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RAW BAR

Oysters
/> dozen

18
Shrimp Cocktail

17
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OPALINE

APPETIZERS
French Onion Soup................................ .9
gruyere, crouton
Hand-Cut Steak Tartare......................... 16

onion, capers, dijon, egg yolk

Foie Gras & Chicken Liver Mousse............

port onion marmalade

Escargots...............cooiiiiiii

garlic, herbs, toasted crumbs

TunaTartare.................cooiiiiiiiiininn...

black truffle, lemon créme fraiche

Steamed Mussels..................................

tasso ham, peas, white wine

Spinach & Ricotta Ravioli.......................

brown butter, toasted pine nuts

Boudin Blanc
caramelized onions, roasted garlic aioli

SALADS

.14

Tuna Nigoise............ccoeviiiiiiiiiiienn.

egg, haricots verts, pickled onions, olives

Green Asparagus ..........................ooo.e.

poached egg, pancetta, frisée

Spring Peas.................ooo

burrata, quinoa, tarragon dressing

Endive & Beets.........cccovevviiiiiiiiiiiinn.n.

blue cheese, walnuts, red wine vinaigrette

SIDES
Potato Purée.......................... 8
Grilled Asparagus......................c.. 8
Roasted Mushrooms ............................. .8
Frites.......ooooiiiiiiii 8
Haricots Verts With Almonds.................. 8

LAFAYETTE
SQUARE

BAR & BRASSERIE

CHEESE & CHARCUTERIE

Fromages — 1 for $7, 3 for $18 Charcuterie — 1 for $7, 3 for $18

Cabrales, raw cow & sheep Jambon de Bayonne

Morbier, cow Saucisson Sec
Tomme de Savoie, cow Soria Chorizo
Brillat-Savarin, cow Duck Rillette

Biicheron, goat

J

Steak Frites................... 35
12 oz ny strip, maitre d’butter

Country Paté

Duck @ Orange. ...............oouiiiiiiiiiiiieeee e 36
sugar snap peas, black lentils

SaAlMON o 29
fennel, tomato confit, black olive

Steak au Poivre..............oooiiiiiii 33
sirloin steak, spinach, cognac sauce

Ratatouille............ ... 19
burrata, tomato, basil

Croque MONSIEUF..........o.oiiiiiiiiiiiiii 16
frites, sauce mornay

Opaline Burger...............ooocoiiiiiii 18
gruyere, caramelized onions, frites

SHARED PLATES
Grilled Whole Branzino........................ccocoiiiiiiiiii 38
green & black olive tapenade
Bouillabaisse. ..o 45
seafood & shellfish, rouille
Herb Roasted Chicken.........................coiiii, 40

natural jus (V2 bird: 23)

-

DESSERTS
Vanilla Creme Briilée fresh berries.............coooooi 9
Pavlova tropical fruits.........ooooiiiiiiiii .8
Beignets caramel SaUCE...........oiiiiiiiiiiii 9
Apple Tarte Tatin vanilla ice cream............cooiiiiiiiiiiiiiiii 12
Dark Chocolate Tart raspberries ..........c..cooiiiiiiiiiiiiiiiiii 10
Assorted MaCArONS ............ooiiiiiiiiiiiiiiii i .9
Ice Cream or Sorbets ... 9

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.




/’j CARAFE COCKTAILS 14 &“

SERVED TABLESIDE
Spiced Manhattan French Aperitif
Woodford Bourbon, House Spiced Sweet Vermouth, Hendrick’s Gin, Lillet Blanc, St Germain, Lemon Zest
Angostura, Spiked Cherry

SANS SPIRITS o

Citrus Grove Spring Garden
Blood Orange, Q Grapefruit Soda, Rosemary Cucumber, Lime, Mint, Sparkling
SPRITZ 11
Lillet Spritz Apricot Spritz
g\\ Lillet Rosé, Blueberry Essence, Perrier, Lemon Zest Giffard Apricot Liqueur, Aperol, Perrier, Orange Zest (v

SIGNATURE COCKTAILS 14

DC Old Fashioned Blackberry Mule
Gentleman Jack Whiskey, Tito’s Vodka, Blackberry Essence, Domaine
Whiskey Barrel Aged Bitters, Citrus De’ Canton, Lime, Q Ginger Beer
Caramelized Peach New Fashioned Salted Cucumber Margarita
Maker’s Mark Bourbon, Hennessy VS Cognac, Sauza Silver Tequila, Ancho Reyes, Organic Agave,
Salted Caramel Syrup, Peach Bitters Cucumber, Hibiscus Salt
Maison Martini Bulles & Baies
Plymouth Gin or Belvedere Vodka, House Lemon Pepper Absolut ELYX Vodka, Raspberries, Cassis,
Vermouth, Olive Bitters, Pickled Garni Lemon, Bubbles
Lafayette Boulevardier Provence
Templeton Rye, Aperol, House Spiced Vermouth, Grey Goose Vodka, Cointreau, Lemon Elixir,
Orange Zest Lavender Bitters, Bubbles
Seasonal G & T French Daiquiri
Hendrick’s Gin, Blood Orange, Rosemary, Bacardi Superior Rum, St. Germain,
Muscadet, Q Spectacular Tonic Absinthe Mist, Bubbles
WINE BY THE GLASS glass bottle
BUBBLES
Jean-Luc Mader Crémant d’AlSACE, AlSACE ........ouiuii it e e e e e 16 70
Veuve Clicquot Yellow Label.... ... 27 135
Pierre Sparr Crémant d’AlSace ROSE, AlSACE. ... ....oiuiitiiiii i 16 70
Eric Bordelet Cider...... ..o e .1 48
Domaine Aureillan Cotes de Provence ROSE............ .ot 16 65
Pinot Noir Alphonse Mellot “La MOUSSIEre”, SANCEITE. ... ... ... ..ot 17 70
WHITE
Chardonnay Domaine de FUSSIacus, SAINT-VEIaN. .........ouiuiiniit it 17 70
Chardonnay Folie A DEUX, SONMOMA. ... .uiuniiii e 15 65
Melon de Bourgogne, Domaine de la Foliette, MUSCAdeL............c.iiiiiiiiiiiii i .15 65
Pinot Grigio Caposaldo, VENELO..........cuiiuiii e 12 45
Riesling Charles & Charles, Columbia Valley......... ..o 13 50
Sauvignon Blanc Domaine Laporte “Le Rochoy”, SanCerre. ... ... ..o .19 88
RED
Cabernet Sauvignon Stix, Alexander Valley...............o 18 72
Gamay Laurent Martray, Brouilly........ ... 19 79
Grenache Domaine Berthet Rayne, Chateauneuf-du-Pape. ............cooiiiiiiiiiiiiiiii e .28 112
Grenache/Syrah Domaine Santa Duc, Cotes du RRONE. .........o.iiiiiiiiii i 16 68
Pinot Noir Rickshaw, SONOMA COaSt. ... .ueitiit et e et e et et e e e e erenanas 15 65
DRAFT BEER BOTTLED BEER
Heritage Brewing Company “Freedom Isn’t Free” IPA, VA..... 7 Budweiser, USA................. 7 Meteor Pilsner, France....... 8
Troegs Independent Brewing Dreamer Wheat, PA............... 8 Bud Light, USA.................. 7 Heineken, Netherlands....... 8
Troegs Independent Brewing Hopback Amber, PA.............. 8 Coors Light, USA............... 7 Amstel Light, Netherlands....8
Devils Backbone Brewing Company Vienna Lager, VA.......... 7 Michelob Ultra, USA.......... 7 Guinness, Ireland.............. 8
Victory Brewing Company Seasonal, PA......................... .8 Kronenbourg 1664, France....8 Corona, Mexico................. 8

Stella Artois, Belgium................oooo 8




