For Immediate Release 

Contact: Heather Freeman (800) 987-9806 

Heather@Heatherfreeman.com 

Lindley Thornburg (703) 593-5503

Lindley@Heatherfreeman.com
Buddha-Bar DC Appoints A New Executive Chef 

To Spearhead the Pan-Asian Menu at the Newly Opened Restaurant

Washington, DC--The dramatic 170-seat Buddha-Bar DC owned and managed by Washington Restaurants LLC and designed by DWA of Paris, officially opened May 12th, bringing delicious Pan-Asian cuisine to the district’s dining scene.  Conveniently located at 455 Massachusetts Avenue, NW, just steps from Chinatown, Buddha-Bar DC serves lunch and dinner seven nights a week.  

Newly appointed Executive Chef Gregg Fortunato is spearheading the menu which showcases Asian cuisine with a touch of French influence. The cuisine pairs well with the restaurant’s extensive wine and sake collection, along with the innovative artisanal cocktails.  The menu is divided into sections: Cold Appetizers, Warm Appetizers, Main Courses and the Sushi Bar, dishing up an array of options to showcase Buddha-Bar DC’s mouthwatering cuisine.  
At both lunch and dinner service, Buddha-Bar DC showcases an assortment of fresh sushi and sashimi, as well as a variety of bento boxes.  Committed to using only the highest quality ingredients, Buddha-Bar DC uses elegant Koshihikari rice for making sushi.  Koshihikari is a short grain, premium rice which is carefully cultivated and milled exclusively in Japan.  Additionally, an artisan soy sauce from the Japanese island of Kyushu, called Marukin, is also served. This particular soy sauce has a lighter, sweeter flavor than most Chinese versions because of its fermentation process, which takes years in comparison to traditional brands that are only fermented for a few days.
For starters, tempting Cold Appetizers include Buddha Bar Chicken Salad; King Crab Summer Roll; Spicy Tuna Tartar with Avocado and Thai Beef Tataki.  Prices for Cold Appetizers range from $10 to $15. Diners looking for a bit of spice and heat will enjoy the Hot Appetizers section of the menu, priced from $6 to $14, which includes Beef Satay with Thai Basil Cream; Salt and Pepper Calamari; Vietnamese Spring Rolls; Steamed Assorted Dumplings, as well as Spicy Noodle Soup with Shrimp.
Standout Main Courses include Lacquered Chinese Style Peking Duck with Fruit Compote; Wagyu Tenderloin with Truffle Wasabi Butter; Grilled Pork Ribs with Hoison Sauce, as well as Thai Style Red Curry Shrimp.  Entrée prices range from $16 to $49.  

The menu at Buddha-Bar DC reflects Executive Chef Fortunato’s passion for Pacific Rim-inspired and Asian fusion cuisine.  Fortunato, who most recently served as the executive chef of Little Buddha in Las Vegas since the summer of 2007, has held numerous high profile positions in the restaurant industry.  He served as the executive sous chef at Roy’s Hawaiian Fusion, where he moved on to open two restaurants for Roy Yamaguchi.  He also served as the executive chef at Jia in Biloxi, Mississippi.  Chef Fortunato began cooking when he was only 15 and acknowledges that he draws his inspiration from fresh produce and proteins he comes across everyday.   

Buddha-Bar DC is owned and operated by Washington Restaurants LLC and is open for lunch Monday through Friday from 11:30 a.m. to 3 p.m.; Saturday and Sunday from 12 p.m. to 3 p.m. as well as dinner Monday through Thursday from 5:30 p.m. to 2 a.m.; Friday and Saturday from 5:30 p.m. to 3 a.m.  A bar menu will also be available seven days a week from 11:30 a.m. to 2 a.m., and happy hour is served Monday through Friday from 4 p.m. to 7 p.m.  An 80-seat outdoor patio will open later this year for al fresco dining options.  For reservations or additional information please call (202) 377-5555 or visit www.buddhabardc.com.
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