
Federal City Bar 
 

Champagne and Sparkling Wines 
 
Chanson, Blanc de Noirs, California  8.00 

 
 

Sauvignon Blanc 
 
Francis Coppola, Diamond, Napa Valley   
Chateau Ste. Michelle, Columbia Valley   
 
 

Chardonnay 
 

BV, Century Cellars, CA  
Kendall-Jackson “Vintner Reserve,” CA            
Estancia, Monterey  
Beringer, Napa Valley                                    
Landmark, Sonoma                                       

 
 

Eclectic White Wines 
 
Beringer, White Merlot, Napa Valley   
Santa Margherita, Pinot Grigio, Trentino-Alto Adige   
Round Hill, White Zinfandel, California  
Domaines Schlumberger, Riesling  
“Les Prince Abbes, Alsace”                             

 
 

Pinot Noir 
 
Meridian, California  
Kim Crawford, Marlborough                           
 

Merlot 
 
Round Hill, California  
Hahn, Monterey                                           

 
 

Cabernet Sauvignon 

 
Round Hill, Napa Valley  
Kendall-Jackson, “Vintner’s Reserve” Napa       
Hess Select, Monterey                                    
   

 
Eclectic Red Wines 

 
 
Lindemans, Bin 55, Shiraz Cabernet 
South Eastern Australia  
Kenwood Old Vine, Zinfandel, Lodi                   
 
 
 
 
 

Federal City Bar 
 

Bottled Beers 
 

Budweiser    Bud Light   
Miller Genuine Draft      Coors Light   
Miller Lite     Amstel Light      
Becks & Becks Dark     New Castle   
Yuengling     Heineken   
Wild Goose    Bass Ale   
Corona     O’Doul’s N/A     
Dogfish Head 60         Sierra Nevada       
Michelob Ultra           Bud Select        

 
Draught Beers 

 

Guinness  Budweiser  
Anchor Steam Stella Artois            
 
 

Bar and Lite Fare 
 

Pizza of the Day 
Daily Creation Highlighting Seasonal and Local Products 

 
 

Crab Cake 
Grilled Sweet Corn, Vine Ripe Tomatoes, Grilled 

Asparagus, Tarragon Aioli 
 
 

Grilled Shrimp 
Ginger Papaya Salad 

 
 

Tempura Soft Shell Crab 
Grilled Wild Ramps and Roasted Tomatoes, 

Remoulade  
 
 

Panzanella 
Tomatoes Rosemary Focaccia Croutons, Reggianno-Parmigiano 

 
 

525 Burger 
Grilled 8oz Roseda Farm (MD), 

Chapel’s Creamery Chapelle Cheese (MD), Red Onion  
Marmalade, Fresh Cut Fries, 

 
Seared Wild Rockfish 

Roasted Fennel, Leeks, Baby Potatoes, Tomatoes, Arugula 
 
 

Roseda Farms (MD) Dry Aged York Strip or  
Rib Chop 

French Bean Salad with Red Vinaigrette, House Cut 
Fries 

 
House Smoked Sri Racha Wings 

Celery Root Slaw, Blue Cheese Dressing  
 
 

Selection of American Artisan Cheeses 

 
* Consuming Raw or under Cooked Meats, Poultry, Seafood, 

Shellfish or Eggs May Increase Your Risk of Food-borne Illnesses, 
Especially if You Have Certain Medical Conditions 

 
 


