
5700 NEWBURY STREET  .  BALTIMORE, MD

PROUDLY SERVING BALTIMORE’S FINEST LUNCHES, DINNERS AND BRUNCHES FOR MORE THAN 30 YEARS.

410.367.6903  .  MTWASHINGTONTAVERN.COM

DRINK LIST DRINK LIST

Consuming raw or undercooked seafood or protiens may be hazardous to your health.                                                                          All of our flash fried items are cooked in 100 % transfat free soy oil.

SPECIALTY

MARYLAND
Raven Beer	 Baltimore Beer Works	 Euro Pale Lager	
Raging Bitch	 Flying Dog	 Belgian Style IPA	
Ozzy	 Brewer’s Art	 Belgian Strong PA

Miller Lite	  
Budweiser
Bud Light
Coors Light
�Bud Light Lime
Heineken
Heineken Light
Natural Light (Grenades)
National Premium
Natty Boh
Rolling Rock
Corona Xtra
Corona Light
Amstel Light
Red Stripe
Smithwicks’s
Fosters (Oil Can)
Mike’s Hard Lemonade
Smirnoff Ice
Stella Artois
Sam Adams
Sam Adams Light
Sam Adams Seasonal

Sam Smith’s Oatmeal Stout
ShockTop
Yuengling
Yuengling Light
Sierra Nevada
Anchor Steam
Dogfish Head 60 Min IPA
Blue Moon
Allagash White
Magic Hat – Circus Boy
Woodchuck Cider
Michelob Light
Michelob Ultra
Boddingtons
Brooklyn Lager
Dos Equis
Sharps
Killians
Labatts
Newcastle
Harp 
Redbridge (gluten free)

BEER

Sweet Action	 Sixpoint	 Cream Ale		
Bengali Tiger	 Sixpoint	 American IPA
Victory Hop Devil	 Victory	 American IPA	
Victory Golden Monkey	 Victory	 Tripel		
Fat Tire	 New Belgium Brewing	 Amber Ale		
Abbey Ale	 Ommegang	 Dubbel		
Omission Lager	 Widmer	 Gluten Free 	
Hit The Trail Ale	 Long Trail Brewing Company	 English Brown Ale	
Kirin Ichiban	 Kirin Brewery of America	 Japanese Malt	
Dead Guy Ale	 Rogue Ales	 Maibock		
Arrogant Bastard	 Stone Brewing Company	 American Strong Ale	
Chimay Tripel White	 Bieres De Chimay S.A.	 Tripel			 

DRAFTS
Blue Moon	 Guiness Stout
Mile 16 Responders Ale	 Magic Hat #9
Heavy Seas Loose Cannon	 Flying Dog Raging Bitch
Stella Artois	 Union Brewing Co Duckpin Pale Ale
Evolution IPA	 Dogfish Head 60 Minute IPA

Cabernet, Cupcake, Central Coast___________________________________________________ 7/21 
Full bodied Cabernet has soft tannins with fruit flavors of blackberry, dark cherry and cassis

Cabernet, J. Lohr “7 Oaks,” Paso Robles___________________________________________12/40  
An abundance of dark cherry, black currant and berry fruit enhanced by spicy cedar

Cabernet, Chateau Ste Michelle “Cold Creek Vineyard,” Washington_____________60 
Is a dense, decadent wine with structure and rich concentrated black fruit. 

Merlot, Hogue, Washington_ ________________________________________________________ 7/21 
Delivers a bright, fruit driven wine with aromas of plum, cranberry and cedar

Pinot Noir, Hob Nob, France_________________________________________________________ 7/21 
Is a polished, elegant, full and round, is cherry driven with a bit of strawberry and vanilla oak

Pinot Noir, Erath, Oregon_______________________________________________________________35 
Bright red cherry, violets and vanilla with and alluring smokiness

Malbec, Alamos, Argentina __________________________________________________________ 8/24 
Full and rich with black raspberry and sweet spice from light oak aging

Malbec, Antigal Uno, Argentina________________________________________________________35 
Intense red color with violet tones, aromas of wild berry, dark plum and a subtle hint of coffee 
Carmenere, Root 1, Chille____________________________________________________________ 7/21 
Deep red color with gentile tannins and rich flavors of plum, blackberry and spice

Tempranillo, Venta Morales, La Mancha, Spain___________________________________ 7/21 
Pungent aromas of red and dark berries, smoky herbs and flowers

Chianti, Melini, Tuscany______________________________________________________________ 7/21 
Bright, ruby red color with elegant scents of raspberries and spices

Cotes du Rhone Red Blend, Delas “Saint Esprit,” France_________________________ 9/27 
Color has a dark plum hue with a classic full flavor of berry fruit, violet, licorice and spices

Blend, Blue Crab Red, Chesapeake, Virginia_______________________________________ 8/24 
A light, fruity semi-dry red with flavors of plum strawberry and cherry

RED

Prosecco,  Zonin, Italy____________________________________________7/21 
Straight forward and clean with a fresh fruit core

Sparkling Rose, Segura Viudas, Spain________________________________7/21 
Bright, light strawberry pink with hints of cherry and a light acidity

Sparkling  Wine, Mumm  Brut Prestige, Napa__________________________ 43 
The first sip yields layered white blossom aromas followed by creamy vanilla, citrus and melon

Champagne, Pierre Jouet Grand Brut, France__________________________ 75 
Elegant and fine-grained in texture with fresh flavors of apple, orange and buttery brioche

SPARKLING

WINE

Chardonnay, Smoking Loon “Steelebird” Unoaked, CA__________________________ 7/21 
Medium bodied wine with a floral bouquet and notes of apricot, pear and honeysuckle nectar

Chardonnay,  Sonoma Cutrer, CA__________________________________________________12/40 
Bright vibrant flavors of green apple and citrus lemon cream are accented by subtle oak

Chardonnay, La Crema, Monterey_____________________________________________________45 
Lively citrus, subtle toasted oak and butterscotch with a lovely vibrancy

Pinot Grigio, Ecco Domani, Italy_ ___________________________________________________ 8/24 
Well balanced and clean with soft flavors that are indicative of the refreshing fruit style

Sauvignon Blanc, Oyster Bay, NZ_ __________________________________________________ 8/24 
Always crisp and refreshing, zesty and aromatic with lots of lively fruit characters 
Sauvignon Blanc, Heritage, CA_ ____________________________________________________12/40 
Refreshing combo of fresh berry with a touch of tropical & fig fragrance

Verdejo, Bodegas Paso a Paso. La Mancha, Spain_________________________________ 8/24 
Citrus fruit flavors with a tangy finish and succulent herb qualities

Albarino, Don Olegario, Spain_______________________________________________________ 9/30 
Aromas of jasmine and roasted lemon with a bit of dried thyme and tarragon

Moscato, Annalisa, Veneto, Italy_ ___________________________________________________ 8/24 
Generous notes of peach and apricot that blossom on the palate in fine bubbles 

Rose, Borsao, Spain____________________________________________________________________ 7/21 
Light, bright and pink, juicy and clean with tangy red berry flavors.

Blend, D’Arenberg “Hermit Crab,” Australia_______________________________________ 8/24  
Expressive and rich with orange peel, candied ginger, apricot and citrus notes

WHITE

CRUSHES
ORANGE CRUSH  Stoli-O, Triple Sec, Fresh Squeezed Orange Juice, 
over Ice, with a Splash of Sprite  $7.5

GRAPEFRUIT CRUSH  Finlandia Grapefruit Vodka, Triple Sec, Fresh Squeezed Ruby 
Red Grapefruit, over Ice, with a Splash of Sprite  $7.5

JOHN DALY’S CHOICE  Seagram’s Sweet Tea Vodka, Triple Sec,  
Fresh Squeezed Lemons, over Ice, with a Splash of Sprite  $6.5

MAKER’S SOUR  Makers Mark Bourbon, Triple Sec, Fresh Squeezed Lemons and 
Oranges, over Ice, with a Splash of Sour Mix   $8.5

THE MANHATTAN  Cask Aged  
Makers Mark 46, Sweet Vermouth and 
Bar Cherries On the Rocks or Straight 
Up   $10.5

JACK SPLASH  Jack Daniels Bourbon, 
with Muddled Mint and a Splash of 
Simple Syrup, on the Rocks   $8

MOSCOW MULE  Finlandia Vodka, Ginger 
Beer, Simple Syrup, Fresh Mint Sprig and a 
Wedge of Lime, on the Rocks  $7.5

JOCKEY’S CHANCE  Makers Mark 
Bourbon infused with Cinnamon, Honey 
and Clove, on the Rocks with a Splash of 
Gran Marnier on Top  $9.5

SIDE CAR  Brandy, Fresh Lemon Juice 
and Cointreau, shaken and served up in a 
Martini Glass with a Sugar Rim  $8

ELDERFLOWER SIDE CAR  St Germaine 
Elderflower Liqueur, Brandy, Cointreau 
and Fresh Lemon Juice served on the 
rocks with an Orange Twist   $8.25

DIRTY MARTINI Chopin Vodka, Splash 
of Dry Vermouth and Olive Juice, Straight 
up or on the Rocks  $9.5

CHARM CITY BLOSSOM Mint Infused 
Beefeater Gin, Simple Syrup and Aperol 
Liquer, Served on the Rocks or Straight 
Up  $9

NEWTON’S CHOICE  Figenza Fig 
Flavored Vodka, with Muddled Oranges 
and Club Soda, on the Rocks with a 
Squeeze of Lime  $8.5

THE SALTY DOG  Finlandia Grapefruit 
Vodka with Grapefruit Juice, on the Rocks 
in a Salt Rimmed Cocktail Glass  $7.5

TAVERNSIDE  Pinnacle Citrus Vodka, 
Fresh Mint, Simple Syrup, Shaken, Served 
on the Rocks with a Splash of Sprite  $7

THE HEREFORD ZONE  Makers Mark 
Bourbon, Ginger Beer, Lime and Lemon 
Juice, Simple Syrup, on the Rocks  $8

TAVERN ICE PICK  Smirnoff Vodka, 
Iced Tea, Simple Syrup….Shaken Hard 
and Served on the Rocks with a Lemon 
Wedge  $7

CHESAPEAKE ICED TEA  American 
Harvest Vodka, Bacardi Rum, Tanqeuray 
Gin, Hornitos Tequila, Triple Sec, 
Lemon Juice and a Splash of Coke, 
Shaken Hard and Served on the Rocks, 
All of the Punch of the Big City, but 
with the Laid Back Freshness of the 
Eastern Shore  $9

FRENCH PEAR MARTINI   
Absolut Pear and St. Germaine 
Elderflower Liqueur Served up with a 
Champagne Float  $8

MOULIN ROUGE    
Kettle One Vodka, Chambord and Lime 
Juice Served Up With a Champagne  
Float  $8

THIN MINT MARTINI   
White Godiva Chocolate Liqueur,  
Green Crème de Menth, Served on the 
Rocks or Up  $8

GORILLA MILK   
House Infused Vanilla Espresso Rum, 
Kahlua, Bailey’s Irish Cream, Crème de 
Bananna and Cream  $9

COCKTAILS


