
900 F Street

FOR FOOD ALLERGIES AND INTOLERANCES,  PLEASE DISCUSS YOUR REQUIREMENTS WITH YOUR SERVER BEFORE ORDERIN G. * C ON S UM IN G RAW A N D 
UNDERCOOKED FOODS (FISH,  SHELLFISH,  MEAT,  EGG, POULTRY,  ETC.)  MAY INCREASE THE CHANCE OF GETTING A FOODBORN E ILLN ES S .A LL PRIC ES  A RE IN  US D.

SATURDAY & SUNDAY 10 AM -  3  PM

AVOCADO TOAST   Pepitas, Radish, Sourdough	 18

Additions  |  Egg 3,  Smoked Salmon 8

SALMON TOAST   Cream Cheese, Red Onion, Sourdough	 20

Additions  |  Egg 3

QUICHE  Spinach, Caramelized Onion, Gruyere	 16

SHAKSHUKA  Egg, Tomato, Feta, Baguette	 18

BEEF TARTARE   Farm Egg, Capers, Sourdough	 22

GOAT’S CHEESE  TAR T    Tomato, Jardinière, Petit Salad	 18

GREEN SALAD   Haricots Verts, Asparagus, Avocado, Vinaigrette	 18

CAESAR SALAD   Little Gem, Anchovy, Parmesan	 16

Add itions |  Chicken 10,  Shrimp  12,  Salmon 14,  Steak* 18

Starters
OM ELETTE   Goat’s Cheese, Arugula, Herbs	 20

BREA KFA ST BURGER   Fried Egg, Bacon, American Cheese, Fries	 27

C ROQUE M A DA ME   Ham, Gruyére, Dijon, Sunny Side Egg	 22

PA NC A KES   Blueberries, Maple Butter	 16

VA NILLA  C REPÉS   Blood Orange, Passion Fruit	 15

STEA K FRITES  Prime Flank, Béarnaise	 42

Additions  |  Two Eggs 6

LOBSTER M A C  & CHEESE   Mornay, Bread Crumbs	 36

M USSELS   Garlic, Chili, White Wine, Baguette	 20

C A ULIFLOWER   Meyer Lemon, Chickpea, Harissa	 19

Mains

Pastries & Sides
C ROISSANT	 6

HAM & CHEESE CROISSANT	 12

PAIN AU CHOCOLAT	 6

BACON   Pork or Turkey	 8

SAUSAG E   Pork or Chicken	 8

FR ESH  SEASO N AL FR UIT	 1 0

H ALF AVO C AD O 	 6

P ETIT SALAD 	 1 0

HASH BROWNS	 10

T OAST 	 4

White, Sourdough, Multi-Grain, Gluten-Free

BOTTOMLESS CHAMPAGNE CART
Laurent Perrier Brut Champagne, Seasonal Infusions & Juices

55 Per Person

BOTTOMLESS ESPRESSO MARTINIS
Ketel One Vodka, Mr. Black Coffee, Espresso, Biscotti

45 Per Person

Brunch Cocktails

GARIBALDI   
Classic or Strawberry, Campari, Fluffy Orange Juice

18

CARAJILLO   
Single Shot Espresso, Vodka, Orange

11

EGGS ROYALE   23
Smoked Salmon,  Hashbrowns, Béarnaise

 STEAK ROYALE   34
Flank Steak,  Hashbrowns, Béarnaise 

LOBSTER ROYALE   40
Lobster, Osetra Caviar,  Hashbrowns, Béarnaise

Riggs Royale

CUCUMBER & CAV IAR

Trout Roe, Crème Fraîche

16 

SHR IMP COC KTA IL

Half-Dozen | Dozen

22 / 38

OYSTERS

Half-Dozen | Dozen

20 / 36

 TUNA TARTARE

Caviar, Sunchoke

23 

ROCKFISH CEVICHE

Melon, Citrus, Chili 

18

PETIT PLATEAU    45
Half-Dozen Oysters, Half-Dozen Shrimp Cocktail,  

Cucumber & Caviar, Chips

RIGGS PLATEAU    90
Dozen Oysters, Dozen Shrimp Cocktail,  

Rockfish Ceviche, Tuna Tartare, Cucumber & Caviar, Chips

Raw Bar



Wines By The Glass
WHITE

L A MARINA,  CUVÉE OCÉANE,  COLUMBARD	 1 4 |  5 6
Côtes de Gasc o n ,  Fran ce,  2022

DO U RTHE,  LA GRANDE CUVÉE,  SAUVIGNON BLAN C 	 1 6 |  64
Bordeau x ,  Fran c e,  2 0 2 2

DRY CREEK,  FUME BLANC, SAUVIGNON BLANC	 1 9 |  76
Sonoma ,  C al if o r n ia,  2 0 22

SE AN MINOR,  CHARDONNAY	 2 1  |  84
Sonoma  C o ast ,  C al if o r ni a,  2021

JE AN - PAUL & BENOÎT,  DROIN,  CHARDONNAY	 2 8 |  1 1 2
Chablis ,  Fran c e,  2 0 2 1

RED

PI E RRE-MARIE CHERMETTE,  LES GRIOTTES,  GAMAY	 1 5  |  60
Beaujolais ,  Fran c e,  2 0 2 2

DO MAINE MICHEL GOUBARD ET FILS,  PINOT NOIR 	 1 7  |  68
Burgundy,  Fran c e,  2 0 2 2

C OU E R DE TERRE,  PINOT NOIR 	 2 2  |  88
Wil l iam et t e Val ley,  Oreg on,  2022

C HAT EAU PEY LA TOUR,  RESERVE,  CABERNET /  MER LO T 	 2 3 |  92 			
Bordeau x ,  Fran c e,  2 0 18

DUCK HORN,  CABERNET SAUVIGNON	 32  |  1 2 8 
Napa Val ley,  Cal if o r n ia,  2021

ROSÉ

WHI SPERING ANGEL,  CHATEAU D’ESCLANS,  	 1 7  |  68
GRE N ACHE BLEND 
Cotes de Pro ven c e,  France,  2022

SPARKLING

MARC  PLOZEAU,  PERLE SAUVAGE,  PET NAT	 1 6 |  64
Chinon,  Fran c e,  N V

SAL ASAR,  CREMANT DE LIMOUX, ROSÉ BRUT	 1 7  |  68
Languedo c ,  Fran c e,  N V

L AU RENT-PERRIER,  LA CUVÉE,  BRUT	 2 6 |  1 04
Champagn e,  Fran c e,  N V

Wines By The Bottle
CH AMPAGNE     

VE U VE CLICQUOT,  YELLOW LABEL,  BRUT	 1 96

   from the famous French widow

JAC QUESSON CUVÉE,  N° 746,  EXTRA-BRUT	 1 64

   rejecting the notions of house style & vintage, it's kinda 2018

RU I NART,  BLANC DE BLANCS,  BRUT	 2 44

   citrus & pineapple, with a balanced minerality

T HIÉ NOT,  CUVÉE GARANCE,  VINTAGE 2010,  BRUT	 2 2 8

   blanc de noir that spends 8+ years sur lie 

DO M PERIGNON, VINTAGE 2012,  BRUT	 5 2 4

   rich & complex, it lives up to the hype

L AU RENT-PERRIER,  CUVÉE ROSÉ,  BRUT	 1 72

   100% pinot noir, it's bright & fresh with great structure

BI L L E CART-SALMON, BRUT ROSÉ	 2 2 0

   light & precise, a great apéritif with red fruit and citrus

WHITE

MATTH EWS,  SAUVIGNON BLANC	 96
Columbia Val ley,  Washington,  2022 

   tropical aroma with lemon meringue & flint 

ALP H O N SE MELLOT ,  LA MOUSSIÈRE,  SAUVIGNON BLANC	 124

Sancerre,  Loire Val ley,  France,  2020 

   if you know, you know 

D O MAIN E BER THET -RAYNE,  GRENACHE BLEND 	 116

Châteauneuf-du-Pape,  Rhône Val ley,  France,  2022

   every aroma & a perfect structure 	

JEAN -MAR C  BR OCARD,  VAU DE VEY,  CHARDONNAY	 120 

Premier  Cru Chablis ,  France,  2021

   like biting a lemon while licking an oyster shell 	

LA FO LLETTE,  Z EPHRY FARMS,  CHARDONNAY	 14 8
Sonoma Coast ,  Cal ifornia,  2020 

   big fruit & brioche with suprising acidity 	

D O MAIN E BER N ARD DEFAIX,  COT E DE LECHET ,  CHARDONNAY	 10 8

Premier  Cru Chablis ,  Burgundy,  France,  2020

   rich & muscley after a year of lees aging with bâtonnage 	

RED             

C H AR LES JO UG ET ,  LES PET IT ES ROCHES,  CAB FRANC	 96

Chinon,  Loire Val le y,  France,  2020

   crushable & precocious, smells kinda like fruit snacks 	

R ENÉ BO UVIER ,  LE FINAGE,  PINOT  NOIR	 152

Marsannay,  Burgundy,  France,  2020

   a very burgundian Burgundy, like sour cherries pressed in a forest floor 	

C O LEN E C LEMENS,  DOPP CREEK,  PINOT   NOIR	 10 8

Chehalem Mountains,  Oregon,  2021

   smells like earl grey tea & tastes like raspberries 	

R D V,  R EN D EZ VO US,  MERLOT  BLEND	 196

Middleburg,  Virginia,  2021		

   dusty tannin & ripe fruit, right bank style from our backyard 	

C HÂTEAU BELG RAVE,  CABERNET  BLEND	 14 8

Haut-Médoc,  Bordeaux,  France,  2017

   classic black fruits with timeless structure from the left bank 	

ST.  SUPÉR Y  ÉLU,  CABERNET  BLEND	 16 4

Napa Val ley,  Cal ifornia,  2016

   blackberries & cocoa powder, a rich, left bank style cab 	

D O MAIN E D E LA SOLIT UDE,  GRENACHE BLEND	 14 2

Châteauneuf-du-Pape,  Rhône Val ley,  France,  2021

   big body-ody-ody with hedonistic aroma 	

L 'AVEN TUR E,  CÔT E À CÔT E,  GRENACHE BELND	 20 4

Paso Robles,  Cal ifornia,  2020

   like a Châteauneuf-du-Pape that studied abroad 	

CLASSICS

RI GGS SPRITZ	 16 
Vodk a,  Peac h ,  R o se,  Vermouth,  Rosé Bubbl es 

             PUNCH BOWL   Serves One to Four  |  56 
 
F RENCH 75	 2 4
Gin ,  Lemo n ,  Lau ren t- Perr i er  Champagne

 
N I TRO ESPRESSO MARTINI 	 2 0
Ketel  On e Vo dk a,  M r.  Bl ack Coffee,  E spresso

 
18 YEAR OLD FASHIONED 	 2 4
Glen mo ran gie 18 S cotch,  O range,  Earl  G rey

 
N ORMANDIE CRUSTA 	 1 8
Calvado s,  C o in t reau,  Raspberry,  L emon

SIGNATURE

PAP Y R US	 1 8
Gin,  Vermouth,  Pear,  Orange Bitters 

 
H O TEL MAR TIN IQ UE	 1 8
Rhum,  Tangerine,  Pineapple,  Clarif ied Mi lk

 
D ELILAH 	 1 6
Tequi la,  Mezcal ,  Sage,  Grapefruit ,  Soda

 
TWO  FAC E	 1 6
Pisco,  Rum,  Citrus,  Bergamot,  Oregat

 
C AFÉ SP R ITZ  ( Boozeless) 	 1 5
Chamomile Apér i t i f ,  Peach,  Verjus,  Sparkl ing Tea

DRAFT BEER

MANOR HILL PILSNER	 10

MAINE LUNCH IPA	 11

DENIZEN’S T HIRD PART Y T RIPEL	 12

RAR HEFEWEIZEN	 12

BOTTLE/CAN BEER

GUINNESS	 8

MILLER HIGH LIFE	 6

BIT BURGER N/A	 8

AUST IN EAST  CIDER ORIGINAL	 8


