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Jnackts

Bar Nuts & Seeds 6
Toasted & Spiced

Deviled Eggs 6
0ld Bay Egg Yolk Mousse, Blue Crab Claw Fingers

Marinated Olives 5
Citrus Zest, Spice, Herbs

Edamame 6
Chili & Garlic or Sea Salt

eafy Plates

Caesar 11
Romaine Hearts, Parmesan Cheese, Anchovy Filets,
Garlic Croutons with Caesar dressing

Iceberg 11
Bacon, Avocado, Pickled Onions, Blue Cheese Crumbles,
Ranch Dressing

Watercress 8
Toasted Pine Nuts, Shaved Parmesan, Meyer Lemon Vinaigrette

Sanawiches

Classic Burger 14

Lettuce, Tomato, Our Pickles, American Cheese, Fancy Sauce,

Brioche Bun ADD BACON FOR 1

Kimchi Burger 16
Kimchi, Pulled Pork, Sweet Soy, Lettuce, Tomato, Our Pickles,
Brioche Bun

Pork Tacos 13
Three Little Pork Tacos, Radish, Cilantro, Queso Fresco, Lime

Crab Cake Sandwich 17
Jumbo Lump Blue Crab Meat, Brioche Bun, Tartar Sauce,
Lettuce, Tomato

Southern Grilled Chicken Sandwich 14
Bacon, Coleslaw, Lettuce, Tomato, Our Pickles, Spicy Mayo,
Jalapeno Cheddar Bread

Grilled Cheese 12
Cheddar, American, Mozzarella, Tomato, Bacon,
Jalapeno Cheddar Bread

AN, Crfey abeverage

efmall Plates

Meathalls 10
Three Meatballs, Mozzarella, Marinara

Animalstyle Fries 9
Grilled Onions, Fancy Sauce, American Cheese

Crab Claws 12
A Dozen Blue Crab Claws with Old Bay and Saffron Aioli

Fried Oyster 13
Dozen Fried Local Oysters, Slaw, Our Pickles

Senate Bean Soup 4/8
Navy Beans, Smoked Ham Hock

Duck Confit Nachos 12
Pulled Duck Confit, Pickled Poblano Peppers and Onions,
Queso Sauce

Jumbo Wings 12
Choice of Sauce: Buffalo, Sweet Mustard BBQ, Old Bay,
Choice of Ranch, or Blue Cheese.

Stout Braised Ribs 14
Half rack of St. Louis Cut Ribs with Kimchi

Butchers Plate 20
Country Pate, Chicken Liver Mousse, Coppa,
with Mustards and Jams with Grilled Bread

Plales

Steak Frites 23
8oz Flat Iron Steak Cooked to Temp Over a Woodfire Grill
Served with Fries and Chimichurri

Half Chicken 23
Free Range Chicken, Sautéed Chard, Ancient Grains,
Chicken Jus

Swordfish Fillet 22
Line Caught in the Atlantic, Ancient Grains, Sautéed Chard,
Tomato Fennel Broth

Grilled Jumbo Shrimp 21
Wild Caught Jumbo Head On Shrimp
Served with Grilled Baby Bok Choy, Sweet Soy Glaze

Executive Chef
Brendan Tharp 3 @ChefBTharp

20% Gratuity will be applied to all parties of 6 or more. No separate checks for parties 6 or more.
Consuming raw or undercooked meat, seafood, or egg products can increase your risk of food borne illness.

macintyresdc.com
3 @Macs_DC
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Draft Beer

3 Stars Above the Clouds

Farmhouse Pale Ale — Washington, DC — 6.3%
Atlas Brew Works District Common
California Common - Washington, DC - 5.1%

DC Brau The Public

Pale Ale - Washington, DC - 6.0%

Flying Dog Bloodline

Blood Orange Ale - Frederick, MD - 7%

Devils Backbone Gold Leaf Lager

Helles Lager - Roseland, VA - 4.5%

Victory DirtWolf Double IPA
Imperial IPA - Downingtown, PA - 8.7%
Yuengling Lager

Amber Lager — Pottsville, PA — 4.4%

Samuel Adams Summer Ale
Pale Wheat Ale - Boston, MA - 5.3%

Great Lakes Edmund Fitzgerald
Porter - Cleveland, OH - 5.8%

Founders Oatmeal Stout Nitro
Oatmeal Stout - Grand Rapids, Ml - 4.5%

New Belgium Lips of Faith - Pear Ginger Beer
Fruit Beer - Fort Collins, CO - 7%

Oskar Blues Pinner Throwback IPA
India Pale Ale - Lyons, CO - 4.9%

Lagunitas A Little Sumpin’ Sumpin’ Ale
Pale Wheat Ale - Petaluma, CA—7.5%

Crispin Original Hard Cider

Hard Cider - Colfax, CA - 5.0% - Gluten-Free

UWire

House Wine

St. Francis Chardonnay
Sonoma County, CA

The Seeker Reisling
Mosel, Germany

Nisia Verdejo

Rueda, Spain

LaMarca Prosecco
Trevisio, Italy

Trivento Malbec
Mendoza, Argentina
Borsao Garnacha
Aragon, Spain

Roblar Merlot

Santa Ynez Valley, CA

Le Saint André Roseé

Provence, France

FHappy FHowr
Monday-Friday 4:00pm-7:00pm

$2 0ff The Beer (Sacgnt PBR. you fjpsterl)
$4 House Wine

85 House Cocktails
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Fopy

DC Brau Corruption

American IPA - Washington, DC - 6.5%
Evolution Lot No. 3 IPA

American IPA - Salisbury, MD - 7.0%

Heavy Seas Loose Cannon

American IPA - Baltimore, MD - 7.2%
Founders All Day IPA

American IPA - Grand Rapids, MI - 4.7%

Oskar Blues Dales Pale Ale

American Pale Ale - Fort Collins, CO - 6.5%
Omission [PA

American IPA - Portland, OR - 6.7% - Gluten-Free
Omission Pale Ale

American Pale Ale - Portland, OR - 5.8% - Gluten-Free

Malty

Union Craft Balt Alt

Altbier - Baltimore, MD - 5.6%

The Duck-Rabbit Milk Stout
Milk Stout - Farmville, NC - 5.7%
Samuel Adams Boston Lager
Vienna Lager - Boston, MA - 4.9%

New Belgium Fat Tire

Amber Ale - Fort Collins, CO - 5.2%
Deschutes Black Butte Porter
Porter - Bend, OR - 5.2%

Lagunitas Censored

Amber Ale - Petaluma, CA - 6.7%
Orkney Skull Splitter

Scotch Ale - Orkney, Scotland - 8.5%

Gean ¢ Oty

DC Brau El Hefe Speaks

Hefeweizen - Washington, DC - 5.3%
Hardywood Singel

Abbey Style Blonde Ale - Richmond, VA - 7.5%
Heritage American Expedition
Pale Wheat Ale - Manassas, VA - 4.5%

The Brewer’s Art Beazly

Belgian Strong Pale Ale - Baltimore, MD - 7.3%
Troegs Sunshine Pils

German Style Pilsener - Hershey, PA - 4.5%
Bell's Oberon

Pale Wheat Ale - Kalamazoo, MI - 5.8%
Weihenstephaner Hefe Weissbier
Hefeweizen - Freising, Germany - 5.4%

Full £ Furnk

Bold Rock Pear Cider

Hard Pear Cider - Nellysford, VA - 4.7% - Gluten-Free
Ommegang Three Philosophers

Belgian Style Quadrupel - Cooperstown, NY - 9.7%

Terrapin Maggie's Peach Farmhouse Ale
Peach Saison - Athens, GA - 5.0%

Epic Lil' Brainless Raspberries

Fruit Beer - Salt Lake City, UT - 5.2%

Anderson Valley The Kimmie, The Yink & The Holy Gose
Gose - Boonville, CA - 4.2%

Crabbie’s Alcoholic Ginger Beer

Alcoholic Ginger Beer - Edinburgh, Scotland - 4.8% - Gluten-Free

Stiegl Radler

Grapefruit Radler - Salzburg, Austria - 3.2%

The Uual Juspects
Pabst Blue Ribbon

Miller Lite

Budweiser

Bud Light

Corona

Stella Artois

Newcastle

Guinness

Buckler Non-Alcoholic
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