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Introducing the newest steak and seafood restaurant in Old
Town Alexandria, Located at Madison Place, this new restaurant
is already receiving rave reviews. Featuring Chefs Abi Dutta and

Paul Lombardy, who create innovative, exceptional cuisine and
are considered among Alexandria’s finest. The ambiance is casual

with a local artistic flair. You can even purchase the art displayed

on the walls or the dining tables. The menu not only contains
steak and seafood presented in a unique fashion, but an
extensive, affordable, yet enticing wine list from around the
world. The area’s largest selection of microbrews and creative
- frozen drinks are also available at the Fin & Hoof. Reservations
are strongly suggested for Friday, Saturday, and Sunday brunch.
. At Fin & Hoof, we understand that quality and value drive
business. We proudly serve: Starbucks Coffees, Sterling Silver
Beef, Robert Mondavi Wines, the freshest seafood available,
Vie de France breads, Bread and Chocolate selections, and many
other quality items from names you’d recognize.
All artwork in the restaurant is for sale...even the tables!

This menu is also available for in-suite dining.
We guarantee delivery within 30 minutes...or it's free.
A §2.50 delivery charge and a 18% gratuity will be
added to all orders.




11:30 AM=11:00 PM

.

A Shore Thing §6.25

Fresh fried calamar) with o spicy dipeing sauce. . Jif it's
not fresh, s not available . abwvays tender  5so .« 3

Lucifer’s Shrimp Cocktail 58.95

Jumba shirimp wath @ spicy cocklall sauce 1600 |

Grilled Pizzetta $4.25
Fiat bread brushed with olve o, basi, fresh plum
tomatoes, roasted garlic & freshly grated pecoring

OGN0 CHeesE .

W j Maryland She-Crab Soup bowl $5.95 cup $3.75

Lump Blue crab, com & seasonal
vegetables in a lomato-crab broth

Today's Klassic Kettle Selection bowl $3.75 cup $2.50

Charges daily. .ask your server

s sl

Caesar! Caesar! Caesar! small $ 3.95 large $ 4.95
Iraditional Caesar with homemarde garlic croutons

& freshly grofed DECorio fomano cheese Sao s

with blockened chicken breast (4oz) . add 5 2.00
Mesclun Salad $5.95
fender fekd greens with a raspbery

WO {Cma0on vnoxreie fi »

with grified! Atlantic salmaon balors (4az) G = add $3.00
Italian Classic $6.50

Vine-ripe tomatoes, fresh mozzarelia & roasted
Peppers drizziod with wirgin oive of 520 «

Al sancwiches accormpanied with Cajun Steak Fries

Maryland Crabwich $8.95
FOC% lump crab meat cake on a toasted Kaser roll
with Ol Bay tartar sguce 80 »

Grilled Vegetable Sandwich $6.95

Zucchiny, eggoiant, & roasted peppers with pesto

fresh mozzarelia & sprouts on a sub roll £330«

The Burger That Ate Alexandria $6.95

A T s 1= bl e 1 y Py
A whopping T0or with smoked GO & Do

smathered in armons on g seeced Kaser roll

Our Signature Club $6.95
Lean smoked (urkey Dreast, avocodo, tomaltoes, Daoon,
aifalfa sprouts on toasted whole grain bread 720«

$ > @ pmo

C.i.f Sihe. 0{ '/ ztﬂ- ?/[i-nﬂfl.ri: =%

ALL DAY DINING

- e ! y T ST e . P R L T I e T 5 ] - Y s
: Sy e - Jre r. 4 [ N 1.;. T " b w3 'rf LR I.l & b ﬂ_‘*". o A _..": . H. N L 1*‘ __“"- LA r gt - ‘,.1
r ik o : re e WALRS -#_.- I-"- R T I, -]i"' 1y e L b i "I.'t.:f R T S ey el '
s * i : ot ", all . ' - i, = AR 13 LR ) : .
P P - i'.,‘ '.l" e ' L A .Ii! el .nl" fi i : ir oy ";‘ b 1o L | i"'.l_ N L] -'. gt ..l-h':'-"' ]
v ' -

LUNGC



o

Fresh Strawberries with Cream

fresh Grapefruit Half - .
Tutti Frutti

Freshly Squeezed Orange Juice
i2 176}

& L CINCTSS

Other Juice Favorites

Appie. Grapefrut, VW8, Crinbermry

Hineoooe

Cold Cereals

Kotk KIS Frt Looys. Gronodn, Specicll K
i F Ik

Rosin Bran, Cex s -

Hot (crgals

AT OF VIrEpene O

Vie de France Danish

Cheese, Chermy or Apple

Lowfat Homemade Muffins

Donuts

Large sedlection from which o choose

Fresh Baked Bagels

with cresarm cheese

ieL % Continental Express Buffet § 5.50

Frestly squeered orange fiice (other juices availabie)
Fresh cut seasoncy fro

Hreaklast bokeries

Starbucks caffee, teg, hot chocolote

American Express Buffet—All You Can Eat $7.50
selechon of fresh chilied juces avarlobie

Fresh cut, seasonod frul

Scrambied egas. French toast, Biscuits with grawy

home fnes, Oscar Mayer bacon & sausage. [oast

= 3 v e v Cfear i # il e
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becuts & gravy, home fries. oronge juke &
foffec or feg 110« 60

works

with butter, syrup & powedered Sugar 5 s 71

French Toast $5.25

palh cirmamon. raesns & mapk® Ssyryp 380 o

Stack of Buttermilk Pancakes

Shoort stock 330+
farrlr stk AN &

$5.25

All served with breakfast potatoes, toast, & bacon,
sausage, or ham. Low cholestrol eggs avarlabie

One Egg any sivle 110+ $1.95
Two Eggs any s 2200 0 $4.25

Qassic Benedict vt English mutfin, Virginia ham
& tongy Hollgndaise 790+ $7.25

Omelettes trree eggs with choxce of ham. tomatoes

peppers, onions, mushrooms, bocon, Amercan
& Cheddar cheese 50 « $1.25

Starbucks Coffee rcqutor or decatfemared

(free refitk) 51.50
Hot Chocolate $1.75

Lipton Tea $1.25
W Herbal Tea -x your server for solechions 5175

(affe Latte $275

Croamy & smoodh, frothy milk gently fokded
into hull-boded espresso

(affe Mocha $2.95

Silly chocolate-loced caffe latte crowned with
¢ swirl of whipped cream
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Grilled Pizzetta

Fiewt breex! by

TVTRENT (T =si

A Shore Thing $5.95

Fresh friedd calcrman wilth g Spicy ¢ g sauce,. i t's not
5 Mot envienfcbie L

Maryland She Crab Soup Imwl 595 cup $3.75
Ioday't Klassic Kettle St'lt{l'lﬁll bowl $3.50 cup $2.25

hanges, ey . 05K YOy S

(amﬂ (itsari {amrl small $3.95 large § 4.95
FreTnocke Qorkc croulons

MENTNI) Cherse &

add 52.00

25.95

wirh .,rr.'m"n.' Atfantie saimeon batons (4oz) sim s« add $3.00

Intlan Classic $6.50
iefoes. fresh mossareiio & e
el with VIFEIN i ¢ Wl

ryland (rahmdl 38.95
mp crel meol coke on G foosied Kowser ol
Oded Bery teartiar Sche oo »

Grilled Vegetable Sandwich $6.95
Zucchini, eggpiand, & roasied peppers with pesto,
fresh moerarello, & sprouts onasub ol ex -

The Burger That Ate Alexandria 56.95

A whopping [ Ooe with srmokedd gouda & bacon,
sncthereed i aniones (G seockeyd Koser 1150 -

Our Signature Club $6.95

Lean smokedd turkey Dveosd, cvocodo, omaioes, Dacon
aifolfa sprolts on foosted whole graen bread . 120

Convenient Combo $6.95
Cup of soup & halt sonchwch combo
Ask your server for fodlay s sevxchon

Priced Dai iy
Fun & unusiey

hﬂﬂ"lﬂﬂl kk‘fﬂﬂﬂ Priced Denly

Creatve & fun




Agess thru & years old

M “‘?Himﬁ WilH StrewheTres  Tan e
Pig in a Blanket 1.7 s

One Egg Any Style o toxcr o scumoe 1
French Toast with cinnarmon & smup. 190+4
Fruit Loops wen s 1

M&JW

TNy W e

Chicken Little

L hickern fingers, readed, fnied & served
with honey mustard 530 »

Three Little Fishies

Breaded jurnbc Shrimp served with
friess & cockia Saue 310

Mr. Twister

.-‘.I-_IF { har pasio il

O [ONTTESan Cheese

Pmth in @ Blanket

ity Mot Dexg on o soft potofo ol wath American

hee=e serveed wilh fnes & ketohiulg EX) %

Snn of the Burger that Ate Alexandria

¢ Slerkn ;'-'.I-;pr Beal hearmtn ’I’_#f‘t"ﬂ“;
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Mom's Meatloaf

Gl hormermnode meatiocd senved wath

--r'u“_, A7 -

= .

Paisano Pie

incivaciual .h-”'- ! with marinara &
AR |IrE'|III' 7

it

“Fin & Hoof " Logo T-Shirt
“fin & Hoof * mugs

“Fin & Hoof " Ball Caps
“Fin & Hoof” Tumblers

C.w'j. e c:rf 'ﬂm- Alﬂﬂfl.ffﬁ}'




JEI; i Narrland She (rab Snup

Del Mar Va Dip

Bl craby & artichoke II.'_:.: with SLANIER h & ks senved

el 1

A Shore Thing

Fesh fred colarmerT v G SECY CHEENNG SOUCE

iy |'.. |
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Cuban Bean Cakes ﬂ'

et III J'_u.’l. s i
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Magic Hummmm

et 1m NEEd DOFTOOSHD IMUSIroOs Wil O0sS

foxceaeia -'..l'-!'u(n' e @ sundried formato-balsarni
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Lucifer’s Shrimp Cocktail =g

MmO SHFmE Wit o SENcy cockiall sauce

ﬁﬂllrd Pluetta

LCVNTICNCRES, FOCISE

oImang chees

bowl $5.95 cup $3.75

.I |' o crab .'.-' —

TD[IE}"“ Klassic Kettle Selection bow! $375 cup $2.50

Choinges daily., G158 Yo sernsey

il saloc®

(aﬂarl (ﬂﬂﬂﬂ (iﬁﬂfl !-II'IEI“ 5 3.95 large § 4.05

with Licrckened chicken Drecst  |ao add 52.00

Italian American $4.25

FILS WVIEEY 1 Sueciredl TCeTian

VI ICic e this & o clrecrmr scilexed e

Thc {mllmr ﬁrtem

Italian Classic
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$15.95

Canillerd Atlanitie salmnrin @ fresh d#i' sfoine e

miustore sence serveed wllh o newe feXolo
covn hesh E e

Floundering Crab

Brovied Fiodrder impercl with lump eratr

I‘tumho Jumho

ke Manyarid croboakes with o roasied red

|I.ILJ AT CONNE .". e wath 1O

5Wﬂl'l| Flay

$16.95

el Rk Iolined Sawaelish Slevik

£ 3 grilles) l,-f Jehe sasor & f'nj’ spiIcch

Hot Cat

owricrenec! U olrst Wil o
j #

g o oes de Beismicl el

Lobsters, Lobsters, Lobsters

A seree Maine oF warm waler [ons

K VAT SETVET (e iy - |
Stulferd MNesas Encilaned sivie

MJ””' rhified Fremium USDA Choe
. Chiar ;
. ; Bref cenverd

pqu slzzler
ain Stedik, roasied Ornc Sclce

West ?i_dt‘ SFTfB -

A_ Bone to Pick

713.95

add $4.50

510.95

o e
518.75

$19.95
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Ilnaittﬂ Garlic Mashers

froen red skin potaloes
Cajun Steak Fries
Smoked Cheddar Grits
Corn on the Cob
Monster baked potato

of eSS

Warm Green Apple & Kiln Dried Cherry (risp $4.25

Senved with french vanilla ice cream 7aa s

Cappuccino Creme Brulee $4.50
Caramefized breiwn SUGNIT o O Cd i'pL.lt{irh'.‘J
fleavared custard 630«

Tiramisu %4.75
ftahicn biscott wath Starbucks f"S;;h’f"'ht‘- &
Mascaipone cheese o

Incredibly Chocolate $5.25
Chocolare chiffon cake filed with chocolale
MOUSse

Rice Pudding $3.50
Simply the best! Homemade wath basmali rice,
FENSING |".{' CINCNTION

Ptamn‘ Butter Chocolate Fudge Cheesecake $3.25
Honmadc Mudpie Ice Cream $3.25
Homemade Chocolate Jack Daniels Ice Cream  $3.25

Starbucks Coffee r=guiar or decatfenated $1.50
(free refills)

Fin & Hoof Café $2.95
Hazeinut prafine with espresso & sfeamed
mittk foam, topped with cnnarnon

Espresso single § 1.95  double $ 2.25
Iritense caramel essence in each’ bean

Cappuccino single $ 1.95  double § 2.25
(affe Latte $ 275

Creamy & smoath, frathy mitk gently folaed
inte ful-bodied espresso

(affe Mocha $ 295

Silky chocolate-aced caffe lalte crowned wath
a Swarl of whipped cream

Biscotti $.95

ftalian dipping cookies—agreat with coffee




Tre Venezia, Pinot Grigio $15.00
ltat—crisp. refreshing, favorful from gloss $4.25
near Wenike

(ﬂq)ﬂ’f'bll'tl‘dlll. Pinot Gris 524.00

Chreoon=—the wine of choice 1 [o0 CAeDon resiourants

Napa Walkey-

Coussergues, (hardonnay $20.00
Fronce—ounkd, rpe et Iiovors i an e S

Caymus, mﬂlﬂlﬂ! oo S $24.00

llli)ﬂtﬂ:l'lh\'l Hn:l:ﬂlgt Charﬂumr $16.00

Calformia—{rogweo | Grom gicrss 54.50
'-'F'.l'""' & pear e

Waterbrook, Chardonnay, Columbia Valley 521,00

Weshinoton Stofe—a consisient (7lcass 56.00
Wine Seertanos Hel by’

w (]wdnn‘nf m $15.00

Wi vl s i O &8 hOney

(ﬂﬂ“ mmm $24.00

vl ek

""rJ'p' w7 u v & @ dry finssh

Boyer, (hardonnay, Mmttm' §29.00
Crlifornic—ich texture, aromas aF homneysuck

G ropwcent fruat

Linden, Chardonnay
Virginio=—conssiently one of [he

Commomyeaith s fnest wines

Domaine Valette, Pouilly-Vinzefles

Fronce—a great wiile wine from Burgundy,
rotec] 9 points by Robert Porkes

ﬂtllutﬂnlﬂl m White linfandel %1600
THG—freckormnantly sirowt ghass 54.50

" o [ T
& -.tf-”..- frust i DOLH aroema

Beringer, White Zinfandel $17.00
Calfornio—sat & ngering fovors of strawberry,
raspberry & ek




Maison de Lamartine, Beaujolais Villages $20.00
France—ciassic Gamay ITul, dedciols dry firksh

Travignoli (hianti Rufina $20.00

Redy—the perfect comparon o any pasta o
mesent

Gran Creacion, Cabernet Sauvignon $18.00

Spain—irom the "La Mancha™ region,
clark, full, rch & cieboious

Merlot $20.00
France—rich Meriof frukt & meckam ks $5.00
baddy in a suppie, elegant style

forest Glen Merlot, Sonoma $23.00
Calfformg-—youthiul, soft. supple, fruty red
very acoesuble

Rutherford Hill Merlot, Napa Valley $36.00
Calfornio-—the fragrant aroma & complemented
by hirits of cediar & spice

Blue Ridge, Cabernet Sauvignon $18.00

Calfornica—hinis of mint ond eucalyplus
eriven [hes ready-to-drink Cobernet

Robert Mondavi, Woodbridge, Cabernet Sauvignon 516 0o
Calformio—bordeaux-style, with ghrss $4.50
cassis & cherry favors

Linden, Cabernet Sauvignon ﬁga.uu
Virgrwr—moogneed by Wine SAicivos ks $8.00
s a Top-nolch Eastern red”

Livingston, (abernet Sauvignon, $36.
Calfornio—TJohn Liangston mﬁm;rh o

stmoath, complex wine from his three geologically
distinct vineyards”

than g

Moet et Chandon, White Star Champagne $52.00

France-<the number one French champogne

Korbel $24.00
Californio—dry & elegant with @ diean,
ong-lasting firesh

Cuvee Ludwig Hahn $24.00
France—Muscadet region, fresh, fruity, crsp & dry

desser! Wié

Linden, Late Harvest Vidal
Virgaria




S”Whm:m Romana
Grande Marnier
Amaretto
(hambord
Bailey's Irish Cream
Irish Mist
Kahlua
Goldschlager
Harvey's Bristol (ream
Dows Late Bottled Port
Courvoisier VS.0.P
Remy Martin VS.0.P

other selections available..

Since we ane committed to qually, we do not carmy el
brand bguors, Our house brands ane
Dewars scotch

Smirnoff vodka
Beefeaters gin
Bacardi rum

Jim Beam bourbon

$ 3.00
$ 375
Micro Brews $3.95

Cigor smoking s affowed in the courtyard and bar
~ask your server for selections lrom our humidor

T > @& r=
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Bar . Grill Menus
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Cuisine of the Americas is a naturally nutritious combination
of unique flavors and fresh ingredients derived from foods
intrinsic to the Americas, from Alaska to Argentina.
Inspired by the lifestyles and food wavys ol the indigenous
peoples of North and South America, Cuisine of the Americas
is low in fat and sodium; simple, vet innovative—

cuisine as rich in flavor as it is in history.

%

-
. e
¥ f
. r 4 - A
' i &
7 .
B T 4 = e
- £
- -
& . -
: ")
: & ~
| - . ’ -
L L -
- F . o
" I'_|
w5y 2 -
p -
Fl
]
-
#+ * - - 8 - =
] r @
» i i ’
-
- . & - - =
r . E
Y = * :
-~ # w i J,.l'
’ , [ f g -
Q o L - ” .
‘ 4 % %
L [ o
N .
@ . ot
e
- ¢ ]
T - i
Fl e - %
i .
ks i =
- - - i =
. i
L 4
e " - i
L - » bk . . . r a
| ® - LB [ ] e
. - - E L4
- " ] puie L e
' !
# _ »
¥ .
. - . — . il
- d - ™




