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Masa 14 Introduces an Extensive Beverage Program, With Over 100 Different Tequilas, to Complement its Latin-Asian Fare
Washington, D.C. (November 16, 2009) – The newly opened Masa 14 located in the thriving 14th Street neighborhood at 1825 14th Street, NW unveils an exciting new cocktail experience for the nation’s capital.  The 174-seat restaurant opened October 12th, 2009 and is home to the city’s first 74-seat Tequila Lounge where guests can indulge in over 100 different varieties of tequila as well as handcrafted cocktails, sake and an extensive wine list that pairs beautifully with the Latin-Asian fare.  Ivan Iricanin is Beverage Manager for Masa 14 and oversees the day-to-day operations of the bar at the newly opened hot spot while developing the tempting libations.
The comprehensive beverage program at Masa 14 includes a variety of signature cocktails which incorporate fresh ingredients and premium spirits.  Priced between $9 and $12 each, those not to be missed include the Passion made from a combination of Grey Goose Pear and passion fruit juice; Caipirinha Pina, made with Leblon Cachaca, lime, agave nectar and muddled pineapple; the Red Star, made with Herradura Tequila, Chambord, agave nectar, fresh lime juice, and fresh raspberry puree as well as the Mojito MASA, made with Bacardi Light rum, Patron Pyrat rum, mint, fresh oranges, lime and agave nectar.
Masa 14 also has a thoughtful wine list with over 62 different wines available by the bottle and 19 wines by the glass.  Prices range from $20 to $45 a bottle, with an emphasis on regions such as California, Argentina, Chile, Australia and New Zealand.  Highlights include: Andeluna Malbec from Argentina, Old Vines Four Vine Zinfandel from California, Ponga Savignon Blan from New Zealand as well as Gruet Blan De Noir Rose from New Mexico.

Over 100 different varieties of tequila are also available with an emphasis on ultra-aged tequila, which has been stored for a period of at least three years in oak barrels before serving.  Prices range from $8 to $65 a glass with standouts including: Patron Grand Burdeus, Herradura Selection Supreme, and Gran Centenario Leyenda.  Micro-tequilas are also featured including: Arrete Unique, El Lano and Don Celso.  A selection of sakes and 14 different beers on tap are also available.
Masa 14 also offers an extensive happy hour program with food and drinks specials available Monday through Friday from 5 to 7 PM.  A variety small plates showcasing the restaurants Latin-Asian fare are on hand including spicy tuna rolls with wasabi, jicama and scallion; wok steamed mussels with chipotle-miso broth, ginger scallions and bacon; crispy chicken wings with garlic, teriyaki and sambal as well as edamame served salted, steamed or spicy for $4 each.  An assortment of cocktails including the signature margarita, mojito and strawberry lemonade are available along with house red or white wine and four beers on tap.

Masa 14 is a partnership between Kaz Okochi of KAZ Sushi Bistro, Richard Sandoval of ZENGO within Modern Mexican Restaurants and SULA, LLC, and is located at 1825 14th Street, NW Washington, DC 20009.  The restaurant serves dinner nightly, beginning at 5 p.m. and ending at 2 a.m. Monday through Thursday; from 5 p.m. to 3 a.m. on Friday; from 5 p.m. to 3 a.m. on Saturday and from 5 p.m. to 2 a.m. on Sunday.  Brunch will also be available in December Saturday from 11 a.m. to 3 p.m. and Sunday from 11 a.m. to 3 p.m.  A late night menu is also available for guests daily after midnight which incorporates items from the wood-burning oven.  Masa 14, which has total capacity to accommodate 240 guests and features a spacious 100-seat dining room, plus a private dining room which can accommodate parties of 18, and a handsome 74-seat bar/lounge which is divided into three sections featuring ample selections of tequila, sake, beer, wine and cocktails.  For additional information or reservations please call (202) 328-1414 or visit www.masa14.com.

About Modern Mexican
Richard Sandoval’s Modern Mexican Restaurants is a leading international restaurant group with outlets in New York City, Washington DC, Denver, Las Vegas, Mexico City, Acapulco and Dubai. Owned by legendary Chef Richard Sandoval, the group includes Maya in New York City and Dubai; Pampano in New York City, Mexico City and Acapulco; Zengo in Washington DC and Denver; Tamayo in Denver; La Sandia in Tysons Corner Center, VA and Denver; Isla in Las Vegas. For more information on Modern Mexican, visit www.modernmexican.com.

About KAZ Sushi Bistro

KAZ Sushi Bistro opened in 1999 quickly becoming one of the top Japanese restaurants in Washington, DC receiving numerous awards, including "2006 Casual Dining Restaurant of the Year".  Owner/Chef Kaz Okochi is known for his innovative menu that honors traditional Japanese fare while exploring contemporary, creative accents, "freestyle Japanese cuisine."  He was also the first chef to introduce premium Japanese sakes to the nation's capital.  The restaurant and is located at 1915 I Street, NW.  For additional information please visit www.kazsushibistro.com/.
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