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BIBIANA

OSTERIA » ENOTECA




Fact Sheet

Name:
Bibiana Osteria Enoteca

Location:  
1100 New York Ave, NW Washington D.C. (main entrance on 12th and H streets)
Telephone:


(202) 216-9550
Facsimile:


(202) 216-9224

Web Site:


www.BibianaDC.com

Opened:


September, 2009

Hours of Operation:
Lunch: Monday - Friday: 11:30am - 2:00pm




All Day Menu: Monday - Friday: 2:30pm - 5:00pm




Dinner: Monday - Wednesday: 5:30pm - 10:30pm, 




Thursday - Saturday: 5:30pm - 11:00pm




Late Night Menu: Friday & Saturday: 11:00pm - 12:00am





Closed on Sunday





Open Thanksgiving, Easter, Mother's Day, Christmas Eve





Closed New Years Day, Christmas Day, Memorial Day, 





July 4th

Style/Ambience: 

Sleek Bibiana is appointed with dark wood, layers of art 



glass, black leather and lighting accents that speak of 




high-style Milano design. The color scheme ranges from  



gold and beige tones found in the carpet to shades of 




silver grey-to-black incorporated in the fabrics, lighting 



with warm jewel accents. Design efforts are led by Harry 



Gregory of London-based ARA Design.
Owner/Operator:

Ashok Bajaj

Executive Chef:

Nicholas Stefanelli

Pastry Chef:


Douglas Hernandez

General Manager:

Christian Pendleton

Sommelier:                       Francesco Amodeo
Mixologist:                    
Milton Hernandez
Menu Description:

Authentic Italian

Special Features:
Regional fare featuring a variety of small plates, charcuteries and antipasti. Wood-fired pizzas are served at lunch and in the lounge and pastas, whole roasted fish and a premiere selection of meat will be showcased in entrée dishes.

Beverage Program:
Comprehensive Italian focused list featuring 170-200 




bottles and 20 wines by the glass. The cocktail list will 



feature updated Italian classics.

Menu Prices:

Piccoli & Antipasti: $6 to $14





Lunch:  $14 to $24





Dinner:  $16 to $29

Credit Cards:

Master Card, American Express, Visa, Discover, Diners

Wheelchair Access:
Yes

Reservations:

Yes

Metro:


One block from Metro Center

Capacity:
140 seats including 12 seats at the bar; 24 in the lounge and 65 in the main dining room. Also features a 10-seat semi private dining room offset by a steel beaded floor to ceiling curtain and a large (27 by 19 feet) 513-square-foot private dining room can seat 48 people, and comfortably accommodate up to 80 guests for a reception.
Accolades:
Worth Magazine placed Bibiana on its Elite List as “one of the ten best power lunch restaurants in the country,” May 2011


** ½ (out of 4) Washingtonian, 2011
Named to Washingtonian’s “100 Best Restaurants, 2011

                                           Executive Chef Nicholas Stefanelli was named ‘Rising Star’ by StarChefs.com, October 2010
Named to Esquire’s list of “Best New Restaurants 2010”
Executive Chef Nicholas Stefanelli won the ‘Rising Star Chef” award from the Restaurant Association of Metropolitan Washington, June 2010

Featured in “100 Best Restaurants” by Washingtonian magazine, 2010

“Two and a Half Stars” (out of four) – by Tom Sietsema


Washington Post review 

Named to “Great New Restaurants 2010” list by Washingtonian, 2010


"Top Italian Flair at Wallet-Friendly Prices"-by Tom Sietsema Washington Post September 23, 2009
"If you need proof that practice makes perfect, or something approaching that state, allow me to introduce you to Bibiana Osteria-Enoteca." - Tom Sietsema, Washington Post 2009 

"What comes out of Mr. Stefanelli's kitchen is not only perfectly cooked, but each dish is also composed of the freshest ingredients, simply prepared but invariably interesting and surprising. " - Corinna Lothar, Washington Times 2009 

"His newest endeavor-downtown DC's Bibiana-serves up rustic Italian dishes in a Milano-chic dining room. It's Bajaj's seventh restaurant in the area." - Jessica Sidman, Washingtonian 2009
"And it's no wonder executive chef Nicholas Stefanelli exudes a certain air of slightly rumpled yet edgy excitement: His kitchen and his food have hit a D.C. home run." - Alexandra Greeley, Washington Examiner 2009
"Of the fairest in the land, none compare to fair Bibiana." – DailyCandy.com Washington D.C., 2009

"Euro-glam mirrors, city murals, metal chandeliers (inspired by pasta ribbons) and Nicholas Stefanelli sending out small plates, antipasti, black spaghetti with crab, Muscovy duck with grilled peaches, veal cheek Milanese." - Where Washington D.C. - 2009
"Bask in Bibiana" - Zagat September 2009

**** rating (out of four). "The good news is that the newest offering by DC restaurant mastermind Ashok Bajaj dazzles as an authentic celebration of rich Italian cuisine."
-Mary Beth Albright DC Modern Luxury November 2009
