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1789 Restaurant Is The Perfect Choice for A Delicious Thanksgiving

Washington, DC, (October 26, 2011) – This Thanksgiving guests of 1789 Restaurant will

look forward to a tempting Thanksgiving menu with both an a la carte and prix fixe

option. The recent arrival of Executive Chef Anthony Lombardo with Pastry Chef

Mallory Staley brings a new twist on classics sure to please in this elegant Georgetown

setting. Available from 12 Noon to 9 PM, the seasonal a la carte menu created by Chef

Lombardo will include standouts such as Pumpkin Soup with a poached hen egg, toasted

brioche, chestnut butter and Virginia maple syrup; Sea Scallops with butter braised

green cabbage, sweet onion purée and black trumpet mushrooms; Wild Mushroom

Strudel made with hand-stretched flakey pastry, cooking greens and fondue; a Braised

Beef Short Rib with honeyed parsnip purée, citrus glazed baby carrots and horseradish

jus; Norwegian Salmon with black beluga lentils, arugula, pearl onions, country ham

and red wine gastrique and Traditional Roast Turkey with cornbread and country

sausage stuffed leg, buttered and smashed red bliss potatoes, Brussels sprouts and giblet

gravy. Starters range from $11-$15 and entrees are priced from $30-$45.

Additionally a three-course Thanksgiving menu priced at $50 per person (excluding

gratuity and tax) is also an option, which includes a choice of the Pumpkin Soup or Bosc

Pear and Autumn Green Salad, Traditional Roast Turkey with all of the trimming. For

sweet endings, Pumpkin Pie Crème Brûlée with Gingerbread Ice Cream and a

Cranberry Pecan Tart with Cranberry Sorbet are but two of the exceptional desserts

prepared by Pastry Chef Staley and accompanied by coffee or tea.

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.


