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WHISK GROUP LLC ANNOUNCES THE OPENING OF AGAINN TAVERN, 

A MODERN EUROPEAN BISTRO IN ROCKVILLE, MARYLAND 
Rockville, MD (June 14, 2010)—Whisk Group LLC, a new boutique hospitality firm led by industry veteran CEO Mark Weiss, is pleased to announce the opening of AGAINN Tavern on June 29th in the heart of downtown Rockville.  The new 8,100-square-foot space will highlight simple, approachable dishes with a British Isle twist executed with the same contemporary approach which made AGAINN in downtown Washington, DC so popular.  The 215-seat space is conveniently located at 12256 Rockville Pike within the 60,000-square-foot Towne Plaza shopping center. AGAINN Tavern is the second restaurant for Whisk Group LLC in the Washington area.  
“We saw an opportunity to expand the AGAINN concept when the space on this popular strip of Rockville Pike became vacant,” says Mark Weiss, CEO of Whisk Group LLC.   “We are excited to bring our unique philosophy of certified humane, organic and locally produced ingredients along with a comprehensive beverage program to Maryland.”
The menu at AGAINN Tavern will reflect a modern twist on traditional British Isle cuisine along with a selection of American classics that incorporate organic, locally produced ingredients, including chicken and a selection of meats that are certified humane through the Certified Humane Raised and Handled program.  Executive Chef Wesley Morton will be spearheading the menu for the new Maryland location as well as overseeing AGAINN in downtown DC. Menu standouts include Maryland Crab Cake Sandwich served with Bibb lettuce and remoulade sauce on a brioche bun; Free Range Chicken Salad Sandwich with curry aioli, almonds, raisins on a baguette; Preserved Albacore Tuna Salad with fingerling potatoes, oven-dried tomatoes, marinated olives, boquerones, mache and lemon vinaigrette.  

A selection of all-natural meats from the wood grill will also be available including a 16 ounce Bone-In Ribeye; a Slow Roasted Free Range Chicken; an eight ounce Tavern Steak, and a Porterhouse Steak.  Signature dishes from the downtown location will also be available in Rockville such as Fish and Chips with Mushy Peas served with tartar sauce and malt vinegar; House Made Bangers and Mash with whole grain mustard mash and onion gravy, as well as Shrimp and Grits made with creamed Anson Mill’s white grits, bacon and tomato relish. Prices range from $8 to $18 for starters, soups and sarnies, and $18 to $46 for entrées.
For dessert, guests can enjoy the sweet creations of Pastry Chef Genevieve So.  Priced at $8, the decadent array of selections include Banoffee Pie with fresh cut bananas, caramelized milk, graham biscuit, cream, and ganache; Sticky Toffee Pudding with toffee sauce and stout ice cream; Chocolate Pecan Caramel Tart with manjari chocolate, and bourbon whipped cream; Eton Mess with fresh raspberries, lemon curd, crème fraîche cream, and meringun along with a selection of seasonal ice creams and sorbets.

Beverage Director Caterina Abbruzzetti is overseeing the wine, spirits and cocktail programs at AGAINN Tavern. The restaurant’s comprehensive international wine list features more than 100 bottles, offering guests a broad selection of regions, styles and price ranges.  Bottles range from $38 to $68, and wines by the glass range from $7- $16. Many of the wines selected feature artisan winemakers, small growers and organic, sustainable viticulture that reflect Chef Morton’s menu philosophy.  There will also be an extensive beer list showcasing European and American styles with an emphasis on local breweries and artisan and microbrews.  Six draft beers will be available on tap and will be priced from $5 to $11. About 30 bottle beers will be available from $5 to $22. The artisan mixology cocktail program AGAINN is famous for will also be extended to offer guests classic cocktails with a unique flair. Six seasonal cocktails featuring fresh ingredients will be alternated by season. Two signature cocktails will be staples, the Lady Macbeth made with Hendricks Gin, St. Germain, lemon, rosewater and egg white as well as the Pimm’s Cup No. 13 featuring Pimm’s No. 1 with a choice of any spirit, English cucumber, mint, lemon, ginger, Angostura bitters and seltzer.  Also available are 84 oak Scotch lockers, which are 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.
Designed by Peter Hapstak of CORE, the notable Washington-based architectural design firm, AGAINN Tavern will feature a vintage-inspired interior complete with dark paneling and cognac-colored furniture accents, tufted leather booths, 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 will be within the entry area, reminiscent to their downtown location.  AGAINN Tavern will also feature an open kitchen at the rear of the restaurant that enhances the lively atmosphere. Other important focal points include a free-standing, 25-seat wooden bar lit with overhead scotch lockers and gas lanterns which serves as the backdrop to the main dining room and a collection of 32 booths.  For parties and events, AGAINN Tavern will offer a semi-private dining room with towards the rear of the restaurant, which can accommodate up to 35 guests.
AGAINN Tavern 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 (301) 230-9260 or visit www.againntavern.com.

ABOUT WHISK GROUP LLC

Based in Bethesda, MD, 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 veterans Mark Weiss, Bahar Makinaci and Sean Johnson, Whisk Group LLC creates restaurants with personality and soul, striving to perfect cuisine, service and design and melding these elements into outstanding dining experiences. With more than 36 years of combined experience in hospitality management, food and beverage operations, concept development and sales and marketing, Weiss, Makinaci and Johnson stay true to authentic tastes and experiences with each concept they develop and execute 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. 
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