TEDDY &
THE BULLY BAR

FALL 2021 DINNER MENU

1200 19th St, Washington DC 202-872-8700

crouton, gruyere cheese, brandy

honey butter, berry jam

teddy sauce, truffle aioli

vanilla créme fraiche, gjngered pears

teddyandthebullybar.com

pickled pears, toasted pumpkin seeds, olive oil ricotta

smol:ed c]:eddar, jparmesan, gouda, ]zerb bread crumbs

olive oil sheep’s milk ricotta, toasted pumpkin seeds, fig balsamic

pjclc]ed cranbenies, peanuz‘s, ]jme, green onions

chicory, walnut vinaigrette, red wine gastrique, white chocolate parsnip spread

parsnip puree, braised red ca.b.bage, rum pjclc]ed raisins, star anise jus

LOCAL HONEY GLAZED
GRILLED RADICCHIO SALAD 15
whipped citrus ricotta, pickled apples, cider vinaigrette

ROASTED CAULIFLOWER
CAESAR SALAD 14

pickle golden raisins, tahini caesar dressing, sage crumb, chicory,
pecorino

PEAR & BEET SALAD 14
pjclc]ed beet salt roasted beets, red endive, walnuts. sorrel greens, s]zerry
gastrique

BRAISED DUCK BOLOGNESE

PAPPARDELLE 24
rosemary, thyme, celeriac, pumpkin, pomodoro, chili butter
MUSHROOM RISOTTO 19
blue cheese, arugu.la, walnuts, s]zerry gastrique

CIDER BRAISED SHORT RIB 26
horseradish ce]ery root puree, natural jus, app]e ce]ery leaf salad
BOURBON GLAZED SALMON 26
sweet potatfo puree, fondant, sauce diablo, charred greens
MUSTARD ROASTED CHICKEN 25
half chicken, butternut squas]:, brussel sprouts, lemon szme jus

PAN ROASTED BRANZINO 32

charred shallot dashi, miso poacbed parsnip, shitake mignonette
BUTTERNUT SQUASH

WELLINGTON 18
wilted greens, sherry gastrique

FALL OFF THE BONE BBQ RIBS 34
memphis bbgq, fries

140Z NY STRIP 54

fries, béarnaise butter

Consuming raw or under-cooked meats, poultry, seafood, or eggs may increase your risk of
food-borne illness. 20% gratuity will be added to parties of six or more.
Alan G Popovsky, Owner

WINES BY
THE GLASS

Albarino 12
Bodegas La Cana, Rias Baixas, ES 2020

Bourgogne Blanc 15
Domaine De La Belouse, Burgundy, FR 2017

Chardonnay 12
Au Contraire, Russian River, CA 2016

Pinot Grigio
Bertani Velante, Veneto, IT 2020

Sauvignon Blanc
Yealands, Marlborough, NZ 2020

Vermentino
Sella & Mosca La Cala, Sardinia, IT 2019

Rose
Jean-Luc Columbo Cape Bleue, FR 2020

Cabernet
Louis M Martini, CA 2018

Garnacha
Altovinum Evodia, Calatayud, ES 2019

Malbec
Portillo, Mendoza, AR 2020

Pinot Noir
Averaen, Willamette Valley, OR 2019

Proprietary Red Blend
Locations CA-4 Red, CA NV

Tempranillo

Marques De Murrieta Reserva, Rioja, ES
2016




TEDDY&

THE BULLY BAR
BEVERAGE MENU
SIGNATURE COCKTAILS
26 DAY BARREL - AGED OLD FASHIONEDS

In the spirit of the word "cocktail" we re-invented these old fashioneds and
barrel aged them in new charred oak American barrels for 26 days, in honor
of our 26th President Teddy Roosevelt

BARREL NO.1 - THE ROUGH RIDER {16}
Del Maguey Vida Mezcal, Rough Rider "Bull Moose" Rye, D.O.M Benedictine, and Peychaud's Bitters
In 1898, Teddy Roosevelt organized the United States First Volunteer Calvary, known as the Rough Riders

BARREL NO.2 - THE CONSERVATIONIST {15}
Macchu Pisco, Lustau Sherry, Solerno Blood Orange Liqueur, and Lavender Bitters
Roosevelt dedicated himself to protecting both wildlife and natural resources earning the nickname the
"Conservationist President"

BARREL NO.3 - THE TRUSTBUSTER {17}
Old Forester Signature Bourbon, Cynar, Punt e Mes, and Regan's Orange Bitters
Informally known as a "trustbuster” Theodore Roosevelt frequently went against popular political opinion to
protect the American people

BARREL NO.4 - THE LION {16}
Clyde May's "Alabama Style" Whiskey, Laird's Apple Jack, Barrow's Ginger Liqueur, and Apple Bitters
Teddy's famous nickname

BARREL NO.5 - THE TR MANHATTAN {16}
Buffalo Trace Bourbon, Chartreuse Yellow, Dolin Rouge, and Angostura Bitters

Teddy Roosevelt was born at 28 East 20th Street in Manhattan in 1858

LADY OUTLAW - TEDDY'S DRAFT COCKTAIL {14}
Tito's Handmade Vodka, Elderflower Liqueur, House Lemon Sour, and Lavender Bitters

ROOSEVELT ISLAND PUNCH . fTHE GI?VERI\TSER]; ]{)1111} 5
eefeater Gin, osemary ohrub, Dolin Dry
BOWL (SERVES 2-8) {46} Vermouth, Angry Orchard Crisp Hard Cider, and

Macchu Pisco, Pineapple Gomme, Black Teq,

Fresh Lime, and Amargo Chuncho Bitters Apple Bitters

SHEENEY'S RICKEY {14}

SAFARI SANGRIA GLASS {13} Green Hat Gin, Woodford Bourbon Reduction,
PITCHER (SERVES 2-6) {44} Seltzer, and topped with Sweet Lime Foam
Vinho Verde, Orange Liqueur, Sage, Apple, THE PANAMA CANAL {14}

Grapefruit, Creole Bitters, Peychaud's Bitters, and ~ p ;..o Organic Vodka, Fresh Lime, Sugar Syrup
topped with Sweet Lime Foam and topped with Sweet Lime Foam

STRAWBERRY MINT JULEP {14} COMMISSIONER'S CIDER {13}
Woodford Mint Infused Bourbon, Strawberry Belle Isle Black Label Moonshine, Runny Honey,
Syrup, Fresh Lime, and Fresh Mint House Lemon Sour, Lavender Bitters, and Angry

Orchard Crisp Hard Cid
RIO ROOSEVELT {14} rchara Lrisp tiard ider
Sao Paulo Cachaca, Rothman & Winter Creme THE COWBOY {15}

de Violette Liqueur, Blueberry Syrup, and Dad's Hat Rye Whiskey, D.C. Brau Porter Syrup,
topped with Sweet Lime Foam Angostura Bitters, and a Mezcal Rinse

BEER, CIDER & SELTZER

Atlas Bullpen Pilsner, DC Right Proper Li'L Wit White Ale, DC 8
Atlas District Commons Craft Lager, DC DC Brau Pils, DC (On Draft) 8
Atlas Ponzi West Coast IPA, DC Dogfish 60 Min IPA, DE (On Draft) 8
DC Brau Penn Quarter Porter, DC Angry Orchard Crisp Hard Cider, NY 7
DC Brau Public Pale Ale, DC ANXO District Dry Cider, DC 9
DC Brau The Imperial Double IPA, DC Full Transparency POG Hard Seltzer, DC 7
Dogfish Slightly Mighty Lo-Cal IPA, DE Heineken 0.0 Non-Alcohol Lager, NLD 7
Flying Dog Raging Bitch IPA, MD
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