Café
RIGGS

Martint Mo nclaq

EVERY MONDAY | 4PM - 10PM
Seasonal Martini Selections & Flights
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SUNDAY - THURSDAY | 3PM - 6PM

BEER 6

Selection of American & Imported Beers

WINE 12
Selection of Red, White, Rose, & Sparkling Wines

SEASONAL COCKTAIL 14
Cherry Negroni | Gin, Blanc Vermouth, Bitter Bianco, Cherry
BANKER’S COCKTAIL 14

Hazy Memory | Bourbon, Cocchi Rosa, Amaro, Absinthe

Limitless Service Brunch

SATURDAY - SUNDAY | 10AM - 3PM

Mimosa Champagne Cart or Nitro Espresso Martinis

55 | 45
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POTATO CHIPS 5
MIXED SPICED NUTS 7
HOUSE BRINED OLIVES 10
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Petit Plats

OYSTERS Mignonette, Half Dozen | Dozen 20136
CUCUMBER & CAVIAR Trout Roe, Créme Fraiche 16
DUCK LIVER MOUSSE Port Wine Gelée, Baguette 17
ESCARGOTS Spring Garlic, Parsley, Baguette 17
BEEF TARTARE Farm Egg, Capers, Sourdough 22
CRISPY DUCK CONFIT Frisée, Kumquat, Croutons 20
CAESAR SALAD Little Gem, Anchovy, Parmesan 16
CRISPY BRUSSELS Raisin, Almond 14
DUCK FAT FRITES Duck Fat Mayo 15

Grcmd Plats

RIGGS BURGER Lettuce, Beefsteak Tomato, Cheddar, Fries 25
RISOTTO Asparagus, Ramps, Parmesean 26
LOBSTER MAC & CHEESE Mornay, Bread Crumbs 36
STEAK FRITES Prime Flank, Béarnaise 42

FOR FOOD ALLERGIES AND INTOLERANCES, PLEASE DISCUSS YOUR REQUIREMENTS WITH YOUR SERVER BEFORE
ORDERING. *CONSUMING RAW AND UNDERCOOKED FOODS (FISH, SHELLFISH, MEAT, EGG, POULTRY, ETC.) MAY
INCREASE THE CHANCE OF GETTING A FOODBORNE ILLNESS. ALL PRICES ARE IN USD.




Cocktails

Classies
RIGGS SPRITZ 16
Vodka, Peach, Rose, Vermouth, Rosé Bubbles
PUNCH BOWL Serves One fo Four | 56
FRENCH 75 24
Gin, Lemon, Laurent-Perrier Champagne
NITRO ESPRESSO MARTINI 20
Ketel One Vodka, Mr. Black Coffee, Espresso
18 YEAR OLD FASHIONED 24
Glenmorangie 18 Scotch, Orange, Earl Grey
NORMANDIE CRUSTA 18
Calvados, Cointreau, Raspberry, Lemon
S"Lq nature
PAPYRUS 18
Gin, Vermouth, Pear, Orange Bitters
HOTEL MARTINIQUE 18
Rhum, Tangerine, Pineapple, Grenadine, Lime Leaf, Clarified Milk
TWO FACE 16
Pisco, Rum, Citrus, Bergamot, Oregat
DELILAH 16
Tequila, Mezcal, Sage, Grapefruit, Soda
CAFE SPRITZ (Boozeless) 15
Chamomile Apéritif, Peach, Verjus, Sparkling Tea

@QQ rs
Draft
MANOR HILL PILSNER 9
MAINE “LUNCH" IPA 10
DENIZEN’S “THIRD PARTY” TRIPEL 11
RAR *‘GROOVE CITY' HEFEWEIZEN 11
@ot’cle/ean
GUINNESS 8
MILLER HIGH LIFE 5
BITBURGER N/A 7
AUSTIN EAST CIDER ORIGINAL 8




Wines @g “Jhe Glass

White
LA MARINA, CUVEE OCEANE, COLUMBARD
Coétes de Gascon, France, 2022

DOURTHE, LA GRANDE CUVEE, SAUVIGNON BLANC
Bordeaux, France, 2022

DRY CREEK, FUME BLANC, SAUVIGNON BLANC
Sonoma, California, 2022

SEAN MINOR, CHARDONNAY
Sonoma Coast, California, 2021

JEAN-PAUL & BENOIT, DROIN, CHARDONNAY
Chablis, France, 2021

Red
PIERRE-MARIE CHERMETTE, LES GRIOTTES, GAMAY

Beaujolais, France, 2022

DOMAINE MICHEL GOUBARD ET FILS, PINOT NOIR
Burgundy, France 2022

COUER DE TERRE, PINOT NOIR
Willamette Valley, Oregon, 2022

CHEATEAU PEY LA TOUR, RESERVE, CABERNET / MERLOT

Bordeaux, France, 2018

DUCKHORN, CABERNET SAUVIGNON
Napa Valley, California, 2021

gparklinq
MARC PLOZEAU PERLE SAUVAGE, PET NAT
Chinon, France, NV

SALASAR, CREMANT DE LIMOUX, ROSE BRUT

Languedoc, France, NV

LAURENT-PERRIER, LA CUVEE, BRUT
Champagne, France, NV

Rosé

WHISPERING ANGEL, GRENACHE BLEND

Cotes de Provence, France, 2022
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