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AGAINN Invites Guests to Experience the Flavors of Nature “In Transition” with a Five-Course, Local & Organic Wine Dinner

WHAT:
A completely local and organic five-course meal, featuring only the 


freshest seasonal ingredients. The menu, called “In Transition” will 


highlight the seasonal shift that is taking place, starting with 
last of


summer’s flavors followed by the robustness of fall’s bountiful   

                        harvest. 

WHO: 
     AGAINN’s Executive Chef Wes Morton is partnering with Fresh 


     Link, a small co-op of farms from Shenandoah Valley to offer guests 

     this special opportunity.  Representatives from area farms and 


     Barboursville Vineyards will be on hand to talk about their local 


     products.

WHEN: 
Wednesday, September 29, 2010 at 7:00 PM. This seated dinner is priced at $55 per person, tax and gratuity not included.  Space is limited and reservations can be made by calling (202) 639-9830.
WHERE: 
AGAINN located at 1099 New York Avenue, NW Washington, DC 

     
20001. Entrance is on 11th Street between K Street and New York 
 

Avenue, NW. AGAINN is located one block from Metro Center on 


the Red, Blue and Orange lines.

MENU:

Each Course will be paired with a wine from Barboursville Vineyards

 in Charlottesville, VA
SWEET CORN BROTH   

spiced crème fraiche, chives

END OF THE SEASON HEIRLOOM TOMATO SALAD   

cured Meyer lemon, radish, nasturtiums, frantoia
olive oil

POACHED MARYLAND STRIPED BASS 

  mustard greens, turnips, fish bouillon

CRISPY CONFIT MUSCOVY DUCK LEG  

 sunchoke, carrots & cardamom, petite herbs

TAMWORTH PORK & CABBAGE“POTEE” served family style   

chestnuts, apples, cider, buttered
heirloom potatoes

“QUEEN OF PUDDINGS”  
a traditional British dessert made with homemade jam and meringue
###

