
900 F Street

FOR FOOD ALLERGIES AND INTOLERANCES,  PLEASE DISCUSS YOUR REQUIREMENTS WITH YOUR SERVER BEFORE ORDERIN G. * C ON S UM IN G RAW A N D 
UNDERCOOKED FOODS (FISH,  SHELLFISH,  MEAT,  EGG, POULTRY,  ETC.)  MAY INCREASE THE CHANCE OF GETTING A FOODBORN E ILLN ES S .A LL PRIC ES  A RE IN  US D.

SATURDAY & SUNDAY 10 AM -  3  PM

MADELEINES  Half Dozen | Dozen	 12 | 20

SMOKED SALM O N   Blini, Creme Fraiche	 19

AVOCADO TOAST   Pepitas, Radish, Sourdough	 18

Add  |  Egg 3,  Smoked Salmon 8

SALMON TOAST   Cream Cheese, Red Onion, Sourdough	 20

Add  |  Egg 3

FRENCH ONION  SO UP   Comte, Sherry	 16

BEEF TARTARE   Wagyu, Farm Egg, Grilled Sourdough	 22

GOAT CHEESE TAR T    Wild Mushroom, Zucchini, Petit Salad	 18

GREEN SALAD   Haricots Verts, Asparagus, Avocado, Vinaigrette	 18

CAESAR SALAD   Little Gem, Anchovy, Parmesan	 16

Add  |  Chicken 10,  Salmon 14,  Wagyu Steak* 18

Starters
OM ELET   Goat Cheese, Arugula, Herbs	 20

RIGGS BURGER   Lettuce, Tomato Jam, Cheddar, French Fries	 25

Add  |  Bacon 3,  Egg 3

C ROQUE M A DA ME   Ham, Gruyere, Dijon, Sunny Side Egg	 22

PA NC A KES   Blueberries, Maple Butter	 16

VA NILLA  C REPES   Blood Orange, Passion Fruit	 15

PETIT WA GYU FLANK  Pave Potato, Bearnaise	 35

Add  |  Eggs 6

LOBSTER M A C  & CHEESE   Mornay, Bread Crumbs	 34

M USSELS FRITES   Garlic, Chili, White Wine	 25

A UBERGINE   Ratatouille, Capers	 20 | 28

Mains

Pastries & Sides
C ROISSANT	 6

HAM & CHEESE CROISSANT	 12

PAIN AU CHOCOLAT	 6

F RESH SEASONAL FRUIT	 10

BAC O N 	 8

TUR KEY  BAC O N 	 9

P O R K SAUSAG E	 8

C H IC KEN  SAUSAG E	 8

HALF AVOCADO	 6

HASH BROWNS	 10

T OAST 	 4

Whole Wheat, Sourdough, Gluten-Free

BOTTOMLESS CHAMPAGNE CART
Laurent Perrier Brut Champagne, Seasonal Infusions & Juices

55 Per Person

BOTTOMLESS ESPRESSO MARTINIS
Ketel One Vodka, Mr. Black Coffee, Espresso, Biscotti

45 Per Person

Brunch Cocktails

GARIBALDI   
Classic or Strawberry, Campari, Fluffy Orange Juice

18

IRISH COFFEE   
Irish Whiskey, Biscoff Cream, Brown Sugar

16

EGGS ROYALE   23
Smoked Salmon,  Hashbrowns, Bearnaise

CAVIAR ROYALE   40
Osteria Caviar, Lobster,  Hashbrowns, Bearnaise 

CRAB ROYALE   34
Maryland Crab,  Hashbrowns, Bearnaise

Riggs Royale

CUCUMBER & CAVIAR

Crème Fraîche, Chips

16 

SHRIMP COCKTAIL

Half-Dozen | Dozen

22 / 38

OYSTERS
Half-Dozen | Dozen

20 / 36

HALIBUT CEVICHE

Lime, Red Onion, Jalapeño 

18 

TUNA TARTARE

White Soy, Avocado, Caviar

25

PETIT PLATEAU    50
Half-Dozen Oysters, Half-Dozen Shrimp Cocktail,  

Cucumber & Caviar, Chips

RIGGS PLATEAU    90
Dozen Oysters, Dozen Shrimp Cocktail,  

Halibut Ceviche, Tuna Tartar, Cucumber & Caviar, Chips

Raw Bar



Wines By The Glass
F I R S T  L A D I E S  O F  W I N E

WHITE
E L E NA WALCH, ‘ALTO ADIGE’ ,  P INOT GRIGIO	 1 6 |  64
Tramin,  I t aly ,  2 0 2 1

DO U RTHE,  LA GRAND CUVEE,  BORDEAUX,	 1 5  |  60
SAUVIGNON BLANC
Bordeau x ,  Fran c e,  2 0 2 0

SUAVI A,  SOAVE CLASSICO, GARGANEGA	 1 9 |  76
Veneto,  I t aly ,  2 0 2 2

DO MAINE ROLAND LAVANTUREUX,  CHABLIS	 30 |  1 2 0
Burgundy,  Fran c e,  2 0 2 0

C ROSSBARN,  CHARDONNAY	 1 8 |  72
Sonoma ,  C al if o r n ia,  USA ,  2020

RED
DO U GH, PINOT NOIR	 1 8 |  72
Wil lamet t e Val ley,  Oregon,  2021

SI N DI CAT LA FIGUERA,  MONTSANT,  GARNATXA	 1 6 |  64
Priorat ,  Spain ,  2 0 19

JE AN - LUC COLOMBO, ‘LES ABEILLES’ ,  	 1 5  |  60
C OT E S DU RHONE,  GSM
Rhone,  Fran c e,  2 0 19

ZE NATO, ‘ALANERA’ ,  CORVINA/RONDINELLA 	 2 0 |  80			
Verona,  I t aly ,  2 0 19

C ROSSBARN,  CABERNET SAUVIGNON	 2 5  |  1 00
Sonoma ,  C al if o r n ia,  2 0 18

DUCK HORN,  CABERNET SAUVIGNON	 30 |  1 2 0 
Napa Val ley,  Cal if o r n ia,  2019

ROSÉ
F I G U I ERE COTES DE PROVENCE,  	 1 6  |  64
‘MAG ALI ’ ,  GRENACHE/CINSAULT/SYRAH
Provence,  Fran c e,  2 0 2 1

WHI SPERING ANGEL,  CHATEAU D’ESCLANS,  	 1 7  |  68
GRE N ACHE/CINSAULT/VERMENTINO 
Cotes de Pro ven c e,  France,  2022

SPARKLING
K I L A CAVA,  BRUT	 1 5  |  60
Penede s,  S pain ,  N V

FAT T ORIA,  CONCA, MILLESIMATO PROSECCO RO SÉ	 1 6 |  64
Veneto,  I t aly ,  N V

L AU RENT PERRIER,  ‘LA CUVEE’ ,  CHAMPAGNE	 2 6 |  1 04
Champagn e,  Fran c e,  N V

L AU RENT PERRIER,  ‘CUVEE ROSÉ’  CHAMPAGNE	 39 |  1 5 6
Champagn e,  Fran c e,  N V 

Wines By The Bottle
SPARKLING     
DO MAINE CARNEROS TATTINGER BRUT ‘CUVEE’ 	 98
Napa Val ley,  Cal if o r n ia,  NV

AYAL A,  LE BLANC DE BLANCS,  CHARDONNAY	 1 85
Champagn e,  Fran c e,  2 014

VE U VE CLICQUOT,  YELLOW LABEL,  BRUT CHAMPAG N E	 1 95
Reims,  Fran c e,  N V

T HE I N OT,  BRUT CHAMPAGNE	 1 42
Champagn e,  Fran c e,  N V

GAST ON-CHIQUET,  ‘TRADITION’ ,  BRUT CHAMPAGN E	 1 36
Champagn e,  Fran c e,  N V

DO M PERIGNON, ‘VINTAGE’ ,  BRUT CHAMPAGNE	 5 2 5
Champagn e,  Fran c e,  N V

SPARKLING ROSE     

SC H R AMSBER G ,  BRUT  ROSÉ	 110

North Coast ,  Cal ifornia,  2018	

G .H  MUMM,  G R AND CORDON ROSE	 130

Champagne,  France,  NV

BILLEC AR T-SALMON, BRUT   ROSÉ	 220

Champagne,  France,  NV

WHITE

P R AG ER ,  ‘H IN TER DER BURG’,  GRUNER VELT LINER	 95

Wachau,  Austr ia,  2021

TH ISTLE &  WEED ,  ‘ IN PIECES’ ,  CHENIN BLANC 	 7 2

Western Cape,  South Afr ica,  2021

LA MO USSIER E,  ‘ALPHONSE MELLOT ’ ,  SANCERRE	 115

Sancerre,  France,  2020

TABLAS C R EEK,  ‘PAT ELIN DE TABLAS’ ,  GRENACHE BLANC	 7 2

Paso Robles,  Cal ifornia,  2018

D UC KH O R N ,  ‘N ORT H COAST ’ ,  SAUVIGNON  BLANC	 85

Napa Val ley,  Cal ifornia,  2021	

D O MAIN E SER VIN,  ‘VIEILLES VIGNES’ ,  CHABLIS	 7 8 

Burgundy,  France,  2021

D O MAIN E BER N ARD  DEFAIX,  ‘CÔT E  DE  LECHET ’ , 	 135 
C H ABLIS P R EMIER CRU

Burgundy,  France,  2019

BO UC H AR D  AIN E  & FILS,  BOURGOGNE,  CHARDONNAY	 92

Cote d’Or,  France,  2019

MAISO N  R O C H E DE BELLENE,  VIEILLES VIGNES, 	 14 5
MEUR SAULTS

Meursault ,  France,  2019

RED             

BO UC H AR D  AIN E  & FILS,  BOURGOGNE,  PINOT   NOIR	 10 2

Cote d’Or,  France,  2021

D O MAIN E AR MELLE ET  BERNARD RION,  ‘LA CRUIS	 125
BLAN C H E,  BO URGOGNE,  PINOT  NOIR

Burgundy,  France 2020

MER R Y  ED WAR D S,  PINOT   NOIR	 17 5

Russian River  Val ley,  Cal ifornia,  2019

D O MAIN E P IER R E  GELIN,  ‘F IXIN’ ,  P INOT  NOIR	 14 5

Burgundy,  France,  2019

TER R AZ Z E D ’ELL ET NA,  ‘CARUSU’ ,  NERELLO MASCALESE	 88

Sici ly ,  I taly ,  2016		

C H ATEAU LA N ERT HE,  ‘LES CASSAGNES’ ,  COT ES DU RHONE	 7 8

Rhone,  France,  2021

ALAIN  G R AILLO T,  CROZES-HERMITAGE ROUGE,  SYRAH	 10 0

Zenata,  Morocco,  2019

D O MAIN E D E LA SOLIT UDE,  CHAT EAUNEUF-DU-PAPE 	 14 2

Rhone,  France,  2020

R EN Z O  SEG H ESIO,  ‘ESTAT E’ ,  BAROLO 	 95

Monforte d’Alba,  I taly ,  2014

TEXTBO O K,  C ABERNET  SAUVIGNON	 90

Paso Robles,  Cal ifornia,  2021

C H AR LES JO UG E T ,  ‘LES PET IT ES ROCHES’ ,  CHINON	 84

Loire,  France,  2020

SIGNATURE

RI GGS SPRITZ	 16
Pineau ,  C h er r y-Co intreau,  Rosé Bubbl es

34 5 TH	 18
Rye,  Cyn ar ,  Co c c h i  di  Tori no,  Mapl e Syrup

F E NCE SITTER	 18
Amer ic an  Sin gle M al t ,  Roasted Barl ey , 
Amaro ,  Hard Cider

G RAN TURINO	 16
Gin ,  Co c c h i  Am er ic ano,  Ci nnamon,
Pineapple,  Ch er r y,  Pomegranate

JALISCO FLOWER	 18
Tequ i la,  Blan c  Ver m outh, 

Pr ick ly  Pear  &  Lemo ngrass Cordi al

CLASSICS

FR EN C H  75 	 2 4
Gin,  Lemon,  Laurent  Perr ier  Champagne

N ITR O  ESP R ESSO  MAR TIN I 	 2 0
Ketel  One Vodka,  Mr.  Black Coffee,  Espresso

1 8 Y EAR  O LD  FASH IO N ED  	 2 4
Glenmorangie 18 Scotch,  Orange,  Earl  Grey

BOOZELESS

G R AN ATA	 1 5
Seedlip Grove, Pomegranate, Grenadine, 
Lemon, Egg White

H AIL MAR Y  	 1 5
Lyre’s  Dark Cane,  Honey,  Tost  N/A Sparkl ing

DRAFT BEER

MANOR HILL PILSNER	 9

ST ONE BREWING DELICIOUS IPA	 10

UNION OLD PRO GOSE	 11

RAR HEFEWEIZEN	 11

BOTTLE/CAN BEER

GUINNESS	 8

MILLER HIGH LIFE	 5

BIT BURGER N/A	 7

AUST IN EAST CIDER ORIGINAL	 8


