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WELLINGTON'S

EAT, DRINK & CARRY ON

GREENS

WELLINGTON'S CAESAR SALAD 14

Romaine, garlic croutons, shaved parmesan, house made Caesar dressing

CAPRESE SALAD V GF 17

Fresh mozzarella, heirloom tomato, Italian basil, balsamic glaze

MOROCCAN CHICKEN SALAD GF 22

Mesclun mix, roasted carrots, chickpeas, dates, almonds,

feta cheese, citrus vinaigrette

STRAWBERRY ARUGULA SALAD V, GF 16

Arugula, goat cheese, farm picked strawberries,

candied walnuts, balsamic vinaigrette

Add to any dish: Chicken 7 | Salmon* 14 | Shrimp 12 | Chicken 10 H

SOUP

CORN AND CRAB CHOWDER 11

New England oyster crackers

SUMMER MINESTRONE 8 V

Summer garden vegetables, vegetable broth, white beans, elbow pasta

FLATS

FIG AND PROSCUITTO 17

Béchamel sauce, fontina, arugula, aged balsamic

MARGHERITA V 16

Basil pesto, fresh mozzarella, plum tomato, aged balsamic

CLASSIC PEPPERONI 15

Tomato sauce, mozzarella, pepperoni

APPETIZERS

CHICKEN WINGS 17

Buffalo, BBQ or Sweet Soy Garlic wings with buttermilk ranch, bleu

cheese or curry ranch dip, celery and carrot sticks

SMASHED SLIDERS* 15

Caramelized onion, American cheese, Sriracha aioli, Hawaiian rolls

HOUSE POTATO CHIPS V 7

Malt vinegar onion dip

SHRIMP TACOS GF 16

Corn tortillas, shredded cabbage, shrimp, chipotle aioli, micro cilantro

HUMMUS VG 14

Chickpeas, roasted bell peppers, parsley, pita bread

LOADED TOTCHOS 11

Crispy tater tots, melted cheddar, jalapeno, crumbled

bacon, sour cream, scallions

HANDHELDS

Includes fries or side salad

MARRIOTT BURGER* 19

Applewood smoked bacon, lettuce, tomato, red onion,

cheddar cheese, brioche bun

TURKEY CLUB SANDWICH 17

Roasted turkey, bacon, lettuce, tomato, mayonnaise, toasted sourdough

ROASTED PASTRAMI SANDWICH 17

Sauerkraut, Swiss cheese, Russian dressing, marble rye

MOROCCAN SPICED VEGGIE WRAP V 15

Roasted Moroccan spiced potatoes, crispy chickpeas, zucchini, squash, asparagus,

carrots, wheat tortilla, harissa aioli

MAINS
PUB STYLE FISH AND CHIPS 28

Wellington's signature crispy beer battered cod, French

fries, house made tartar sauce

WELLINGTON'S CRAB CAKES 38

Asparagus, corn relish, Old Bay remoulade

STEAK FRITES* GF 38

10 oz grilled ribeye, truffle parmesan fries, compound butter, chimichurri

CHICKEN TIKKA MASALA H 28

Saffron basmati rice, naan bread, cucumber raita

SPRING VEGETABLE PAPPARDELLE V 26

Pesto, white wine, light cream, lemon, asparagus, carrots, zucchini, squash,

oven roasted tomato, parmesan

PILED HIGH BABY BACK RIBS 30

Virginia whiskey BBQ sauce, crispy onions, coleslaw

SWEETS
COCONUT AND MANGO SHORTBREAD 10

Butter crumble, coconut mousse, mango passion fruit

compote, whipped cream

STICKY TOFFEE PUDDING 10

Sponge cake, warm toffee sauce, vanilla bean ice cream

BROWNIE SUNDAE 10

Chocolate brownie, vanilla bean ice cream, whipped cream, chocolate syrup

S
CHARRED BROCCOLINI | PARMESAN TRUFFLE FRIES
Truffle aioli
CREAMED SPINACH D
cream, garlic, parmesan E SAUTEED CREMINI

MUSHROOM

GRILLED ASPARAGUS S White wine, garlic
7

Items marked with an asterisk* may be served raw or undercooked; consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 20%

Service charge is applied to parties of six or more | V-Vegetarian, GF-Gluten Friendly, VG-Vegan, H-Halal
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SPARKLING

Segura Viudas Aria Cava, Spain

Veuve Clicquot Brut "Yellow Label" Reims, France
Chandon Brut Rose, California

La Marca Prosecco, Italy

Mionetto Prosecco Brut, Italy

WHITES

Meiomi Chardonnay, Santa Barbara, California
Sonoma-Cutrer Russian River Ranches Chardonnay, Sonoma, California
Quintara Chardonnay, California

Wente Riva Ranch Chardonnay, Monterey, California
Elouan Oregon Chardonnay, Oregon

Chateau Ste. Michelle Riesling Columbia Valley, Washington
Barrel Oak Vidal Blanc, Virginia

Santa Margherita Pinot Grigio, Italy

Pighin Pinot Grigio, ltaly

Kim Crawford Sauvignon Blanc, New Zealand

Brancott Sauvignon Blanc, New Zealand

Quilt, Threadcount Sauvignon Blanc, California

Terra D'Oro Chenin Blanc, Clarksburg, California

Fleurs De Prairie Rose Cotes de Provence, France
Whispering Angel Rose, Provence, France

DAOU Rose Paso Robles, California

REDS

Argyle Pinot Noir Willamette Valley, Oregon

Meiomi Pinot Noir, Santa Barbara, California

Belle Glos, Dairyman Pinot Noir, Russian River

Valley, Sonoma County, California

Elouan Pinot Noir, Oregon

J. Lohr "Los Osos" Merlot Paso Raobles, California

St. Francis Merlot, Sonoma County, California

Hess Allomi Cabernet Sauvignon, Napa Valley, California

Black Stallion Cabernet Sauvignon, Napa Valley, California
Harmony and Soul Cabernet Sauvignon, California

Barboursville Cabernet Sauvignon, Virginia

Jordan Cabernet Sauvignon, Alexander Valley, Sonoma, California
Chateau Ste. Michelle Indian Wells Cabernet Sauvignon
Columbia Valley, Washington

Roth Cabernet Sauvignon Alexander Valley, Sonoma County, California
Quilt Cabernet Sauvignon, Napa Valley, California

Alamos Malbec Mendoza, Argentina

J. Lohr Pure Paso Proprietary Red, California

Joel Gott Palisades Red Blend, California

MOCKTAILS

Crafted with freshly squeezed juices

Lyre’s Classic Margarita 6
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Lyre's Agave Blanco Spirit, Lyre's Orange Sec, agave, fresh lime & orange juice, salt rim

Sparkling Pineapple & Grapefruit Mocktail 6
Fever-Tree Ginger Beer. Angostura Aromatic Bitters, pineapple,

grapefruit, fresh strawberries

The Cucumber Cup 6

Freshly squeezed lime juice, simple syrup, cucumber wheels

Berry Sparkler 6
Muddled blackberries, lime & lemon juice, seltzer,

honey, blueberry & strawberry infused ice

Items marked with an asterisk* may be served raw or undercooked; consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 20%

SIGNATURE COCKTAILS

Crafted with freshly squeezed juices

Spicy Jalapeno Margarita 17
Jose Cuervo Tradicional Plata Tequila, fresh squeezed lime and

orange juice, agave, muddled jalapenos, Tajin rim

Blackberry Bourbon Sour 17

Bulleit Bourbon, fresh squeezed lemon, muddled blackberries

Strawberry Lemon Drop Martini 18

Absolut Citron Vodka, Triple Sec, lemon, strawberry, sugar rim

Coffee Old Fashioned 18
Maker's Mark Bourbon, Kahlua, bitters, cherry, fresh orange,

coffee infused ice cube

Classic Espresso Martini 18

Absolut Vodka, Kahlua, vanilla bean syrup, freshly brewed espresso

Pineapple Mojito 14
Bacardi Superior White Rum, fresh pineapple, muddled mint,

white sugar, club soda

SAVOR THE TASTE OF OUR REGION WITH
LOCAL AND SEASONAL DRAFT BEERS ON
TAP.

PLEASE ASK YOUR SERVER FOR CURRENT OFFERINGS.

BEERS

IMPORT BOTTLES 8

Amstel Light ~ Corona Extra  Corona Light

Heineken Heineken Light  Stella Artois Modelo

NON-ALCOHOLIC 8

Heineken 0.0

DOMESTIC BOTTLES 7
Bud Light Budweiser Coors Light

Michelob Ultra  Miller Lite  Sierra Nevada

Sam Adams Boston Lager  Lagunitas IPA
Port City Monumental IPA Alexandria, VA

Port City Optimal Wit Alexandria, VA

SELTZERS & CIDERS 8
Virginia Bold Rock Cider  Angry Orchard

Truly Hard Seltzer  High Noon

Service charge is applied to parties of six or more | V-Vegetarian, GF-Gluten Friendly, VG-Vegan, H-Halal
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