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Cocktails
Swiss Strap On ~ house infused apple rye, genopy, cocchi americano, 

black strap bitters, orange twist   10

New Negroni ~ You Name It ~ brokers london dry gin,  
carpano antica formula, cappelliti aperitivo   9

Agave Cherry Picker ~ house infused cherry tequila, dolin blanc,    lime 
& grapefruit juice, agave nectar, salted rim   10

The Black Boulevard ~ house infused blackberry rye, cocchi torino, 
campari, tinture of blackberry & an orange twist   10

Shaw-Howard Station Chief ~ new amsterdam gin, fidencio mezcal, 
cocchi americano, jerry thomas bitters,  a lemon twist   11

Hemingway Daq ~ el dorado white rum, luxardo maraschino liqueur, 
lime & grapefruit juice, lime wheel   10

Dino Regulars
SP69 ~ prosecco, acqua di cedro, lemon juice, orange bitters   10

Bellini ~ house fruit essence {asian pear or white peach}   9

TheMade Man {Italian Manhattan}

Z-Groni   9

Aperitivi
Aperol ~ Byrrh ~ Campari ~ Luxardo Bitter ~ Suze ~ Bonal ~ Punt e Mes 

Carpano Antica Formula Vermouth ~ Lillet ~ Imbue Vermouth “Petal & Thorn”  
Cocchi: Americano, Torino, Rosa, Chinato ~ Dolin: Rouge, Blanc or Dry Vermouth 

Amari & Bitters
Averna ~ Cardamaro ~ Fernet “Branca” ~ Luxardo “Abano” ~ Luxardo “Fernet”~ Nardini 

Montenegro ~ Santa Maria al Monte ~ Vallet “Fernet” ~ Zucca

Vodka
Aylesbury Duck ~ Ketel One ~ Chopin “Potato”

Gin
Ford’s Gin ~ Catoctin “Watershed” ~ Washington DC’s Green Hat ~ Hendrick’s
Royal Dock of Deptford “Navy Strength” ~ Broker’s London Dry ~ Bol’s Genever 

Plymouth ~ Tanquerey London Dry ~ Hayman’s Old Tom Style  ~ Averell Damson Gin

Crappy Scotch
Dewars White Label ~ JW Black Label ~ Jameson Irish Whiskey

Great Whisk{e}y  ~ Rye, Bourbon, Malt, etc
Johnny Drum Sour Mash 86 Proof Bourbon ~ Willett Pot Still Reserve 94 Proof 
Rowan’s Creek Single Batch Kentucky Bourbon ~ Noah’s Mill Kentucky Bourbon 

Maker’s Mark ~ Four Roses “Single Barrel” ~ Wild Turkey “Kentucky Spirit”

Old Overholt Rye ~ Catoctin Creek “Roundstone Rye”   12
Dad’s Hat “Pennsylvania Rye” ~ Willett “Single Barrel Rye” 4 Year

Riverboat Rye ~ Redemption “Barrel Proof” Rye ~ Michter’s Rye

Buichladdich “Rocks”, “Port Charlotte” “Laddie Unpeated” ~ Scapa 
Tobermory 10 year ~ Glendronach ~ Virginia Distillers “Highland”

 Slieve Foy “Irish” ~ Redbreast “Irish”

Rum Mezcal & Tequila etc.
El Dorado “White”, “Demerara”, “8 year” & 1”5 year” 

Fabian’s Granddad’s Recipe House Spiced Appleton VX
Neisson Rhum Agricole White ~ Avua Cachaca ~ Lemon Hart “Overproof”

Cimmaron Tequila ~ Cabeza Blanco ~ Artenom “Bianco” ~ Siembre Azul “Reposado”
Mezcal Fidencio ~ Mezcal Vago

Etc.
Creme Yvette ~ Drambuie ~ Frangelico ~ Corretto “Coffee” ~ Strega ~ Genepy 

Drumgray Scotch Cream ~ St. Elizabeth Allspice Dram  ~ Sambuca ~ Benedictine 
Luxardo, Maraschino & Amaretto  ~ Rothman & Winter ~Peach, Apricot, Pear

Brandies
Calvados ~ Kelt VSOP ~ Paul Beau, 
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Bubbles
Orsolani “CuveeTradizione” {Erbaluce di Caluso}Piemonte 09   59 
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White Wines
quaffable: hedonistic, fun, easy
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Fully Blown: rich, round, intense
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wine 3

bracing: Crisp, angular, challenging
wine
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Heady: aromatic, inviting, fruity
St Pauls {Gewurztraminer} Alto Adige ‘12   43
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Traditional: Earth, spice
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Di Lenardo “Toh” {Friulano} Grave del Friuli’ 13   35
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Pinks & Light Reds
Criveli {Ruche} Piemonte ‘12   43

Red Bubbles
wine

Red Wines
Delightful: hedonistic, gulpable

wine

Explosive: packed with fruit

New School: big, round

Old School: rustic, funky  
Challenging

Spicy

Soft Tanins

Cicchetti
Vadouvin Devilled Eggs ~ w/smoked steelhead roe 

anchovy sriracha aioli   7

Sarde in Saor ~ sardine, onion, raisin, vinegar, white wine    4

Crostini ‘Nduja (Salumeria Biellese), Pecorino Pepato   4

Crostini Dino  ~ anchovy in oil & gorgonzola} 
& ~ alici, red pepper   {gff}*   4

Crostini Tartufato ~ house black truffle butter   {gff}*   4

Polpo Bruciata ~ charred octopus, , spicy shallot marinade 
mizuna (tuscarora, garden gourmet, path valley)   {gff}   7

Pickled Ramps   5

Olives & Lupini   {gff}   4

Sott’Aceti ~ dean’s house pickle   {gff}   4

Cheese
Regulars

Capra Cremosa Tartufato  {goat, fresh} black truffle    
tangy, lactic, fresh w/black truffle   4

Refugio Crucolo {raw, cow} Alpine cheese imade according to the 
traditional Asiago recipe: tender, tangy, rich   4

Pecorino Toscano Invecchiato ~ sheep, hard with a bite   4

Provolone Mandarino ~ {raw cow} this sharpcheese, cut from 80# 
salty  hung in a cave in Piemonte, melts in your mouth.

Gorgonzola  Dolce ~ {cow, creamy}   4

Grana Padano ~ cow hard 18 month aged, similar to Reggiano   4

Specialties

Alta Langhe “Camembert”  {cow, sheep, goat} soft, creamy   4

Moringhello di Bufala ~ soft ripened, bufala creamy, funky   5

Castelmagno ~ cow, sheep ~ raw milk  sharp flavored cheese w/
natural bluing,dry & crumbly. rare & wonderful   6

Blu di Bufala ~ creamy, bufala mild & tangy blue    5

Cayuga Blue   5 

Salumi ~ cured meats & pate
5 each ~ 3 for 14 ~ 5 for 20

house pate & “parts”

Funghi ~ pork (truck patch), ‘shrooms, hazelnut ~ ginger mostarda {gff}

Cinghiale ~ wild boar, pistacchio ~ grainy mustard

Testa ~ pork head (truck patch) ~ salsa verde

Fegatini ~ duck liver (dr joe’s) Tuscan style spread, crostini {gff*}

Pickled Lamb Tongue (border springs), salsa verde

salumi artiginale
Sopressa ~~ boar salame (salumeria biellese )

  boar prosciutto (sapore d’oro) ~~ mortadella 
prosciutto di parma ~ pio tosini   +6



Market Primi:  
Risotto, House Pasta, et al

egg & gluten free corn fusilli & spaghetti available

Risotto ~ local asparagus. ramp, morel     {gf, vg}   14 / 20   

Fusili al Forno ~ border springs lamb meatballs,  
smoked mozzarella, sorrento tomato, grana   {vg, gf*}   18

Pomodoro e Pesto d’Estate ~ house summer tomato essence,  
summer pesto w/almond. grana, cream optional   {vg, gf*}    12 / 18

Dino Regulars
Cinghiale ~ wild boar, cream, tomato, onion, hazelnuts, rosemary, 

cocoa pecorino, pappardelle   {gf*}   14 / 20

          4 cheese polenta   {gf}   10 / 16 
roasted mushrooms ~ or ~ sausage & sorrento tomato 

Free Form Lasagnette ~ not your nonna’s lasagna! ~ pork & veal 
ragu, besciamella, pomodoro, bacon, grana   20

we always have pasta  
w/aglio e olio ~ pomodoro ~ burro e grana ~ meatball ~ funghi

~~    ~~    ~~    ~~    ~~    ~~    ~~    ~~    ~~    ~~    ~~    ~~    ~~    ~~    

Mussels ~ grilled bread   {gff*}   18
garlic, white wine, herbs   {pancetta if you are decadent} 

~~   or   ~~  leek, pancetta & cream 
~~   or   ~~  sorrento tomato & sausage

Farro & Ceci ~ roasted & seasonal veggies,  
black truffle condimento    {vgn, gff*}   18

Steak ~ sirloin (Shenandoah coop or Piedmont Ridge),  
anchovy salsa verde ~ Tuscan potato   {gff}   24

East Coast Cioppino ~ head-on shrimp, scallop, mussel, clam, 
calamari, tomato, onion ~ grilled bread   {gff*}   25

Bistecca Fiorentina ~ 36 oz dry aged t~bone (Shenandoah coop),  
~ Tuscan potatoes & kale   {gff}   59

Market Secondi: mains
Stracotto di Capra ~ bone~in cubes of goat,  

pancetta, red wine, herbs, garlic ~ borlotti al fiasco   {gff}    19

Salsiccia ~ house pork (Truck Patch) sausage,  mustards, 
grilled red onion & rapini (Tuscarora) ~ farro w/ceci   {gff}    19

Duck Breast ~ seared Pekin duck (Dr Joe’s), dried cherry jus,  
~ sauteed kale (Tuscarora)    {gff}   22

Whole Chesapeake “Orata” ~ head & tail on,  
spiced lemon & caper, oil, sauteed chard   {gff}   24

Chesapeake Crabcake ~ 100% True Blue MD crab,  
anchovy Sriracha aioli,  pressed fingerling potatoes   {gff}   27

Contorni: sides
5 each ~ or choose 4 for 17 

sauteed peas shoots   {vgn, gff}
sautéed kale   {vgn, gff}

borlotti al fiasco   {vgn, gff}
Tuscan roasted    ~~   or   ~~   pressed fingerling potato   {vgn, gff}

 vg, gff   4 cheese polenta   {vg, gff}
farro w/ceci ~ garbanzos}   {vgn}

Market Antipasti
Zuppa D’Aglio ~ green garlic (Tuscarora), wild garlic chive  

(Path Valley), roasted garlic, potato, heavy cream,  chilled    {gff, vg}   8

Fava e Ciccoria ~ fava puree, sauteed dandelion (Tuscarora), crostini   7

Cesar Salad ~ little gem & romaine lettuce (Tree & Leaf),  coddle egg 
dressing, pecorino pepato crostini {gff*, vg}   8 

Tuscan Bacon w/Strawberries ~ crispy  pork belly (Truck Patch),  
local old chandler strawberries, old balsamico    {gff}   10

Frito Misto di Mare ~ bay scallops, local shrimp, anchovy &  calamari,  
sriracha crust, preserved lemon & mint aioli   10

Asparagi in Camicia ~ grilled local asparagus in pancetta  
(Biellese), old Carandini balsamico & silk road spices   {gff, vg}   12

Local Veggie Antipasto    
5 each or all for 15 

red onions baked in balsamico
marinated spring radish, spiced almonds, ginger, lemon , salt

grilled lemon & Aleppo carrots
grilled green onion w/lime 

shredded celeriac w/mustard aioli 

Dino Regulars
Forte ~ spicy greens (Garden Gourmet)  

garlicky old balsamico vinaigrette  ~ pecorino   {gff, vg}   8

duck schmaltz Matzo Ball Soup ~ brown chicken stock, dill   8

Meatball ~ pork (Truck Patch), rose veal (Dartagnan), 
ricotta, bread, egg, spicy tomato sauce   8

Trotter Tots ~ ~ pork shank & hock (Truck Patch), potato,  
Lioni smoked mozzarella, bread, egg ~ pepper gravy   7

 Mozzarella in Carrozza ~ fried italian mozzarella di bufala 
sandwich, egg, spicy sorrento tomato sauce   8 

add: anchovy +1   add: Prosciutto +2

Burrata ~ ~ air freighted from italy, kalamata olive &  
red pepper purees, oven~roasted tomato   {gff, vg}   12

Carciofi Alla Giudia  ~ deep fried baby artichokes (Santa Monica 
Farmer’s Market), lemon, bblack salt   12

The Dino Burger etc
w/baby greens

The Dino Burger ~ 10 oz local dry aged beef, grilled ciabatta  
w/anchovy, sriracha aioli, house relish    12

House Veggie or Vegan   12

Angello ~ lamb (border springs) tsatiki ~ spiced feta   15

burger add ons
bacon +2 ~~ crucolo & fontina + 1 ~~ gorgonzola dolce +2 

caramelized onion +1 ~~ sage roasted mushrooms +4

Panini
Panino “Meatball” ~ baguette, sharp provolone   10

Panino Grosso ~ boar salame, mortadella, sopressa, provolone   12
Panino Semplice ~ 1 meat, provolone   10

Great with Our Burgers Etc
duck fat potatoes w/grana, garlic, herb & truffle salt   6



Birra Alla Spina
Baltimore Washington “The Raven” Lager {md}    6

3 Star “Citra Lemon” Lemon Wheat {DC}   6

Atlas “Rowdy Rye” {DC}    7

ReAle “Reale” {Lazio, Italy}   9

Williamsburg Alewerks ~ red marker ale {VA}   6

DC Brau “On the Wings of Armageddon” DIPA {DC}   6

Birra Bottiglie e Lattine
Menabrea ~ Italian lager   6

Anderson Valley “Summer Solstice” {CA}    7

   Nuova Mattina   9

Del Ducato “Verdi Stout” Stout    10

Erdinger Non Alcoholic   6

New Planet Gluten Free   6

Ciders
Jacks cider {PA}   7 

bottle of cider   12

bottle of cider   12

Non Alcoholic
Fabian’s Shrubs ~ local fruit drinking vinegar based spritzers}

raspberry   5
5 spice & Aleppo Aisanpear   5

Real Fruit Refreshers
grapefruit   4
asian pear   4 

House “Ades”
Old Chandler strawberry lemonade   4

asian pear lemonade    4   
   simply lemonade   4

simply limeade   5

Mexican Coke or Sprite ~ real cane sugar   3
Diet Coke   3

House Purified Sparkling Water   ~ free refills   $4

We Love Locally Roasted Qualia Coffee!
Costa Rican   3

decaf   3
espresso   3

cappuccino   4

Trickling Springs Dairy 
Milk   2

Chocolate Milk   2

House Squeezed Juices
Orange   4

Grapefruit   4
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Delightful: hedonistic, gulpable
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Explosive: packed with fruit
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New School: big, round
wine
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Old School: rustic, funky  
Challenging

Orsolani “Le Tabbie” {Cavenese} Carema, Piemonte   59
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wine

Grotte Del Sole “Monteguaro Riserva” {Piedirosso} Campo Flegri ‘09   47

Spicy
wine
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Crivelli {Ruche} Piemonte ‘12   43

Volpe Pasini “Zuc di Volpe” {Refosco}  ‘06   59

Huge
wine
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wine

wine

Scacciadiavoli “Sagrantino} di Montefalco ‘06   60

Soft Tanins
wine

wine

wine

wine

Mazzolino “Noir” {Pinot Nero} Oltrapo Pavese ‘10   65


