


your visit anticipated  
with a host of personalized 

guest services 
Stay connected with high-speed Internet 
Connectivity in the lobby is complimentary. Your 
guestroom is also equipped with wireless capabilities. 
The daily charge of $9.95 will be automatically charged 
to your room. Members of our loyalty program receive 
complimentary access.

Business Center
For your convenience, we have two Business Center 
locations. Located on the lobby level in the West 
Promenade as well as across from the Concierge, both 
locations are self-service and are available 24 hours a day. 
A minimum charge will apply. The concierge can assist with 
faxing, photocopying, laser & color printing, scanning and 
any other business needs.

Pool
Soak up the sun at our outdoor pool. Conveniently located 
on level 2B in the West Promenade, it’s the perfect place 
to relax and unwind. Splash Pool Bar & Grille features 
a full service bar and a creative food menu. Towels are 
provided. The pool is open 6:00am to 10:00pm Seasonally. 
No lifeguard.

Meeting Space
With more than 100,000 square feet of flexible banquet, 
meeting and exhibit space ranging from our elegant 
Regency Ballroom accommodating 2,500 people to our 
boardrooms for 10, fine food and exceptional service make 
the Omni Shoreham Hotel the ideal location for a trouble 
free meeting or event.

Local Scoop
Want to know where to go for the best local pizza, the 
freshest bagels or the coldest draft beer? If you are  
looking for the inside scoop on where to shop, play or take 
in the city’s best exhibits, simply stop by our  
concierge desk or dial “16” to be connected to our local 
expert to help you find anything to make your stay more 
enjoyable. Whether you’re getting away or getting  
connected, rest assured, we’ll take care of everything.

Spa and Sports Club
The Omni Shoreham’s health and fitness center is located 
on level 2B in the West Promenade. Our center features 
cardiovascular equipment, Cybex strength training 
equipment, and a free weight area. A full amenity locker 
facility and towel service are available. We invite you to be 
reenergized as we help you unwind, relax, breathe easy and 
escape at our spa. Dial 5199 to schedule an appointment.



enticing choices in

dining & entertainment… 
imaginative and thoroughly enjoyable

Robert’s Restaurant
Located just off of the Main Lobby, Roberts is a casually 
elegant restaurant acclaimed for it’s superb American 
Continental cuisine. Our seasonal menus have created 
a “Neighborhood Gem” that offers some of the most 
tranquil views of our gardens and Rock Creek Park from 
our Terrace.
Daily from 6:30am-10:30pm
Dress is casual
Reservations recommended for large parties
Dial 56

The Marquee Lounge 
Enjoy a glass of wine, a pint of draught beer, or a cocktail 
while watching your favorite sporting event. With 
DIRECTV you’ll never miss a game. Our menu includes 
small plates, sandwiches and desserts. Located on the 
Lobby Level across from the Front Desk
Open daily from 4pm-1:30am, last call at 1am. 
Dial 57

Morsels 
Located on the Lobby Level East Promenade, our “We 
Proudly Brew” Starbucks gourmet coffee shop offers an 
assortment of delicious Breakfast Pastries, Sandwiches, 
Salads, Gourmet Chocolates and Virginia Peanuts. We 
also offer a wide variety of Non-Alcoholic Beverages. 
Seating is available just outside our shop and all items 
are available to-go.
Dial 58

Splash! Pool Bar and Grille
Enjoy the lush surroundings of Rock Creek Park at Splash, 
our poolside bar and grill.  For a simple snack or a 
flavorful lunch, enjoy a selection from our menu, all slow 
cooked on an outdoor smoker. Relax with a beverage 
from an extensive list of creative cocktails, wine and beer.

Guest Room Dining
Enjoy a sumptuous meal, light snacks and exquisite 
desserts in the privacy of your room.  Our Chef would 
be delighted to help accommodate your specific dining 
needs.
Available 24-hours daily
Dial 12



rates and usage for

your room phone 
and dialing instructions

Dialing Instructions

Type of call	 Dial		  Charge

Washington, D.C.	 9 + Number		  $ .95

Suburban Maryland	 9 + 301 + Number		 $ .95 

Suburban Virginia	 9 + 703 + Number		 $ .95 

Credit Card/	 9 + 0 + AC + Number	 No Charge 
Operator Assisted		  

Toll Free 800, 877, 888	 8 + 1 + AC + Number	 No Charge  
Calls		   

Room to Room Dialing

Guestrooms 100-897	  7 + Room Number

Parkview Guestrooms	 Room Number                                                    
2101-2520	  

Long Distance and International Calling

Long distance calls charged to your room are billed at the daytime 
operator assisted rate with a $2.45 access fee, plus hotel 
surcharge for domestic and international calls, all subject to 
applicable sales tax.



reap the rewards of

our select guest 
loyalty program

There are places we go and moments in time that stay 
with us. People we meet that make a lasting impression. 
That’s what Omni Hotels is all about. We bring the little 
things to life by taking personal service to heart. It’s  
what makes every stay at Omni memorable, unique and 
truly authentic.

An important part of those “little things” is Select Guest –  
our complimentary guest loyalty program that delivers  
immediate rewards and benefits. From the ability to earn  
free nights to complimentary Wi-Fi, pressing service  
and morning beverage delivery to your guest room, 
there’s a real value in every stay. It’s our way of taking 
care of you even more and keeping the little things you 
enjoy from adding up.

Join now at OmniSelectGuest.com or complete the 
enrollment form located in your guest room and leave it 
at the front desk.



the fine art of 

breakfast… 
fresh and health-conscious
to enliven your day 
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breakfast menu  
Served from 6 a.m. to 11:30 a.m. daily

Dial 12 to order  

Shoreham Specialties a la Carte
Served with Roasted Red Bliss Potatoes

Classic Eggs Benedict	 19
Poached Eggs on an English Muffin with 
Canadian Bacon and Hollandaise

Eggs Chesapeake	 21
Poached Eggs on Maryland Crab Cakes with 
Stewed Tomatoes and Old Bay Seasoning

Smoked Salmon Benedict	 20
Toasted Bagel Topped with Poached Eggs, 
Smoked Salmon, Melted Cream Cheese and Chives

Poached Eggs Florentine	 19
Rye Toast Topped with Chicken Sausage, 
Wilted Spinach and Creamy Parmesan Sauce

“K Street” Steak and Eggs	 23
Beef Tenderloin Steak paired with your choice 
of Eggs and Steamed Asparagus

Columbia Road Breakfast Wrap	 13
Scrambled Eggs, Salsa, Cheddar Cheese and 
Chicken Sausage in a Whole Wheat Flour Tortilla

Politically Correct	 13
Asparagus and Tomato in an Egg White Omelet 
with Honey and Orange Glazed Sweet Potatoes

Presidential Frittata	 13
Julienne Vegetables, Fresh Basil, Baby Spinach, 
Cherry Tomatoes and Fresh Parmesan Cheese

The Complete Breakfast

Rock Creek Continental			   17
Blueberry or Carrot Muffin, Bagel and Cream Cheese 
or Toast with Jam and Sweet Creamery Butter, Deluxe 
Seasonal Fruit Plate with Berries, Freshly Squeezed 
Orange or Grapefruit Juice and freshly brewed 
Starbucks Coffee, Tea Forte or Hot Chocolate

The Power Breakfast	 19
Two Eggs any style with your choice of Bacon, Ham, 
Pork or Turkey Sausage, your choice of a Blueberry or 
Carrot Muffin, Bagel and Cream Cheese or Toast with 
Jam and Sweet Creamery Butter, Freshly Squeezed 
Orange or Grapefruit Juice and freshly brewed 
Starbucks Coffee, Tea Forte or Hot Chocolate

Healthy Start	 16
Yogurt and Raspberry Parfait, sliced Bananas and 
Strawberries on your choice of Cereal served with 
Whole Milk, Skim Milk or Soy Milk, Freshly Squeezed 
Orange or Grapefruit Juice and freshly brewed 
Starbucks Coffee, Tea Forte or Hot Chocolate	



Hot Off the Griddle 

Deluxe Belgian Waffle	 13
Topped with your choice of Strawberries, 
Bananas, Chocolate Chips or Whipped Cream

Tidal Basin Cherry Vanilla French Toast	 13
Thick cut Medallions laced with Toasted Almonds

Georgetown Stuffed French Toast	 13
Filled with Cream Cheese, Orange Marmalade 
and Mint

Martha Washington’s Favorite Pancakes	 13
Topped with your choice of Blueberries, Apples, 
Bananas or Chocolate Chips

Grilled Ham, Swiss Cheese and 
Scrambled Eggs Sandwich	 13
Grilled on a Toasted Croissant

Grilled Side Dishes	 4
Thick Cut Applewood Smoked Bacon
Pork Link Sausages
Chicken Sausage Patties
Canadian Bacon
Roasted Red Bliss Potatoes

Granola, Oatmeal and Cereal Bowls

Homemade Granola Bowls 	 8
Granola bowls include your choice of Whole, Skim, 
2% or Soy Milk, and start with a low-fat, unsweetened 
base of: Toasted Oats, Wheat Germ, Sunflower 
Seeds and Whole Wheat Bran Flakes

Dried Pineapple and Ginger with Toasted Coconut

Pistachio, Almonds, Dried Cranberries and Golden 
Raisins

Lemon, Mint and Honey

Oatmeal Bowls 	 8
Freshly prepared with McCann’s Steel Cut Oats

Cinnamon Apple Maple
Brown Sugar Banana and Blackberry
Cherry Almond Crunch
Plain Oatmeal, Cream of Wheat or Grits

Cereal Bowls 	 6
Includes your choice of Whole, Skim, 2% or Soy Milk

Raisin Bran, Corn or Frosted Flakes, Product 19, 
Special K, Rice Krispies, Complete with Bran Flakes, 
All Bran, Shredded Wheat Miniature or Cheerios

Add Yogurt, Sliced Strawberries or Bananas 
to your Cereal, Oatmeal or Granola 	 4

Your bill will include an 18% service charge and 
a $4.00 delivery charge. All prices are subject to 
Washington D.C. sales tax.
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breakfast menu  
Served from 6 a.m. to 11:30 a.m. daily

Dial 12 to order 

Fruits, Yogurts and Breakfast Pastries

Shoreham Sliced Fruit Plate	 11
Chef’s Seasonal Selection 

Half Grapefruit, Sliced Banana or 
Fresh Seasonal Berries 	 6

Non-Fat Plain, Vanilla or Blended 
Strawberry Yogurt 	 4

Warm Sticky Bun 	 4

Giant Blueberry, Bran or Corn Muffin 	 4

Flaky Croissant 	 4

H&H Bagels 	 4
Plain, Cinnamon Raisin or Everything

Beverages

Freshly Squeezed Orange or 	 5
Grapefruit Juice 

Apple, Pineapple, Cranberry, Tomato
and V-8 Chilled Juice	 4

Freshly Brewed Starbucks® Coffee			
Regular or Decaffeinated
Small Pot	 6	
Large Pot	 9 

Energy Drinks and Water			
Red Bull Energy Drink (Regular or Sugar Free)	 5
Assorted Vitamin Waters - Energy, Power C or Revive	 5
Acqua Panna 
.5 liter	 4
1 liter	 8
San Pellegrino 
.5 liter	 4
1 liter 	 8

Hot Chocolate and Teas	 6
Chuao Chocolatier Spicy Maya Hot Chocolate
Chuao Chocolatier Rich Abuela Hot Chocolate
Tea Forte - Decaffeinated and Regular English 
Breakfast, Jasmine Green, Earl Grey, Chamomile, 
Black Currant, Citrus Mint and Flora

Your bill will include an 18% service charge and 
a $4.00 delivery charge. All prices are subject to 
Washington D.C. sales tax.
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delectable options for

all-day dining 
seasonal and savory temptations
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All-day Dining Menu  
Served from 11:30 a.m. to 1 a.m. daily

Dial 12 to order 

The Omni Shoreham invites you to enjoy 
our Classic American Favorites

Soups, Salads and Appetizers

Today’s Homemade Soup	 8		

Maryland Cream of Crab 	 6
Sherry Scented Potatoes and Leeks

French Onion Soup 	 9
Provolone Cheese

Homemade Chicken Noodle Soup 	 8

Vegetarian Lentil Chili 	 10
Cheese and Tortilla Chips

California Mesclun Greens 	 8
Cucumber, Tomato and Carrots

Southwestern Mixed Greens Salad 	 9
Pico de Gallo Vinaigrette, Black Beans, Roasted Corn 
and Grafton Two Year Old Cheddar Cheese

Spinach Salad 	 10
Goat Cheese, Walnuts and Raspberry Vinaigrette

Buffalo Chicken Wings with Blue Cheese and Celery 	
Choose your Style:
Barbecue, Sweet Chili or Buffalo
		 5 for  6.5          10 for  9.5         15 for  12.5

Charcuterie Plate 	 14
Dry Salami, Prosciutto Ham, Sopresseta, Crusted 
French Bread, Gardinaire Vegetables and Hot 
German Mustard

Trio of Miniature Crab Cakes 	 13
Mango, Roasted Peppers and Grain Mustard

Warm Bavarian Soft Pretzels 	 9
Creamy Cheese Sauce and Yellow & Hot Mustard
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Your bill will include an 18% service charge and 
a $4.00 delivery charge. All prices are subject to 
Washington D.C. sales tax.

Entrée Salads

Adobo Rubbed Crispy Chicken on Baby Spinach	 17
Mango, Oranges and Three Color Tortilla Strips

Make your own Cobb Salad	 17
Avocado, Bacon, Maytag Blue Cheese, Diced Tomatoes and 
Chopped Eggs. Choose from Grilled Chicken, Blackened 
Steak or Jumbo Shrimp

Make your own Caesar Salad 	 17
Toasted Garlic Ciabatta Bread. Choose from Grilled 
Chicken, Blackened Steak or Jumbo Shrimp

Sesame Seared Tuna Salad  	 19
Napa Cabbage, Sugar Snap Peas, Mandarin 
Oranges and Crispy Noodles

Grilled Vegetable Antipasta  	 15
Eggplant, Peppers, Squash, Artichokes, Tomato 
Mozzarella Salad and Kalamata Olive Crostini

Create Your Own Salad	

			  Entrée  21        Side  13
Choose your Toppings
Greens - Baby Spinach, Crisp Romaine, Mesclun 
Greens, Garden Blend with Endive

Proteins - please choose one
Crispy Tofu, Blackened Steak, Grilled Chicken 
or Tuna, Jumbo Shrimp and Maryland Crab Cake

Cheeses - Grafton Two Year Old Cheddar, 
Greek Feta, Maytag Blue, Mozzarella and Swiss

Fruits and Vegetables - Artichoke Hearts, Avocado, 
Cucumber, Kalamata Olives, Mango Salsa, Raspberries, 
Red Onions, Roasted Red Peppers, Sliced Mushrooms, 
Sliced Strawberries and Tomato

Crispy Toppings
Bacon Bits, Garlic Croutons, Raisins, Sliced Almonds, 
Sun Dried Cranberries, Sunflower Seeds and Walnuts

Choose a Dressing
Blue Cheese, Honey Mustard, Italian Vinaigrette, Garlic
Caesar, Green Goddess, Buttermilk Ranch, Raspberry 
Vinaigrette, Red Wine Balsamic, Roasted Red Pepper,
Thousand Island or Sesame Ginger Orange Vinaigrette



 

Flame Broiled Black Angus Beef Hamburgers 
and Natural Kobe Beef Hot Dogs
Turkey and Vegetable Hamburgers and Hot Dogs 
are available upon request.

Choose one side from the “Sides List”.

Maui Waui Hamburger	 16
Wasabi Dusted and topped with Grilled Canadian Bacon, 
Pineapple, Roasted Red Peppers and a Teriyaki Glaze

Steakhouse Deluxe Hamburger	 16
Black Peppercorn Crusted with Shredded Lettuce, 
Garlic Mayonnaise, Grilled Onions, Mushroom, Swiss 
Cheese and A-1 Steak Sauce on the side

Old Hickory Cheeseburger	 16
Apple Wood Smoked Bacon, Grilled Onions, Barbecue 
Sauce and Two Year Old Grafton’s Cheddar Cheese

Build your own Hamburger	 16
Choose any toppings from “Dress It” 
and one side from the “Sides List”

Chicago All Star Hot Dog	 9 - Two for 13
Tomato, Onions, Dill Pickle, Relish, 
Sport Peppers and a side of Mustard

Maryland Hot Dog	 9 - Two for 13
Lump Crab Meat, Old Bay Seasoning, 
Mango Relish and Malt Vinegar on the side

Milwaukee’s Best Hot Dog	 9 - Two for 13
Boiled in Beer and topped with Sauerkraut 
with Spicy Brown Mustard on the side

Classic Chili Dog	 9 - Two for 13
Beef Chili, Onions, Shredded Cheddar 
and Monterey Jack Cheese

Build your own Hot Dog	 9 - Two for 13
Choose any toppings from “Dress It” 
and one side from the “Sides List”

Build your own “Overstuffed” Deli Sandwich	 16
Hoagie Bun, Wheat Bread, White Bread, Caraway 
Rye, Kaiser Bun, Smoked Ham, Corned Beef, Roast 
Beef, Turkey, Tuna Salad.  Start with your bread choice, 
add a meat then choose from the “Dress It” list to make 
it your own.  Choose one side from the “Sides List” Like 
your sandwich hot off the grill? Just ask!

Dress It
BBQ Onions, Grilled Onions and Peppers, Pennsylvania 
Mushroom, Apple Wood Smoked Bacon, Canadian Bacon, 
Green Peppercorn Gravy, Sauerkraut, Kosher Dill Pickles, 
Cheddar Cheese, American Cheese, Two Year Old 
Grafton’s Cheddar, Provolone Cheese, Maytag Blue Cheese, 
Fresh Mozzarella Cheese, Swiss Cheese, Pepperjack Cheese, 
Shredded Lettuce,  Green Leaf Lettuce, Pickle Relish, 
Fresh Tomato Slices, Jalapeno Peppers, Avocado, 
Roasted Red Peppers, Beef Chili
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Classic Sandwiches
Choose one side from the “Sides List”.

Classic Club Sandwich	 16
Roast Beef, Turkey, Virginia Ham, Apple Wood Smoked 
Bacon and Vermont Grafton Two Year Old Cheddar 
served on Farmhouse Wheat Bread
Please feel free to alter the combination of Roast Beef, 
Turkey or Virginia Ham

French Quarter Pattie Melt	 16
Served open faced on Rye Toast smothered with 
Provolone Cheese, Onions, Mushrooms, Roasted 
Pepper and Olive Salad

New York Reuben Sandwich	 16
Your choice of Corned Beef or Roasted Turkey, 
grilled on Rye Bread with Sauerkraut, Swiss Cheese 
and Thousand Island Dressing

Shoreham Crab Cake Sandwich	 19
Classic Tartar Sauce and Lemon

Super Grilled Cheese	 13
Dill Havarti, Gouda, Grafton’s Cheddar, Grilled 
Heirloom Tomatoes and Crisp Bacon

Sides List
Loaded Baked Idaho Potato, Beer Battered 
Onion Rings, French Fries, Homemade Potato Chips, 
Fresh Fruit Cup, Mac and Cheese, Homemade Tangy 
Cole Slaw, Garden Salad

Desserts

Today’s Homemade Cupcake	 8

Sundae Waffle Cup	 10
Duo of Chocolate Mousse, Minty Orange 
Glaze and Brandied Cherries

Apple Pear and Chocolate Turnover	 9
Cranberry Orange Coulis

Trio of Creme Brulee	 9
Vanilla, White Chocolate Orange and 
Cherry Chocolate Chip

New York Cheesecake	 9
Strawberries

Moorenko’s Ultra Premium, All Natural 
Ice Creams and Sorbets	 single 5   double 8
Chocolate, Vanilla, Strawberry Ice Creams, 
Raspberry and Mango Sorbets, Seasonal Specialties
Our Chef’s Favorites Flavors - Prune Armagnac, 
Crème Fraiche, Espresso Chocolate Chip and 
Grapefruit Campari Sorbet

Your bill will include an 18% service charge and 
a $4.00 delivery charge. All prices are subject to 
Washington D.C. sales tax.



 

Kids Menu  
Served from 11:30 a.m. to 1 a.m. daily

Dial 12 to order 

Infants up to 4 Years Old 

Breakfast
All meals include a Glass of Milk or Orange, Apple 
or Cranberry Juice

Martha Washington’s Favorite Pancakes 	 5
Topped with your Choice of Blueberries, Apples, 
Bananas, Chocolate Chips and/or Whipped Cream

Hot Cereal Bowls 	 3
McCann’s Steel Cut Oats with your Choice of: Cinnamon 
Apple Maple, Brown Sugar Banana and Blackberry, 
Cherry Almond Crunch. Cream of Wheat and Grits available.   

Cold Cereal Bowls - Whole, Skim, 2%, Skim & Soy 	 3
Cherrios, Raisin Bran, Corn Flakes, Frosted Flakes, 
Product 19, Special K, Rice Krispies, Complete w/Bran 
Flakes, All Bran, or Shredded Wheat Miniature 

Fruits, Yogurts, Bakery and Grilled Sides - à la carte

Assorted Fruit Cup 	 3
Sliced Bananas, Sliced Strawberries 
or Seasonal Berries 	 3 each
Non-Fat Plain, Vanilla or Blended Strawberry 
Yogurt 	 2 each
Bakery 	 2 each
Blueberry, Corn or Bran Muffin or Plain Bagel

Lunch / Dinner
All meals include a Glass of Milk or Organic Juice 
Pouch, Entrée & Dessert

Orzo Pasta 	 6
With Marinara Sauce, Diced Grilled Chicken and 
Minestrone Vegetables

Mashed Sweet Potatoes 	 6
With Diced Turkey Breast and Broccolini   

Jasmine Rice 	 6
With Diced Pork Tenderloin or Diced Virginia Ham 
and Sweet Corn   

Baked Mac-n-Cheese Balls 	 6
With Peas and Apple Slaw

Freshly Baked Chicken Tenders 	 6
With Wild Rice and Watermelon Salsa

Grilled Cheese Sticks 	 6
With Tomato Soup

Dessert and Drink Choices

Assorted Fruit Cup, Vanilla Pudding or Today’s Cupcake
Honest Kids Pouch Berry Berry Good Lemonade, 
Tropical Tango Punch or Milk
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Kids Menu  
Served from 11:30 a.m. to 1 a.m. daily

Dial 12 to order 

Children 5 Years Old to 12 Years Old 

Breakfast
All meals include a Glass of Milk or Orange, Apple 
or Cranberry Juice

Martha Washington’s Favorite Pancakes 	 7
Topped with your Choice of Blueberries, Apples, 
Bananas, Chocolate Chips and/or Whipped Cream

Hot Cereal Bowls 	 5
McCann’s Steel Cut Oats with your Choice of: Cinnamon 
Apple Maple, Brown Sugar Banana and Blackberry, 
Cherry Almond Crunch. Cream of Wheat and Grits available.   

Cold Cereal Bowls - Whole, Skim, 2%, Skim & Soy 	 5
Cherrios, Raisin Bran, Corn Flakes, Frosted Flakes, 
Product 19, Special K, Rice Krispies, Complete w/Bran 
Flakes, All Bran, or Shredded Wheat Miniature 

Fruits, Yogurts, Bakery and Grilled Sides - à la carte

Assorted Fruit Cup 	 4
Sliced Bananas, Sliced Strawberries 
or Seasonal Berries 	 4 each
Non-Fat Plain, Vanilla or Blended Strawberry 
Yogurt 	 3 each
Bakery 	 3 each
Blueberry, Corn or Bran Muffin or Plain Bagel

Lunch / Dinner
All meals include a Glass of Milk or Organic Juice 
Pouch, Entrée & Dessert

Orzo Pasta 	 9
With Marinara Sauce, Diced Grilled Chicken and 
Minestrone Vegetables

Mashed Sweet Potatoes 	 9
With Diced Turkey Breast and Broccolini   

Jasmine Rice 	 9
With Diced Pork Tenderloin or Diced Virginia Ham 
and Sweet Corn   

Baked Mac-n-Cheese Balls 	 9
With Peas and Apple Slaw

Freshly Baked Chicken Tenders 	 9
With Wild Rice and Watermelon Salsa

Grilled Cheese Sticks 	 9
With Tomato Soup

Dessert and Drink Choices

Assorted Fruit Cup, Vanilla Pudding, Single Scoop of 
Vanilla, Chocolate or Strawberry All Natural Ice Cream or 
Today’s Cupcake
Honest Kids Pouch Berry Berry Good Lemonade, 
Tropical Tango Punch, Coca-Cola, Sprite, Ginger Ale 
or Dr. Pepper or Milk



imaginative selections turn 

dinner into 
a feast for the senses
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Dinner Menu  
Served from 5 p.m. to 1 a.m. daily

Dial 12 to order 

Entrées

Black Angus Beef Tenderloin	 32
Garlic Mashed Potatoes, Steamed Asparagus and 
Green Peppercorn Sauce
  Add Two Cajun Spiced Jumbo Gulf Shrimp for	 6
Southern Fried Chicken  	 20
Cheddar Cheese Grits

Maryland Jumbo Lump Crab Cakes	 31
Sweet Corn Chowder and Red Pepper Jam

Miso Crusted Sea Bass Fillet	 28
Baby Bok Choy, Wilted Spinach and Red Peppers 
in a Ginger Soy Broth

Lemon Seafood Fettuccine	 24
Grilled Gulf Shrimp, Crabmeat, Calamari, Mussels, 
Tomato Cioppino Broth and Garlic Bread

Grilled Vegetable Lasagna	 20
Marinara Sauce and Fresh Mozzarella Cheese

late night dining Menu  
Served from 1 a.m. to 6 a.m. daily

Dial 12 to order 

Homemade Chicken Noodle Soup	 8
Vegetarian Lentil Chili and Cheese	 10
with Tortilla Chips

Grilled Chicken Caesar Salad	 16
Basket of Homemade Potato Chips	 9
Green Goddess Dressing

Charcuterie Plate	 14
Dry Salami, Prosciutto Ham, Sopresseta, Crusted French 
Bread, Gardinaire Vegetables and Hot German Mustard

Shoreham Sliced Fruit Plate	 12
with Cottage Cheese

NY Cheesecake	 9
with Strawberries

Sundae Waffle Cup	 10
Duo of Chocolate Mousse, Minty Orange Glaze 
and Brandied Cherries

Moorenko’s Ultra Premium, All Natural 
Ice Creams and Sorbets	 single 5   double 8
Chocolate, Vanilla, Strawberry Ice Creams, 
Raspberry and Mango Sorbets, Seasonal Specialties
Our Chef’s Favorites Flavors - Prune Armagnac, 
Crème Fraiche, Espresso Chocolate Chip and 
Grapefruit Campari Sorbet
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with tempting

cocktails and 
wine list…
to suit any palette
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Cocktail Menu  
Served from 11 a.m. to 1 a.m. daily

Dial 12 to order 

Water

San Pellegrino or Acqua Panna	 sm 4
	 lg 8

Soft Drinks

Coke, Diet Coke, Sprite, Ginger Ale	 10 oz. 4
 	 20 oz. 8

Iced Tea	 glass 3
 	 pitcher 8

Premium Well

Absolut Vodka	 8

Tanqueray Gin	 8

Bacardi Superior Rum	 8

Sauza Blanco Tequila	 8

Dewar’s White Label Scotch Whiskey	 8

Jim Beam Bourbon	 8

Jack Daniel’s Tennessee Whiskey	 8

Henessy v.s. Cognac	 12.5

*Full cocktail selection is available, 
please ask your order taker.
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Your bill will include an 18% service charge and 
a $4.00 delivery charge. All prices are subject to 
Washington D.C. sales tax.

Beers  
Served from 11 a.m. to 1 a.m. daily

Domestic						      6
Budweiser
Bud Light
Bud Light Lime
Coors Light
Michelob ULTRA
Miller Lite
O’Doul’s

Premium						      7
Amstel Light
Bass Ale
Corona Extra
Corona Light
Guinness Stout
Heineken
Newcastle Brown Ale
Pilsner Urquell
Samuel Adams



 
 



 

Wine Menu  
Served from 11 a.m. to 1 a.m. daily

Dial 12 to order 

Wine by the Glass
 		 			    			   187 ml
 	 • Domaine Chandon, Brut Rose, California		  10
 	 • Freixenet Cordon Negro, Spain		  7.25

Bin			   	 6oz		  9 oz

300	 • Beringer, White Zinfandel, “Special Select”, California	 6	 9
401	 • Ecco Domani, Pinot Grigio, delle Venezie, Italy	 8	 12
402	 • Kim Crawford, Sauvignon Blanc, 
   	   Marlborough, New Zealand	 10	 15
506	 • Kendall-Jackson, Chardonnay, “Vintner’s 
  	   Reserve”, California	 9	 13
505	 • Sonoma Cutrer, Chardonnay, “Russian 
	   River Ranches”, Sonoma Coast, California	 11	 16
511	 • Franciscan, Chardonnay, Napa Valley, California	 9	 14
600	 • Sterling, Pinot Noir, “Vintner’s Collection”, 
	   Central Coast, California	 9	 14
603	 • Hogue, Merlot, Columbian Valley, Washington	 8	 12
610	 • McWilliam’s, Shiraz, “Hanwood Estate”, 
	   South Eastern Australia	 8	 12
702	 • Main Street Winery, Cabernet Sauvignon, 
	   Lake-Monterey, Santa Barbara Counties, California	 9	 13
705	 • Beaulieu Vineyard, Cabernet Sauvignon, 
	   Napa Valley, California	 9	 14
708	 • Franciscan, Cabernet Sauvignon, Napa 
	   Valley, California	 14	 21

800	 • House White	 10	 15
Ask your server for this month’s best buy!

801	 • House Red	 10	 15
Ask your server for this month’s best buy!

Wine by the Bottle
					     	 	 	 bottle
Champagne & Sparkling Wines
200	 • Piper Sonoma Brut, Sonoma County, California		  34
201	 • Domaine Chandon, Brut Rose, California		  42
202	 • Piper-Heidsieck, Brut, Champagne, France		  75

Sweet White/Blush Wines
300	 • Beringer, White Zinfandel, “Special Select”, 
	   California		  24
301	 • Chateau Ste. Michelle, Riesling, 
	    Columbia Valley, Washington		  28

Your bill will include an 18% service charge and 
a $4.00 delivery charge. All prices are subject to 
Washington D.C. sales tax.
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Served from 11 a.m. to 1 a.m. daily

Dial 12 to order 

Dry Light Intensity Wines
Bin	 		   	 	 	 bottle

400	 • Montevina, Pinot Grigio, California		  30

401	 • Ecco Domani, Pinot Grigio, delle Venezie, Italy		  32

405	 • Placido, Pinot Grigio, Veneto, Italy		  28

402	 • Kim Crawford, Sauvignon Blanc, 
   	   Marlborough, New Zealand		  38

403	 • Veramonte, Sauvignon Blanc, Casablanca Valley, 
    	   Reserva, Aconcagua, Chile		  28

404	 • Benzinger Family Winery, Sauvignon Blanc, 
   	   Lake-Sonoma Counties, California		  28

Dry Medium Intensity White Wines
509	 • De Loach, Chardonnay, Russian River Valley, California		  36

502	 • Hogue, Chardonnay, Columbia Valley, Washington		  34

504	 • Merryvale, Sauvignon Blanc, “Starmont”, 
   	   Napa Valley, California		  42

500	 • Toasted Head, Viognier, Dunnigan Hills, California		  36

501	 • Esser Vineyards, Chardonnay, California		  34

507	 • Folie a Deux, Chardonnay, Napa Valley, California		  36

508	 • Casa Lapostolle, Chardonnay, Casablanca 
   	   Valley, Aconcagua, Chile		  34

506	 • Kendall-Jackson, Chardonnay, “Vintner’s 
   	   Reserve”, California		  34

503	 • Concha y Toro, Chardonnay, “Marques de Casa 
   	   Concha”, Pirque, Central Valley, Chile		  34

505	 • Sonoma Cutrer, Chardonnay, “Russian River 
   	   Ranches”, Sonoma Coast, California		  42

510	 • Frei Brothers, Chardonnay, “Reserve”, Russian 
   	   River Valley, California		  44

511	 • Franciscan, Chardonnay, Napa Valley, California		  38

Dry Light Intensity Red Wines
600	 • Sterling, Pinot Noir, “Vintner’s Collection”, 
	   Central Coast, California		  36

605	 • La Crema, Pinot Noir, Sonoma Coast, California		  54

602	 • Louis Latour, Pinot Noir, Bourgogne, Burgundy, France		  34

604	 • Edna Valley Vineyard, Pinot Noir, “Paragon 
   	   Vineyard”, Edna Valley, California		  44

Your bill will include an 18% service charge and 
a $4.00 delivery charge. All prices are subject to Washing-
ton D.C. sales tax.



 
 

Served from 11 a.m. to 1 a.m. daily

Dial 12 to order 

Dry Medium Intensity Red Wines
Bin		  	  	 	 	 bottle

606	 • Esser Vineyards, Merlot, California		  36

608	 • Artesa, Pinot Noir, Carneros, California		  48

601	 • Sonoma Cutrer, Pinot Noir, Sonoma Coast, California		  62

603	 • Hogue, Merlot, Columbia Valley, Washington		  34

700	 • Casa Lapostolle, Merlot, Rapel Valley, Central Valley, Chile	 34

609	 • Ravenswood, Zinfandel, “Vintner’s Blend”, California		  30

610	 • McWilliam’s, Shiraz, “Hanwood Estate”, South 
   	   Eastern Australia		  32

614	 • Esser Vineyards, Cabernet Sauvignon, California		  34

704	 • Bonterra, Merlot, Mendocino County, Organically 
   	   Grown Grapes, California		  38

707	 • Clos du Bois, Cabernet Sauvignon, North Coast, California	 38

611	 • Hogue, Cabernet Sauvignon, Columbia Valley, Washington	 34

613	 • Vina Montes, Cabernet Sauvignon, “Reserve”, 
   	   Colchagua Valley, Central Valley, Chile		  44

612	 • Bonterra, Cabernet Sauvignon, Mendocino County, 
   	   Organically Grown Grapes, California		  38

711	 • Kendall-Jackson, Cabernet Sauvignon, “Vintner’s 
   	   Reserve”, California		  38

607	 • Abadia Retuerta, Sardon de Duero, “Rivola”, 
   	   Castilla Y Leon, Spain		  36

714	 • Cain, “Cuvee”, Napa Valley, California		  58

701	 • Burgess, Merlot, Napa Valley, California		  44

713	 • St. Hallett, Shiraz, “Faith”, Barossa Valley, South Australia	 44

706	 • Benziger Family Winery, Cabernet Sauvignon, 
   	   Sonoma County, California		  44

702	 • Main Street Winery, Cabernet Sauvignon, Lake 
   	   Montery Santa Barbara Counties, California		  34

712	 • Stonestreet, Merlot, Alexander Valley, California		  36

705	 • Beaulieu Vineyard, Cabernet Sauvignon, 
   	   Napa Valley, California		  36

709	 • Franciscan, Merlot, Napa Valley, California		  46

710	 • Whitehall Lane, Merlot, Napa Valley, California		  52

Dry Full Intensity Red Wines
708	 • Franciscan, Cabernet Sauvignon, Napa Valley, California		 55

703	 • Concha y Toro, Cabernet Sauvignon, “Marques de Casa 
	   Concha”, Puente Alto, Central Valley, Chile			  44

Your bill will include an 18% service charge and 
a $4.00 delivery charge. All prices are subject to 
Washington D.C. sales tax.
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