
EDAMAME   
Maldon salt...7.99

HOISIN GLAZED PORK BELLY
crispy Kennebec potatoes, kimchi aioli, 
pickled vegetable relish...17.99

ROASTED GARLIC HUMMUS 
charred scallion oil, sumac, whipped feta, 
pickled vegetables, crudités,  
sesame crackers...15.99

CLASSIC MEATBALLS & POMODORO 
Parmesan polenta, Pecorino Romano...16.99 

MUSSELS FRA DIAVOLO
piquillo peppers, sweet basil,  
white wine-tomato broth, crostini...20.99

MOZZARELLA ARANCINI 
pomodoro sauce, Pecorino Romano 
fonduta...12.99

ANGUS CHEESEBURGER SLIDERS*
bone marrow-onion jam, Gruyère cheese, 
espresso aioli...17.99  
 
GRILLED OCTOPUS 
Kennebec potatoes, olive relish,  
guajillo romesco, squid ink emulsion...18.99

DISTRICT WINGS
mumbo sauce...16.99

POINT JUDITH RHODE ISLAND  
CALAMARI
pickled cherry peppers, watercress, 
remoulade...16.99

ITALIAN WEDDING SOUP
fregola, Nona’s meatballs...8.99

CREAM OF CRAB SOUP ...10.99 
 

MISO SOUP  
tofu, scallions, shiitake  
mushrooms, seaweed...8.99

BREAD & BUTTER 
house-made bread, olive oil, sea salt, 
black pepper...6.99

Our steaks & chops are broiled at 750°F  
and finished with an herb butter.   
Served with your choice of sauce & side.

FILET MIGNON* 
Linz Heritage Angus 8-oz...52.99

NEW YORK STRIP* 
Linz Heritage Angus 14-oz...49.99

VEAL RIB CHOP 
Shenandoah, PA 14-oz...70.99

BONE-IN COWBOY RIBEYE* 
Linz Heritage Angus 20-oz...56.99

DOUBLE-CUT LAMB CHOPS* 
rosemary miso glazed,  
gochujang vinaigrette...44.99

PORTERHOUSE
Linz Heritage Angus 24-oz...74.99

CHOICE OF SAUCE: 
Shallot-Dijon Cream / Chimichurri /  
Bordelaise / Hamilton House Steak Sauce

TRUFFLE-ROSEMARY FRIES  
Pecorino Romano...9.99

MUSHROOM FRICASSEE  
brown butter polenta, Grana Padano...8.99

WHIPPED POTATOES  ...8.99

MACARONI & CHEESE 
garlic butter bread crumbs...9.99

FRIED BRUSSELS SPROUTS 
chili-ginger vinaigrette, togarashi  
peanuts, soy caramel...9.99

CHILI-GARLIC BROCCOLINI  
chili flakes, lemon oil...9.99

SHORT RIB RIGATONI
crushed tomato, Pecorino  
Romano fonduta...10.99

CONFIT RAINBOW CARROTS  
citronette, pepitas...8.99

CRAB FRIED RICE 
egg, garlic, chili crisp, scallions...13.99

STARTERS

Executive Chef: Chad Medina | General Manager: Rick Fowler

SIDES

  Vegetarian   Gluten-Friendly

*Consuming raw or undercooked products 
may cause foodborne illness. Regarding the 

safety of these items, written material is 
available upon request.

We offer select gluten-friendly items and can modify others upon 
request. Care is taken to avoid cross-contact, however our kitchen is not 

completely gluten-free. Before placing your order, please inform your 
server if you have a food allergy or dietary need.

A gratuity of 20% will be added to all parties of 6 
or more.  This gratuity is at the discretion of the 

guest and can be removed upon request.

AMERICAN FARMHOUSE 
CHEESE 
pickled red onions, honey walnuts,  
cranberry walnut bread  
(1)...10  (2)...17  (3)...24

Bay Blue — 
firm cow’s milk | Point Reyes Farmstead,  
Point Reyes Station, CA

Grayson — 
semi-soft, cow’s milk | Meadow Creek Dairy, 
Galax, VA

Margie Clothbound Cheddar — 
crumbly cow’s milk | Redhead Creamery, 
Brooten, MN

CHARCUTERIE
country sourdough bread, bread & butter 
pickles, house mustard 
(1)...10  (2)...17  (3)...24

18-month Prosciutto di Parma* 
   salt-cured pork | Miguel & Valentino, Italy
Soppressata*—Italian-style pork salami
  Columbus Craft Meats | San Francisco, CA
Bresaola*—Beef prosciutto 
   Volpi | St. Louis, MO

JUMBO LUMP CRAB CAKE
single...27.99   double...47.99
french fries, coleslaw, tartar sauce, lemon

CRISFIELD STEW
mussels, shrimp, scallops, Icelandic cod, 
potatoes, saffron, tomato broth, herb butter, 
sourdough...34.99

STEAK FRITES* 
8-oz. NY strip steak, french fries, watercress, 
shallot-dijon cream sauce...33.99

FAROE ISLAND SALMON*
beluga lentils, farro, charred little gem 
lettuce, buttermilk-dill sauce...28.99

BELL & EVANS HALF CHICKEN
roasted maitake mushrooms, brown  
butter polenta, Marsala-dashi sauce...31.99

GEORGES BANK SCALLOPS*
asparagus, onion soubise, brown butter 
gnocchi, lemon-pistachio gremolata...34.99

SPRING MARKET SALAD  
power 4 lettuce blend, carrots, sugar snap 
peas, radish, celery, scallions,  
mint, toasted almonds,  
honey-yogurt-poppyseed dressing...14.99

MIXED GREENS  
power 4 lettuce blend, carrots,  
cucumbers, cherry tomatoes, radishes, 
lemon-basil vinaigrette...11.99

THE HAMILTON CAESAR
little gem lettuce, endive, miso Caesar 
dressing, shaved Pecorino, toasted garlic 
bread crumbs...15.99

GRILLED CHICKEN COBB SALAD 
cherry tomatoes, rainbow carrots, avocado, 
bacon lardons, hard boiled egg, Tillamook 
cheddar, lemon-mustard vinaigrette...23.99

GRILLED FAROE ISLAND SALMON* 
napa cabbage, bok choy, cucumber, carrots, 
red onion, togarashi peanuts, ginger-garlic 
vinaigrette, soy caramel...27.99

WEDGE SALAD 
baby iceberg lettuce, buttermilk ranch,  
white balsamic vinaigrette, bacon lardons, 
pickled red onions, hard boiled eggs,  
blue cheese...14.99

GRILLED STEAK SALAD* 
6-oz. sirloin steak, chicory, avocado,  
pickled onions, Danish blue cheese,  
brandy-horseradish vinaigrette...27.99

JUMBO LUMP CRAB CAKE
coleslaw, tartar sauce, potato roll...27.99

FRIED CHICKEN
bacon, cheddar, whipped avocado,  
red onion, shaved iceburg, dijionaise,  
house-made brioche...19.99

ROASTED TURKEY
pimento cheese, bacon, lettuce, tomato, 
scallion aioli, everything ciabatta bread...18.99

FALAFEL SHAWARMA
hummus, whipped feta, tzatziki, pickled 
onions, shaved iceberg lettuce,  
warm pita...19.99 

THE BALBOA 
Nonna’s meatballs, provolone, Fontina, 
cherry pepper relish, pickled onions, 
arugula, toasted hoagie...19.99 

Served with your choice of french fries, fruit, 
mixed greens salad, or small Caesar salad.   
Top your burger with caramelized onions or 
sautéed mushrooms, additional 0.59 each.  
Gluten-free bread available, additional 1.99.

GREENS

ENTRÉES

HOUSE-MADE PASTA

BURGERS

SANDWICHES

HAMILTON BURGER*
sunny-side up egg, bacon, B&B pickles, 
shredded lettuce, cheddar, Gruyère, garlic 
aioli, house-made sesame brioche...20.99

CLASSIC CHEESEBURGER*
American, Swiss, blue, cheddar, 
pepperjack...19.99  / add bacon...1.99

STEAKS & CHOPS
RAGU AMERICANA & RIGATONI
red wine braised short rib, Nonna’s 
meatballs, Grana Padano...25.99

JUMBO LUMP CRAB BUCATINI
black pepper-Parmesan broth, arugula, 
lemon-fennel bread crumbs...27.99 
 
FRUTI DE MARE 
jumbo shrimp, scallops, mussels, 
calamari, bagna cauda butter, squid ink 
linguine...28.99

BRAISED LAMB PAPPARDELLE
whipped lemon ricotta, fava beans...25.99

SPICY SAUSAGE CASARECCE
nduja sausage, broccoli rabe, vodka sauce,  
Pecorino Romano...25.99

SPRING RAVIOLI 
artichoke, asparagus, Taleggio,  
Pecorino Romano, black pepper-garlic 
bread crumbs...23.99

Where the Ocean’s bounty takes center stage. Served with your choice of side.

PORCHETTA-SPICED SWORDFISH* 
Castelvetrano olive relish, pine nuts...34.99 

SIX SPICED WHOLE BRANZINO 
roasted pepper chimichurri...36.99 

LEMON-HERB JUMBO SHRIMP 
white wine butter sauce..35.99

WHOLE RAINBOW TROUT
lemon-rosemary brown butter,  

fried capers...32.99

ALASKAN HALIBUT*
saffron tomato broth, roasted fennel,  

fennel pollen, tarragon oil...36.99

FISH MARKET



ROLLS  (RAW) 

PLATTERS
THE HAMILTON PLATTER*
Fire Cracker roll, Tiger Fur roll, 
California roll, calamari salad 
hand roll...42.99

LUCKY 13* 
sashimi or nigiri: 3 pcs tuna, 2 pcs 
salmon, 2pcs yellowtail, 2 pcs waloo,  
2 pcs mackerel, 2 pcs red snapper...33.99 

EXOTIC PLATTER*
sashimi: fatty tuna, soy-marinated 
salmon, seared tuna & charred waterloo, 
salmon roll topped with avocado, 
pineapple salsa and crispy tempura...30.99

SAMURAI SEVEN*
tuna, salmon, yellowtail, sushi ebi,  
snapper, mackerel, waloo nigiri,  
Caterpillar roll...37.99

NIGIRI / SASHIMI
two pieces per order

SUSHI

*Consuming raw or undercooked products may cause foodborne illness. Regarding the safety to these items, written material is available upon request.

ROLLS (COOKED)

SPICY CRAB
12.99

CALIFORNIA 
blue crab, avocado, cucumber...13.99

SHRIMP TEMPURA 
pineapple, lettuce...13.99

FIRE CRACKER 
spicy crab, tempura shrimp,  
tempura flakes...17.99

CATERPILLAR ROLL*
tempura shrimp, sushi ebi, cucumber, 
avocado, spicy mayo, wasabi mayo, 
scallions...16.99

SAKE
Hakutsuru (Junmai) Kobe Prefecture, 
720 ml...30.00

Funaguchi ‘Gold’, (Honjozo Genshu)  
Kyoto 300ml...14.00

Hakkaisan Sparkling (Nigori)  
Kyoto 360ml...41.00

Rihaku “Wandering Poet” (Junmai Ginjo) 
Shimane Prefecture, 300 ml...22.00

JAPANESE WHISKEY
Kaiyo ‘Mizunara Oak’...15.99

Iwai 45 ‘Bartenders Edition’...13.99

Nikka ‘Coffey’ Grain...16.99

Nikka ‘From The Barrel’...16.99

Nikka ‘Miyagikyo’...20.59

Nikka ‘Yoichi’...20.59

Takamine 8 Year...22.99

BENTO
SHRIMP TEMPURA BENTO
5 pcs shrimp, spicy crab roll,  
seaweed salad, sushi rice...20.99

SALMON BENTO*
5 pcs Ōra King salmon nigiri over sushi 
rice, 1 pc soy salmon over seaweed salad, 
spicy salmon roll...20.99

TRIO BENTO* 
tuna, salmon, yellowtail, mixed green  
salad, fried rice, shrimp dumplings...26.99

TUNA BENTO*
5 pcs tuna nigiri over sushi rice,  
1 pc seared tuna over seaweed salad,  
spicy tuna roll...19.99

SALMON-AVOCADO* 
12.99

SPICY TUNA* 
12.99

SPICY SALMON* 
12.99

YELLOWTAIL TANGO*
spicy yellowtail, fresh mango, yuzu mayo, 
eel sauce, masago...15.99

CRUNCHY TUNA* 
tuna, avocado, wasabi mayo, red  
tempura flakes...13.99

PINK HORNET*
tuna, tempura shrimp, avocado,  
habanero masago, spicy mayo...17.99

FIRE DRAGON*
spicy tuna, eel, avocado, smelt roe, 
scallion...19.99

GARDEN  
avocado, carrots, cucumber, lettuce,  
miso dressing...14.99

TSUNAMI*
salmon, jumbo lump crab, cream cheese, 
jalapeño, onion, cilantro, dipped in 
tempura...18.99

IMPERIAL* 
tuna, jumbo lump crab, salmon, avocado,  
red tempura flakes...18.99

KING TORO* 
fatty tuna, cucumber, scallion, pickled 
jalapeño, fried shallots, yuzu mayo...18.99

RAINBOW*  
tuna, salmon, yellowtail & shrimp  
over California roll...19.99

DYNAMITE*
salmon, mixed eel, spicy scallops, 
butternut squash, red oak lettuce, soy 
bean paper...17.99

DRAGON NINJA* 
charred tuna, tempura shishito peppers, 
pickled turnips, spicy mayo, eel sauce, 
tobiko...16.99

SUSHI HAPPY HOUR 
7 DAYS A WEEK 

$5 OFF SUSHI ROLLS
2pm–5pm  

Daily
10pm–1am  

Sunday-Thursday
11pm–1am  

Friday-Saturday

DINE-IN ONLY. 

‘ 
 
 
 

SHRIMP* 
9.99

YELLOWTAIL*
9.99

ORA KING SALMON*
11.99

DRY AGED ORA KING 
SALMON* 
14.99

EEL*
13.99

FATTY TUNA* 
17.99

WALOO* 
11.99

RED SNAPPER* 
13.99

SMOKED  
MACKEREL* 
10.99

TUNA* 
10.99

DRY AGED  
BLUEFIN TUNA* 
15.99

HAM_04.17

T H U R SDAY, A PR I L 17

CLAY STREET UNIT AND SHADOWGRASS

FR I DAY, A PR I L 18

THE BEACH BOYS “PET SOUNDS” & THE 
BEATLES “REVOLVER”

SU N DAY, A PR I L 2 0

HOWARD GOSPEL CHOIR OF  
HOWARD UNIVERSITY

T H U R SDAY, A PR I L 2 4

STEVEN PAGE

SAT U R DAY, A PR I L 2 6

ALEJANDRO ESCOVEDO & JEFFREY GAINES

T H IR SDAY, M AY 1

FANTASTIC CAT & JAKE THISTLE

FR I DAY, M AY 2

HOWIE DAY

SAT U R DAY, M AY 3

RED BARAAT

FR I DAY, M AY 9

YACHT LOBSTERS


