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WHISK GROUP LLC PRESENTS AGAINN, 

A MODERN EUROPEAN BISTRO IN THE NATION’S CAPITAL

Washington, DC —Whisk Group LLC, a new boutique hospitality group led by industry veteran Mark Weiss, opened AGAINN restaurant on October 27, 2009. A modern European-inspired bistro in the heart of the nation’s capital, AGAINN is a 5,600-square-foot space dishing up traditional British Isle cuisine executed with a contemporary approach, featuring exceptional, locally-sourced organic ingredients. The restaurant also showcases an extensive beer and Scotch program along with artisanal cocktails.  
Loosely translated from Gaelic meaning “with us” and pronounced “aguinn”, AGAINN is a popular and critically-acclaimed addition to the nation’s capital’s dining scene.  Conveniently located on the corner of 11th Street and New York Ave., NW, just one block from the 11th Street exit of Metro Center, AGAINN is near many of the city’s notable landmarks, including The White House and the Smithsonian Museums.

The kitchen at AGAINN is lead by Executive Chef Wesley Morton. His menu features the best organic and seasonal ingredients available, including chicken and a selection of meats that are certified humane through the Certified Humane Raised and Handled program.  The menu reinvents traditional British Isle cuisine and offers family-style dining with many dishes served in cast iron skillets and pots. Highlights on the menu include Caramelized Belgium Endive served with Poached D’Anjou Pear, Stilton and Roasted Pecans; Pan-Seared Diver Scallops served with Sunchoke Purée, Parsnip Crisps and Watercress Broth; Ale-battered Fish & Chips served with Mushy Peas and English Egg Sauce; House-made Bangers & Mash served with Whole Grain Mustard Mash and Onion Gravy, as well as Tamworth Pork Belly served with Anson Mill’s White Grits, Baby Mizuna and Smoked Tomato Jus.
Beverage Director Elli Benchimol oversees the wine, spirits and cocktail programs at AGAINN.  The restaurant’s international wine list features more than 100 different varietals available by the bottle. Diners can also partake in the extensive beer menu with standout brews from Ireland, England, Scotland, Quebec and several American Craft Breweries.  A variety of more than 120 whiskies, including 15 Irish whiskies, 13 imported and domestic small batch whiskies, and 93 different single malt and blended Scotches, are also available at the restaurant along with 130 oak Scotch lockers displayed throughout the dining areas which guests can reserve for $500 a year or a discounted $1,500 for a four-year period.  Each locker is emblazoned with a personalized nameplate.
AGAINN’s artisanal cocktails were created by San Francisco beverage-consulting duo Scott Baird and Josh Harris of the Bon Vivants. These award-winning mixologists, nationally known for their handcrafted cocktails at 15 Romolo, Quince and Eve Lounge in San Francisco, bring a West Coast style to the growing Washington cocktail scene. Priced between $10 and $12 each, AGAINN’s signature cocktails include the Mayflower Martini, an homage to the more vermouth driven martini of yesteryear, which is a blending of osmanthus infused Plymouth gin, Dolin Blanc, Dolin Dry and lemon bitters; Yeoman Afternoon made with Hayman’s Old Tom gin, earl grey infused Dolin Sweet, orange marmalade, lemon and bitter lemon tonic; and the Bare Knuckle Boxer with house-blended madras curry powder infused into John L. Sullivan Irish whisky, R&W Orchard Apricot liqueur, Dolin Dry, and Peychaud’s Bitters.

Designed by Peter Hapstak of CORE, the notable Washington-based architectural design firm, AGAINN features a chic bistro décor with a vintage-inspired interior complete with rich, dark paneling and cognac-colored furniture accents, white subway tiles and stately light fixtures.  Clean lines and contrasting shades of white and black are present throughout the restaurant.  Incorporating design elements from bistros across Europe, faux fox heads in shadowboxes are dramatically featured in the entrance, made exclusively by an artist who casts them out of plaster and finishes them with modern, high-style black enamel.  Other important focal points at the entrance are the freestanding raw bar and the continuous, 18-seat zinc-coated bar which serves as the backdrop to the main dining room.  From the exterior, AGAINN’s sleek glass façade allows 11th Street passersby to see the inviting 140-seat restaurant’s handsome millwork, striking glass light fixtures and broad booths. 
Private dining options are also available at the restaurant.  AGAINN offers two, completely private dining rooms (accommodating eight and 14, respectively) and one semi-private dining room (accommodating 27). The largest private dining room also provides guests with an expansive wall of windows that overlook the activity in the working kitchen along with the temperature-controlled wine cellar.   
AGAINN is owned and operated by The Whisk Group LLC and will be open for lunch and dinner daily.  For reservations or additional information please call (202) 639-9830or visit www.againndc.com.

ABOUT WHISK GROUP LLC

Based in Washington, DC, Whisk Group is an innovative hospitality group with a boutique approach to its restaurant concepts, adapting each component of the business to match its market and offer a fresh new approach to dining.  Led by industry veteran Mark Weiss, Whisk Group creates restaurants with personality and soul, striving to perfect cuisine, service and design and melding these elements into outstanding dining experiences. With more than 18 years of experience in hospitality management, food and beverage operations and concept development, Weiss stays true to authentic tastes and experiences with each concept he develops and executes them in new and modern environments.  Whisk Group is dedicated to exciting menus, relevant, forward-thinking concepts, impeccable service standards and a sustainable approach to cuisine, and will operate restaurants in prime locations throughout the United States and internationally.  For more information, visit www.whiskgroup.com. 
###

-more-


Updated February 5, 2010









Updated January 5, 2010










Updated January 5, 2010

