CRISPY TRUFFLE FRIES 8
Ketchup, Chipotle Aioli

YUCATAN JUMBO SHIMP COCKTAIL 15
Chipotle Sauce, Tortilla Chips

CRISPY CHICKEN WINGS 12
Spicy Honey Sriracha, Cool Sesame Ranch, Celery Sticks

CRAB & ARTICHOKE DIP 12
Crisp Pita Chips

BAKED MINI BRIE CHEESE 12
Peasant Bread, Pepper Jelly

CHEESE FLIGHTS 18
Crusty French Bread

BACON WRAPPED SHRIMP & PINEAPPLE BITES 12
Teriyaki Glaze

KOREAN BBQ SHORT RIBS 16

CHARCUTERIE & CHEESE BOARD 24
Chef’s Daily Selection, Beer Mustard, Cornichons, Grilled Country Bread

RUSTIC FLAT BREAD 16
Tomato, Arugula, Gorgonzola
Add Chicken or Shrimp 5

GRAHAM WINTER SALAD 10
Add Chicken, Shrimp or Salmon 8

KALE CAESAR SALAD 10
Hard Boiled Egg, Tomato, Parmesan, Homemade Croutons, Classic Dressing
Add Chicken, Shrimp or Salmon 8

BLACK ANGUS BEEF SLIDERS 14
Hand Crafted on Brioche Bun, Jack Cheese, Honey Mustard

TOASTED THREE CHEESE SANDWICH 14
Roasted Tomato Soup, Croutons, & Parmesan Cheese

CLASSIC CHICKEN CLUB 16
Lettuce, Tomato & Bacon
French Fries

SOUTHERN STYLE SHRIMP & GRITS 16
Stone Ground Grits, Bacon, Sweet Peppers, Crispy Onions

GRILLED FLAT IRON STEAK 28
Béarnaise Sauce, Pomme Frites, Petite Salad

TERIYAKI GLAZED SALMON 24
Pan Seared with Sesame Green Beans, Fingerling Potatoes, Coriander Citrus Jus

ROASTED AMISH CHICKEN BREAST 21
Seasonal Vegetables, Fingerling Potatoes, Maple Dijon Sauce



GRAHAM

GEORGETOWN

The Origins of the term “happy
hour” are still unclear, but at The
Graham Georgetown our sentiments
echo those of A.J. Rathbun “If
you'’ve had a bad day at the salt
mine, happy hour must lift the
weight from your shoulders and put
you right for the evening. If you’re
getting ready to have dinner with a
set of new in-laws, happy hour is
necessary to steady the nerves.
Happy hour has to remind us that
whatever came before or whatever
might come afterward, right here
and right now, for these few hours,
all is well—and well shaken—with
the world.”

Spiced Strawberry Mule $13
Strawberry infused Absolut Elyx
vodka with spiced ginger beer.

The Martinez $14
A classic Martinez with Hendrick’s,
carpano, and luxardo.

The Blind Tiger $14

Wigle’s Ginever, Luxardo
Maraschino, Pimms Blackberry
Elderflower, cucumber garnish.




GRAHAM

GEORGETOWN

The Last Word $14
Nolet’s, Maraschino, green
chartreuse, and lime juice.

The Graham $14

James E. Pepper Rye infused with
coco and mixed with agave nectar,
lemon juice, and walnut bitters.

Scoff Law $15

Bulleit Bourbon, dry vermouth,
fresh lemon juice, green Chartreuse,
and orange bitters.

The Grammy $14

Russian Standard, Maui Blanc, & a
splash of Dolin dry vermouth
finished with a burnt orange peel.

Mabel’s Martini $14

Our tribute to Alexander Graham
Bells wife of 45 years. A citrus
cocktail made with Campari and
Domain de Canton.

The Dead Hoofer $15

Dark rum, honey, lime juice, egg
white, angostura bitters, orange
peel.

Smoked Sling $15

D’usse, Hickory Smoke and
Cinnamon syrups, cardamom
bitters.

White Dog on the Boulevard $15
Our rendition on a Classic
Boulevardier with overproof unaged
Irish whiskey.




WHITE
BUBBLES

Mumm Napa Brut Napa Valley,
California NV 11 40
Veuve Clicquot ‘Yellow Label’,
Champagne, France NV 30 135
Dom Pérignon Brut, Champagne,
France 2004 50 250
BLANC

Silvan Ridge Moscato, Willamette
Valley, OR 2013

Stellina di Notte Pinot Grigio,
Veneto, Italy 2012 11 50

Ten Sisters Sauvignon Blanc,
Marlborough, NZ 2013 12 55

Cambria Chardonnay, Santa Maria
Valley, CA 2012 14 63

Newton ‘Red Label’ Chardonnay,
Napa Valley, CA 2013 20 80

Chateau de Sancerre Sauvignon
Blanc, Loire, France 2012 56
Trimbach Pinot Blanc, Alsace,
France 2011 58
Pazo de Barrantes Albarino, Rias
Baixas, Spain 2013 58
Breaux Viognier, Loudoun County,
VA 2013 58
Cloudy Bay ‘Te Koko’, Sauvignon
Blanc, Marlborough 2013 110
Far Niente Chardonnay, Napa
Valley, California 2012 118
Newton ‘Unfiltered’ Chardonnay,
Napa Valley, CA 2010 118




RED
ROSE

Hillinger Secco Sparkling Rose,
Pinot Noir, Austria NV 12 48
Vie Vité, Cotes de Provence, France
2013 12 62
ROUGE

Murphy Goode Pinot Noir,
California 2013 11 43

Terrazas “Altos” Malbec, Mendoza,
Argentina 2013 12 44

Alexander Valley Cabernet
Sauvignon, Sonoma, California
2012 14 64

Breaux ‘Equation’ Merlot,
Loudoun County, VA 12 45

Caymus ‘Eloquan’ Pinot Noir,
Napa, California 2013 60
Yangarra Shiraz, Mclaren Vale,
Australia 2012 62
Browne ‘Tribute’
Merlot/Malbec/Cab, Columbia

Valley, WA 2011 74
Castello di Bolgheri ‘Super
Tuscan’, Italy 2006 110

Hillinger ‘Hill 1’

Zweigelt/Syrah /Merlot, Burgenland,
Austria 2009 105
Numanthia ‘Termes’ Tempranillo,
Toro, Spain 2010 80
Silver Oak Cabernet Sauvignon,
Alexander Valley, CA 2011 120
Newton ‘Puzzle’ Cab/Merlot/Cab
Franc, Napa Valley, CA 2010 148
Caymus Cabernet Sauvignon, Napa

Vallev CA 2019 150




SCOTCH BLENDS
Chivas Regal 12yr
Chivas Regal 18yr
Buchanan’s 12yr
Johnnie Walker Black
Johnnie Walker Gold
Johnnie Walker Platinum
Johnnie Walker Blue

13
19
12
14
20
30
60

SCOTCH SINGLE MALT

Ardbeg 10yr

Balvenie 12yr

Balvenie 17yr

Clynelish 14yr

Highland Park 12yr
Highland Park 15yr
Glenlivet 12yr

Glenlivet 15yr

Glenlivet 18yr
Glenmorangie 10yr
Lagavulin 16yr

Lagavulin Distiller’s Edition
Macallan 12yr Sherry Oak
Macallan 17yr Fine Oak
Macallan 18yr Sherry Oak

Macallan 25yr Sherry Oak
55/1 oz

Oban 14yr
Talisker Distiller’s Edition

Talisker Storm

BOURBON
Bulleit
Makers Mark
Angels EnvyPort Finish
Orphan Brl Rhetoric 20yr

17
15
30
15
13
17
14
17
30
13
19
18
15
30
40
110

18
18
18

12
12
15
45

Orphan Brl Barterhouse 20yr 30
Orphan Brl Lost Prophet 22yr 50




Basil Hayden 14

Noah’s Mill 16
Willet Pot Still 14
Woodford Reserve 14
Hudson 4 Grain 16
RYE
James E Pepper 12
Bulleit 12
Copper Fox 13
Hudson Manhattan 17
Angel’s Envy Rum Finish 17
Whistlepig 10yr 17
Willet 2yr 15
Willet 6yr 22
Willet 8yr 35
IRISH
Jameson 12
Redbreast 16
Glendalough 7 13
COGNAC
Dusee VSOP 15
HENNESSY XO 40
Grand Marnier 1880 80
40/1 oz

FLIGHTS: A Trio of 1oz Pours
Glenlivet 12yr, 15yr, 18yr 28
Ardbeg 10yr, Clynelish 14yr,

Balvenie 12yr 23
Jameson, Redbreast, Glendalough
7yr 20
Bulleit Rye, Hudson Manhattan,
Whistlepig 10yr 24
Basil Hayden, Woodford Rsv,
Hudson Bay 4 Grain 23

Willet Pot Still, Noah’s Mill, Willet
2yr Rye 23
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