HUSH

BEVERAGE MENU



CLARIFIED COCKTAILS $16

pimm’s cup
cucumber infused vodka, pimm’s, ginger, mint,
lemon, soda

paloma*

blanco tequila, mezcal, espelette pepper liqueur,
cardamom, grapefruit, lime, soda

jungle bird

dark rum, campari, demerara, pineapple, lime

*made with coconut milk

CLASSIC COCKTAILS $16

margarita

el jimador blanco, cointreau, agave, lime

aperol spritz

aperol, cava brut, soda

french 75

beefeater gin, lemon, sugar, cava brut

negroni

beefeater gin, campari, sweet vermouth

old fashioned
evan williams bourbon, demerara, orange bitters,

angostura bitters



BEER, CIDER & HARD SELTZER

port city ‘beach drive’ alexandria, va 9
golden ale, 4% ABV
rar ‘groove city’ cambridge, md 9
hefeweisen, 5.2% ABV
manor hill pilsner ellicot city, md 9
pilsner, 5.3% ABV
denizen’s ‘southside’ silver spring, md 9
rye ipa, 7.2% ABV

otter’s ‘petite cider’ charlottesville, va 10
unfiltered cider, 4.2% ABV
dcbrau ‘full transparency’ washington, dc 10

hard seltzer, 4.2% ABV (ask for flavors)

WINE
WHITE

eva pemper marlborough, new zealand 13
sauvignon blanc, 2021

barboursville vineyards reserve, barboursville, virginia

chardonnay, 2020 13
SPARKLING

poema penedes, spain 12
cava brut, NV

frico emilia-romagna, italy (250ml can) 12
lambrusco grasparossa, NV

ROSE

lavendette provence, france 12
grenache blend, 2022

RED

sindicat la figuera, monsant, spain 13

garnacha, 2020

ancient peaks paso robles, ca 13
zinfandel, 2018



