
Jumbo Everything Pretzel
house-made beer mustard & beer cheese 12

Crispy Potato Skins
beer cheese, bacon crumble, spicy ranch, green onion 12

Tots
served w/ ketchup & dijonaise 7.5

Fries
served w/ ketchup & dijonaise 7.5

Chicken Wings
w/ your choice of buffalo or mumbo sauce 12.5

Bu�ernut Squash & Green Apple Soup
vinco�o, pumpkin seeds & chives  12

Caesar Salad
romaine, pretzel crumbs, 

parmesan crisps 12

Cobb Salad
romaine, bacon, avocado, roasted tomato, chicken, egg,

blue cheese,  lemon herb vinaigre�e 16

Fall Harvest Salad
roasted bu�ernut squash, mesclun mix, sliced red onions, 

shaved radish, pumpkin seeds, herb whipped goat cheese, 
& black pepper white balsamic vinaigre�e 14

Waldorf Salad
iceberg, grapes, apples, celery, chicken,

cashews, crispy onion, lemon poppy dressing 15
**contains tree nuts**

Poached Pear & Burrata Salad
mesclun mix with spiced pistachios, burrata cheese 

& pickled onions in a red wine vinaigre�e 14

Carnitas Tacos (2)
mojo pork, corn tortilla, roasted corn and tomato salsa, 

lime tajin crema 9
 

Chipotle Chicken Tacos (2) 
chipotle roasted chicken, corn tortilla, 

roasted corn and tomato salsa, lime tajin crema 9

Shrimp Tacos (2)
chimichurri marinated shrimp, pickled cabbage slaw, 

corn tortillas 12

Baked Feta Dip
marinated feta, housemade bread 6

Hummus
tahini, roasted garlic, housemade bread 7

Fried Cauliflower
smoky aioli, toasted pumpkin seeds,

 dusted w/ urfa biber spice 8

Bu�er Chicken

basmati rice, sauteed broccoli, cashew bu�er 

**contains tree nuts** 23

Pan-Seared Salmon

pastrami spiced cabbage, hasselback potatoes, 

bu�ernut squash, roasted red pearl onions, russian aioli 25

Shrimp & Grits

shrimp, peppers, onion, tomato, garlic,

white cheddar grits, chili-pernod bu�er sauce 25

Autumn Riso�o

roasted bu�ernut squash, spinach, 

toasted pumpkin seeds, wild mushroom, parmesan 14

w/ Scallops  26

Spaghe�i & Meatballs

beef meatballs, san marzano tomatoes,

parmesan, basil 18

Short Rib

bu�ernut sweet potato whip,

sauteed broccoli finished with crispy shallots  27

BRUNCH SATURDAY & SUNDAY 11-4

Stuffed French Toast

vanilla-cinnamon custard dipped sourdough,

cream cheese filling + strawberry compote 12

Breakfast Burrito

scrambled eggs, bacon, cheddar, rice, herb salsa,

sour cream, guacamole 11

Bacon Egg & Cheddar Breakfast Sandwich

challah bun, scrambled eggs, chili aioli, served w/ fries 10

Big Train Burger
1/2 lb pa�y, bacon, cheddar, smoky onion rings,

jalapeño relish, house steak sauce, mayo, potato roll, fries 17

Bluejacket Double Burger
two beef pa�ies, dill pickles, american cheese,

grilled onions,  million island dressing, sesame bun, fries 17

Pressed Hot Pastrami
sauerkraut, spicy mustard, million island dressing, 

gouda, bu�ered rye, chips 16

Chorizo Burger
chorizo pa�y, smoked chimichurri, avocado,

pickled onions, sour cream, potato roll, chips 10

Haute Dog
red apron mustard, ketchup, diced onion 5

Lamb Shwarma Roll
caramelized onions,  havarti cheese, red onions,

harissa labne, herb aioli, chips 16

Grilled Cheese
cabot cheddar, smoked tomato jam, sourdough loaf, chips 13

Fried Chicken Sandwich
house buffalo or mumbo sauce, coleslaw, pickles, 

potato roll, fries 16

The Italian
four red apron meats, aged provolone, pickled peppers,
iceberg le�uce, onion, herb vinaigre�e, sub roll, chips 12

Meatball Sub
pork meatballs, tomato sauce, salsa verde,

grana padano, sub roll, chips 12.5

Pulled Pork Sandwich
mojo marinated bbq pork, pickled fresno, red cabbage slaw, 

lime aioli, potato roll, chips 15

Roast Turkey Sub
herb-roasted turkey breast, whipped avocado, bacon, le�uce, 

tomato, mayo, sub roll, chips 13.5

Veggie Burger
mushroom & cashew veggie pa�y,  sharp american, pickles, le�uce, 

tomato, red  onion, potato roll, chips 15

STARTERS & SALADS BURGERS & SANDWICHES BIG PLATES

ALL ORDERS ARE TAKEN ONLINE

Which means you can order whenever you’re ready: from your seat, or,

if you’d just like to pick up, from the comfort of your home or while you’re strolling the Yards,

Wherever you choose to order from, we’ll text you to let you know when it’s ready.

Masks are required to enter, to leave, and move around our patio, but may be removed when seated.

Please practice social distancing while dining with us at all times

SCAN QR CODE FOR MENU

EVERYTHING IS AVAILABLE FOR 

THE PATIO & CARRYOUT



Crisp

Bluejacket For The Company
Helles Lager, 5.2%

Washington, DC, 16 Oz. Nonic Pint, Dra� $7

Bluejacket Self Portrait
Pilsner 5.0%

Washington, DC, 16 Oz. Nonic Pint, Dra� $7
 

They Both Melt
Dunkel Lager, 5.6%

Washington, DC, 16 Oz. Nonic Pint, Dra� $7

Hop

Bluejacket Forbidden Planet
Blond Ale with Galaxy Hops, 4.2%

Washington, DC, 16 Oz. Nonic Pint, Dra� $7

Bluejacket Lost Weekend
Hazy IPA with Citra Hops, 7.0%

Washington, DC, 16 oz. Nonic Pint, Dra� $7

Bluejacket Fantastic Damage
Hazy IPA with Galaxy & Moutere Hops, 7.0%

Washington, DC, 16 oz. Nonic Pint, Dra� $7

 Fruit & Spice

Bluejacket Goldfinch
Belgian Blond Ale,  5.2%

Washington, DC, 16 Oz. Nonic Pint, Dra� $7

Bluejacket Pa�ern Skies
Bavarian-Style Weissbier  5.6%

Washington, DC, 16 Oz. Nonic Pint, Dra� $7

Tart & Funky

Bluejacket Double Jam
Double Fruited Sour with Strawberries,

Vanilla & Milk Sugar 6.0%
Washington, DC, 12 Oz. Tulip, Dra� $8

Roast

Bluejacket Palace at 4 AM
Coffee Sweet Stout, 8.0%

Washington, DC, 12 Oz. Sni�er, Dra� $8

CANNED CIDER
Anxo Cidre Blanc

Dry Cider, 6.9%,  Washington, DC, 12 Oz. Can $9

Mediterranean Sangria (Frozen)
Italian Red Wine, Greek Honey & Cinnamon, 

Pomegranate, Orange Blossom, Amalfi Cello $9

Pumpkin Spiced Piña Colada (Frozen)
Classic Piña Colada with Pumpkin Purée & Spices $10

Perfect Pearing
Gin, Spiced Pear, Honey, Madeira, Lemon $10

True Hurricane
Rum Blend, Passionfruit, Pineapple,

Lemon, Pomegranate $10

Piña Margarita
Pineapple-Infused Tequila, Blood Orange Liqueur

Lime Oleo, Fresh Squeezed Lime, Salt $10

STFU It’s Mangos
Rum Infused With Fresh Mangos, Mango Puree, Fresh Squeezed 

Limes, Lime Oleo, and a Hint of Azacca Hops  $10

Everyday Is Sunday
London Dry Gin, Homemade Limoncello, Peach Vermouth, Fresh 

Squeezed Lemons, Simple Syrup $10

Sparkling

Portell, Cava Brut

Catalonia, Spain NV  $9

White

Radley & Finch, Sauvignon Blanc

Western Cape, South Africa 2019  $10

Yarden

Chardonnay, Galilee, Israel 2017 $12

Rosé

Brico Dei Tati

Barbera, Piedmont, Italy 2019  $9
 

Red

Jackhammer, Pinot Noir

Monterey California 2016 $10

Yarden

Merlot, Galilee, Israel 2016 $12

BLUEJACKET DRAFTS WINE BY THE GLASS COCKTAILS

ALL ORDERS ARE TAKEN ONLINE

Which means you can order whenever you’re ready: from your seat, or,

if you’d just like to pick up, from the comfort of your home, or while you’re strolling the Yards.

Wherever you choose to order from, we’ll text you to let you know when it’s ready.

Masks are required to enter, leave, and move around our patio, but may be removed when seated.

Please practice social distancing while dining with us at all times.

SCAN QR CODE FOR MENU

EVERYTHING IS AVAILABLE FOR 

THE PATIO & CARRYOUT

We have a HUGE list of canned beer, wines by the bo�le, liquor, and 

cocktails all available for carryout! 

Visit bluejacketdc.menu for a list of everything.

TAKE IT HOME!

BEVERAGES

Coke, Diet Coke, Sprite, Ginger Ale  / $2                                           Topo Chico Sparkling Water 11.2 oz / $3

Mountain Valley Spring Water 16.9 oz / $3                            Health-Ade Ginger Lemon Kombucha 16.9 oz / $6

Buzz Cold Brew Coffee 16 oz / $4                                                                              Buzz Brewed Iced Tea 16 oz / $4


