
 

 WELCOME TO STONEWALLS TAVERN,  WHERE OUR CASUAL 
SETTING IS IDEAL FOR LIGHT FARE AND RELAXATION. PLAY 
SOME POOL, WII OR SHUFFLEBOARD.  CATCH THE GAME ON 

OUR LARGE SCREEN TVS.  ENJOY LIVE BANDS ON FRIDAY 
NIGHTS OR JUST UNWIND BY THE FIELDSTONE FIREPLACE. 

 
 

HOURS OF OPERATION 
MONDAY THROUGH SUNDAY 

4:00 P.M. TO 1:00 A.M. 
 

MENU AVAILBLE UNTIL 12:00 A.M. 
 
 

NO ONE UNDER 21 YEARS OF AGE  
WILL BE PERMITTED INSIDE STONEWALLS TAVERN 

WITHOUT A PARENT OR GUARDIAN. 
 

AFTER 10:00 P.M. NO ONE UNDER 21 YEARS OF  
AGE WILL BE PERMITTED. 

 
 

STONEWALLS TAVERN IS A 100% SMOKE FREE ENVIROMENT. 
 
 

EVERY FRIDAY NIGHT 
ENJOY LIVE MUSIC FROM OUR  LOCAL BANDS 

9:30 P.M. TO 12:30 A.M. 
 
 

STONEWALLS TAVERN MAKES THE PERFECT PLACE TO 
HOST ANY SEMIPRIVATE FUNCTION. 

 

CONTACT THE TAVERN MANAGER TO DISCUSS YOUR NEXT 
EVENT AT 703.729.8400 EXT. 5088 



  
 

MENU PRICES ARE TAX INCLUSIVE MENU PRICES ARE TAX INCLUSIVE 
 

APPETIZERS 
 

SOUP OF THE DAY OR LOBSTER BISQUE 
9 

 

CRAB AND SPINACH DIP 
PARMESAN CHEESE AND HOUSE-MADE TORTILLA CHIPS 

14 
 

STONEWALLS WINGS 
PLUMP, HOUSE-MARINATED CHICKEN WINGS WITH HOT SAUCE 

AND BLUE CHEESE FOR DIPPING, CELERY AND CARROTS. 
12 

 

CRAB CAKE SLIDERS 
LEMON CAPER AIOLI, PICKLED FENNEL RED PEPPER SLAW 

12 
 

CRISPY BREW CITY ONION RINGS 
CAJUN MAYONNAISE 

7 
 

HOUSE MADE POTATO PIEROGI  
SERVED WITH SOUR CREAM AND SAUTÉED ONIONS  

10 
 

POPCORN CHICKEN  
CHOICE OF HONEY MUSTARD, THAI CHILI GLAZE 

 HOT SAUCE AND BLUE CHEESE SERVED ON THE SIDE 
GARNISHED WITH PICKLED FENNEL RED PEPPER SLAW 

12 
 

SALADS 
 

CAESAR SALAD 
HOUSE-MADE DRESSING, GARLIC CROUTONS,  

ANCHOVIES AND AGED PARMESAN 
9 
 

OUR SALAD OF LOCAL GREENS 
DRIED SUMMER FRUITS, MARCONI ALMONDS, GOAT CHEESE, 

BALSAMIC VINAIGRETTE 
9 

 

ASIAN”CHOP” SALAD 
THAI CHILI SAUCE, CRISPY WONTONS, CABBAGE, 

GREEN ONION, PEPPERS AND CILANTRO 
10 

SPICE UP YOUR SALAD BY ADDING  
ADD GRILLED  OR CRISPY CHICKEN 

4 
ADD GRILLED SALMON 

9 
 

SANDWICHES AND ENTRÉES 
 

FRESH GROUND ANGUS BURGER 
8 OZ. BURGER WITH YOUR CHOICE OF BACON, 

MUSHROOMS, SAUTÉED ONIONS, 
CHEDDAR, PROVOLONE, SWISS AND BLUE CHEESE 

SERVED WITH FRENCH FRIES 
14 

 

STONEWALLS CLUB SANDWICH 
TOASTED BREAD, HAM, TURKEY, BACON,  
LETTUCE, TOMATOES AND MAYONNAISE 

SERVED WITH FRENCH FRIES 
12 

 

SMOKED PORK “CUBAN” PANINI 
HOUSE MADE PICKLES, HAM, SWISS CHEESE 

DIJON MUSTARD SERVED WITH FRENCH FRIES 
14 

 

GRILLED PORTOBELLO WRAP 
RED PEPPERS, SAUTÉED ONIONS, HERBED BLUE RIDGE 
DAIRY MASCARPONE. SERVED WITH MIXED GREENS 

12 
 

HONEY MUSTARD  
GRILLED CHICKEN SANDWICH 

BACON, PROVOLONE CHEESE, LETTUCE, TOMATO 
SERVED WITH FRENCH FRIES 

13 
 

BAKED PENNE PASTA WITH SPICY ITALIAN 
SAUSAGE 

FRESH SPINACH, MOZZARELLA AND AGED PARMESAN 
19 

 

GRILLED ATLANTIC SALMON 
BRUSSEL SPROUTS AND BACON, MASHED POTATOES, 

WHITE WINE AND HERB BUTTER SAUCE 
26 

 

GRILLED HAND CUT BEEF RIB EYE 
SAUTÉED SPINACH, MASHED POTATOES,  

CABERNET DEMI 
32 

 
*CONSUMING UNDERCOOKED MEAT OR SEAFOOD CAN  

INCREASE YOUR RISK OF FOOD BOURNE ILLNESS 



  
 

MENU PRICES ARE TAX INCLUSIVE MENU PRICES ARE TAX INCLUSIVE 
 

DESSERTS  
 

PUMPKIN CHEESECAKE DOME 
CARAMEL SAUCE  

9 
 

DOMINION ROOT BEER FLOAT 
9 
 

CHOCOLATE BROWNIE SUNDAE 
VANILLA AND CHOCOLATE ICE CREAM, CARAMEL SAUCE, 

CHOCOLATE GANACHE AND TOASTED PEANUTS 
9 
 

MAPLE INFUSED CREME BRULEE 
GINGERSNAP COOKIE 

9 
 

AFTER DINNER DRINKS 
AFTER DINNER DRINKS ARE $10. 

 
AMARETTO BAILEYS 

B&B CHAMBORD 
COINTREAU DRAMBUIE 
FRANGELICO GODIVA LIQUEUR 

GRAND MARNIER KAHLUA 
SAMBUCA TIA MARIA 

STARBUCKS COFFEE LIQUEUR  
 

PORTS 
 GLASS 
CHURCHILL, 1997 LBV 10 
FONSECA, 10 YR TAWNY, PORTUGAL 14 
DOWS, 20 YR TAWNY, PORTUGAL 16 

 

SINGLE MALT SCOTCHES 

  
DALWHINNIE 15 YEAR 16 
TALISKER 10 YEAR 17 
GLENMORANGIE 10 YEAR 13 
GLENMORANGIE 12 YEAR 17 
GLENMORANGIE 18 YEAR 22 
MACALLAN 12 YEAR 13 
MACALLAN 18 YEAR 27 
GLENLIVET 12 YEAR 11 
GLENFIDDICH 12 YEAR 11 

SIGNATURE DRINKS 
 

BANANAS FOSTER COCKTAIL 
STOLI VANILLA, BANANA LIQUEUR  

BUTTERSCOTCH SCHNAPPS, GODIVA AND CREAM 
SERVED ON THE ROCKS 

10 
 

HOT APPLE PIE 
CAPTAIN MORGAN, APPLE SCHNAPPS AND  

HOT CIDER. GARNISHED WITH A CINNAMON STICK 
10 

 

PEPPERMINT PATTY 
PEPPERMINT SCHNAPPS, WHITE CRÈME DE CACAO,  

GODIVA, AND HOT CHOCOLATE.  
TOPPED WITH WHIPPED CREAM 

10 
 

DRAFT AND BOTTLED BEERS 
 

DRAFT 
BUD LIGHT 5 
FLYING DOG “OLD SCRATCH” LAGER 6 
BASS ALE 6 
SIERRA NEVADA PALE ALE 6 
SAM ADAMS SEASONAL 6 
STELLA ARTOIS 6 
BLACK AND TAN 8 

 

BOTTLED 
BUDWEISER 4.50 
MILLER LITE 4.50 
SAM ADAMS LAGER 5.50 
CORONA 5.50 
AMSTEL LIGHT 5.50 
HEINEKEN 5.50 
YUENGLING 5.50 
FLYING DOG “IN HEAT WHEAT”  5.50 
GUINNESS 16OZ PUB STOUT DRAUGHT 6.50 
CLAUSTHALER NON-ALCOHOLIC 5.50 

 
 
 



  
 

MENU PRICES ARE TAX INCLUSIVE MENU PRICES ARE TAX INCLUSIVE 
 

SPECIALTY MARTINIS 
SPECIALTY MARTINIS ARE $12, UNLESS OTHERWISE STATED. 

 

CANDY CANE TINI  
PEPPERMINT SCHNAPPS, STOLI VANILLA,  

WHITE CREME DE CACAO  
GARNISHED WITH A CANDY CANE 

 
PUMPKIN PIE ALA MODE 

STOLI VANILLA, FRANGELICO, SPLASH OF COINTREAU 
WHIPPED CREAM AND NUTMEG 

 
CARAMEL APPLE MARTINI 
ABSOLUTE VODKA, APPLE PUCKER,  

BUTTERSHOTS SCHNAPPS AND DASH OF SOUR MIX 
 

MOCHATINI 
STARBUCKS COFFEE LIQUEUR,  

GODIVA LIQUEUR AND STOLI VANILLA 
 

VERY BERRY 
STOLI RAZZ, CHAMBORD, CRANBERRY JUICE AND SOUR MIX 

 
ALMOND JOY 

AMARETTO DI SARONNO, DARK CRÈME DE CACAO AND CREAM 
 

CARIBBEAN DELIGHT 
 CHAMBORD, MALIBU RUM, CRÈME DE BANANA,  

MYERS DARK RUM, PINEAPPLE AND ORANGE JUICE  
“YOU ARE IN THE ISLANDS” 

 
VANILLA CHOCOLATE MARTINI 

STOLI VANILLA, GODIVA LIQUEUR,  
WHITE CRÈME DE CACAO AND WHIPPED CREAM  

“WILL SATISFY ANY CHOCOLATE LOVER” 
 

MANGO MARGATINI 
THREE ‘G’ REPESADO TEQUILA, MANGO LIQUEUR AND 

 MANGO JUICE WITH A DASH OF SOUR MIX 
SERVED WITH A SUGARED RIM  

 
THE ULTIMATE MARTINI 

A SINFUL COMBINATION OF 
 LOUIS XIII DE REMY MARTIN AND 

CRISTAL CHAMPAGNE WITH A DASH OF SUGAR AND BITTERS  
 - 550.00 -  

 
 

WINE LIST 
 

CHAMPAGNE 
 

  BOTTLE 
CRISTAL  315 
DOM PERIGNON  210 
VEUVE CLICQUOT  100 
ROEDERER ESTATE BRUT   50 
DOMAINE MUMM, SPLIT  11 

 
WHITE WINES 

 
 GLASS BOTTLE 
SONOMA CUTRER, CHARDONNAY 12 52 
ESTANCIA, PINOT GRIGIO 10 46 
FERRARI-CARANO, SAUVIGNON BLANC  41 
SIMI, RESERVE CHARDONNAY  58 

 
RED WINES 

 
 GLASS BOTTLE 
WILD HORSE PINOT NOIR 12 50 
STERLING, CABERNET 12 53 
CHÂTEAU ST. JEAN, MERLOT 12 50 
WILLIAM HILL, RESERVE CABERNET  82 

 
HOUSE WINE 

 

SYCAMORE LANE, CALIFORNIA 
CHARDONNAY 
PINOT GRIGIO 

CABERNET  
MERLOT 

WHITE ZINFANDEL 
 

GLASS BOTTLE 
7.50 36 

 


