For Immediate Release

Contact: Heather Freeman (800) 987-9806

Heather@heatherfreeman.com 
Lindley Thornburg (703) 593-5503

Lindley@heatherfreeman.com 

A Sensationally Priced Summer Savings Menu at 1789 Restaurant
 
Washington, D.C. (May 29, 2009) — The landmark 1789 Restaurant in Georgetown is pleased to unveil their annual three-course Summer Savings Menu, available June 1st through September 17, 2009.  Priced at an affordable $40 per person (beverages, tax and gratuity not included), guests select an appetizer or salad, entrée and dessert.  The seasonal menu is created by Executive Chef Daniel Giusti and Pastry Chef Travis Olson, both currently nominated by the Restaurant Association of Metropolitan Washington for RAMMY Awards: Rising Culinary Star and Pastry Chef of the Year.
 
Patrons can expect to see Maryland Soft-Shell Crabs, EcoFriendly Foods Pork Chops, Rack of Lamb, Roasted Poussin, Wild Alaska King Salmon, and Alaska Halibut.  A surcharge may apply to some of 1789’s signature dishes. 
 
Pastry Chef Travis Olson is also creating decadent dessert options to include 'Strawberries & Cream' Jelly Roll with cherries, strawberries, kumquats, rhubarb puree and orange mint; Blackberry-Chocolate Chip Ice Cream Sundae with peaches, spiced caramel sauce and chocolate dipped anise hyssop, as well as the Yeast Leavened Honey Fritters with honey vinegar glaze, raw almond sorbet and dried raspberries.
 
To enjoy the sizzling summer savings at 1789 Restaurant, guests must mention this offer to their server, or download and present this offering from www.1789Restaurant.com.  The offer is not available for private dining and is not valid with any other promotion.  With complimentary valet parking, 1789 Restaurant on 1226 36th Street, NW, is a must for summer dining.
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