
SPECIALTY COCKTAILS

N E W  P E R S P E C T I V E
Wheatley Vodka, Goji Berry Tea, Lemon, Cranberry, Ginger Ale

2 0

M O D E R N I S T 22
Rosemary Infused Belmon Bourbon, Lemon, Honey, Prosecco

S P I C Y  S U N S E T
Chahco Jalapeño, Illegal Mezcal, Chinola Mango, Lime Juice

22

C H A M O M I L E  7 5 2 0
Hardy Organic Cognac VS, Chamomile Syrup, Lemon Juice,
Prosecco

S U M M E R  B R E E Z E 2 0
Bacardi Cuatro Rum, Giffard Banana, Giffard Pineapple, Lime
Juice

A P E R O L  S P R I T Z 1 8

Aperol, Prosecco, Orange

P A L O M A 1 8
Corazon Tequila, Grapefruit, Lime

S A N G R I A 1 7

White Wine, Fresh Berries, Orange

F R O Z E N  M A R G A R I T A 1 8
Volcan Blanco, Lime Juice, Tajin Rim

Add Float of Chacho Jalapeño Liquor   + 6

C R A F T  C O C K T A I L S

D R A F T  C O C K T A I L S

CARAFEGLASS

-

-

-

-

-

6 8

6 8

6 5

-

S U M M I T  S I G N A T U R E  C O C K T A I L S  

T I P S Y  F L A M I N G O
S E R V E D  I N  O U R  S I G N A T U R E  1 4 O Z  S U M M I T  F L A M I N G O  G L A S S

Rose Wine, Wheatley Vodka, Mint, Sparkling Bracheto D’Acqui

3 0

N O T  Y O U R  U S U A L  F R O S É
Rose Wine, Wheatley Vodka, Mint

1 8

B O M B A Y  L E M O N  S P R I T Z
bombay Sapphire Gin, Club Soda, Freshly squeezed lemon juice,
edible flower freshly harvested from our Summit Rooftop Garden

1 8

E S P R E S S O  M A R T I N I  A F F O G A T O
Ketel One Vodka, Cold Brew, Simple Syrup served with house-
made bourbon salted caramel ice cream

2 5



WINE LIST
S P A R K L I N G

Albert  B ichot ,  Crémant  de Bourgogne
Brut ,  F rance

7218

B O T T L EG L A S S

Tor rese l la ,  P rosecco Brut  Rosé ,  I ta ly 6416

Laurent  Per r ie r ,  Champagne,  F rance 12030

Veuve Cl icquot ,  Champagne Brut  Rosé ,
France

160-

Veuve Cl icquot  ‘ La  Grande Dame, ’
Champagne Brut ,  F rance,  2012

360-

W H I T E

Pieropan,  Garganega & Trebbiano,  I ta ly 7217

Cr ios ,  Tor rontes ,  Argent ina 6416

Hanna,  Sauv ignon B lanc,  Cal i forn ia 8020

Marcrost ie ,  Chardonnay ,  Sonoma
Coast ,  Cal i forn ia

7218

Marcrost ie ,  Chardonnay ,  Sonoma
Coast ,  Cal i forn ia ,  1 .5L  

140-

R E D
Tornatore ‘Etna Rosso , ’  Nere l lo  B lend,
S ic i l y ,  I ta ly

7218

Presqui le ,  P inot  Noi r ,  Santa Barbara
Country ,  Cal i forn ia

8020

Bonnano,  Cabernet  Sauv ignon,
Sonoma,  Cal i forn ia

8020

Faust ,  Cabernet  Sauv ignon,  Napa
Val ley ,  Cal i forn ia ,  1 .5L

300-

Macrost ie ,  P inot  Noi r ,  Sonoma Coast ,
Cal i forn ia ,  1 .5L

155-

R O S É
Just in ,  Cabernet  B lend,  Paso Robles ,
Cal i forn ia

6015

Chateau de Sar r ines ,  Cinsau l t  & Grenache
Blend,  Côtes  de Provence,  F rance

6416



Stay Inspired 
Follow us for upcoming events

@ConradWashingtonDC

R I G H T  P R O P E R  ‘ R A I S E D  B Y  W O L V E S ’
Pale Ale

1 0

BEER + CIDER 

R I G H T  P R O P E R  ‘ S E N A T E ;
Lager

1 0

P O R T  C I T Y  ‘ O P T I M A L  W H I T ’
Wheat Beer

1 0

P O R T  C I T Y  ‘ M O N U M E N T A L ’
Indian Pale Ale

1 0

M I L L E R  L I T E
Bottled

9

A N X O ’ S  D R Y  C I D E R
Canned

9

Summit at Conrad

G I N N Y  I N  T H E  G I M L E T 1 6
Seedlip Garden, Lime Juice, Cucumber

A M A L F I  S P R I T Z 1 6
Lyre’s Italian Spritz, Freixenet 00, Orange, Mint

P A S S I O N F R U I T  F I Z Z 1 4
Passionfruit, Lime, Grenadine, Ginger Ale

C R A F T I E S  ( F R E E  S P I R I T )

-

-

-



C O N F I T  R E D  B E E T  H U M M U S
Sesame Lavash. Calabrian Oil, Crumbled Goat Cheese, Local
Greens

1 9

S M A L L  P L A T E S

FOOD MENU

C H E E S E  &  C H A R C U T E R I E
Seasonal Crudité Vegetables, Local Cheese, Artisan Meats,
Compote, Rustic Bread

2 7

C I T R O N  C R U D O

Market Fish, Meyer Aioli, Chili Crisp, Kirby Cucumber, Rice Crisp

2 2

T E M P U R A  S H R I M P

Yuzu Remoulade, Pickled Cucumber Salad
2 4

7 2  H O U R  S O U S  V I D E  B R I S K E T  S L I D E R S

House Made Pickle, Smoked Cheddar, House Made Chips 2 3

F R I E D  M A R C O N A  A L M O N D S
Confit Bacon, Rosemary Butter

1 2

S H A R E A B L E  S N A C K S

A S S O R T E D  B A R  S N A C K S

Spicy Garbanzos, Wasabi Peas, Salted Cashews, Virginia Peanuts,
Candied Pecans

1 6

H O U S E  M A D E  C H I P S  &  D I P
Truffle Caramelized Shallots, Creme Fraiche, Chives

1 9

C H I P S  &  G U A C A M O L E
Lime Oil, Tri-Color Tortillas, House Made Avocado Mousse

1 6

A R T I S A N  I C E  C R E A M  B A R 1 4

S W E E T  T R E A T

Seasonal Flavors


