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Blue Ridge Opens in Glover Park on June 1st

Washington, D.C., (May 30, 2009) – Owner and Managing Partner Eli Hengst and business partner Jared Rager are pleased to announce the opening of Blue Ridge under the culinary direction of Executive Chef Barton Seaver.  Blue Ridge which seats 185 guests inside and in its unique rear garden and deck, and is housed in a carefully restored century-old row house at 2340 Wisconsin Avenue, NW in Glover Park, and will showcase a menu that embraces seasonal, sustainable, and locally sourced ingredients from the Mid-Atlantic.  Blue Ridge will offer guests lunch and dinner daily, with weekend brunch both Saturday and Sunday.
 “Barton’s approach to the Blue Ridge menu - straightforward, unfussy, and ingredient-driven - fits perfectly with the mission of creating a restaurant that could have existed 100 years ago,” says Hengst. “There are no ‘essences’ or superfluous explorations on the Blue Ridge menu, just honest food and cocktails rooted in American tradition with a simple, rustic design as the canvas for good food and conversation.”
“The menu will highlight seasonal mid-Atlantic cuisine, focusing on products from the Blue Ridge extending from southern Pennsylvania down to the northern edge of Georgia. Guests can anticipate simple plates and presentations, local artisan cheeses and house-cured meats from throughout our region,” states Barton Seaver.  “I believe that it is the local, neighborhood restaurants that define a city’s cuisine, and I’m excited to bring my Washington background and roots to Blue Ridge and another DC neighborhood I love.”
Menu highlights include Fried Catfish with sorrel aioli, chow-chow frisee herb salad; Wood Pork Chop with red-eye gravy, Parmesan-potato salad; Roasted Butternut Squash with poached egg and chorizo vinaigrette, as well as Piedmont Pork Meatloaf with buttermilk mashed potatoes and smoked tomato.  Prices range from $5 to $10 for appetizers, and $12 to $20 for entrées.  Chef de Cuisine John Murphy and Executive Sous James Chase will be running the operation with Barton Seaver on a daily basis.
[bookmark: dl6m60][bookmark: xggb][bookmark: dl6m59][bookmark: r_4-21][bookmark: dl6m58][bookmark: dl6m57][bookmark: dl6m63][bookmark: xggb0][bookmark: dl6m62][bookmark: dl6m61]It was Hengst and Seaver’s shared views on the importance of a neighborhood restaurant together that cemented their approach to the Blue Ridge menu. “We believe first and foremost in keeping the menu honest and simple, our larger mission and philosophy aside.  But if we’re successful at that, then food becomes part of a larger conversation: the idea that a real farm-to-table restaurant connects people to others in their community but also to the producers that make each meal possible.  It’s all about the food and wine, no question, but that food comes from somewhere, and we like to help make that connection,” explains Eli Hengst.  “ Sustainability and community don’t mean a whole lot unless you put it into practice.”
Blue Ridge was restored over the winter and spring of 2009 in a hands-on collaboration between Eli Hengst and Washington-based design firm, CORE, under the direction of principal Peter Hapstak. “The restored space provides a warm, intimate combination of interconnected dining rooms, two unique bars, a lounge, a hidden gem of a garden as well as private event space over two floors.  “The minimalist approach Eli and I brought to the restoration was inspired by the simplicity and functionality of farmhouse. It is meant to act as a backdrop for Blue Ridge’s ingredient-driven menu and neighborhood style of service,” says Hapstak.  
[bookmark: dl6m37][bookmark: r_4-13][bookmark: dl6m36][bookmark: ak760][bookmark: dl6m35][bookmark: r_4-12][bookmark: dl6m34][bookmark: dl6m33][bookmark: dl6m42][bookmark: dl6m41][bookmark: ak761][bookmark: dl6m40][bookmark: r_4-14][bookmark: dl6m39][bookmark: dl6m38]Once inside the restaurant, guests will literally step back in time to the early 20th century, with interior elements reminiscent of a turn-of-the-century Shaker farmhouse.  At the entrance, one finds a reclaimed 110-year old antique oak bar that can seat 14 and a restored white tin ceiling.  The handsome carved bar was salvaged from Pennsylvania and makes up half of the seating in the bar/lounge area on the first level.  
Just around the corner, guests will enter the 75-seat dining room incorporating reclaimed church pews, as well as custom dining and farm tables made by Ken Hoffman, a local vendor at the historic Eastern Market in Washington, DC.  Clear glass pendants, and exposed bulb fixtures are also used throughout the restaurant producing a warm, dim light.  Clean lines, neutral colors, and custom millwork combine to create a subtle and serene dining atmosphere complete with an indigo blue ceiling, dark hardwood and slate floors.  Heading upstairs via the open staircase, guests will discover an inviting lounge and dining area with comfortable couches, coffee tables and more intimate table arrangements for gathering and noshing over cocktails.  The upper level also has a private dining room with expansive windows that can seat 24 for a seated dinner, or 48 for a standing reception.  Guests can order a libation at the intimate second floor bar which seats 8, and a lounge which accommodates 24 and overlooks the deck and gardens below, making it an ideal place for a reception when paired with the private dining room.  Potomac Construction Services (Rob Mescolotto and Tom Dailey, Principals) of Bethesda, Maryland performed the construction and were a key partner in the renovation at every step.
[bookmark: dl6m46][bookmark: r_4-16][bookmark: dl6m45][bookmark: r_4-15][bookmark: dl6m44][bookmark: dl6m43][bookmark: dl6m49][bookmark: r_4-17][bookmark: dl6m48][bookmark: dl6m47]Executive Chef Barton Seaver is well known in the DC area as the former executive chef of popular Hook and Tackle Box in Georgetown and for his successes at neighborhood hot spots Café Saint-Ex and Bar Pilar.  A CIA graduate, he captured the Rising Star Chef award in 2008 from the Restaurant Association of Metropolitan Washington.  He sits on the board of directors at DC Central Kitchen and is the defending champion at their annual Capitol Food Fight challenge.  He is a nationally recognized speaker on the topic of sustainability for fish and agriculture, and was recently named a “food fellow” with Blue Ocean Institute, a marine conservation organization that uses science, art and literature to inspire a deeper connection with the sea. 

[bookmark: dl6m53][bookmark: r_4-19][bookmark: dl6m52][bookmark: r_4-18][bookmark: dl6m51][bookmark: dl6m50][bookmark: dl6m56][bookmark: r_4-20][bookmark: dl6m55][bookmark: dl6m54]Wine Director Brian Cook is spearheading the restaurant’s wine list which will highlight great find wines including 50 bottles under $50 and some vintages produced in the shadow of the Blue Ridge. The wine list will be American and French, with a focus on Mid-Atlantic and East Coast selections.
“The Blue Ridge wine list will feature a selection of American and French wines with a nod to Thomas Jefferson’s early experiments in American viticulture. There will also be a focus on creating a relationship with the wine, the winery and the farms around it with examples such as wine barrel smoked fish, meats grilled over vine clippings from local vineyards,” comments Brian Cook.
The Blue Ridge bar will feature a craft cocktail and spirits program highlighting prohibition and pre-prohibition era drinks as well as seasonal cocktails.  The spirits list will include classic selections, as well as regional boutique and small batch spirits from the Mid-Atlantic.  Even the glassware is authentic – and much of it antique - true to sizes and styles found in the early and mid twentieth century.
[bookmark: f.ji1][bookmark: f.ji0][bookmark: f.ji][bookmark: dl6m80][bookmark: r_4-32][bookmark: dl6m79][bookmark: r_4-31][bookmark: dl6m78][bookmark: r_4-30][bookmark: dl6m77][bookmark: r_4-29][bookmark: dl6m76][bookmark: dl6m75][bookmark: dl6m85][bookmark: dl6m84][bookmark: dl6m83][bookmark: dl6m82][bookmark: dl6m81][bookmark: dl6m90][bookmark: r_4-34][bookmark: dl6m89][bookmark: r_4-33][bookmark: dl6m88][bookmark: dl6m87][bookmark: dl6m93][bookmark: r_4-35][bookmark: dl6m92][bookmark: dl6m91]Blue Ridge is open for lunch Monday through Friday 11:30 a.m. to 3 p.m., dinner Monday through Wednesday 5 p.m. to 10 p.m., Thursday through Saturday 5 p.m. to 10:30 p.m. and Sunday 5 p.m. to 9 p.m.  Brunch service is also available on Saturdays and Sundays from 10:00 a.m. to 3 p.m.  Blue Ridge will also offer an abbreviated bar menu available as an afternoon delight from 3 p.m. to 5 p.m. daily and an additional 30 minutes before closing each night.  For additional information or reservations please call (202) 333-4004 or visit www.blueridgerestaurant.com.  
Eli Hengst and Jared Rager are co-owners of Sonoma Restaurant and Wine Bar, on Capitol Hill, winner of the 2007 Best Neighborhood Restaurant RAMMY and recognized in 2009 by the Washingtonian as one of Washington DC’s best bars. For more information, visit www.sonomadc.com 
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