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AGAINN Welcomes Fall with Four-Course
Wild Game Dinners

Washington, D.C., (November 4, 2010) – Executive Chef Wesley Morton of
AGAINN, located at 1099 New York Avenue, NW is pleased to bring another
British tradition to Washington: a series of game dinners celebrating the fall
hunting season for 2010. Once a month, November 16th and December 15th,
guests will gather at AGAINN at 7 PM to feast on game complete with delicious
drink pairings. These two evenings are each priced at $100 per a person (tax and
gratuity not included.)

The first dinner on November 16th will showcase Game Keeper's Pâté with
piccalilli, rosemary toast, cider jelly paired with Artesian Hard Cider followed
by Butter Roasted Scottish Wood Pigeon with wild mustard greens,
huckleberry-thyme jus accompanied by Tempranillo Numanthia “termes”. Next
is the Duo of Local Venison, short rib crepinette and roasted rack with root
vegetables, sage and spiced red wine jus served with Newton “Claret,” followed
by a delicious ending of Derbyshire Country Stilton with Scotch-date compote,
house-made raisin bread and Lagavulin 16 Scotch. Seating is limited to the first
30 guests, and reservations can be made by calling (202) 639-9830.

Owned and operated by Whisk Group LLC, AGAINN is open for lunch, dinner
and pub grub daily, with all major credit cards accepted. The restaurant is
located at 1099 New York Avenue, NW, Washington, DC, 20001, with the
entrance of 11th Street, just one block from the 11th Street exit of Metro Center.
Valet parking is available daily. For reservations or additional information please
call (202) 639-9830 or visit www.againndc.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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