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The Choices are Tempting for the Washington Area’s Best Brunch Options, from Oysters to Indian Fare or Nuevo Latino Dim Sum to 

Traditional Modern American Cuisine 

Washington, D.C.—Fall is finally here and the options for a delicious weekend brunch are plentiful, from chic downtown restaurants, to a neighborhood oasis or destination spot just outside the city.  First up is Hank’s Oyster Bar, with brunch offerings at 1624 Q Street, NW in Washington and 1026 King Street in Alexandria, Virginia. Brunch-goers will enjoy Hank’s popular casual menu of New England beach fare Saturday and Sunday from 11 a.m. to 3 p.m. Chef/Owner Jamie Leeds’ expanded menu features tempting selections including crab cakes egg Benedict; French toast with berries and Fried Oyster Frittata with bacon, parmigiana & tartar sauce. Small plates range from $7 to $11 and entrees range from $6 to $23. As always, the freshest selection of seasonal oysters are available on the half shell and no Hank’s brunch is complete without a deliciously tangy Bloody Mary Shooter ($3). For more information, visit www.hanksrestaurants.com or call 202-462-HANK (4265) for Hank’s Oyster Bar in DC and (703) 739-HANK (4265) for Hank’s Oyster Bar in Old Town Alexandria.

Jamie Leeds and partner Sandy Lewis gave DC its first gastropub when they opened CommonWealth in the revitalized Columbia Heights neighborhood at 1400 Irving Street, N.W. The neighborhood gastropub offers a brunch of updated “modern classics” incorporating only the freshest local ingredients. On Saturday and Sunday from 11 a.m. to 4 p.m., guests can indulge in featured dishes by Chef de Cuisine Abigail Fellows such as baked pancake with sautéed apples, pears, currants topped with cinnamon sugar and crème fraiche ($9), Scottish smoked salmon with capers, tomatoes, cream cheese on a toasted bagel ($13) and omelet of spinach, mushrooms, caramelized onions and cheddar ($11) and of course who can resist nibbling on tasty popovers with maple syrup ($2 each) served with streaky bacon or sausage. For more information or to make a reservation, please visit www.cwgastropub.com or call (202) 265-1400.
At Blue Ridge, located at 2340 Wisconsin Avenue, NW in the heart of Glover Park, guests will ease back in time to a turn-of-the-century farmhouse.  Under the culinary direction of Executive Chef Barton Seaver, Blue Ridge showcases brunch options that embrace seasonal, sustainable and locally sourced ingredients from the Mid-Atlantic.  On Saturdays and Sundays from 11 a.m. to 2:30 p.m., guests can experience simple approachable dishes including funnel cake doughnuts served with powdered sugar; crispy grit cake with mushroom gravy and fried eggs; grilled trout with Northern Neck ratatouille, herbs and smoky eggplant puree; fried green tomato BLT with cream cheese pimiento spread, house bacon and salad, as well as vegetable pot pie with rosemary potato biscuit, root vegetables and mushroom gravy.  Prices range from $8 to $13.  For additional information or reservations please call (202) 333-4004 or visit www.blueridgerestaurant.com.  
Next is Brasserie Beck at 1101 K Street, NW, which is a great brunch spot for lazy weekends serving patrons from 11:30 a.m. to 8 p.m. on Sunday. In addition to Robert Wiedmaier’s extensive a la carte menu and an amazing Belgian beer list, the restaurant also serves three egg dishes and Belgian waffles for breakfast lovers, which can be ordered all day, until close of service. Sports enthusiasts can keep up with network football/basketball and various games with two televisions mounted in the bar and in the back dining rooms. Highlights include scrambled eggs with smoked salmon and crème fraiche; Gruyere cheese and baby spinach omelet as well as poached eggs with goat cheese, crispy Serrano ham and Hollandaise sauce, all are priced at $14, plus tax and gratuity. For reservations call (202) 408-1717 or visit www.beckdc.com.
Then on to Penn Quarter and Zaytinya, located in the heart of Penn Quarter at 701 9th Street, NW, serves a brunch of various mezze prepared by Chef Mike Isabella reflecting the rich regional diversity of classical and contemporary Greek, Turkish and Lebanese cuisine.  Brunch is available from 11:30 a.m. to 2:30 p.m. on both Saturday and Sunday.  Menu highlights include omelet Horiatiki stuffed with kefalograviera cheese and topped with kalamata olives, red onion, tomato, feta cheese and micro greens; Ashta, a traditional Lebanese style French toast with bananas marinated in orange blossom honey and delicious complements such as Turkish coffee and seasonal cocktails. Prices range from $5.95 to $6.95.  For more information or to make reservations please call (202) 638-0800 or visit www.zaytinya.com. 
At Jaleo in Penn Quarter, Bethesda and Crystal City a selection of traditional brunch-style Spanish tapas are offered. Jaleo’s brunch is served on Saturday and Sunday, from 11:30 a.m. to 3:00 p.m. with prices for tapas ranging from $6.00 to $9.50.  Jaleo’s brunch menu features Spanish classics such as Huevo pochado con idiazábal y espinacas, 
Poached eggs on brioche with spinach and Idiazábal cheese; Bombas de la Barceloneta, Mashed potato fritters with a goat cheese and a Catalan pork sausage center and José’s famous Tortitas de aceite de oliva, classic pancakes made with Spanish extra virgin olive oil. Jaleo also features tasty brunch cocktails such as Bloody Gazpacho and Jaleo Mimosa. Jaleo is located at 480 7th Street, NW, Washington, D.C. (202-628-7949); 7271 Woodmont Avenue Bethesda, MD (301) 913-0003 and at 2250-A Crystal Drive Arlington, VA (703) 413-8181.  For more information please visit www.jaleo.com.

One of the most unique brunch offerings in Washington is the famous Latino Dim Sum offered at Café Atlantico, located at 405 8th Street NW. Served Sunday from 11:30 a.m. to 2:30 p.m., this family-style menu inspired by traditional Chinese dim sum features a selection of small dishes highlighting contemporary cuisine inspired by Latin American and Caribbean ingredients. Guests can savor innovative dishes that range from cantaloupe and tomato skewers, fried egg with mashed black beans and pork to pork belly confit with passion fruit oil.  For the full dim sum experience, guests can enjoy one of two specially crafted tasting menus:  the Chef’s tasting menu featuring 14 items served in traditional dim sum style for the table to share and is priced at $35 per person, tax and tip not included and the 12 dish vegetarian tasting menu is also available for $25 per person. Guests also have to option of ordering dim sum items a la carte (priced from $2.50 to $8.00.)  In addition, Café Atlantico now offers an a la carte Brunch menu on Saturday, 11:30 a.m. to 2:30 p.m. with highlights such as Eggs ‘Benedicto’ pork belly pupusa, egg 63, avocado hollandaise, frisee and Pan Dulce, sweet fried bread, plantains, and maple syrup air. A la carte Saturday brunch items are priced between $9 and $18. For more information or to make reservations please call (202) 393-0812 or visit www.cafeatlantico.com. 

Oyamel, Penn Quarter’s Mexican hot spot located at 401 7th Street, NW, is also offering an extensive brunch service on both Saturday and Sunday, from 11:30 a.m. until 3:00 p.m. Guests can choose from a variety of ceviches, antojitos, ensaladas and tacos from Oyamel’s a la carte menu or can try authentic Mexican breakfast dishes such as churros San Angel con chocolate caliente, housemade fried pastry dipped in sugar and cinnamon and served with hot chocolate, and huevos rancheros “Oyamel”, fried egg with housemade tortilla, guacamole, tomatillo sauce and queso fresco and Chilaquiles con chorizo y huevo estrellado, fresh hand-made tortilla chips with chorizo, chipotle salsa, Chihuahua cheese, cilantro, red onion and a fried egg. Prices for Oyamel’s brunch items range from $3.50 to $11.50. For reservations or additional information please call (202) 628-1005 or visit www.oyamel.com.

For an elegant Sunday brunch, The Bombay Club, located at 815 Connecticut Avenue, NW, and just steps away from the White House, provides the perfect setting with live piano music playing as guests feast on a delicious buffet spread of regional Indian cuisine.  For $20 a person, brunch includes seven Indian dishes offered as main courses, complete with traditional Indian dessert and fresh cut seasonal fruit. To complete the experience, a Champagne Brunch is offered for $25 a person, including unlimited pours throughout the meal. Brunch is available Sundays from 11:30 a.m. to 2:30 p.m.  For additional information or to make reservations please call (202) 659-3727 or visit www.bombayclubdc.com. 

Onto Cleveland Park, where Ardeo, located at 3311 Connecticut Ave, NW, is offering its Sunday brunch goers the best of Modern American cuisine specially crafted by Chef Alex McWilliams. This neighborhood gem serves brunch from 11 a.m. to 3 p.m. and features a special of two-courses and botomless Champagne for $25.  menu starters of raw clam and frozen bloody mary shooters with celery hearts and chipotle vodka; vidalia onion and baby eggplant bruschetta and brunch entrees of grilled steak and eggs, natural beef skirt, poached eggs, grilled bread and béarnaise; stuffed custard toast burnt bananas, brandied cherries and vanilla bean, maple syrup and squash blossom omelette
with tomato, goat cheese and, fire roasted poblano sauce. Just next door, sister wine bar Bardeo offers a perfect setting for a casual intimate Sunday brunch. Guests can enjoy Chef Alex McWilliam’s brunch menu from 11:00 a.m. through 3 p.m. For reservations to brunch or dinner at Ardeo please call (202) 244-6750 or go to www.ardeorestaurant.com. For additional information about Bardeo call 703-894-3440 or visit www.braborestaurant.com.
Situated in Bethesda Row, Redwood, located at 7121 Bethesda Lane, offers seasonal, ingredient-driven dishes from the Mid-Atlantic with newly appointed Executive Chef Blake Schumpert.  Brunch is available Saturdays and Sundays from 11 a.m. to 3:30 p.m. with dishes including crispy salmon & shrimp cakes with yogurt-cucumber salad and ginger-curry vinaigrette; house-made granola with organic yogurt and fresh berries; bananas foster French toast with maple syrup and whipped cream as well as shrimp and creamy stone ground grits with scallion fondue.  Redwood also offers an exclusive Egg Bar, where guests can order three eggs any style with a choice of vegetables, cheese and sides for $13.  Prices for brunch items range from $6 to $13.  For reservations or additional information please call (301) 656-5515 or visit www.redwoodbethesda.com. 
Potenza, located within the landmark Woodward Building at 1430 H Street, NW brings rustic Italian fare prepared by Executive Chef Bryan Moscatello to the heart of downtown Washington.  Brunch is available Sundays from 10 a.m. to 3 p.m., and features standouts including breakfast pizza with prosciutto, organic eggs, arugula and balsamic; spicy fennel sausage omelet with house made mozzarella and red peppers; house smoked salmon bruschette with artichokes, frisee and caperberries as well as baked malfatti, a spinach-ricotta dumpling baked in marinara sauce.  Priced range from $8 to $18.  Patrons can also indulge in refreshing signature cocktails such as the Potenza, a lemony Italian combination of house-made Lemoncello, Grappa and a dash of lemon bitters served in a chilled lemon sugared martini glass.  For reservations or additional information call (202) 638-4444 or visit www.potenzadc.com. 

New hot spot Masa 14, located at 1825 14th Street, NW will be unveiling a brunch menu next month in November 2009 that brings together Latin-Asian flavors.  Available Saturdays from 11 a.m. to 3 p.m. and Sundays from 11 a.m. to 2 p.m., Chef de Cuisine Antonio Burrell will highlight dishes including Mexican Benedict with poached eggs, Serrano ham, wilted spinach, masarepa cake and chipotle hollandaise served with hash browns; kobe churrasco con huevo served with marinated kobe steak, two eggs, tomatillo pico de gallo and black beans served with hash browns; baked egg flatbread made with bacon, onion and arugula salad as well as sesame-chipotle ahi tuna burger served with daikon sprouts, butter lettuce, wasabi aioli and taro chips.  Taking from Asian and Latin influence, the space is fashioned by creative combinations of material, color, and light providing a lively yet comfortable atmosphere. For additional information or reservations please call (202) 328-1414 or visit www.masa14.com.
Minutes from the city, in the heart of Old Town Alexandria, Va. is BRABO by Robert Wiedmaier. Located at 1600 King Street, Wiedmaier and chef de cuisine Chris Watson presents a special Brunch Menu on Sunday from 10 AM to 2:30 PM. Using products indigenous to Virginia and working with sustainable farmers, Wiedmaier is known for his Belgian focus allowing guests to always have a deliciously distinctive experience. Guests can enjoy dishes on the Brunch Menu including: Robert’s Choice, pork belly, poached eggs, cheddar potato cakes finished with Sabayon; Scottish smoked salmon, toasted bagel, cream cheese, red onion, tomato and capers; roasted Scottish salmon, potato puree, garlic spinach, lemon thyme butter; roasted farmhouse chicken with gruyere cheese potato cake and the cult classic, Belgian waggle served with crème fraiche, lemon zest, apple butter and maple syrup from Pennsylvania. Eye opening brunch cocktails include a Bloody Mary Bar and sparkling wine with fresh fruit purees, perfect for any Sunday. For reservations at BRABO by Robert Wiedmaier please call (703) 894-3440 or visit www.BRABOrestaurant.com.

Newcomer to downtown Washington, Kellari Taverna opened its doors on October 16, 2009 sending guests to the Greek islands by specializing in fresh fish from the Mediterranean and the Atlantic. Kellari Taverna will be serving a Sunday Brunch Buffet priced at $19.95 including the traditional Greek pies of spinach and leek, myzithra cheese, lamb, and kefalotyri cheese; Greek yogurt with wildflower honey parfait, semolina grits with brown sugar, dried fruits, mixed nuts; frittata of Loukaniko sausage, halumi cheese, spinach and grilled vegetables; smoked seafood platter of red onion, capers, tomatoes, flavored cream cheeses, bagels, salmon, shrimp, scallops, sable, trout, pickled herring, sturgeon, whitefish salad, marinated anchovies, mixed seafood and octopus salad; orzo salad and a selection of cured meats, olives and artisanal cheeses. Located at 1700 K Street NW, the décor is elegant and European in design, comfortable bringing warmth and light into the space. For additional information or reservations please call (202 535-5274 or visit www.kellaridc.com. 
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