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1789 Restaurant Is Unveiling A New Seasonal Ingredient-Inspired Monthly Tasting Menu And Cooking Class Series To Share The Recipes 

Washington, D.C. (September 30, 2009) — Executive Chef Daniel Giusti of the historic 1789 Restaurant in Georgetown is pleased to unveil a new monthly series with a pre-fix three-course menu highlighting one seasonal ingredient in the appetizer, entrée and dessert.  The menu will change monthly, incorporating only the freshest ingredients of the season and is priced at $40 per person (beverages, tax and gratuity not included).  

For the entire month of October, apples are aplenty with menu highlights including savory apple soup served with roasted Maitake mushrooms, pickled pearl onions and arugula followed by apple cider lacquered pork shank served with Yukon Gold potato puree, roasted apples and radishes. Then for dessert, a warm apple strudel made of hand-stretched phyllo dough with Ceylon cinnamon ice cream, Virginia maple syrup and pecans is prepared by Pastry Chef Travis Olson.  For the perfect pairing, guests can sip on the Dark & Cider cocktail made with Gosling's Black Seal Rum and housemade apple cider ginger beer for an additional $9.

At the end of each month, guests are invited to sign up for a monthly cooking class to cook alongside Chefs Daniel Giusti and Travis Olson learning how to make the three-course menu at home.  Priced at $75 per person, the first cooking class begins at 10 AM on Saturday, October 24th and is followed by a three-course lunch paired with wines at 1789 Restaurant.  Seating is limited and reservations are required.

With complimentary valet parking, 1789 Restaurant on 1226 36th Street, NW, is a must for autumn dining and reservations can be made by calling (202) 965-1789.  For additional information please visit www.1789Restaurant.com. 

