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AGAINN Introduces Sunday Brunch Inspired by the British Isles
Washington, D.C. (January 25, 2010) – AGAINN, conveniently located on the corner of 11th Street and New York Avenue, NW, is pleased to unveil a brunch menu to entice leisurely weekend dining.  Available Sundays from 11 a.m. to 4 p.m., the modernized brunch menu showcases Executive Chef Wesley Morton’s interpretation of European bistro fare with items inspired by the British Isles.  Priced from $7 to $32 each, standouts include House-made Cranberry and Cornmeal Scones served with orange marmalade, Devonshire cream and lemon curd; English Style Breakfast served with two fried eggs, baked beans, marinated tomato, bacon and bangers; House-made Corned Beef Hash served with Yukon Gold potatoes, spinach, two poached eggs and hollandaise; French Toast with house made brioche, caramelized apples, whipped cream and warm syrup as well as an Open Face BLT served with house-made bacon, baby bibb lettuce, marinated tomatoes, avocado, fried egg, aioli and chips.

“We know how much Washingtonians love a great weekend brunch, so we’ve been anxious to unveil our newest menu at AGAINN,” said Morton.  “As always, we look to offer our guests an opportunity to kick back, relax and enjoy great pub fare in a warm atmosphere.”
To complement the menu, AGAINN also offers a $5 Mimosa and a $5 Classic Bloody Mary topped with fresh prawns during Sunday’s brunch service.  For those feeling a bit adventurous, the Bull Shot is a must.  This classic British cocktail is made from a combination of Boru Irish Vodka, beef stock, Heinz Original Brown, house-made Scotch bonnet sauce and pickled carrot, and is priced at $9.  As always, a selection of artisanal cocktails, an international wine list, plus an extensive beer menu and Scotch program are available. The restaurant also offers an 18-seat zinc coated bar for guests to enjoy a meal or libation while watching sports on one of the three flat-screen televisions.
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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