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Pick Your Catch of the Day from BlackSalt Market

 To Take Home Or Enjoy At The Restaurant

Washington, D.C. (July 12, 2010) — BlackSalt Fish Market & Restaurant at 4883 MacArthur Boulevard, NW offers the best selection of sustainably sourced seafood in the city and patrons can consult with Fishmonger MJ Gimbar before weighing in on their choice of the day.  Then the next decision is where to savor it?  Those in the know will stay for lunch or dinner and let Executive Chef Richard Cook do the cooking as he can grill the fish to perfection, or create a specialty dish incorporating other market fresh produce.  Price is determined by the seafood weight and type of preparation.  Guests’ dietary considerations are also taken into account before preparing the dish to order.  

Seafood fans have a generous assortment of fish to choose from daily at BlackSalt Fish Market & Restaurant.  Highlights often include Wild Alaskan King Salmon; Wild Ivory King Salmon; Wild Sockeye Salmon, Opah, Rockfish, Yellow Eye Rockfish, Wild Barramundi, Mahi Mahi, Monchog, Fresh Dover Sole, Wild Black Sea Bass, Bronzini, Live Spot Prawns, Live Sea Urchin, Wild Costa Rican Corvina, Big Eye Tuna, Wild Pacific Halibut, Turbot, Hog Snapper, Scorpion Fish, Sardines, Rouget, Razor Clams, Swordfish, Fluke, Spanish and King Mackerel, Bluefish, Monkfish, Skate, Mangrove Snapper, Red Snapper, Cobia, Wreckfish, Dorade, Yellowtail Snapper, Hamachi, Suzuki, Arctic Char, Steelhead Trout, Rainbow Trout and six to 15 different types of oysters daily.  Gimbar encourages guests to call ahead to confirm fish availability as limited quantities cause items to sell out quickly.

Chef Cook’s approach at BlackSalt is straightforward, honoring traditional cooking methods to showcase the fresh flavors of the catch.  The 26-year-old chef worked his way up through the ranks at the restaurant starting as a line cook and in 2009, he was named executive chef of BlackSalt.  Cook and Gimbar, an expert on sustainable seafood and fish, are also pleased to be able to offer patrons fish that is harvested responsibly.  Prior to his role at BlackSalt, MJ spent six years at Wild Edibles Seafood Market in New York where he also worked with the Blue Ocean Institute, a leader in ocean conservation. Gimbar tweets news about amazing fish finds that he has available at BlackSalt for those who wish to follow him on Twitter under the name BlackSaltDC.  

BlackSalt Fish Market & Restaurant is located in the heart of the Palisades at 4883 MacArthur Boulevard, NW, Washington, DC 20007.  The restaurant is open for lunch Monday through Saturday from 11:30 a.m. to 2:30 p.m., and for dinner Monday through Thursday from 5:30 p.m. to 9:30 p.m.; Friday 5:30 p.m. to 11 p.m.; Saturday 5 p.m. to 11 p.m. and Sunday 5 p.m. to 9 p.m.  Brunch is served on Sundays from 11 a.m. to 2 p.m.  For more information, reservations, or to check fish market availability, please call the restaurant directly at (202) 342-9101 or visit www.blacksaltrestaurant.com.  
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