
d r a f t  b e e r

spirits / nick farrell • beer / greg engert •  wine / will lee 

hazelrestaurant.com

w i n e  g l a s s e s

s p a r k l e r s
pinot noir/XARELLO/MACABEO - spain / subirats rosÉ nv

parellada/macabeo - spain / cava blanc / subirats nv

Shiraz/cabernet sauvignon -  australia / La brusco nv 

p i n k
grenache/syrah - france / languedoc / L'Hortus '18

merlot/syrah - usa / maryland / westminster winery (draft)

w h i t e
riesling - germany / mosel / max richter '16

garganega - italy / soave classico / pra '18

falanghina - italy / campania / la capranera '18

muscat blanc - france / bergeron / dom du chapitre '17

Pinot Blanc - USA / michigan / left foot charley '17

sauvignon blanc - france / touraine / courtault-tardiuex '17 

chardonnay - usa / california / central coast / calera '15

r e d
gamay - france / beaujolais / moulin a vent / perrachon '16

pinot noir - usa / willamette valley / couer de terre '15

cabernet franc - usa / ny / seneca lake / osmote '17

GRenache - france / cotes du rhone / marjolet '17

tempranillo - spain / tierra de castilla / abrego '15

touriga nacional - portugal / douro / calcada '15
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crisp
BLUEJACKET LOVE CATS / PILSNER / DC / 5.0% / 16 OZ.

hopped w/ loral

hop
JACKIE O’S SEE FOAM / IPA / OH / 7.0% / 16 OZ.

hopped w/ citra, comet + simcoe hops

BLUEJACKET TIME TO PRETEND / DOUBLE IPA / DC / 8.0% / 12 OZ. 

double dry-hopped w/ citra + centennial; 

collaboration w/ offshoot (ca)

CONNECTICUT VALLEY FUELED BY GRAVITY / DOUBLE IPA / CT  

8.0% / 12 OZ.

hopped exclusively w/ galaxy

fruit & spice
GRIMM SHADOW WORK / SOUR RED ALE  / NY / 7.0% / 10 OZ.

aged in oak barrels

DE RANKE GULDENBERG / TRIPEL / BELGIUM / 8.0% / 10 OZ.

PERENNIAL PRISM: MANDARINA + SPALT / SAISON / MO / 5.5% / 13 OZ

hopped w/ mandarina bavaria + spalt

Roast
BLUEJACKET PALACE AT 4 AM / STOUT / DC / 8.0% / 12 OZ

brewed w/lactose ; finished w/ vigilante coffee

Malt
Ettaler kloster dunkel / Dunkel / germany / 5.0% / 16 oz.

cider
ANXO cidre blanc / cider / dc / 6.9% / 13oz.

keep it  green
raki / cucumber / lime  11

Southern Italian Sunrise
Orangecello / Pomegranate / lemon 10

seaside Spritz
capitoliine tiber / grapefruit / fino / sparkling wine   11

hazel Daiquiri
rum / grapefruit / lime   10

capitoline session negroni
gin, capitoline white, aperitifs 10

Fiery and Famous
Mezcal / Aperitif / Genepi / Citrus / Urfa Pepper   13

Mood Indigo
Santa Teresa Rum / latvian amaro / cacao spices bitters 13

when tarts collide
bourbon, japanese plum, lemon, cumin, honey  13

postcard from chios *
barr hill gin, sparkling wine, lemon, honey, island herbs   13

mock-mezze
house cucumber shrub, jalapeno simple, lime   7

I  FELL  ASLEEP
STAPPI RED BITTER, LEMON, HONEY    6

* $1 per purchase donated to dc public schools via 

the bee cause project #beeskneesweek

 

c o c k t a i l s

3 / 7

4 / 9

3 / 8

4 / 9

4.5 / 9

4 / 8

3 / 8

3/8

4/9

3 / 8
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