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After An Extensive $1.2 Million Renovation of 1789 Restaurant’s Kitchen,

 Executive Chef Ris Lacoste Rolls Out a Tempting New Fall Menu  

Washington, D.C.—During the dogs days of August, 1789 Restaurant closed its historic doors to allow for a total renovation of the renowned restaurant’s kitchen. Chef Ris Lacoste and AK Metal Fabricators were responsible for the new kitchen’s design concept which affords the culinary team greatly expanded work areas and state-of-the-art equipment.

Since its recent September reopening, Chef Lacoste has been showcasing a new dinner menu for 1789 Restaurant, as well as a fall-oriented Farmer’s Market five-course menu for $55 per person or $95 per person paired with wines, tax and gratuity not included.   The menus will continue to evolve around garden fresh produce as the season shifts to cooler weather.
For the current tasting menu, guests will savor heirloom tomatoes with crostini of goat cheese, black olive, and pesto; eggplant ravioli with farmhouse ricotta, roasted garlic, marinated peppers, and arugula salad; sea scallops with acorn squash and shiitakes with buttered noodles, Parma prosciutto and sage; Muscovy duck with Toigo honey glaze, Anna potato, wild fall mushrooms, and buttered Bartlett pears. And for dessert, one cannot resist the apple crisp with maple walnut ice cream.
1789 Restaurant’s a la carte dinner menu introduces patrons to Ris Lacoste’s lobster tempura roll with edamame, shiitake, and mustard miso dipping sauce; slow smoked pork and peach glazed ribs with classic cole slaw; roasted yellow pepper and corn soup with tortillas and lime; duck salad marinated red cabbage and duck confit with green zebra tomatoes and Great Hill blue cheese; Maine haddock broiled with lemon crust and served with Lyonnaise potato and caper butter sauce. And Chef’s signature rack of lamb 
with creamy feta potatoes and Shiraz sauce remains a best seller on 1789 Restaurant’s expansive menu.
Pastry Chef Joslyn Bergmann also benefits from the refurbishing as the pastry shop now boasts a French four-tier Bongard oven.  At a cost of $34,000, this baker’s dream machine provides even heat and steam.  Bergmann is introducing wonderful new breads and fall-inspired desserts such as plum-sundae of vanilla-roasted local plums over vanilla ice cream with a cardamom-orange shortbread cookie; hazelnut semifreddo with spiced oranges and candied hazelnuts; honeyed-pear and almond trifle with Sauternes cream and warm chocolate soufflé cake with port-glazed figs and vanilla ice cream.
Additionally, the handsome John Carroll dining room has subtle new changes with a lovely new ceiling and accent lighting, which showcases the room’s impressive art collection.  Mark Orling of Rust, Orling & Neale Architects was responsible for the dining room’s renovations.   
“We made the decision to close this summer to improve upon the goose that lays the golden egg as 1789 Restaurant has been one of Clyde Restaurant Group’s most successful endeavors,” says Tom Meyer, Executive Vice President.  

Complete menus and the wine list are posted at www.heatherfreeman.com






