
SAGE
gin, sage, elderflower, lime 

 $14

MOM JEANS  $20
E.H. Taylor small batch, clove, orange bitters

NO PUNCH BACKS  $14
yuzu sake, lemon, Fernet-Branca float

PAIN & PLEASURE $16
tequila, curcao, hibiscus, lime, jalapeno

MAIN STREET $14
bourbon, honey, cinnamon, lime

 BEER SELECTION

WEIHENSTEPHANER | HEFEWEISSBIER
5.4% ABV, Freising, GER  $12

STRANGE FRUIT | APPROACHABLE GUYS - 
GERMAN STYLE PILSNER - 4.5% ABV, Chantilly, VA  

$10

DUCK RABBIT | MILK STOUT
5.7% ABV, Farmville, NC  $7

Our Famous COCKTAILS

T I TAN I C
Trummer’s Signature

Cocktail

$15

An American BISTRO

OCELOT | VERMONT STRONG - PALE ALE
6.1% ABV, Sterling, VA  $12

ASLIN | DURANGO DOUG - SOUR                      
W/ RASPBERRY, STRAWBERRY, HAZELNUT, 

MAPLE, & MARSHMALLOW 
 5% ABV, Herndon, VA $12

SPARKL ING
BLANC de BLANCS Szigeti, Burgenland, AT  $17

SECCO Hillinger, Burgenland, AT  $15

CHAMPAGNE Laurent Perrier, Cuvée Brut (split)  $37

WHI T E
CHARDONNAY                                                                  

Calera, Central Coast, CA  $15

GRÜNER VELTLINER
 Steininger, Ried Loisium, Kamptal, AT  $16

ALBARIÑO 
Adega Pedralonga, "Serea,” Rias Biaxas, ES   $15

SAUVIGNON BLANC
Tement, "Kalk & Kreide,” Sudsteiermark, AT   $17

AUSTR I AN  W INE  F L I GH T   $20

STEININGER Grüner Veltliner, Kamptal

MITTELBACH Rosé of Zweigelt, Niederösterreich

STEINDORFER Blaufränkisch, Burgenland

ROSÉ  
ASK YOUR SERVER ABOUT TONIGHT’S OPTION!  $15                                          

RED
SUPER TUSCAN                                                                 

Cantina Vini Tipici dell’Aretino, Tuscany, IT  $15

PINOT NOIR                                                                             
Anton Bauer, Wagram, AT  $17

CABERNET SAUVIGNON
Pendulum, Columbia Valley, WA  $16

BLAUFRÄNKISCH
Steindorfer, Burgenland, AT  $16

TEMPRANILLO
Bodegas Casa Juan, Rioja, Crianza, ES  $16

                            

                                                                                                  

WWW.TRUMMERSONMAIN.COM

  

SOFT COCKTAILS

MARKET G&T $10 
gin-less elixir, tonic, herbs, spices 

with gin + $6

LASSI COME HOME $10
Greek Yogurt, Tumeric, Lemon, Soda

with rum + $6

THE DALE GROVE $10
Italian Lemon Soda, thyme, sorghum

with vodka + $6

 

 

WINES BY THE GLASS 

Bar Manager : Michael Marino



An American BISTRO

SP I T  ROAS TED

BUTCHER SALAD  $23
chopped salad, blue cheese, spit roasted meat

WHOLE BRANZINO  $44
pumpkin chutney      

JOYCE FARM CHICKEN
cornbread stuffing, roasted carrots, mustard jus

   half  $29     whole  $58

DAILY  OFFERINGS
oOUR ROTISSERIE  ( l imited  avai labi l i ty)
servedcduck fat potatoes

TUESDAY:
DUCK BREAST*Cbourbon jus

WEDNESDAY:
PORCHETTACchimichurri

THURSDAY:
RACK OF LAMB*Cbasil & arugula pesto

FRIDAY AND SATURDAY:
PRIME RIB*Chorseradish cream

*Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. This item may be served raw or undercooked.

  Gluten free options available; Please ask 
your server for more details.

EXECUTIVE CHEF s Zack RidenhourWWW.TRUMMERSRESTAURANT.COM

SEA

PORCINI CRUSTED SCALLOPS  $35
miso mustard, baby bok choy

POACHED LOCH DUART SALMON  $34
maple chestnut puree, grilled artichokes,

pomegranate chimichurri

L AND

WIENERSCHNITZEL FROM PORK  $22
dill potato salad, lingonberry jam

6OZ VENISON FILET*  $43
pommes puree, grilled romanesco, madeira truffle sauce  

GREEN HILLS PORK PRESS  $36
three cheese Anson Mills grits, caramelized onion,

bourbon gastrique 

TO  A CCOMPANY

DUCK FAT POTATOES  $9
chives, smoked sea salt, scallions

 ROTISSERIE CARROTS  $12
tahini crema, aleppo chili crisp

 CRISPY BRUSSELS SPROUTS  $10
smoked blue cheese, fried shallots,                                       

honey mustard vinaigrette  

PASTA

BOURSIN CAVATELLI  $28
beef short rib cacciatore, herbed bread crumbs 

PUMPKIN RISOTTO  $25 
crispy pancetta, red wine cranberries, parmesan

MAINS

APPETIZERS
AN AMERICAN BISTRO

TO  SHARE    
DUCK LIVER MOUSSE  $18

grilled ciabatta, pickled red onion, herb salad

GRILLED OCTOPUS  $15
calabrian chili aoili, salsa verde, fingerling potatoes, 

scallions 

BBQ BONE MARROW  $19
apricot jam, mint gremolata, ciabatta 

CRAB DIP  $16
4 cheese blend, cajun spice, spicy pimento 

BUTTERNUT SQUASH TART  $14
goat cheese, pumpkin spiced walnuts, sage     

BAKED BRIE  $16
apricot jam, candied pecans

BREAD  S ERV I C E
FOCACCIA w/herb oil  $6

CORNBREAD w/pumpkin butter  $5

SOUPSeSA LADS

 CHICKEN & WILD RICE SOUP  $12
chipotle creme, cilantro

 MIXED GREEN SALAD  $12
acorn squash, candied walnuts, red onion,

pumpkin vinaigrette

GRAIN SALAD  $14
Anson Mills quinoa & barley, Tuscan black kale, 
pistachios, pomegranate, dill lemon vinaigrette

SPARKL ING
BLANC de BLANCS Szigeti, Burgenland, AT  $17

SECCO Hillinger, Burgenland, AT  $15

CHAMPAGNE Laurent Perrier, Cuvée Brut (split)  $37

WHI T E
CHARDONNAY                                                                  

Calera, Central Coast, CA  $15

GRÜNER VELTLINER
 Steininger, Ried Loisium, Kamptal, AT  $16

ALBARIÑO 
Adega Pedralonga, "Serea,” Rias Biaxas, ES   $15

SAUVIGNON BLANC
Tement, "Kalk & Kreide,” Sudsteiermark, AT   $17

AUSTR I AN  W INE  F L I GH T   $20

STEININGER Grüner Veltliner, Kamptal

MITTELBACH Rosé of Zweigelt, Niederösterreich

STEINDORFER Blaufränkisch, Burgenland

ROSÉ  
ASK YOUR SERVER ABOUT TONIGHT’S OPTION!  $15                                          

RED
SUPER TUSCAN                                                                 

Cantina Vini Tipici dell’Aretino, Tuscany, IT  $15

PINOT NOIR                                                                             
Anton Bauer, Wagram, AT  $17

CABERNET SAUVIGNON
Pendulum, Columbia Valley, WA  $16

BLAUFRÄNKISCH
Steindorfer, Burgenland, AT  $16

TEMPRANILLO
Bodegas Casa Juan, Rioja, Crianza, ES  $16

                            

                                                                                                  


