HAPPY HOUR

EVERY WEEKDAY FROM 2-5PM

ArticleONe

AMERICAN — GRILL

Paying homage to the original blueprint for making connections and

getting things done together, Article One — American Grill the ultimate

meeting space for representatives from every corner of the country to

collaborate, debate, and pursue the initiatives that shape our lives.
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FLATBREADS ON NAAN

TUSCAN CHICKEN
grilled organic chicken,
smoked mozzarella, sun-dried tomato,
baby spinach pesto, parmesan cream
16

PEPPERONI
pomodorina, fresh mozzarella, pepperoni,
hot honey, chili flake
15

FOREST MUSHROOM Vv
local foraged mushrooms, parmesan cream,
arugula, truffle oil
16

V vegetarian

e VG vegan ¢ GF gluten-free

* May contain raw or undercooked ingredients. Consuming raw or under-
cooked meats, poultry, seafood, shellfish or eggs may increase your risk of

food-borne illness, especially if you have certain medical conditions.

HELDS

HAND

CRISPY WINGS
one pound of wings, celery, blue cheese dressing,

choice of our: house-made DC Mambo, old bay dry rub, or classic buffalo

ARTICLE ONE SMASH
two 3oz grass-fed patties, P4 Cooper Sharp, pecan-smoked shoulder bacon jam,
brioche bun, steak fries

PORTOBELLO PASTRAMI vG

sauerkraut, vegan cheese, spiced brown mustard, marble rye, steak fries

CRAB CAKE SANDWICH
Maryland blue crab, créole remoulade, Boston bibb,beef steak tomato,
brioche bun, steak fries

BLACKENED SALMON SANDWICH
ASC certified, roasted corn chow chow, green goddess, brioche bun,steak fries

TURKEY BLT

oven-roasted turkey, bacon, Boston bibb, beef steak tomato, herb aioli, steak fries

WHERE CAPITOL CONNECTIONS ARE CRAFTED.
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SALAD

soup

SOUP DE JOUR VG, GF 10

seasonal inspired soup

SENATE BEAN SOUP GF 10
inspired by soup served in the Senate’s Restaurant every day
since 1903. navy beans,ham hocks, yukon gold

BABY GEM CAESAR GF
garlic parmesan crumble, creamy caesar

half 10 / full 16

ARTICLE SALAD V, GF half 8 / full 15
baby Gotham Greens, radish medley, heirloom tomato,

toasted pecan, Firefly Farms (MD) goat cheese,

Hess Brothers (PA) apple citrus vinaigrette

BURRATA Vv 16
grilled focaccia, confit tomato, Lioni burrata (NJ) con panna,
basil oil, balsamic glaze, black sea salt

GRILLED COBB GF 18
grilled romaine, chopped bacon, charred sweet corn,
blue cheese, hard boiled egg, heirloom tomato, avocado,

grilled chicken, green goddess dressing

Add Chicken 60z + 8
Salmon 4oz +10

LUNCH MENU




