BlackSalt Fish Market & Restaurant
Fact Sheet

Location:                                             
4883 MacArthur Boulevard







Washington, DC 20007           
                                        

Telephone: 


      

(202) 342-9101
Facsimile:


      

(202) 342-9100

Email:





info@blacksaltrestaurant.com

Website:




www.blacksaltrestaurant.com
Opening Date:


      
December 2004
Hours of Operation: 

Lunch: Monday through Saturday 11:30 AM to 2:30 PM

Dinner: Monday through Thursday 5:30 PM to 9:30 PM; Friday 5:30 PM to 11 PM; Saturday 5 PM to 11 PM and Sunday 5 PM to 9 PM

Brunch: Sunday 11 AM to 2 PM

Happy Hour is available daily from 

4 PM to 7 PM (Monday through Friday) 

4PM to 6PM (Saturday & Sunday)
Fish Market Hours:
Monday through Friday 10 AM to 8:30 PM 

Saturday 10 AM to 9 PM and Sunday 10 AM to 8 PM
Owners:
 



Jeff and Barbara Black
Executive Chef:                                      
Thomas Leonard

Fishmonger: 




MJ Gimbar
Market Manager: 



Steve Mason
Pastry Chef: 




Susan Wallace
General Manager:



Jim Sole
Assistant General Manager:

Christine de Clerfay
Sommelier:




Min Kwon

Maitre’d:




Lauren Thomas
Menu Description:
Washington’s premier seafood restaurant offering the freshest, most sustainable fish and shellfish worldwide. The restaurant also features an upscale fish market where guests can purchase fresh seafood daily.
Wine List: 
BlackSalt’s award-winning wine list represents the finest wine growing regions from around the world with an emphasis on North America, France, and Germany. Prices range from $28 to $200 a bottle.  Additionally, 20 wines are available by the half glass and quartino with prices ranging from $8 to $16.

Menu Prices:

 
       

Lunch: $9 to $20







Dinner: $9 to $36
Credit Cards:

  
      

Master Card, American Express, Visa, Discover and 

                                                                 
Diners Club

Wheelchair Access:
  
             
Yes

Reservations:


       

Accepted 

Capacity:                                               
120 total dining room, 15 seats at the bar. 

A private dining room is also available in the back of the restaurant, which can seat up to 35 guests.

Design:




Peter F. Hapstak III of CORE
Accolades: 
Nominated for Upscale Casual Restaurant of the Year by the Restaurant Association of Metropolitan Washington’s Capital Restaurant & Hospitality Awards, March 2012
Pastry Chef Susan Wallace was nominated for Pastry Chef of the Year by the Restaurant Association of Metropolitan Washington, March 2012
“Two and a Half” (out of four) 2011 The Washington Post Fall Dining Guide 

Washingtonian named BlackSalt as one of the “100 Very Best Restaurants” in January 2006, 2007, 2008, 2009, 2010, 2011

Awarded “Two & A Half Stars” (out of four) by The Washington Post Food Critic Tom Sietsema in the 2008 Dining Guide 

New Restaurant of the Year by the Restaurant Association of Metropolitan Washington’s Capital Restaurant & Hospitality Awards, June 2006
