the district

Small Plates Menu

Small plates are 2 off during happy with the purchase of a cocktail.
Ask your server about happy hour times.

Warm Edamame 4
fleur de sel

Cheese and Cured Meats 6

artisan selections with traditional
garnishes

Penn Cove Mussels Provencal 7
served with a crusty garlic baguette

*Seared Day Boat Scallop 7
white polenta cake, roasted
mushrooms, tomato confit

Mini Crab Cakes 9

dungeness crab, spicy avocado mayo

Lobster Corn Dogs 12
curried ketchup, stone ground mustard
sauce gribiche

*Lamb Sliders 12

feta, olive tapenade &
preserved lemon aioli

Flat Bread Pizza 6

Ask your server about
tonight’s special

Orange-Fennel Olives 5
blend of mediterranean olives
served with marcona almonds

Fries with House Sauces 5
ask your server about
tonight’s sauces

Forest Mushroom Risotto 7
mascarpone enriched carnaroli
rice, crisp parmigiano, chive oil

Bruschetta 4
ask your server about tonight’s
flavors

Marinated Artichoke Dip 5
whipped laura chenel chevre,
sun dried tomatoes, pine nuts,

and spices, served with warm
flatbread

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




the district

Soups and Salads

Salmon Chowder 2.5/5

prepared in the manhattan style

Seasonal Soup 2.5/5

la panzanella crackers

«Grilled Caesar 8
chick pea puree, parmigiano, white
anchovy

*add salmon or chicken 3*

Organic Spinach 7

washington apple, toasted almonds,
laura chenel chevre, sweet red wine
vinaigrette

Organic Baby Greens 7

sun dried cranberries, candied
walnuts, point reyes blue cheese,
balsamic vinaigrette

Roasted Squash Salad 7
butternut squash, organic lettuces,
hazel nuts, laura chenel chevre,
champagne vinaigrette

Entrees

Wild Mushroom Alfredo 16

fresh pappardelle pasta, house alfredo

sauce, parmigiano
*shaved black truffle 4*

Rabbit Bolognese 16

fresh pappardelle pasta, uli’s rabbit
sausage, Spicy marinara sauce,
fennel confit

Salmon Puttanesca 16
capelli d’angelo & imported olive oil

Fish & Chips 11
panko-dill breaded cod, coleslaw &
remoulade

*District Burger 11

washington beef, beecher’s flagship
cheese, bacon, pickled shallot, organic
lettuce and tomato, roasted garlic aioli

Crispy Skin Chicken Breast 17

pan gravy, roasted fingerling potatoes,
seasonal vegetable

*Natural Black NY Angus 23
veal-mushroom demi glace,
roasted fingerling potatoes,
seasonal vegetables

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