
 $6  A P P E T I Z E R S   

 $8  A P P E T I Z E R S   

 $10 A P P E T I Z E R S   

VG CRISPY FRIED 
BRUSSELS SPROUTS
Cinnamon-chipotle seasoned, 
dried apricots and cranberries, 
pecans, Southwest ranch.

 AVOCADO TOAST
Avocado mix, hemp hearts, olive 
oil, microgreens, sourdough. 

CHEESE FRIES
Old Bay, jack cheddar, bacon, 
scallions, Southwest ranch.

BUFFALO WINGS (5) 
Roasted in-house, then fried, with 
celery and bleu cheese dressing.

 MEATLESS TACOS
Two bbq Beyond Meat tacos, 
guacamole, pickled ginger, black 
bean salsa, cilantro, flour tortillas, 
pickled onions and banana peppers.

FRIED CHICKEN SLIDERS
Pickle-brined, Southwest 
ranch, rocket greens, pickles, 
coleslaw, brioche buns.

OLD BAY WINGS (5) 
Roasted in-house, then 
fried, with celery, Southwest 
ranch and mambo sauce.

BUFFALO CHICKEN TACOS 
Roasted Allen Farms chicken, 
pickled celery, bleu cheese, 
slaw, flour tortilla, ranch. 

ANGUS SLIDERS 
Thousand island, pickles, 
American cheese, brioche buns, 
side caramelized onions. 

OLD BAY FRIED SHRIMP
Sustainable shrimp, panko  
hand-breaded, banana pepper 
relish, house-made kewpie tartar.

SUPER LUMP  
CRAB CAKE SLIDERS
House-made kewpie tartar, roasted 
corn, mashed avocado, brioche buns.

Healthier Flexitarian Options
 Lower in Fat & Cholesterol     VG Vegetarian

 Plant-Based (Vegan)     GF Gluten-Free
We use a common equipment for food products. We cannot guarantee that any item sold will be free from traces of allergens.  

Our kitchen is not a gluten-free environment. NH HH 10/23-2

 

Old Bay Wings

HAPPY  
HOUR  

APPETIZERS
Monday – Friday, 
3:00pm – 6:30pm

In the Bar & Patio



NH HH 10/23-1

CLASSIC MARGARITA
El Jimador tequila, triple sec, 
lime juice, and agave. 

SANGRIA 
Apricot brandy, house red 
wine, all-natural orange juice, 
simple syrup and fresh fruit. 

GRANDMA’S  
PINK LEMONADE
1One Vodka, fresh strawberries, peach 
schnapps, house-made sour mix. 

WATERMELON-CUCUMBER 
MOJITO
Bacardi Rum, watermelon-cucumber 
mix, fresh lime, fresh mint. 

 $8  C R A F T  C O C K TA I L S  

GF  ANGRY ORCHARD CIDER
BLUE MOON
BUD LIGHT
CORONA

GUINNESS STOUT
SAMUEL ADAMS
YUENGLING
TRULY HARD SELTZER
HEINEKEN 0.0

 $3  B O T T L E D  B E E R  

MERLOT 
Tilia – Mendoza, Argentina 

CABERNET SAUVIGNON 
Mars and Venus – Chile 

CHARDONNAY 
Indaba – South Africa

SAUVIGNON BLANC 
TerraNoble – Chile

 $5  R E D  & W H I T E  W I N E S  

 $4 L O C A L  C R A F T  B E E R  
By the Bottle / Ask Your Server for 16oz. Draught Options

FLYING DOG BLOODLINE BLOOD ORANGE IPA
HEAVY SEAS LOOSE CANNON AMERICAN IPA 
DEVILS BACKBONE VIENNA LAGER

Grandma’s Pink Lemonade

HAPPY  
HOUR  

DRINKS
Monday – Friday, 
3:00pm – 9:00pm

Drinks Only 
In the Bar & Patio



H A N D C R A F T E D  C O C K T A I L S



MIMOSAS & EYE-OPENERSMIMOSAS & EYE-OPENERS
Local Brews & Handcrafted Drinks

We partner with local purveyors to offer you the best from the region.

DC 10/23-2



DC 10/23-3

Proudly Serving Your Favorites
Spirits vary by location. Ask your server for details.

THE SILVER DINER
All-natural orange, passion 
fruit, or pineapple juice, 
topped with a strawberry.

THE MIGHTY MANGO
All-natural mango juice, simple 
syrup, topped with a strawberry.

CHESAPEAKE BLOODY MARY
1One Vodka, Old Bay rim, olives, and 
MD’s own George’s Bloody Mary mix.

ATOMIC BLOODY MARY
1One Vodka, jalapeño slices, 
Old Bay rim. MD’s own George’s 
Spicy Bloody Mary mix.

 TEQUILA SUNRISE 
El Jimador Tequila, triple sec, 
all-natural orange juice, pineapple 
juice and grenadine. 12.99

 ICED BREWCHATA 
RumChata, Kahlúa, cold brew coffee, 
and oat milk topped with whipped 
cream and cinnamon powder. 11.99

STRAWBERRY HENNESSY
Hennessy Cognac, Grand Marnier, 
house-made sour mix, sparkling 
wine, fresh strawberries. 15.49

CLASSIC IRISH COFFEE
Freshly brewed coffee, Baileys Irish 
Cream, Jameson Irish Whiskey, 
and whipped cream (served hot).  12.99

WATERMELON-CUCUMBER 
SPRITZ
Refreshing watermelon-cucumber 
mix with a hint of mint.

TROPICAL MIMOSA
Guava-mint purée, all-natural 
orange juice and mango juice.

CLASSIC MIMOSAS 8.99

BLOODY MARYS 9.99

SPECIALTY BRUNCH COCKTAILS

DELUXE MIMOSAS 9.99

COGNAC
Courvoisier VS
Hennessy VS

Rémy Martin VSOP
BOURBON

Bulleit
Evan Williams Black 

Jim Beam
Jim Beam Honey

Maker’s Mark
Smooth Ambler Old Scout

SCOTCH
Chivas Regal 12

Dewar’s White Label
Johnnie Walker Black Label
Johnnie Walker Red Label

GIN
Bombay Sapphire

Prairie Organic
Tanqueray

RUM
Bacardi Superior 
Captain Morgan 
Original Spiced

Chairman’s Reserve Spiced
Goslings Black Seal

Malibu
Myers’s Dark

WHISKEY
Jack Daniel’s Black

Jameson
Seagram’s 7
Bulleit Rye

TEQUILA
1800 Añejo
1800 Blanco

1800 Reposado 
Casamigos 

El Jimador Reposado
Patrón

VODKA
Absolut

Belvedere
Grey Goose
Ketel One 

Prairie Organic
1One
Stoli 

Tito’s Handmade

Silver Diner Favorite

 MIMO SAS 
Made with sparkling wine.

 EYE-OPENERS 



C O C K TA I L S
Handcrafted with Freshly Made Mixes

Crafted by our award-winning mixologist Richard Torres, we use freshly 
squeezed juices, all-natural cane sugar, locally sourced products, and 
seasonal ingredients to create the highest quality beverages possible.

DC 04/23-4

New! Southern Cider

New! Cinnamon & Rye Old Fashioned

New! Cold Brew Falltini



Silver Diner Favorite
DC 10/23-5

 S E A S O N A L  C O C K TA I L S  
New! SOUTHERN CIDER
Maker’s Mark, apricot brandy, seasonal apple cider, 
house-made cinnamon syrup. 13.49

New! COLD BREW FALLTINI
Compass Coffee cold brew, Tito’s vodka, Kahlúa, 
RumChata, and spiced pumpkin. 14.49

New! CINNAMON & RYE OLD FASHIONED
Bulliet Rye, house-made cinnamon syrup, Angostura 
bitters, and dehydrated orange slice. 14.49

 S I G N AT U R E  R E F R E S H E R S  
 GRANDMA’S PINK LEMONADE

1One Vodka, fresh strawberries, peach schnapps, 
house-made sour mix. 13.99 

WATERMELON-CUCUMBER MOJITO
Bacardi Rum, watermelon-cucumber mix, fresh lime, fresh mint. 13.99

SANGRIA 
Apricot brandy, house red wine, all-natural orange 
juice, simple syrup and fresh fruit. 12.49 

COLLINS & BERRIES
New Amsterdam Gin, Bacardi Raspberry, house-made 
sour mix, blueberries, club soda. 13.49

THE SD MULE
1One Vodka, ginger beer syrup, lime juice. 13.49

CRAFT COCKTAIL SPECIALTIES 
 TROPICAL SIDECAR 

All-natural mango mix, Hennessy Cognac, Grand Marnier, 
house-made sour mix, sugar rim, orange garnish. 15.99

KENTUCKY BARREL OLD FASHIONED
Bulleit Bourbon, black cherry syrup, simple syrup 
and Angostura bitters. 15.49

 THUNDERBIRD MARGARITA
Casamigos Tequila, orange liqueur, lime juice, agave 
syrup with Grand Marnier float. 15.49

STRONG ISLAND ICED TEA 
Grey Goose, Bacardi, Casamigos, Cointreau, 
house-made sour mix, Coke. 15.99

New! PASSIONATE SUMMER 
Casamigos Tequila, Cointreau, passion fruit purée,
house-made agave syrup, fresh lime juice. 15.99



R E D  & W H I T E  W I N E S
Light to Bold

Carefully curated wines that showcase high quality and 
innovation while celebrating the traditions of winemakers.

DC 10/23-6



DC 10/23-7

 R E D  & W H I T E  W I N E S  
By the glass / By the bottle

RED WINES
MERLOT 
Tilia – Mendoza, Argentina 10.99 / 34.99
Plenty of red and dark fruit with round, silky tannins. Bright red 
color with complex red fruits, fresh spice and floral aromatics. 

CABERNET SAUVIGNON 
Mars and Venus – Chile 11.99 / 38.99
Boasting colors of garnet and scents of ripe cherry. Full-bodied, offering 
flavors of cherry, chewy blackberry, hints of vanilla and consistent oak. 

MALBEC 
Aranwa – Mendoza, Argentina 12.99 / 39.99
Intense aromas of plums, black cherries and cherry jam. On the 
palate it is soft and round, well-balanced with a long finish. 

PINOT NOIR 
Dante – Sonoma County, CA 12.99 / 39.99
Round and layered palate, with candied cherry and lightly roasted 
coffee, Tahitian vanilla bean and a delicate oak framework.

WHITE WINES & BUBBLES
CHARDONNAY 
Indaba – South Africa 11.99 / 38.99
Medium-intense aromas of orange, yellow melon and ripe pear. 
Light and easy-drinking, with ample acidity and flavors.

PINOT GRIGIO 
Clic – Italy 10.99 / 34.99
Delicious and refreshing with invigorating aromas and flavors of 
fresh yellow and green apples, white peach and quince. 

SAUVIGNON BLANC 
TerraNoble – Chile 11.99 / 38.99
Fresh, aromatic, fruit-forward, and herbaceous. Completely 
un-oaked for a crisp refreshing finish. 

ROSÉ 
Chateau Vartely – Moldova 11.99 / 38.99
Malbec and Syrah Rosé. Light, fresh and crisp with clear 
notes of sweet fruits, elegant and zesty.

PROSECCO 
Poggio Costa – Italy 11.99 / 38.99
Intense and fruity with golden apple notes. Fresh with a strong 
minerality and balanced with sweet honey notes.



L O C A L  C R A F T  B E E RL O C A L  C R A F T  B E E R
Brewed Locally in DC, DE, MD, & VA 

DC 10/23-8

LOCAL CRAFT DRAUGHT BEER 
Ask your server about our rotating seasonal selections. 

16oz. Draught. 8.99

B O T T L E D  B E E R S  
LOCAL CRAFT & IMPORTED   7.49

DEVILS BACKBONE VIENNA LAGER 
FLYING DOG BLOODLINE BLOOD ORANGE IPA 
HEAVY SEAS LOOSE CANNON AMERICAN IPA 
BLUE MOON / CORONA / GUINNESS STOUT

DOMESTIC   6.49

GF  ANGRY ORCHARD HARD CIDER
BUD LIGHT / SAMUEL ADAMS / YUENGLING
TRULY HARD SELTZER / HEINEKEN 0.0




