
French  Fr ies
aioli, ketchup (G,S)

10

Guacamole
avocado, tomato, onion, cilantro,
lime juice, chips (G,S)

15

Caesar  Sa lad
romaine, cherry heirloom tomatoes, parmesan cheese,
croutons (G,D)
add grilled chicken or grilled shrimp +8

15

Nachos
cheese sauce, black beans, pico de gallo, sour cream,
guacamole, pickled chilies (G,D,S)

add beef birria +6 (allergy: avocado leaves)

15

Buffa lo  Chicken  W ings
buffalo sauce, carrots, celery, bleu cheese or ranch dressing,
(6 pcs) (D,G,S)

18

Cr ispy Ca lamar i
mayo, spicy sauce, lemon (D,G,S)

17

Cr ispy Coconut  Shrimp
sweet & spicy cocktail sauce, chipotle mayo (G,D,S,N)

21

Chicken  Empanadas
cajun shredded chicken, melted cheese, scallions, green
sauce (D,G,S)

18

Pork  Belly Tacos
escabeche slaw, salsa verde crude,
cilantro (3 pcs) (G,S)

18

Beef  Barbacoa  Tacos
tomatillo salsa, pico de gallo, guacamole, flour tortilla (G)

(allergy: avocado leaves)

18

Gr i l led  Chicken  Sandwich
adobo, lettuce, tomato, habanero mayo, roasted pineapple,
melted cheese, fries (D,G,S)

19

1/2 lb  Creekstone  Burger *
pretzel bun, monterrey jack cheese, caramelized onions,
spicy mayo, lettuce, tomato, fries (G, D)

20

Gr i l led  Skirt  Steak *

fajita peppers, guacamole, sour cream, chimichurri (D)

36

Chocolate  Cake
chocolate ganache, whipped cream, vanilla ice cream (D,G)

11

Apple  Caramel B lossom
Warm pastry filled with sweet apple filling, side of vanilla
icecream with caramel & whipped cream (D,N,G)

9

Dinner Menu Hours

Sunday to Thursday |  ends at  9:45pm
Friday and Saturday |  ends at 10:45pm

20% service charge automically added to all 
bar checks. 16% goes to server & 4% to fees.



20% service charge added to all checks*

Fresh Popcorn 4.5

Salted Pretzel Bites
craft beer cheese (12 pcs) (G,D)

7

Boneless Chicken Wings
choice of spicy or not spicy, signature sauce (8 pcs) (G,D)

11

Buffalo Chicken Wings
carrots, celery, ranch (6 pcs) (G)

17

Apple Caramel Blossom
Warm pastry filled with sweet apple filling, side of
vanilla icecream with caramel & whipped cream
(D,N,G)

9

Starts at: 
Sunday to Thursday |  9:45pm
Friday and Saturday |  10:45pm
Ends 1 hour before closing time

Late Night 
Bar Bites Menu

Air-Fried
Some items may take over 15+ minutes

*consuming raw or 
undercooked meats, 

poultry, seafood, or eggs  
may increase your risk of 

food borne illness. 

D | contains dairy
N | contains nuts
G | contains gluten
S | contains shellfish

VG | vegan
V| vegetarian



White Wine

Chateau Ste Michelle Eroica
Riesling, Washington

60 16

D'esclans Whispering Angel
Côtes de Provence

60 16

Brancott
Sauvignon Blanc, Marlborough, New Zealand

50 16

Menage a Trois
Moscato, California

50 16

J Vinyards
Pinot Gris, Califonia

50 16

Mer Soleil
Chardonnay, California

50 16

Bottle Glass

Red Wine

Micheal David Freakshow
Cabernet Sauvignon, California

50 16

Meiomi
Pinot Nior, California

60 17

Three Thieves The Show
Malbec, Argentina

50 17

Emmolo
Merlot, California

65 17

Caymus
Cabernet Sauvignon, California

270

Opus One Overture
Bordeaux Red Blend, California

500

Opus One
1.5L, Bordeaux Red Blend, California

890

Opus One
3L, Bordeaux Red Blend, California

2900

Opus One
6L, Bordeaux Red Blend, California

5500

Bottle Glass



Beer

Blue Moon Belgian Wheat
4.6 ABV

9

Bold Rock Cider
4.7 ABV, Gluten Free

9

Bud Light
4.2 ABV

9

Budweiser
5 ABV

9

Corona Extra
4.6 ABV

11

DC Brau Joint Resolution Hazy IPA

5.5 ABV
11

Dogfish Head 60 Minute IPA

6 ABV
11

Fat Tire Amber Ale
5.2 ABV

11

Michelobe Ultra
4.2 ABV

9

Stella Artois
5.2 ABV

11

Miller Lite
4.2 ABV

9

Modelo Especial
4.5 ABV

11

Guiness Draught
4.0 ABV

11

Heineken
5.4 ABV

11

Heineken 0.0
Non Alcholic

9

Yuenling Lager
4.4 ABV

9

High Noon
4.5 ABV

9



Vodka

Belvedere 350 18

Grey Goose 320 18

Ketel One 320 18

Titos 300 16

Tequila

Astral Blanco 250 16

Astral Reposado 300 18

Casamigos Blanco 475 19

Casamigos Reposado 500 20

Casamigos Anejo 600 24

Clase Azul Plata 600 29

Clase Azul Reposado 800 34

Del Maguey Chichicapa Mezcal 375 28

Del Maguey Vida Puebla Mezcal 300 17

Don Julio Blanco 550 19

Don Julio Reposado 550 27

Don Julio Anejo 600 28

Don Julio 1942 800 34

Espolon Blanco 375 17

Espolon Reposado 375 18

Patron Anejo 500 22

Patron Reposado 450 20

Patron Silver 400 18

Bottle 1.5 oz

Bombay Sapphire 275 16

Hendricks 350 18

Monkey 47 590 27

Tanqueray 275 16

Rum

Bacardi Superior Light 275 16

Captain Morgan Spiced Rum 275 16

Damoiseau XO 500 31

Goslings Black Seal 275 16

Malibu Coconut 275 16

Ron Zacapa 23 year 400 26

Gin



Bottle
Bourbon

Angels Envy 400 22

Basil Hayden 400 22

Blantons 680 48

Buffalo Trace 325 15

Bulleit 300 17

Four Roses 300 19

Four Roses Single Barrel 350 22

Knob Creek 350 18

Makers Mark 350 18

Woodford 350 18

Woodinville 350 16

1.5 oz

Courvoisier X.O. 1100 59

Hennessy Paradis Imperial 3700 436

Hennessy Paradis 1600 168

Hennessy X.O. 1090 61

Hennessy Privilege 700 32

Hennessy V.S. 450 23

Martel L'or Jean 4500 275

Remy Martin 1738 450 29

Remy Martin Louis XIII 4500 275

Remy Martin X.O. 700 40

Cognac

Bulleit Rye 300 17

Crown Royal 350 18

Crown Royal Apple 350 18

Crown Royal Peach 350 18

Jack Daniels 300 16

Jack Daniels Single Barrel 450 29

Jack Daniels Sinatra Select 750 43

Jameson 300 16

Knob Creek Rye 350 18

Whistle Pig 12 yr 800 52

Whistlepig Piggy 6 yr 300 17

Whistlepig Boss Hog 850 102

Whistlepig Farm Straight Rye 500 31

Yamazaki 12 yr 500 34

Whiskey

20% service charge automically added to all checks. 
16% goes to server & 4% to fees. 



Scotch

Aberlour A'Bunadh Single Malt 700 45

Ardbeg 10 yr Single Malt Scotch 450 23

Caol lla 12 yr 600 37

Chivas Royal Salute 38 1450 250

Chivas Royal Salute 62 Gun 7000 350

Chivas Regal 12 yr 350 17

Dewars White Label 275 14

Dewars 25 Yr 1100 64

Dewars 30 YR 1500 145

Glenfiddich 12 yr 450 21

Glenfiddich 18 yr 800 50

Glenfiddich 21 yr 900 55

Glenlivet 12 YR 500 23

Glenlivet 18 Yr 900 50

Glenmorangie 10 Yr 450 27

Glenmorangie 18 Yr 900 50

Johnnie Walker Black Label 450 20

Johnnie Walker Blue Label 900 60

Lagavulin 16 Yr 800 50

Laphroaig 10 Yr Islay Single Malt 450 29

Macallan 12 Yr Single Malt 590 36

Macallan 18 YR Highland Single
Malt 1300 80

Bottle 1.5 oz

20% service charge automically added to all bar 
checks. 16% goes to server & 4% to fees.



Champagne

Armand de Brignac Ace of Spade Brut
750Ml

900

Armand de Brignac Ace of Spade Rose
750 Ml

1300

Dom Perignon Brut
750Ml

750

Dom Perignon Rose
750ML

1800

Moet & Chandon Imperial
750Ml

240

Moet & Chandon Nectar Imperial Rose
750Ml

300

Veuve Clicquot Brut Rose
750Ml

250

Veuve Clicquot Yellow Label Brut
750Ml

225

 

Service Charge Notice
A 20% auto gratuity/service charge is automatically 
added to guest checks. 16% is distributed directly to 
service workers on top of their base wages, & the 
remaining 4% is used to help pay for our increasing 
operational costs. Guests are welcome to leave an 

additional voluntary tip for bar staff if they wish.



Coke 6

Diet Coke 6

Sprite 6

Ginger Ale 6

Red Bull Energy Drink
Regular, Flavored or Sugar Free

10

Acqua Panna Natural Spring Water
500ML

9

Acqua Panna Natural Spring Water
IL

13

Voss Artesian Sparkling Water
850ML

13

Cranberry Juice 6

Ruby Red Grapefruit juice 6

Orange Juice 6

Pineapple juice 6

Complimentary Mixers with Bottle Service
club soda, cranberry juice, orange juice, pineapple juice,

ruby red grapefruit juice, coke, diet coke, ginger ale, and
sprite

Non-Alcoholic Beverages

Service Charge Notice
A 20% auto gratuity/service charge is automatically 
added to guest checks. 16% is distributed directly to 
service workers on top of their base wages, & the 
remaining 4% is used to help pay for our increasing 
operational costs. Guests are welcome to leave an 

additional voluntary tip for bar staff if they wish.



Who says the night
has to end early?

Y O U R  L A T E  N I G H T  E S C A P E
I S  R I G H T  H E R E .



@CLOAKROOM_DC@CLOAKROOM_DC
@CLOAKROOMCUTIES@CLOAKROOMCUTIES

Follow us on IG for updates on
sexy theme nights & events!




