FISH SHOP

BAR & RESTAURANT

By The Glass

SPARKLING - 5 0Z

Crémant de Loire, Domaine de la Bergerie, Loire, France 2019
Sparkling Roseé, Gaspard, “Bulles”, Laire, France NV

Brut, Louis Roederer, “Collection 242", Champagne, France NV
Brut Blanc de Blancs, A. Bergere, “Solera”, Champagne, France NV

WHITE - 5 0Z

Muscadet Sevre-et-Maine Sur Lie, Luneau-Papin, “Le Verger”,
Loire, France 2022

Riesling Trocken, Stein, “Blauschiefer”, Mosel, Germany 2023
Verdicchio dei Castelli di Jesi, La Staffa, Le Marche, Italy 2023
Sauvignon Blanc, Sancerre, Bailly-Reverdy, Loire, France 2023
Chardonnay, Kelley Fox, Willamette Valley, Oregon 2022

SKIN CONTACT - 502

Cabernet Franc/Grolleau, Thibaud Boudignon, Loire, France 2023 (Rosé)
Welschriesling Blend, Rennersistas, “Intergalactic”,

Burgenland, Austria 2023 (Orange)

RED -5 02

Gamay, Marcel Lapierre, “Raisins Gaulois”, Beaujoulais, France 2022
Nerello Mascalese/Nerello Cappuccio, Torre Mora, “Cauru”, Sicily, Italy 2022
Pinot Noir Blend, Day Wines, “Vin de Days’, Willamette Valley, Oregon 2022
Tempranillo, Vina Sastre “Rable”, Ribera del Duera, Spain 2022
Merlot/Cabernet Blend, Haut-Medoc, Chateau Saint Paul,

Bordeaux, France 2021

SHERRY & SAKE - 3 0Z
Fino, El Maestro Sierra, Jerez, Spain NV
Junmai Ginjo, Brooklyn Kura, “Number 14", New York NV

SWEET & FORTIFIED - 3 0Z

Sauternes, Chateau d'’Anna, Bordeaux, France 2012

Petit Manseng, Glen Manor Vineyards, Late Harvest Raepheus,

Virginia, USA, 2022

Rivesaltes Ambré, Domaine de Rancy, Languedoc-Rousillon, France 2000
Verdelho, Henriques & Henriques, Madeira, Portugal 2007
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Prices are in $ and include VAT at current rate.
Please let a member of our team know if you have any allergies or intolerances.



Beer & Cider

BEER & CIDER - CANNED

Calvert Beer | Just Crush A Lot, Sour 5.0%, Maryland (12 0z)

Artifact Cider Project, Slow Down Craft Cider 6.0%, Massachusetts (16 0z)
Other Half Green City Hazy IPA 7.0%, Washington DC (16 0z)

Good Time, Non-Alcoholic Pilsner, New York (120z) <a.5%48v

DRAFT BEER - 12.5 0Z
Other Half Poetry Snaps Rice Lager, Washington DC
Nepenthe Space Jellyfish Hazy India Pale Ale 7.0%, New England

Cocktails

HARDY NEGRONI
To honor our sister restaurant in Scotland, we adapted their signature

Samphire Negroni using the invasive maritime succulent the Hardy Ice Plant

Forager's Gin, Caffo Red Bitter, Cocchi di Torino, Hardy Ice Plant

A GRAND MEMORY
Fords Gin, spruce tip vermouth, Hakutsuru Yuzu

BEST LAID SCHEMES
Bardstown Bourbon, rhubarb cordial

SALT MIST
Arrete Blanco, lime, salted cucumber, soda

THIS IS THE RIVER
Choose from Ketel One or Tanqueray 10, vermouth, Fish Shop olive brine

FOR HER BENEFIT
Cotton and Reed Gold Rum, peppermint tea, lemon, soda

THE PLOUGH
Compass Box Artist's Blend Scotch, Fever Tree Soda

Spiritless

FRESH MIST
Salted cucumber cordial, lime, Fever Tree Soda

SPRING BREEZE
Seedlip 108, alcohol-free Riesling, lemon

Prices are in $ and include VAT at current rate.
Please let a member of our team know if you have any allergies or intolerances.




