Small Plates

o« BASIL-CHILI CHICKEN DRUMETTES
bleu cheese

« BACON WRAPPED SAUSAGE SATE
sauerkraut | dijon + morel mushroom sauce | scallion

BUFFALO CHICKEN + BLUE CHEESE DIP
tortilla chips

STEAK SATE
spicy peanut sauce | sesame seeds

LOADED ONION RINGS
spicy jack cheese | jalapefio | salsa | scallion

BUFFALO MOZZARELLA + VINE-RIPENED TOMATO
red onion | pesto | aged balsamic

COBB SALAD
turkey | ham | bacon | tomato | corn |
scallion | bleu cheese | balsamic vinaigrette

BASIL-CAESAR ‘CHOP’ SALAD
salami | mozzarella | tomato | red pepper

00 Consuming raw or uncooked foods such as meat, poultry, fish, shellfish and eggs
may increase your risk of foodborne illness.
© = Vegetarian & = Gluten Free

RESTAURANT | BAR

Wine

VALDO PROSECCO Veneto, ltaly

GRAHAM BECK BRUT ROSE Western Cape, South Africa
DASHWOOD SAUVIGNON BLANC Marlborough, New Zealand
TERRE DI GIOIA PINOT GRIGIO Grave del Friuli, Italy

BEX RIESLING Nahe, Germany

CHAMISAL ‘STAINLESS’ CHARDONNAY Central Coast, CA
KUNDE CHARDONNAY Sonoma Valley, CA

BERINGER WHITE ZINFANDEL California
MONTePELLIER PINOT NOIR California

‘LYRIC’ BY ETUDE PINOT NOIR Santa Barbara, CA

ALTOS LAS HORMIGAS MALBEC Mendoza, Argentina
FEDERALIST ZINFANDEL Lodi, CA

HIP ‘BACCHUS’ MERLOT Columbia Valley, WA

ROCK + VINE CABERNET SAUVIGNON California

AVALON CABERNET SAUVIGNON Napa Valley, CA

Dessert + Port

SARACCO MOSCATO D’ASTI Piedmont, Italy

TAYLOR FLADGATE LBV PORT Douro Valley, Portugal

LOUNGE

RESTAURANT | BAR | LOUNGE

RESTAURANT | BAR | LOUNGE
DINING: 5 PM - 11 PM

CAMBRIA

DC WASHINGTON D.C. - CONVENTION CENTER

Press “Pick-up” button to place an order.




provolone cheese | tomato | lettuce
pepper + onion mix | lemon garlic mayo

grapefruit | lime

tomato | roasted jalapefio | garlic | cream | clam broth

MOLLY MULE (NON-ALCOHOLIC)
ginger beer | simple syrup | lime juice | raspberry | lime
o BACON, MUSHROOM + SWISS BURGER 16 FISH + CHIPS 16

bacon | swiss cheese | lettuce
sautéed mushrooms | garlic mayo

two fish fillets | french fries | tartar sauce | lemon

Burgers + Sandwiches . Entrees Cocktails
All burgers and sandwiches served with choice of french : oo SEARED FLAT IRON STEAK + IDAHO FRIES 19 SIMPLE MABGARIT_A _
fries, onion rings, caesar ‘chop’ salad or fruit salad. | garlicky spinach + mushroom | bordelaise | basil pesto blanco tequila | triple sec | lime | agave nectar
! CAPTAIN LONE STAR
! - spiced rum | ruby red grapefruit | agave nectar | wheat beer
» CAMBRIA CHEESEBURGER 15 | o LOCAL BEER-BRAISED SAU§AGE 14
, | mashed potatoes | peppers-onion | tapenade | mustard gravy SHINEBOX
american cheese | lettuce | tomato ! black tea infused bourbon | | | simpl | rhubarb b
ckle | onion | 1000 island ! lack tea infused bourbon | lemon | simple syrup | rhubarb bitters
pIcC 1
| BRAISED BEEF SHORT RIB 19 STRAWBERRY FIELDS FOREVER
. : i dka | strawberry | mint | | d
GRILLED GRUYERE CHEESE, HAM + TOMATO ! mashed potatoes | baby carrots | bordelaise sauce vodka | strawberry | mint | lemonade
' MIDTOWN MANHATTAN
SANDWICH WITH TOMATO SOUP 12 !
basil | ri K : oo LEMON SEARED ATLANTIC SALMON @ 17 copper fox rye whisky | amaro |
asil pesto | ritz crackers : green chili grits | avocado carpano antica vermouth | rhubarb bitters
E HEMINGWAY
o CHICKEN ON CIABATTA 15 | o ORECCHIETTE + JALAPENO SHRIMP 17 light rum | grapefruit liqueur | maraschino liqueur

Beer

| woweoem R 4

CUBANO ‘MOJO-PORK’ SANDWICH 16 affectionately known as ‘Natty Boh’, the unofficial beer of DC

hot griddled pulled pork | swiss | ham s.

pickles | cilantro | mojo aioli | crisp roll ides BUD LIGHT MICHELOB ULTRA
COORS LIGHT STELLA ARTOIS
MILLER LIGHT CORONA EXTRA

TRIPLE DECKER CLUB SANDWICH 14 KALIBER NA

turkey | ham | bacon | tomato
lettuce | pesto mayo

FRENCH FRIES o

BEER-BATTERED ONION RINGS ©
GARLICKY SPINACH + MUSHROOMS &
RED SKIN MASHED POTATOES & ©
FRESH FRUIT SALAD & @

BASIL CAESAR ‘CHOP’ SALAD

Craft

‘BRAU PILS’ PILSNER DC BRAU BREWING CO.

earthy, spicy noble hops backed by cracker-like malt
washington, d.c. abv: 4.6% ibu: 28

‘FEED THE MONKEY’ HEFEWEIZEN JAILBREAK BREWING CO.
tradtional notes of clove and banana with subtle hints of citrus
laurel, maryland  abv: 6.0% ibu: 14

5" PERSONAL CHEESE PlzzA | THEPUBLCPALEALE DCORAUBRENNG CO

piney grapefruit citrus notes balanced with caramel malt
5” PERSONAL PEPPERONI PIZZA washington, d.c. abv: 6.0% ibu: 40
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Kids Menu 10+ under

KRAFT™ MAC + CHEESE BOWL Desserts LOT NO. 3’ IPA EVOLUTION CRAFT BREWING CO. DRAFT
citrus blossom and minty hops followed by toasted biscuit malt
PASTA + MEATBALLS TIRAMISU o 7 salisbury, maryland  abv: 6.8% ibu: 65
marinara sauce chocolate sauce | caramel grapes ‘90 MINUTE’ IMPERIAL IPA DOGFISH HEAD BREWING
true hop bomb! resin-like herbal, spicy, tropical fruit flavor with a
SIX CHICKEN NUGGETS melted caramel finish
french fries | ranch or bbq BANANA SPLIT ¢ 7 milton, delaware abv: 9.0% ibu: 90
pineapple | strawberry | banana ) ,
PEANUT BUTTER + JELLY SANDWICH chocolate + vanilla ice cream | sauces .OAK BARREL’ STOUT OLD D OM/NIO.N BREW./NG Co
chips silky notes of mocha, toffee and vanilla aged in bourbon barrels
dover, delaware abv: 5.5% ibu: 15
CHEESECAKE TART o 7

GRILLED CHEESE
french fries

balsamic strawberries | mint Wine list on back cover

GR"—LED HAM + CHEESE 00 Consuming raw or uncooked foods such as meat, poultry, fish, shellfish and eggs may increase your risk

5 of foodborne illness.
french fries © = Vegetarian @ = Gluten Free




