
 
 

 
Members’ prices are 15% off prices shown below

 

 

Peppercorn

Romaine Lettuce, House

Herb Vinaigrette, Almonds, Goat Cheese & Tangerines
 

Mesclun

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness,
Especially if you have certain medical conditions

 

Dinner Menu
Members’ prices are 15% off prices shown below

 

Today’s Soups
6.75 

 
Potato & Leek Soup

 
 

Soup Du Jour 
 

 
 
 

Appetizers 
 

 

 

 

Fourth Estate Organic Mixed Greens *
Peppercorn Vinaigrette, Montelarreina Gran Reserva Cheese

 
Caesar Salad in Pecorino Romano

Romaine Lettuce, House-Made Croutons, Caesar Dressing
 

Spinach Salad 
Herb Vinaigrette, Almonds, Goat Cheese & Tangerines

Duck & Veal Pate 
Mesclun Greens with Toast Points & Caper Mustard

 
 
 

 

 

 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness,
Especially if you have certain medical conditions – 

 
 

 

 

Menu 
Members’ prices are 15% off prices shown below 

Today’s Soups 

Potato & Leek Soup 

Fourth Estate Organic Mixed Greens * 
Gran Reserva Cheese - $7.25 

Pecorino Romano Wrap 
Made Croutons, Caesar Dressing - $8.00 

Herb Vinaigrette, Almonds, Goat Cheese & Tangerines - $8.00 

 
Greens with Toast Points & Caper Mustard - $10.75 

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



Members’ prices are 15% off prices shown below

Served with your 

Naturally Raised Beef, Lettuce

 

Grilled 

 
Corn Tortillas, Corn Studded Rice & Pinto Beans with 

 
 
 
 
 

 
* These menu items contain reduced calorie counts for your health and pleasure.

 
Please Note: A gratuity of 18% will

 

 
Members’ prices are 15% off prices shown below

 
 
 

Entrée Salads
 

Grilled Steak Salad
Flank Steak, Mixed Greens, Herb Vinaigrette

 
Basil Beef Brochettes on Italian Greens

Grilled Herb-Wrapped Meatballs, Fennel & Tomato
 
 

Sandwiches 
Served with your choice of French fries, Potato salad or Green s

 
Grilled Certified Angus Beef Burger

Naturally Raised Beef, Lettuce, Tomato, Onion and Cheese 
 

Smoked Turkey Club
Turkey, Ham & Cranberry on Toasted White Bread

 
 

Entrées 
 

Vegetarian Kebabs
Chimichurri Cremini & Pepper

 
Shrimp Pastis 

Grilled Shrimp Polenta, Baby Fennel & Anise Cream Sauce
 

Coconut Poached Salmon
Coconut & Coriander Sauce

 
NPC Jumbo Lump Crab Cakes

Acorn Squash & Sautéed Red Chard

Chipotle Steak Enchiladas
Corn Tortillas, Corn Studded Rice & Pinto Beans with 

These menu items contain reduced calorie counts for your health and pleasure.

Please Note: A gratuity of 18% will be added to all parties of 8 or more.

Members’ prices are 15% off prices shown below 

Entrée Salads 

Grilled Steak Salad * 
Herb Vinaigrette - $19 

Basil Beef Brochettes on Italian Greens 
Wrapped Meatballs, Fennel & Tomato - $19 

 
choice of French fries, Potato salad or Green salad 

Grilled Certified Angus Beef Burger 
, Tomato, Onion and Cheese - $12 

Smoked Turkey Club 
Turkey, Ham & Cranberry on Toasted White Bread- $10 

Kebabs 
Chimichurri Cremini & Pepper- $19 

& Anise Cream Sauce - $25 

Coconut Poached Salmon 
Coconut & Coriander Sauce- $25 

NPC Jumbo Lump Crab Cakes 
Acorn Squash & Sautéed Red Chard - $25 

Enchiladas 
Corn Tortillas, Corn Studded Rice & Pinto Beans with Chipotle & Adobo Sauce - $25 

These menu items contain reduced calorie counts for your health and pleasure. 

be added to all parties of 8 or more. 


