ANTI TECHNOLOGY: ORANGE ET AL

WINE
WINE
WINE

WINE

BUBBLES

Orsorant “Cuvee Trap1zioNe” {ERBALUCE DI CALUSO}PIEMONTE 09 59

WINE
WINE
WHITE WINES
QUAFFABLE: HEDONISTIC, FUN, EASY
WINE
WINE
WINE

FULLY BLOWN: RICH, ROUND, INTENSE

WINE 2

WINE §

BRACING: CRISP, ANGULAR, CHALLENGING

WINE
WINE

WINE

HEADY: AROMATIC, INVITING, FRUITY

St PauLs {GEWURZTRAMINER} ALTO ADIGE ‘12 43
WINE

WINE

TRADITIONAL: EARTH, SPICE

WINE
WINE

D1 Lenarpo “Ton” {FriuLaNo} GRAVE DEL FRIULI 13 35

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 )

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

Suaw-Howarp STATION CHIEF ~ NEW AMSTERDAM GIN, FIDENCIO MEZCAL,
COCCHI AMERICANO, JERRY THOMAS BITTERS, A LEMON TWIST 11

HeMiNnGgway 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} @
THEMADE MAN {ITALIAN MANHATTAN}

Z-GRront g

APERITIVI
Aperol ~ Byrrh ~ Campart ~ Luxardo Bilter ~ Suze ~ Bonal ~ Punt ¢ Mes
Carpano Antica Formula Vermouth ~ Lillet ~ Imbue Vermouth “Petal & Thorn”
Cocchi: Americano, Torino, Rosa, Chinato ~ Dolin: Rouge, Blanc or Dry Vermouth

AMART & BITTERS
Averna ~ Cardamaro ~ Fernet “Branca” ~ Luxardo “Abano” ~ Luxardo “Fernet”~ Nardini
Montenegro ~ Santa Maria al Monte ~ Vallet “Fernet” ~ Zucca

Vobka
Aylesbury Duck ~ Kelel 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 Whaskey

GreaT WHisk{e}y ~ RyE, BourBoN, MALT, ETC
Johnny Drum Sour Mash 86 Proof Bourbon ~ Willett Pot Still Reserve 94 Proof
Rowan’s Creck Single Batch Kentucky Bourbon ~ Noal’s Mull Kentucky Bourbon
Maker’s Mark ~ Four Roses “Single Barrel” ~ Wild Turkey “Kentucky Spirit”

Old Overholt Rye ~ Catoctin Creck “Roundstone Rye” 12
Dad’s Hal “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 MEezcaL & TEQuILA ETC.
El Dorado “Whate”, “Demerara”, “8 year” & 175 year”
Fabian’s Granddad’s Rectpe House Spiced Appleton VX
Newsson Rhum Agricole White ~ Avua Cachaca ~ Lemon Hart “Overproof”

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

Erc.
Creme Yoelte ~ Drambuie ~ Frangelico ~ Corretto “Coffec” ~ Strega ~ Genepy
Drumgray Scolch 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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PINKS & LIGHT REDS

Criveli {Ruche} Piemonte ‘12 43

RED BUBBLES
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
CRroSTINI ‘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

PoL.PO BRUCIATA ~ CHARRED OCTOPUS, , SPICY SHALLOT MARINADE
MIZUNA (TUSCARORA, GARDEN GOURMET, PATH VALLEY) {GFF} 7

PickrED Ramps 5
Orives & LupiNt {GFr} 4

SOTT’ACETI ~ DEAN’S HOUSE PICKLE {GFF} 4

CHEESE

REGULARS

CapPrA CREMOSA TARTUFATO {GOAT, FRESH} BLACK TRUFFLE
TANGY, LACTIC, FRESH W/BLACK TRUFFLE 4

RErucio 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.

GorconzoLa DoLcE ~ {cow, CREAMY} 4

(GRANA PADANO ~ COW HARD 18 MONTH AGED, SIMILAR TO REGGIANO 4

SPECIALTIES
Arta 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 p1 BurarLa ~ CREAMY, BUFALA MILD & TANGY BLUE 5

Cavuca 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*}

P1ckLED 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
compiled May 14, 2014



MARKET ANTIPASTI

ZuppA D’AGLIO ~ GREEN GARLIC (TUSCARORA), WILD GARLIC CHIVE
(PaTH VALLEY), ROASTED GARLIC, POTATO, HEAVY CREAM, CHILLED {GFF,VG} 8

Fava £ 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 b1 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 ~ sP1CY 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

Carcior1 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 0Z LOCAL DRY AGED BEEF, GRILLED CIABATTA
W/ANCHOVY, SRIRACHA AIOLL, HOUSE RELISH 12

Housk 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
PANINT

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

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*} 1218

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

FRrEE FORM LASAGNETTE ~ NOT YOUR NONNA’S LASAGNA! ~ PORK & VEAL
RAGU, BESCIAMELLA, POMODORO, BACON, GRANA 20

we always have pasta
w/aglio ¢ olio ~ pomodoro ~ burro ¢ grana ~ meatball ~ funght

~~ ~~ ~~ ~~ ~n~ ~~ ~n~ ~~ ~~ ~~ ~~ ~n~ ~~ ~n~

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*} 2§

BisTEcca FIORENTINA ~ 6 0Z DRY AGED T~BONE (SHENANDOAH COOP),
~ TUSCAN POTATOES & KALE {GFF} K9

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 ATOLI, PRESSED FINGERLING POTATOES {GFF} 27

CONTORNI: SIDES

5 EACH ~ OR CHOOSE 4 FOR 17

SAUTEED PEAS SHOOTS {VGN, GFF

SAUTEED KALE

TUSCAN ROASTED ~~ OR ~~ PRESSED FINGERLING POTATO

{
BORLOTTI AL FIASCO {VGN, GFF
{

VG, GFF 4 CHEESE POLENTA {VG, GFF

FARRO W/CECI ~ GARBANZOS} {VGN

VGN, GFF

VGN, GFF

—_— = e e



BIRRA ALLA SPINA

BarriMore WASHINGTON “THE RAVEN” LAGER {MD} 6
3 STaR “CiTrRA LEMON” LEMON WHEAT {DC} 6
Atras “Rowpy Rye” {DC} 7

REALE “REaLE” {Laz10, ITALY} ¢

(=)

WILLIAMSBURG ALEWERKS ~ RED MARKER ALE {VA}

DC Brau “Ox tHE WiNGs oF ArmMacEDDON” DIPA {DC} 6

BIRRA BOTTIGLIE E LATTINE

MENABREA ~ ITALIAN LAGER 6

ANDERSON VALLEY “SummER Sorstice” {CA} 7
Nuova MarTina g

DEL Ducato “Verp1 Stout” STOUT 10
ErpiNcER Non ALconoLIc 6

New PLANET GLUTEN FREE 6

CIDERS

Jacks cipEr {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

Housk “ApEs”

OLp CHANDLER STRAWBERRY LEMONADE 4
ASIAN PEAR LEMONADE 4

SIMPLY LEMONADE 4

SIMPLY LIMEADE 5

MExicaN COKE OR SPRITE ~ REAL CANE SUGAR  §
Dier CokE §

Housk PURIFIED SPARKLING WATER ~ FREE REFILLS $4

WE Love Locarry Roastep QuaLia Correg!
Costa RicaN 3

DECAF 3

ESPRESSO 3

CAPPUCCINO 4

TRICKLING SPRINGS DAIRY
Mik 2

CHOCOLATE MILK 2

Housk SQUEEZED JuicEs
ORANGE 4

GRAPEFRUIT 4

RED WINES

DELIGHTFUL: HEDONISTIC, GULPABLE

WINE
WINE
WINE

WINE

EXPLOSIVE: PACKED WITH FRUIT

WINE
WINE
WINE 2

WINE

NEW SCHOOL: BIG, ROUND

WINE
WINE

WINE

OLD SCHOOL: RUSTIC, FUNKY
CHALLENGING

Orsorant “L TaBIe” {CAVENESE} CAREMA, PIEMONTE 59
WINE 2

WINE

WINE

WINE

WINE

GrorttE DEL SoLE “MoNTEGUARO RisERvA” {P1EDIROSSO} CAMPO FLEGRI ‘09 47

SPICY

WINE
WINE
WINE
WINE
WINE
CriverLl {RucHE} PIEMONTE ‘12 43

VorrE Pasint “Zuc b1 Vorpe” {RErosco} ‘06 59

HUGE

WINE
WINE
WINE
WINE

SCACCIADIAVOLI “SAGRANTINO} DI MONTEFALCO ‘06 60

SOFT TANINS

WINE
WINE
WINE
WINE

Mazzorino “Noir” {PiNoT NERO} OLTRAPO PAVESE ‘10 65



