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A Gourmet Show, Pre-Theatre Dining Options & Tasting Menus 

Washington, D.C. (July 7, 2010) – Dining at one of Ashok Bajaj’s award-winning restaurants for pre-theater assures the evening will get off to a wonderful start. Cuisine choices include Italian, American, or Indian fare and prices range from $29.95 to $35 for three-course pre-theater menus. For those wishing to make the meal the show, full tasting menus with wine pairing options are also available at both The Oval Room and Rasika.  

Rasika whose name is Sanskrit for “flavors” is a star in Penn Quarter. In 2009, Food Critic Tom Sietsema of The Washington Post awarded Rasika the coveted **** (out of four) and proclaimed Rasika “one of the most exciting Indian restaurants on the East Coast.” Under Executive Chef Vikram Sunderman’s helm, Rasika was also named among the “Best New Restaurants in 2006” by Esquire magazine. The three-course prix fixe menu includes appetizers such as Tikka Kaliya, Seekh Kebab, Clam Caldine and Sev Puri; entrées such as Chicken Makhani, Lamb Roganjosh and Tandoori Salmon; and traditional desserts such as Gulab Jamun. The pre-theatre menu is available for $30 per person Monday to Friday from 5:30 p.m. to 6:30 p.m. and Saturday from 5 p.m. to 6:30 p.m. 

Rasika also offers a four-course and six-course Chef’s Tasting Menu. The four-course menu is priced at $57 for non-vegetarian and $50 for the vegetarian option. The wine pairing is available for an additional $35. The six-course menu is priced at $75 for non-vegetarian and $60 for the vegetarian option. The wine pairing is available for an additional $45. Rasika is located at 633 D Street, NW, with validated valet parking for $7.  For reservations or more information, please call (202) 637-1222 or visit http://www.rasikarestaurant.com. 

Located just steps away from the White House, The Oval Room, named Perennial Power Spot by Forbes magazine in 2009, offers a mouthwatering three-course prix fixe menu prepared by Executive Chef Tony Conte. Priced at $35 per person from 5:30 p.m. to 6:30 p.m. nightly, the meal showcases appetizers such as Roasted Baby Beets with crystallized walnuts, goat cheese and arugula; Crudo of Rockfish with sweet chili, mango and cilantro; and Peekytoe Crab Cake with old bay mayo and yuzu pickled cucumber. Featured entrees include Crispy Rockfish with ratatouille, shellfish broth and herb oil; Slow Baked Salmon with white asparagus, rhubarb and mint; and Roasted Beef Striploin with black pepper condiment and Swiss chard.  Dessert options include Almond Brown Butter Cake with apple compote and date-brandy ice cream; Hazelnut Dacquoise with peanut butter ganache and salted caramel ice cream; or Chocolate- Red Beet Cake with blueberries and pistachio ice cream. 

Priced at $85 or $130 with wine pairings, Chef Conte’s innovative seven-course tasting menu is also available after 5:30 p.m. The Oval Room is located at 800 Connecticut Avenue, NW. For reservations or more information, please call (202) 463- 8700 or visit http://www.ovalroom.com.

For authentic northern Italian fare, pay a visit to Bajaj’s newcomer Bibiana Osteria-Enoteca at 1100 New York Ave. NW. Executive Chef Nicholas Stefanelli offers a three-course pre-fixe menu for $30 per person from 5:30 p.m. to 6:30 p.m.  The menu includes appetizers such as Acetosa and Regola with sorrel and arugula salad, pickled strawberry, red onion vinaigrette; Tonno with salad confit yellow fin tuna, white beans, fresh herbs, and extra virgin olive oil; and Zuppa with chilled fennel soup, pickled fennel, cucumber and almonds. A choice of entrees includes Paccheri with large rigatoni with cauliflower, raisins, pine nuts and pecorino; Merluzzo with steamed Atlantic cod, seared calamari, smoked crushed potatoes, and squid ink vinaigrette; and Agnolotti with sheep’s milk ricotta ravioli, lemon, marjoram, and spinach. For the perfect ending, try Pastry Chef Douglas Hernandez’s classic Italian desserts with a modern spin including Panna Cotta with a liquid black cherry bottom, pistachio streusel, and candied cherries; Tiramisu with espresso soaked white cake with a mascarpone mousse and espresso anglaise; and Crema Pasticcera with fried nutella pastry cream. For reservations or more information, please call (202) 216-9550 or visit http://www.bibianadc.com. 

Located steps from Capitol Hill and the White House, 701 Restaurant offers innovative modern Continental cuisine. Located at 701 Pennsylvania Ave. NW, guests can enjoy a three-course pre-theater menu for $30 per person from 5:30 p.m. to 6:45 p.m. Monday through Saturday and 5 p.m. to 9:30 p.m. on Sunday. First course selections feature Baby Greens with Stayman apples, red onion, Manchego cheese, mustard vinaigrette and Grilled Pineapple Salad with jalapeno, hearts of palm and lime. Following appetizers, guests can sample entrees such as Roasted Cod with lentils, haricot verts, roasted peppers, and ver jus emulsion; Petite Prime NY Steak with creamy polenta, Portobello mushroom and red wine sauce, and Goat Cheese Cavatelli with artichokes, oyster mushrooms, and slow cooked egg. For dessert, try Fresh Berries with orange compari sorbet; Strawberry Gelée with frozen yogurt; or Nutella Panna Cotta with salt butter shortbread. For reservations or more information, please call (202) 393-0701 or visit http://www.701restaurant.com.
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