PH9 Kitchen & Whiskey Bar
(Soups & Salads)
Vegan Beluga Lentil Soup with Root Vegetables 7
 Organic Spinach Salad. Toasted Spiced Walnuts, Maytag Blue Cheese, Green Peas, Mustard Vinaigrette   8
(Vegetarian)

Deep Fried Artichokes, Meyer Lemon Aioli 8
Sauteed Spinach, Raisins, Toasted Almonds 10
Quinoa , Spinach, Dates, Artichokes  9
Pommes Frites, Garlic Yogurt Dip, Sea Salt   5
Sauteed Local Asparagus, Toasted Almonds, Olives  8
PH9, is Located in the Shaw Neighborhood of Washington DC, across the “O” Street Market on 9th Street. This Dark Intimate Space, features barrel like tables, low leather banquets, and black mohar bar stools, offering elegant options for sitting with low barrel tabels. Other key elements of the space include the mini oak barrels of whiskey from notable Southern Whiskey Distillers, which arises from counters behind the contourd wood bar. The wood and dark walls along with the mirrors accents enrich PH9’s raw structure to evoke a dark feminine energy and broading intimacy. In addition to signature sips, a seasonal menu is prepared by  our Executive Chef  and features favorites like Fried Artichokes with sauce gribiche, Mole Rubbed Lamb Rib Chops,  Grilled Hanger Steak with Home Fries.
Bon Appetite
Chef

(Meat & Poultry)
Grilled Hanger  Steak, Home Fries, Borderlaise  Sauce 16
 Mole Rubbed Lamb Rib Chops, Grilled Asparagus, Cilantro-Mint Chimichurri  15
Jamaican Jerk Chicken Wings, Mango-Jicama Salad, Cilantro Ranch  12


(Seafood)

Jumbo Lump Crab Cake, Grilled Local Asparagus, Yuzu Remoulade  18
Shrimp, Anson Mill Grits, Smoked Bacon, Shellfish Tomato Broth  17
                         (Desserts)  $7
Granola Crumble Peach Cobbler / Cinnamon Ice Cream / Butterscotch Sauce

Bittersweet Chocolate Marble Bread Pudding / Vanilla Bean Ice Cream /  Whiskey Sauce 


































