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Draft Beers 

Miller Lite          7 
Peroni               8 
Modelo Especial          8 
Blue Moon Belgian White Ale        8 
Heavy Seas, “Loose Cannon” IPA        9 
Flying Dog Double IPA         10 

  
Wine in the Garden        

 
Charles Lafite, Brut Prestige, NV FR        8/31 
Charles Lafite, Rosé Presitge, NV FR        8/31 
Heidsieck & Co, “Blue Top”, Brut NV FR       17/68 
 
 
Silver Tap Sauvignon Blanc         7/30 
Pinot Grigio, Riff, Terra Alpina , IT 2009       9/35 
Gruner Veltliner, Green Eyes, AS 2009       10/39 
Chardonnay, Octavia, Santa Barbara, CA 2009     10/39 
 
Silver Tap Cabernet Sauvignon, CA        7/30 
Pinot Noir, Kim Crawford, Marlborough NZ, 2008 13/51 
Cabernet Franc, Barc Valee, Chinon FR 2009       10/39 

 
Poste Signature Punch Bar - $9 

 
                         Peach TreePunch each cocktail sold plants a tree 
VeeV Acai Spirit, Skyy Ginger Vodka, Drambuie, peach 

nectar, lime juice 
Pimm’s Bowl 

Square One Organic Cucumber Vodka, Pimm’s, lemon 
juice, and cilantro 
Arrack-No-Phobia 

Batavia Arrack, Pyrat Rum, lime, sugar and nutmeg 
Basil Lemon Punch 

Ketel One Citroen, lemon, basil, and sparkling wine 
Flower Power 

Milagro Silver Tequila, triple sec, St. Germain, lime & 
hibiscus tea 

 
 

Poste Garden  
Pre-Opening Menu 

 
House-Made 
Frankfurter 

sauerkraut, mustard, 
parker house bun 

13 
 
 

Truffled Frites 
10 
 
 

Pommes Frites 
8 
 
 

Selection of 
Farmstead Cheeses 
grilled country bread, 

jam 
13 
 
 

Arugula Salad 
basil, mint, figs, aged 
sherry vinaigrette 

9 
 

Warm Olives 
7 
 

Ice Cream Sandwich 
garden flavors 

9 

Poste Garden Happy Hour 
4-7 Daily 

$6 Sparkling, White and Red, 
Pommes Frites and Truffle Frites 

$8 Ketel One cocktails and 
selected Punch 

About Silver Tap 
Poste is proud to be the first to launch Silvertap on draught in 
Washington DC. These quality keg wines are sourced from family 
vineyards and require less packaging and a smaller carbon footprint 
than conventional bottles. The draught system also keeps the wines 
fresh longer for your enjoyment. Cheers!    

-Daniel Lobsenz, Sommelier 


