
Lunch Specials 
 

Cannelloni di Casa 
house-made pasta stuffed with spinach, mortadella ham 

and three cheeses, baked in a cream sauce…12.95 
 

Lemon  Pepper Chicken Fettuccini 
local Sun Gold tomatoes, Vidalia onions and 

 Romano cheese with hazelnut pesto…12.95 
 

Goat Cheese and Basil Ravioli 
local farm vegetables, spinach, portobello mushrooms,  

garlic and olive oil…13.95 

 

Jumbo Lump Crab Cakes 
corn and tomato Chesapeake and Tom’s potatoes 

single…13.95/double…20.95 
(also served as sandwich with fries and coleslaw…13.95) 

Chardonnay, Chalone, Monterey County, CA, 2010 

                                               glass…8.00/bottle…32.00 

 

Seared Chesapeake Bay Wild Catfish 
cornmeal-crusted, summer squash sauté,  

black bean rice and thyme-mustard remoulade…13.95 
 

Louisiana Shrimp and Grits 
sautéed in a chorizo-saffron vegetable broth…16.95  

 

 

 

 

 

 

 

 

Steamed Canadian Cove Mussels 
linguini, PEI mussels, local tomatoes, fresh herbs 

and a garlic-white wine sauce…12.95 
 

 

Roast Chicken Breast 
black beans, rice, local summer vegetables 

 and aji guacamole…11.50 
 

 

Farm Vegetable Frittata 
fresh basil, local tomatoes, red onions, summer squash,  

buffalo milk mozzarella, Parmesan cheese and Tom’s potatoes…13.95 
 

 

Grilled Calf’s Liver* 
caramelized onions, bacon, mashed potatoes 

and local zucchini-squash sauté…15.50  
 

 

Seafood Jambalaya 
shrimp, mussels, calamari, scallops, clams, 

chorizo sausage, vegetable stew and rice…15.95 
 

 

Trout Parmesan 
Parmesan crusted rainbow trout, flash fried, topped 

 with hollandaise sauce, roasted potatoes and green beans…16.95 

 

 
 

Old Ebbitt Grill/ DC Brau  Beer Dinner 
Join us on Monday, August 6 at 7 PM  

for a four course meal paired with beer featuring  

DC Brau Brewing Company.  $55 all inclusive per person.   

For tickets, menu and information visit our website: 

www.ebbitt.com 
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Pan Seared Wild Alaska Salmon 
cheddar grits, sautéed spinach,  

and farm tomato fondue…19.95 
 
 

Steak Frites* 
marinated hanger steak, with sautéed spinach 

 and chimichurri steak fries…17.95 

 
 


