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Ashok Bajaj’s 701 Restaurant Unveils A New Interior, 
A New Executive Chef And A New Menu

Washington, D.C., (July 27, 2009)—Ashok Bajaj is pleased to announce his plans for 701 Restaurant at 701 Pennsylvania Avenue, NW with a fresh new look for the final days of summer heading into the vibrant fall season. The new design scheme is being led by Harry Gregory of London-based ARA Design, the design firm of record for Bajaj’s collection of award-winning restaurants.  Guests can anticipate a reconfigured floor plan that features an elegant new back bar and lounge ideal for a gathering of 50 guests. 701 will close on August 2 and reopen on August 10th after round-the-clock renovation efforts.
Mo’s intimate bar also gets a sleek new look including a crystal vinyl bar topped with glass.  Another new addition is a semi-private dining area designated with elegant curtain panels that can comfortably seat 24 supplementing the popular 20–seat private dining room.  
Guests can anticipate a soothing color scheme of beige, brown and ivory accented by deep azure blue found on the new “Neptune” leather chairs with floral tapestry backs sprinkled throughout the restaurant. Dark rich wood and neutral earth tones provide a welcoming décor against the restaurant’s new backdrop, a striking black and white wall covering.  
Bajaj has also tapped Adam Longworth as the new executive chef for 701. Chef Longworth, a 2001 Culinary Institute of America graduate, has worked with Chef Alfred Portale at New York’s acclaimed Gotham Bar and Grill since 2002. After a short stint under Tom Collichio at Gramercy Tavern in 2003, he went to Philadelphia to help Portale open Striped Bass with Chef Christopher Lee, now the executive chef at New York’s Gilt Restaurant.  Longworth moved back to New York to rejoin Gotham Bar and Grill as a sous chef in 2004 and was promoted to chef de cuisine in 2007. He credits his father, a chef at a humble establishment in his native Vermont, for exposing him to cooking as the restaurant drew a loyal and wide following.

Chef Adam Longworth’s close relationship with Alfred Portale provided him the opportunity and mentorship to pursue and develop his natural interest in world cuisines.  His travels with Portale to Singapore, Japan, China, Europe and Alaska have exposed Longworth to a variety of cuisines and techniques, which he continued to adapt and incorporate into the menu at Gotham Bar and Grill. 
Now at 701, guests can anticipate an emphasis on fresh seafood, especially King Crab from Alaska. The restaurant will reopen showcasing Longworth’s menu new on August 10th.  Longworth’s appealing appetizers include King Crab summer roll with avocado, orange, peanut and jalapeno; Hamachi crudo with shiitake mushrooms, spicy soy, cucumber and lime, and the grilled scallops with, fennel puree, organic beet, orange butter and grainy mustard. His new entrée highlights include grilled Bronzino with spanish olives, potato confit, Serrano ham and chardonnay vinegar; sautéed lamb loin with potato puree, Black Mission fig, Trevisiano, and balsamic vinegar, and his mushroom tortellini with goat cheese, pine nuts, cauliflower, slow cooked egg yolk, and white truffle essence.
Located in Washington, D.C.’s hip Penn Quarter, 701 is conveniently located close to The White House and Capitol Hill at 701 Pennsylvania Avenue, NW. For more information, please call (202) 393-0701 or visit the website at www.701restaurant.com.
Hours of Operation:
                      Lunch: Monday through Friday 11:30 AM to 3:00 PM


          Dinner: Monday through Thursday 5:30 PM to 10:30 PM 


          Friday and Saturday 5:30 PM to 11:30 PM 


          (September through June) 


          Friday and Saturday 5:30 PM to 11:00 PM 

                      (July-August)


          Sunday 5:00 PM to 9:30 PM
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