
Bourbon Night Edition
March 17th

Smoked Old Fashioned $16 
Laphroaig Scotch, Demerara syrup, orange bitters, 

amarena cherry

Shamrock Julep $15 
Slaine Triple Cask whiskey, mint syrup, fresh mint

Irish Gold Rush $16 
Jameson Back Barrel, honey, lemon juice

Celtic Twilight $14 
Jameson Irish Whiskey, Frangelico hazelnut liqueur, 

Baileys Irish Cream

Irish-American Coffee $14 
Buffalo Trace bourbon, Buffalo Trace bourbon cream, 

coffee, whipped cream



Washington Crossing Inn

St. Patrick’s Day 
Specials
Tuesday, March 17

Guinness Draught (cans)  5

Irish Twins  9 
Tullamore Dew and Jameson (one ounce each)

White Chocolate Orange Irish Coffee  9 
Jameson Orange, Trader Vic’s white chocolate liqueur, whipped cream

Shamrock Martini  14 
Bailey’s Irish cream, Stoli Vanil, green crème de menthe, cream

Pot of Gold Martini  14 
Jameson’s Irish Whiskey, Goldschläger, apple juice

Beverages

Split Pea Soup with Ham  9

Sautéed Garlic Mussels GF  14 
harp lager, lemon butter sauce, grilled crostini

Braised Corned Beef & Cabbage GF  32 
roasted red bliss potatoes, whole grain mustard

Beef Short Ribs  39 
braised in irish stout, with mashed potatoes, baby carrots, turnips

Appetizers & Entrees

Irish Potatoes  9

Dessert

A 20% gratuity will be added for parties of eight or more. If using a credit card, there is a 3.5% processing fee.

Not to be combined with any other discount; menu subject to change without notice.
*Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.  

We proudly support locally farmed produce, aqua-culture, and artisan food producers

(GF) Gluten Free • (V) Vegetarian • (DF) Dairy Free • (VE) Vegan

washingtoncrossinginn.com


