / 11 

Grenache/Syrah, Mas Guiot, 

Red 
Pinot Noir, Murphy-Goode, CA 09    4 / 9 / 14 

Cotes du Rhone, Andre Brunel, FRA 08   4 / 8 / 11 

Merlot, Napa Cellars, Napa Valley, CA 08   4 / 8 / 12 

Malbec, Gougenheim, Mendoza, ARG 09   3 / 7 / 9 

Tempranillo, Costa Azul, La Mancha, ESP 09  3 / 7 / 9 
Silky, black pepper, cherry 

Cabernet Sauvignon, Annabella, Napa Valley, CA 09    4 / 9 / 13 

Wine on Tap 
Sauvignon Blanc, Silvertap, Dry Creek Valley, CA 09  3 / 7 / 11 

Chardonnay, Silvertap, Sonoma County, CA  09  4 / 8 / 12 

Zinfandel, Silvertap, Sonoma County, CA 09   4 / 8 / 12 

Sweet & Fortified 

Rosa Regale, Brachetto d’Aqui, Banfi, ITA 09 187ml  12 

Port, Cockburns, Ruby, PRT    9 



 
Sparkling  

Zardetto, Prosecco, ITA NV     33 

Gruet, Brut Rose, Blanc de Noir, NM NV    43 

Gloria Ferrer, “Kimpton Cuvee”, Blanc de Noir, Carneros, CA NV 48 

M. Lawrence, “Sex”, Brut Rose, Leelanau Peninsula, MI NV  56 
Fruity, soft, yeasty 

Roederer Estate, Brut, Anderson Valley, CA NV    75 

Gosset, Brut Excellence, Ay, FRA NV    99 

 

White 
Moscato, Periquita, Terras do Sado, PRT 09    28 

Grϋner Veltliner, Rainer Wess, Wachauer, AUT 09   40 

Riesling, Saint M, Pfalz, DEU 08     35 

Riesling, Loosen Bros., “Dr. L”, Mosel, DEU 09   32 

Riesling, Clairborne & Churchill, Central Coast, CA 07   44 

Falanghina, Feudi di San Gregorio, Sannio, ITA 09   50 
Bosc pear, minerality, saline 

Vidal Blanc/Riesling, Shindig, Finger Lakes, NY 09   47 

Pinot Grigio, Danzante, ITA 09     32 

Pinot Gris, Trimbach, Reserve, Alsace, FRA 06   56 

Sauvignon Blanc, Paul Dolan, Mendocino County, CA 07  51 

Sauvignon Blanc, Matanzas Creek, Sonoma, CA 09   54 

Sauvignon Blanc, Veramonte, Casablanca Valley, CHL 09  28 

Torrontes, Crios, Salta,  ARG 10     44 

Cotes du Rhone Blanc, M. Chapoutier, “Belleruche”, FRA 09  31 
Sour apple, white flowers 

Albariño, Paco & Lola, Rías Baixas, ESP 09    39 

Chardonnay, Hess, Su’skol Vineyard, Monterey, CA 09  35 

Evolution, Sokol Blosser, 14
th
 edition, Dundee, OR NV  51 

Chardonnay, Newton, “Red Label”, CA 09    64 

Red  

Pinot Noir, Murphy-Goode, CA     40 

Pinot Noir, Chehalem, “3 Vineyard”, Willamette Valley, OR 08  60 

Pinot Noir, Gary Farrell, Russian River Valley, CA 07   99 

Pinot Noir, Emeritus, Hallberg Ranch, Russian River Valley, CA 08 99 

Cotes du Rhone, Andre Brunel, FR 08    31 

Blaufrankisch, Neckenmart, Classic Frank, AUT 08   35 

Floral, dark cherry, nice acidity 

Malbec, Gougenheim, , Mendoza, AR 08    35 

Bordeaux, Chateau Montjouan, FR 09    35 

Merlot, Milbrandt Vineyards, “Traditions”, Columbia Valley, WA 08 42 

Merlot, Breaux Vineyards, “Equation”, Loudon, County, VA NV  45 

Merlot, Napa Cellars, Napa Valley, CA 08    42 

Toscana, Antinori, Villa Antinori, ITA 06    64 

Petite Sirah, Foppiano, Russian River Valley, CA 08   53 

Zinfandel, Rosenblum, Sonoma County, CA 07   43 

Cabernet Sauvignon, Annabella, Napa Valley, CA 09   39 

Cabernet Sauvignon, Decoy, Napa Valley, CA 08   74 

 

Half the Bottle, Twice the Fun  

Schramsberg, Blanc de Blanc, CA 06    60 

Heidseick Monopole, “Blue Top”, Brut, FRA NV   56 

Pinot Grigio, Tiefenbrunner, Alto Adige,ITA 09   25 

Soave, La Cappucina, Veneto, ITA 09    33 

White Blend, Conundrum, CA 08     39 

Pinot Noir, Patz & Hall, Sonoma Coast, CA 08   67 

Pinot Noir, Bergstrom Wines, Cumberland Reserve, OR 07  44 

Gamay, Cote de Brouilly, Chateau Thivin, Beaujolais, FRA 06  39 

Gevrey-Chambertin, Domaine Lucien Boillot, Burgundy, FRA 07 80 

Gigondas,Domaine Les Pallieres, Rhone, FRA 06   48 

Chianti, Morli Neri, Tuscany, ITA 09     42 

Cabernet Sauvignon, Ladera, Napa Valley, CA 06   48 

Dolcetto d’Alba, Lodali, Piedmont, ITA 09    46 

Cabernet Franc, Wolffer, Long Island, NY 08    32 
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