cityhouse

entrees

pan roasted trout* 25
roasted cherry tomatoes, lemon wheat berry risotto,

arugula pesto

chicken gnocchi* 24
roasted rosemary chicken, fresh peas,

prosciutto, peppercorn cream sauce

bbg pork tenderloin* 24

cheese grits, white cheddar popcorn, seasonal succotash

grilled portobello & eggplant 18
balsamic marinated portobello, breaded eggplant,

gorgonzola cream, tomato basil puree

pan seared crab cakes* 38
belgian endive, tomato, red peppers, scallions,
lime créme fraiche

lobster mac and cheese* 24
house made lobster béchamel, herb bread crumbs

specialty grill

our char grilled meats include one side and one sauce

filet mignon* 34
local naturally raised,80z

new york strip* 32
local naturally raised,120z

bistro steak* 25
local naturally raised,80z

make it a surf and turf

crab cake,30z* 12

shrimp,30z* 8

sauce
cityhouse steak sauce

creamy peppercorn
bordelaise

sides 5
broccoli rabe
roasted fingerling potatoes
sautéed mushrooms
twice baked potato
guinoa with roasted tomatoes

grilled asparagus
french fries

perfectly portioned ( 100g/40z portions)
buccatini pasta 12

whole wheat pasta, blistered cherry tomatoes, seasonal

vegetables, fresh basil tomato sauce

blackened salmon* 16
broccoli rabe, quinoa with roasted tomatoes, cilantro lime
dressing

Vvegan (¢ gluten free

grilled shrimp caesar * 14
grilled shrimp, orange segments, avocado caesar
dressing

grilled tofu V 14

scallion pesto, wheat berries, local mushrooms

bites

“ny strip pastrami “* 12
house cured ny strip, sour dough crouton, cider cabbage slaw,
buttermilk mustard

beer braised pulled pork sliders 10
house made pulled pork, legend brown ale braise, pickled carrot,
vidalia onion

tuna poke* 14

crispy wonton, marinated tuna, micro cilantro,
spicy avocado mousse

appetizers & soups

hummus V 9
mixed olives, extra virgin olive olil, flat bread

fried calamari 11
smoked jalapeno aioli

beer braised mussels 15
lost rhino ipa, orange, caramalized red onion, grilled baguette
baked crab and spinach dip 14
garlic panko crumbs, warm ciabatta bread

vichyssoise (3¢) 9
cold potato leek soup

chicken minestrone 9

white bean, roasted chicken, chickpeas,kale,seasonal vegetables
and artisan baguette

salads

panzanella salad 12
baby greens, fresh mozzarella, herb croutons, pickled radish,

fresh peas, asparagus, tomatoes, basil

cityhouse 10
spinach, candied walnuts, bourbon soaked raisins, bleu cheese
crumble, crispy onions, strawberry basil poppyseed dressing
caesar 11
chopped romaine, parmesan, white anchovy, traditional dressing,
garlic parmesan crouton

add chicken, miso salmon*, bistro steak*, or calamari 7

*consuming raw or undercooked meats,poultry,shellfish,or eggs may increase your risk of foodborne illness

20% gratuity will be added to parties of six or more



by the glass

white

prosecco | copasaldo | italy 42
sparkling brut | pascual toso | argentina 38
riesling | the seeker | germany 40
sauvignon blanc | villa maria | new zealand 52
chardonnay | csm indian wells | washington 56

rose | barboursville | virgina 10 40

red

malbec | lote 44 | argentina

pinot noir | ritual | chile

cabernet sauvignon | joel gott | california
merlot| seven falls | washington
tempranillo| vina mayor | spain

syrah |sixth sense by michael david|california

hyatt private label

pinot grigio |canvas| italy 8 34
chardonnay| canvas | california 8 34

by the bottle

pair with specialty grill

canvas | merlot | california
canvas | cabernet | california
canvas | pinot noir | california

bartender creations

local craft beer

alewerks tavern ale

american brown ale | williamsburg,va | 5.6% | 120z btl

alewerks drake tail ipa

american ipa | williamsburg,va | 7.5% | 120z btl
port city optimal wit

witbier| alexandria,va | 5% | 120z bitl

port city porter

american porter | alexandria,va | 7.5% | 120z btl
dc brau “the citizen”

belgian pale ale | washington dc | 7% | 120z can
dc brau “ the public ale”

american pale ale | washington dc | 6% | 120z can
legend brown ale

english brown ale | richmond,va | 6% | 120z btl
legend lager

american pale lager | richmond,va | 4.8% | 120z btl
devils backbone vienna lager

vienna lager | nellysford,va | 4.9% | 120z btl
devils backbone eight point ipa

american ipa | nellysford,va | 5.8% | 120z btl
starr hill dark starr stout

irish dry stout |crozart,va | 4.4%]| 120z btl

the sale and service of alcholic beverages is regulated by the Commonwealth of Virginia.
As a liscensee,the Hyatt Arlington is responsible for the administration of these regulations.
It is policy, therefore, that liquor cannot be brought into the hotel outlets from outside
sources. You may be asked for a valid ID if you appear under the age of thirty.




