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Location:
801 9th Street, NW, Suite A (Corner of 9th & H Streets, NW) Washington, DC 20001
Web Site: 
www.CubaLibreRestaurant.com
Telephone: 
202.408.1600
Opened:
October, 2010

Hours of Operation:
Lunch Monday thru Friday: 11:30 am to 3 pm (a limited bar menu is available from 3 to 4 PM daily)


Caippy Hour Sunday through Friday: 4:30 pm to 6:30 pm


Dinner:


Monday thru Sunday: 4 pm to 11 pm (Cuba Libre is open until midnight Sunday thru Thursday, and until 3 am Friday and Saturday).


Brunch 


Saturday and Sunday 11 am to 3 pm


Late Night Menu:


Friday and Saturday: 11 pm to 1 am
Proprietors: 
Barry Gutin and Larry Cohen of GuestCounts Hospitality
Chef-Partner:
Guillermo Pernot
Executive Chef:
Jason Kaufman
General Manager:
Amnon Pick

Beverage Manager/
Bar Manager:
 McGarrit Franco

Menu Description:  
Influenced by Spanish, African, Creole and Asian immigrants, Cuban cuisine offers a mix of robust and soul-satisfying dishes. At Cuba Libre, Chef Pernot highlights traditional cooking techniques with modern dishes based on his recent travels in Cuba. His menu reflects the current innovative culinary happenings in Havana.  Meticulously prepared dishes are full of color, aroma and style. Menus reflect various Latin regions and combines beef, poultry, pork and seafood with exotic fruits and vegetables, herbs and seasonings. 
Menu Price:
Dinner entrées range from $16 – $33
Average entrée price - $25
Beverage Program:
An expansive rum menu includes over 75 premium and flavored varieties along with the restaurant’s own brand of the liquor. Fresh sugar cane juice, called guarapo, pressed in-house, naturally sweetens signature mojitos and exotic tropical fruit juices infuse the abundant specialty cocktails.

Design: 
Innovators Barry Gutin and Larry Cohen called upon the talents of Kevin Hale, President of Artisan Industry, a thematic design and fabrication firm and Cuban-born architect Carlos Sobrin of Cuhaci & Peterson to design an authentic “movie set” recreation of an Old Havana street scene, complete with an indoor courtyard. The restaurant’s unique atmosphere features three-dimensional facades featuring balconies, windows and arched entranceways constructed from antique materials, including stained glass, ornamental wrought iron and salvaged doors, along with materials aged through theatrical construction techniques. The large L-shaped, single story dining space will boast soaring 20 foot ceilings and operable storefront windows connecting indoor and outdoor dining during warm weather months.  Muted colors of brown, orange, yellow and blue conjure up the languid ambience of an al fresco cafe. Colorful exotic foliage and large potted palm trees add to Cuba Libre’s open-air, tropical ambiance.
Thematic Designer: 
Kevin Hale, Artisan Industry (Nashville, TN)

Architect: 
Cuhaci & Peterson (Orlando, FL)

Credit Cards:
Visa, Master Card, American Express, Diners Club and Discover

Reservations:
Reservations are accepted by phone or through CubaLibreRestaurant.com

Metro:
Two blocks from the Gallery Place/Chinatown Metro station

Capacity:
Over 9,000 sq. ft. (including mezzanine)

170 dining seats in the restaurant

50 seats in the bar & lounge

66-seat sidewalk café

Private Dining:
28-seat private dining room with audio-visual capabilities.  The restaurant is available for full or partial buy-outs for corporate, social or convention events. To customize events, a variety of unique entertainment and event options are offered including cigar rollers, floorshows, salsa lessons, professional dancers and musicians. To book private events, guests are encouraged to contact Emily Jarmuth, the Sales and Local Marketing Director, at ejarmuth@cubalibrerestaurant.com.
Parking:
Valet begins at 5:00 PM and is priced at $12

