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IT’S COCKTAIL TIME AT AGAINN
Modernized bistro features extensive 

beer, wine, Scotch and artisanal cocktail program alongside
local, sustainable British Isles-inspired fare 

Washington D.C. (January 4, 2010) – The innovative beverage program at AGAINN, the new, modern gastropub located at the corner of 11th Street, and New York Avenue NW, has quickly made the restaurant a favorite watering hole for District diners since opening on October 27. The 140-seat restaurant and 18-seat zinc-coated bar, owned and operated by Whisk Group LLC and designed by Peter Hapstak of CORE, features artisanal cocktails, an international wine list, plus an extensive beer menu and Washington’s premier collection of 130 private Scotch lockers available for guests to reserve for $500 annually.
Overseeing the wine, spirits and cocktail programs at AGAINN is Elli Benchimol, recently named Beverage Director for the restaurant.  She brings more than 10 years of experience in the industry to the position and most recently spent 16 months as the Wine & Spirits Director for Stir Food Group where she was responsible for the beverage programs for Zola, Spy City Café, and private events throughout the company including the Zola Wine & Kitchen, Potenza Trattoria, Potenza Bakery and Potenza Wine.  Benchimol is currently studying for her third level for the Court of Master Sommeliers, and is taking the Diploma course for the Wine and Spirit Education Trust through the Wine Institute in New York, which is a prerequisite for entry in the Masters of Wine program.  

In addition to developing the wine list, Benchimol manages AGAINN’s artisanal cocktail program 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.

The cocktail focus at AGAINN is to incorporate fresh, seasonal ingredients into handcrafted drinks that offer a contemporary approach to classic libations, along with maintaining an extensive and eclectic back bar of exceptional spirits, created by bartenders who are knowledgeable, technically sound and friendly.  The cocktail program was created to align with the theme and concept of the restaurant; all of the cocktails – stylistically, ingredient-wise or both – were created with the history and cocktail culture of the United Kingdom in mind. House-made ingredients place an emphasis on the importance of a strong relationship between the bar and kitchen. Among AGAINN’s many housemade tinctures, syrups, sauces, creams, and powders, highlights include the vanilla–rooibos tincture, madras curry powder, and scotch bonnet sauce.

Priced between $10 and $12 each, 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; 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; Coup d’etat with Pineau des Cherentes, cava, lemon and cinnamon tincture; as well as the English classic, Pimm’s Cup No. 13 featuring Pimm’s No. 1 with your choice of spirit, English cucumber, mint, lemon, ginger, Angostura bitters and a splash of seltzer. 

In addition to the evening cocktail selection, AGAINN offers a daytime and brunch menu that includes compelling non-alcoholic options, as well as a menu of coffee and dessert cocktails. From the daytime cocktail menu, guests are enjoying AGAINN’s take on the classic Bull Shot with the Irish Bull which includes Boru Irish vodka, beef stock, Heinz Original Brown Sauce, celery salt, lemon, house-made scotch bonnet sauce, fresh horseradish, coriander, all-spice, salt, sumac, and a house pickled carrot. AGAINN recently added the Classic Bloody Mary to their brunch menu, a recipe that was brought all the way from San Francisco, and is only known by three people.
More than 80 varieties of whiskies, including 47 different Scotches, are also available in either a .5-ounce or 2-ounce pour, affording guests both greater accessibility to some of the more rare and expensive Scotches on the menu as well as the ability to assemble a custom flight.  The half-ounce pours are priced between $4 and up to $70 for a Macallan 30 year, while the 2-ounce pours are priced from $6 to $200.  Standout Scotches include the Highland Park 30 year, Bowmore 25 year, and the Glenmorangie Signet, as well as a handful of rare independently bottled Scotches.  

A number of Scotch flights are also available featuring single cask bottling.  The Signatory Vintage flight offerings will change regularly, which currently includes 95-Link Wood, 93-Ledaig, 01-Laphroaig and 80-Dallas Dhu, as well as the Macallan Four Tastes which features .5 ounce pours of the cask strength, 12-year, 15-year fine oak, and the 18-year, affording guests the opportunity to compare and contrast different styles of a single Speyside producer.  
For those who wish to store their favorite spirit at the restaurant, 130 oak Scotch lockers displayed throughout the dining areas are available for guests to reserve for $500 a year or a discounted $1,500 for a four-year period.  Customers can choose from the available lockers, and then select a bottle from the list of Scotches, bourbons, ryes, and other obscure whiskies, which will be placed in the locker within three business days, or sometimes even the same day if available.  More than 80 additional spirits are also available for purchase, to be stored at the restaurant, with prices ranging from $46 to $231 a bottle.

AGAINN also has an extensive beer program, which includes standout brews from Ireland, England Scotland, Quebec and several American Craft Breweries.  Over 40 beers are available by the bottle including Stone Smoked Porter; Black Sheep Ale; Monty Python’s Holy Grail; BrewDog Mikkeller Devine Rebel and Duchesse de Bourgogne; 15 beers are also available on draft including BrewDog Dogma Scottish Ale; Kostritzer Schwarzbier; Speakeasy Prohibition Ale and Blackthorn Cider from England.  Prices range from $5 and $29 for bottled beers and $5 to $12 for draft.

 “I’m very excited about our beer program,” said Benchimol.  “Our focus is on local and UK craft beers including the nitrogen conditioned creamed ales and stouts which are really a meal in themselves.  We also serve some hard-to-find Belgian selections such as Scotch Silly Ale, and will be adding new beers monthly to help keep the list fresh.  Of course, since we are a British Isles bistro we will always have Guinness stout on draft.”

AGAINN’s international wine list showcases nearly 100 different wines available by the bottle and 23 wines by the glass. The wines are kept in the restaurant’s glass-walled, temperature-controlled wine cellar, a visual feature in AGAINN that also creates one wall of the private dining room.  Prices range from $8 to $18 a glass and $32 to $377 a bottle, with an emphasis on regions such as France, California, New Zealand, Germany and South Africa.  Highlights include the Chateau Ragotiere Muscadet 2008 from France; the Shaya Verdejo 2008 from Spain; the Hofstatter Pinot Grigio 2008 from Italy; and the Craggy Range ‘Te Kahu’ from New Zealand, which Benchimol recommends for a perfect pairing with Executive Chef Wesley Morton’s braised meats and signature shepherd's pie.  

AGAINN features gourmet “pub grub” fare Monday through Thursday from 2:30 p.m. to 11 p.m.; Friday from 2:30 p.m. to 12 Midnight; Saturday from 5 p.m. to 12 Midnight and Sunday 12 Noon to 4 p.m.  Priced between $5 and $15 each, bar menu highlights include Scottish Highland Beef Burger served with a house-made bun, caramelized onions, farmstead cheddar and chips; Black Pudding, pan fried and served with heirloom apples and onions; Ale Battered Fried Fish served with English egg sauce; Lock Duart Salmon Tartare dressed with smoked paprika, preserved lemon and served with toast as well as the Pint of Atlantic Prawns served with a traditional Marie Rose sauce.  AGAINN also offers “Happy Hour” Monday through Thursday from 4 to 7 p.m. featuring $5 drafts, $5 wines by the glass, $5 Specialty Cocktail, and $5 Bar Bites, offers change weekly.
Owned and operated by Whisk Group LLC, AGAINN is open for lunch, dinner and pub grub daily and recently unveiled Sunday brunch, 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 <http://www.whiskgroup.com>.
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