Ardeo+Bardeo

Fact Sheet

Location:                                      3311 Connecticut Avenue, NW

Washington DC 20008           
                                        

Telephone: 


      
(202) 244-6750

Facsimile:


      
(202) 244-8960

Website:



www.ardeorestaurant.com

Opening Date:


1998

Hours of Operation: 

Sunday 5 PM to 10 PM

Monday through Thursday 5 PM to 10:30 PM

Friday and Saturday 5 PM to 11:30 PM

Brunch: Saturday and Sunday 11 AM to 3 PM 

Owner/Operator: 


Ashok Bajaj
Executive Chef: 


Nate Garyantes
Pastry Chef: 


Cicely Austin
Sommelier/Mixologist/

General Manager:
 

Timothy Galvin
Menu Description:
Modern American bistro with a broad range of delectable dishes, such as cured meats, small bites, soups and salads, savory snacks, vegetables and brick oven flatbreads. 

Wine List:      
An extensive wine list of over 140 varieties from around the world offers something for everyone including 28 rose, white, red and sparkling offerings available by the half or full glass.  Wines by the half glass range from $4-$8 and full glass prices are $7-$15. Wines by the bottle are offered for $30-$125.  Three draft beers and seven bottled beers, priced from $5 and $6, are also available along with unique specialty cocktails inspired by the season.
Menu Prices:

 
Small plates and savory snacks: $3 to $15






Entrees: $12 to $25

Credit Cards:

  
 Master Card, American Express, Visa, Discover and 

                                                       Diners Club

Wheelchair Access:
  
Yes

Reservations:


Recommended

Metro:
One block from Cleveland Park Metro Stop (Red Line)

Capacity:                                      Main dining seats approximately 124; the island bar seats 24 and the upstairs dining room seats up to 40 guests for private parties. A rooftop patio is also available from April to October (weather permitting), and can accommodate 20 guests seated.

Parking:



Valet parking is available daily after 5:30 p.m. for $8 a car
Design:



British designer Harry Gregory

Art: 
Ardeo+Bardeo showcases a striking black and white 80-foot custom mural.
Awards:
Pastry Chef Cicely Austin was nominated for “Pastry Chef of the Year” by the Restaurant Association of Metropolitan Washington in March 2012
Pastry Chef Cicely Austin named by Food & Wine magazine as one of “The People’s Best New Pastry Chefs” February 2012   

Brunch Spotlight in Washingtonian: “ Ashok Bajaj’s sleek Cleveland Park dining rooms were packed on a recent Sunday afternoon with boisterous diners who know the secret: There’s nothing small about the daytime offerings.” February 12, 2012               

Named to Washingtonian’s “100 Best Restaurants”, January 2012
*** stars (out of 4) from Washingtonian magazine, January  2012 
#30 on the Washington City Paper’s “Most Powerful Restaurants in DC 2011” list 

** ½ stars (out of 4) from Washington Post, March 2011
Nominated for “Best Neighborhood Gathering Place” RAMW 

2006, 2007
