
 

      
     

     

       
      

      

           

    

     

 
   

           

  
          

    
 

  
        

       

       

            
                

        

          

BEVERAGES 
NON-ALCOHOLIC 

LIBATIONS 
AFTER 8AM 

coke, diet coke, sprite, tonic, ginger ale .............................................9 
non-sparkling evian ..................................................small 9 / large 17 
sparkling badoit....................................................... small 9 / large 17 

glass/carafe 

milk whole, 2%, almond, fat-free or soy ......................................................8 /16 
house-made cold chocolate milk or hot chocolate........................11/22 
lemonade ......................................................................................10/20 
fresh juice orange, grapefruit and carrot-beet-ginger .....................................12/22 
juice tomato, mango, pineapple, cranberry, low-sodium v8, apple juice and coconut water .....10 
smoothie organic non-fat greek yogurt..........................................................18 

tropical delight pineapple, mango, banana, orange juice 

banana blueberry 
add whey protein powder ....................................................................+4 

rishi tea earl gray, english breakfast, peppermint, lemon verbena, chamomile, green matcha .....10 
classic iced tea............................................................................10/20 
trump reserve blend by segafredo coffee pot ........... small 10 / large 19 
espresso ................................................................single 9 / double 12 
cafe americano ................................................................................10 
cappuccino .....................................................................................12 
latte ................................................................................................12 

wake up cocktails............................................................................16 
bloody mary american vodka, house-made tomato juice cocktail blend 

mimosa sparkling wine, fresh orange juice, triple sec 

bellini prosecco blended with canella white peach nectar 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness. For your convenience, a gratuity of 20% and a $4 service charge 

plus applicable taxes will be added to your check. 

(gf) – Gluten Free, (v) – Vegan, (df) – Dairy Free 



 

 

 
           

 
        

         

 
        

          

    
       

       
        

     

 
          

  
         

 

  
            

 
            

       
    

  
     

  

            
                

        

          

BREAKFAST 

BREAKFAST 
COMPLETE 

EGGS +CHEF’S 
SPECIALTIES 

GRIDDLE CAKES 
+ WAFFLES 

the continental ................................................................................29 
bakery basket of three, includes a hot breakfast beverage and a juice 

benjamin (df)(gf) .................................................................................34 
2 eggs any style, breakfast potatoes, breakfast meat, 
toast and includes a hot breakfast beverage and a juice 

the spa.........................................................................................................29 
breakfast parfait: granola, non-fat greek yogurt, berry coulis, 
bran muffin and includes a hot breakfast beverage and a juice 

all eggs are organic and hormone free 
two eggs any style (df)(gf) .................................................................24 

breakfast potatoes, toast, choice of one breakfast meat 

three-egg omelet choice of three fillings, breakfast potatoes.................................26 
virginia ham, applewood-smoked bacon, cheddar cheese, swiss cheese, 
mushrooms, tomatoes peppers, spinach, green onions 

egg sandwich ...................................................................................25 
brioche filled with scrambled eggs, bacon, sharp cheddar and breakfast potatoes 

poached eggs benedict .....................................................................28 
smoked salmon, spinach florentine or canadian bacon and breakfast potatoes 

maryland crabmeat ......................................................................... +9 
scottish smoked salmon...................................................................24 

red onions, capers, tomato, lemon and choice of bagel with regular cream cheese 

avocado toast..................................................................................26 
hass avocado, fried egg, lime, quinoa on multi grain toast and breakfast potatoes 

served with vermont maple syrup and mixed berries 
belgian waffles with sweet butter .....................................................21 
stack of pancakes ............................................................................20 

plain, blueberry, banana or chocolate chip 

brioche french toast ........................................................................21 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness. For your convenience, a gratuity of 20% and a $4 service charge 

plus applicable taxes will be added to your check. 

(gf) – Gluten Free, (v) – Vegan, (df) – Dairy Free 



  
 

 

     
      

      

       

     
  

           

      

   
       

        

      

 
         

    

  
 

 
   

 
 

            
                

        

          

BREAKFAST 

FRUIT / 
YOGURTS / 

GRAINS 

BAKED /
TOASTED 

SIDES 

chilled ruby red grapefruit segments (df)(gf)(v) ......................................12 
fresh seasonal berries served with whipped cream (gf) ....................................17 
market fruit plate served with greek yogurt .................................................19 
breakfast parfait granola, non-fat greek yogurt, berry coulis................................15 
organic plain greek or fruit yogurt ...................................................10 
irish steel-cut oatmeal (df)(gf)(v) ...........................................................15 

almonds, brown sugar, dried cranberries and choice of milk on side 

assorted dry cereals with mixed berries (df)(v) .....................................12 

bakery basket of three .....................................................................18 
butter croissant, pain au chocolate, daily danish 

toast .................................................................................................7 
white, whole-wheat, seven-grain, jewish rye, english muffin or gluten-free 

bagel ................................................................................................9 
plain, sesame or everything with cream cheese 

breakfast meats .................................................................................9 
applewood-smoked bacon, organic chicken sausage, breakfast pork sausage links, 

virginia ham, low-sodium turkey bacon 

low-fat cottage cheese .......................................................................4 
grilled tomatoes ................................................................................8 
avocado ............................................................................................9 
whole fruit........................................................................................6 

banana, apple, orange, grapefruit 

tofu (gf)(v) ...........................................................................................9 
hash browns .....................................................................................9 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness. For your convenience, a gratuity of 20% and a $4 service charge 

plus applicable taxes will be added to your check. 

(gf) – Gluten Free, (v) – Vegan, (df) – Dairy Free 



  

  
        

   
      

  
   

 
       

 
        

   

  
       

    

 
 
 
 

   
  

        

   
      

   
    

 
        

 
      

  

            
                

        

          

ALL-DAY 
DINING 

11AM - 11PM 

SOUPS 

SALADS 

ADD-ONS 

APPETIZERS 

maryland crab chowder ...................................................................15 
local blue lump crab meat, crème fraiche and croutons 

chicken noodle soup (df) ....................................................................13 
rich chicken broth, celery, carrots, roasted chicken 

lentil soup (df)(gf)(v) .............................................................................14 
spinach, potato, lemon, cilantro 

caesar salad.....................................................................................20 
romaine hearts, creamy caesar, parmesan and garlic croutons 

caprese salad ...................................................................................21 
cow’s milk mozzarella, vine ripened tomatoes, arugula, basil pesto, 
balsamic and garlic croutons 

fattoush salad (df)(gf)(v) .......................................................................20 
mixed seasonal greens, cucumbers, tomatoes, red onions, olives, 
bell pepper, and lemon dressing 

grilled chicken .......................................................................+10 
grilled shrimp ........................................................................+18 
grilled salmon........................................................................+14 
grilled steak...........................................................................+24 

hummus and pita bread...................................................................14 
benjamin cheese plate......................................................................29 

assortment of artisanal cheese, fresh and dried fruit 

benjamin charcuterie plate (df) ..........................................................29 
chef’s selection of cured and smoked meats 

jumbo shrimp cocktail (df)(gf) .............................................................28 
horseradish spiked cocktail sauce, lemon 

crab cake ........................................................................................23 
sweet corn relish, lemon caper remoulade and grilled crostini 

chicken tenders ...............................................................................21 
all-white meat, bbq sauce and french fries 

quesadilla .......................................................................................18 
three cheese, roasted corn, cilantro accompanied with pico de gallo, 
guacamole and sour cream 

add grilled chicken ................................................................+10 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness. For your convenience, a gratuity of 20% and a $4 service charge 

plus applicable taxes will be added to your check. 

(gf) – Gluten Free, (v) – Vegan, (df) – Dairy Free 



  

        
     

  
          

 
       

   

  
        

 
          

        

      

       

 
            

   
       

   
        

            
                

        

          

ALL-DAY 
DINING 

11AM - 11PM 

SANDWICHES 

PASTA 

MEDITERRANEAN 

includes a side of french fries or green salad 
gluten free bread available upon request 

benjamin big burger ........................................................................26 
grilled angus beef, applewood-smoked bacon, aged cheddar, lettuce, tomato and pickle 

benjamin club .................................................................................24 
roasted turkey breast, applewood-smoked bacon, avocado, lettuce, tomato, 
mayo on sourdough bread 

avocado toast (v) ..............................................................................19 
hass avocado, lime, quinoa, crispy onion on multi grain 

chicken sandwich ............................................................................24 
grilled chicken, swiss cheese, garlic aioli, lettuce, tomato on multi grain 

gluten free and whole wheat pasta available upon request 

linguine ..........................................................................................26 
ground short rib ragu, basil, parmigiano reggiano 

pennoni ..........................................................................................24 
organic garden vegetables, spicy tomato sauce, scallions 

mezze sampler.................................................................................34 
falafel, hummus, labneh, mixed olives, pickled vegetables, stuffed grape leaves and warm pita 

halal chicken kabob (df)(gf) ................................................................38 
marinated grilled chicken, roasted vegetables, rice pilaf 

halal lamb kabob (df)(gf) ....................................................................49 
marinated grilled lamb, roasted vegetables, pomegranate, rice pilaf 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness. For your convenience, a gratuity of 20% and a $4 service charge 

plus applicable taxes will be added to your check. 

(gf) – Gluten Free, (v) – Vegan, (df) – Dairy Free 



  

     
 

   

  
     

  
 

         
    

     
      

       

            
                

        

          

ALL-DAY 
DINING 

11AM - 11PM 

OVEN-BAKED 
PIZZA 

SWEET 
INDULGENCES 

traditional or gluten-free 10” thin-crust pizza 
cheese pizza ....................................................................................19 

tomato sauce, buffalo mozzarella 

create your own ..............................................................................24 
tomato sauce, mozzarella and three toppings 

each additional topping ...........................................................+3 
ham pepperoni italian sausage 
shrimp chicken onions 
mushrooms tomatoes olives 
peppers spinach pineapple 
pesto garlic 

four warm cookies: choice of chocolate chip or apple butterscotch ...12 
baklava - walnut and pistachio ........................................................15 
key lime cheesecake with fresh strawberries .....................................14 
salted caramel tart with milk chocolate mousse................................14 
trio of ice cream vanilla, strawberry, chocolate (gf) ............................14 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness. For your convenience, a gratuity of 20% and a $4 service charge 

plus applicable taxes will be added to your check. 

(gf) – Gluten Free, (v) – Vegan, (df) – Dairy Free 



 

  
 

 

  

  
   

 
  

 
    

           

      

  

 

            
                

        

          

5PM-10PM 

APPETIZERS 

MAIN COURSES 

SIDES 

BLT Prime by David Burke is a contemporary steakhouse at the Trump 
International Hotel Washington D.C.  that showcases classic steakhouse fare 
with inspiring ingredients, creative whimsy, and modern accents. helmed by 
celebrated chef David Burke, the menu offers an impressive selection of the 
highest quality dry-aged steaks complemented by savory sides. 

popover ............................................................................................5 
vermont cultured butter 

lobster cobb salad ...........................................................................26 
pancetta, egg, avocado, cheddar 

tuna tartare.....................................................................................23 
avocado, soy-lime dressing 

dover sole .......................................................................................62 
soy brown butter with capers 

prime salt aged bone in strip steak - 20 oz kansas city ......................60 

wet aged filet mignon - 10 oz ..........................................................53 

mushrooms and shallots ..................................................................12 

creamed spinach..............................................................................12 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness. For your convenience, a gratuity of 20% and a $4 service charge 

plus applicable taxes will be added to your check. 

(gf) – Gluten Free, (v) – Vegan, (df) – Dairy Free 



 

  

  

 

   
   
       

   
    

 
      

 
       

  

  
          

 
        

   

        

      

       
        

    

         
     

      
        

            
                

        

          

LATE NIGHT 
OFFERINGS 

11PM - 6AM 

SOUPS + SALADS 
+ APPETIZERS 

BURGERS 
+SANDWICHES 

PASTAS 

EGGS 

SWEET 
INDULGENCES 

hummus and pita bread ...................................................................14 
chicken noodle soup (df) ....................................................................13 

rich chicken broth, celery, carrots, roasted chicken 

jumbo shrimp cocktail (df)(gf) .............................................................28 
horseradish spiked cocktail sauce, lemon 

chicken tenders ...............................................................................21 
all-white meat, bbq sauce and french fries 

caesar salad.....................................................................................20 
romaine hearts, creamy caesar, parmesan and garlic croutons 

add: grilled chicken ...............................................................+10 

benjamin big burger ........................................................................26 
grilled angus beef, applewood-smoked bacon, aged cheddar, lettuce, tomato and pickle 

benjamin club .................................................................................24 
roasted turkey breast, applewood-smoked bacon, avocado, lettuce, tomato, 
mayo on sourdough bread 

gluten free and whole wheat pasta available upon request 

linguine ..........................................................................................26 
ground short rib ragu, basil, parmigiano reggiano 

three-egg omelet choice of three fillings, breakfast potatoes.................................26 
virginia ham, applewood-smoked bacon, cheddar cheese, swiss cheese, mushrooms, 
tomatoes peppers, spinach, green onions 

four warm cookies: choice of chocolate chip or apple butterscotch ...12 
key lime cheesecake with fresh strawberries .....................................14 
salted caramel tart with milk chocolate mousse................................14 
trio of vanilla, strawberry, and chocolate ice cream (gf)......................14 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness. For your convenience, a gratuity of 20% and a $4 service charge 

plus applicable taxes will be added to your check. 

(gf) – Gluten Free, (v) – Vegan, (df) – Dairy Free 



  

  

 
  

        

     
         

     
      

    
 
 

 
     

   
    

    

    
    

   

            
                

        

          

BREAKFAST 
6AM - 11AM 

ALL-DAY 
DINING 

11AM - 11PM 

SWEET TREATS 
11AM - 11PM 

12 and under includes a cold beverage or juice 

french toast with vermont maple syrup ...........................................7 
one egg any style served with chicken sausage or bacon .................7 
assortment of dry cereal with bananas ............................................6 
egg and cheese sandwich on english muffin.. ..................................9 

pb and j, sliced bananas ..................................................................9 
cheese pizza ...................................................................................12 
cheese quesadilla ...........................................................................12 

add chicken.............................................................................+7 
grilled cheese sandwich and french fries........................................14 
cheeseburger and french fries ........................................................14 
chicken tenders and french fries ....................................................14 
pasta, tomato sauce, parmesan cheese ...........................................14 

four warm chocolate chip cookies....................................................12 
two scoops of ice cream ....................................................................8 

chocolate, vanilla, or strawberry 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness. For your convenience, a gratuity of 20% and a $4 service charge 

plus applicable taxes will be added to your check. 

(gf) – Gluten Free, (v) – Vegan, (df) – Dairy Free 



 
 

 

 
  

 
  
   

  
  

  
   

   
  
     

   

     
     
       
    
       
     
  
    

           
    

            
        

LIQUID ASSETS 
AFTER 8AM 

BEER 

BUBBLES 

non-alcoholic beck’s beer ...................................................................9 
bud light, mo ....................................................................................9 
budweiser, mo...................................................................................9 
sam adams, ma................................................................................10 
starr hill, ipa, va..............................................................................10 
corona, lager, mexico.......................................................................10 
amstel light, lager, holland ...............................................................10 
heineken, lager, holland ...................................................................10 
stella artois, lager, belgium...............................................................10 
pilsner urquel, czech republic ...........................................................11 
ayinger hefeweizen, germany............................................................13 
samuel smith, organic chocolate, great britain ..................................15 

5.5 oz glass/bottle sparkling 

Trump, blanc de blanc, monticello, va ........................................19/86 
champagne, veuve clicquot, brut, reims, france ..............................169 
champagne, louis roederer, brut premier, reims, france (1500ml) ........259 
champagne, dom pérignon, epernay, france ....................................310 
champagne, le mesnil, blanc de blanc, reims, france .......................169 
champagne, krug, grande cuvée, reims, france ................................310 
champagne, ruinart, rosé , france ...................................................220 
champagne, cristal, brut, reims, france...........................................675 

our full wine and spirits by the bottle program is available 
for your in-room dining enjoyment! 

For your convenience, a gratuity of 20% and a $4 service charge 
plus applicable taxes will be added to your check. 



 
 

 

 

  

      
     

      
     

  
     
     

  

   
    

     
  

    
     
      

  

       
      
    

           
    

            
        

LIQUID ASSETS 
AFTER 8AM 

WHITE 

RED 

SWEET 

5.5 oz glass/bottle 

sauvignon blanc, cloudy bay, marlborough, new zealand..................68 
sauvignon blanc, delaport, sancerre, chavignol, france ................18/72 
albariño, mar de viñas, rías baixas, spain.........................................48 
pinot grigio, san angelo, toscana, italy .............................................64 
chardonnay, Trump, va ..............................................................17/68 
chardonnay, newton, unfiltered, napa valley, ca .............................116 
chardonnay, far niente, napa valley, ca ......................................35/140 

5.5 oz glass/bottle 

pinot noir, siduri, ca ...................................................................19/76 
pinot noir, chehalem, willamette valley ............................................76 
tempranillo, arrocal, ribera del duero, spain ....................................60 
meritage, Trump, va ...................................................................18/72 
tempranillo, elias mora, toro, spain .................................................64 
cabernet sauvignon, steele, lake county, ca .......................................76 
cabernet sauvignon, mount veeder, napa valley, ca ....................25/100 

375 ml bottle 

sauvignon blanc, dolce, late harvest, napa valley, ca .......................125 
furmint, blend, royal tokaji, late harvest, hungary .......................15/85 
riesling, inniskillin, niagara estate, canada .......................................99 

our full wine and spirits by the bottle program is available 
for your in-room dining enjoyment! 

For your convenience, a gratuity of 20% and a $4 service charge 
plus applicable taxes will be added to your check. 




