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Café Atlántico Hosts Its First Annual Carnaval Weekend with A Celebration of Brazilian Cuisine, Cocktails, Dance and Revelry

Washington, D.C. (February 2, 2010) — This February José Andrés and the team at Café Atlántico are bringing Brazil’s most famous tradition to Washington as they host Carnaval Weekend February 12th  through the 16th.  Brazilian Carnaval is a week-long celebration featuring street parades with lively samba dancing showcasing fantastical costumes. These festivities mark the period before the Lenten season of sacrifice. Café Atlántico, which is located at 405 8th Street, NW, will share the merrymaking spirit with menu specials, featured cocktails, tasting menus, samba performances and more. 

Carnaval Weekend kicks off on Friday, February 12th with a complimentary tasting of the Brazilian spirit LEBLON® cachaça. Cachaça, pronounced (ka-SHAH-sa) is made from fresh-pressed cane juice fermented and distilled. It is exclusive to Brazil. From 4 p.m. to 6 p.m. at Café Atlántico, the public is invited to enjoy samples of LEBLON® cachaça.  During the entire festival, Café Atlántico will offer three specialty cocktails featuring cachaça, including Cafezinho, a hot cocktail featuring Brazilian coffee with hot vanilla infused- cachaça; Winter Citrus Caipirinha with Meyer lemon and blood orange; and Caipiruva, a colorful cachaça cocktail that features grapes, grape soda and 'infused' kumquats. All the specialty cocktails are priced at $12 each. 
On Saturday February 13th guests will not want to miss a complimentary afternoon samba and caiporeira demonstrations  at Café Atlántico. At 2 p.m. a group of passionate dancers from Samba Entertainment will perform their elegant, exotic dance and teach guests how to move the Brazilian way. Experts from the Caiporeira Spot also will demonstrate the Afro-Brazilian martial art that incorporates elements of music and dance. 

Valentine’s Day at Café Atlántico will also showcase Brazilian flair as Head Chef Terri Cutrino offers up a Carnaval-inspired Valentine’s Day menu priced at $85 per person (excluding tax and gratuity). The Valentine’s Day feast features six-courses with a tempting amuse and a Carnaval Love Potion to begin the experience. Highlights include the Hearts of Palm Salad with passion fruit, orange, chayote, quinoa and almonds and ‘Mocqueca’ of lobster, monkfish, coconut risotto. Ending on a sweet note, the menu includes a Valentine’s Day Dessert and a variety of petit fours. 

The Carnaval Celebration will culminate with a final evening of Brazilian-inspired dining on Tuesday, February 16th. From 5 p.m. to 7 p.m., the regular a la carte menu will be served with additional Carnaval specials. Then from 8 p.m. to 10 p.m. Café Atlántico will offer a special Carnaval Celebration Menu priced at $45 per person (excluding tax and tip). The three-course menu features an amuse and petit fours, as well as featured dishes such as Crab soup with okra and curry and Feijao Tropeiro, Café’s deconstructed version of the Brazilian Classic Feijoada with choice of pork belly or grilled chicken served with farofa, rice, sautéed collard greens, orange, and spicy malagueta. Wearing authentic Carnaval costumes, the dancers from Samba Energy will treat guest to an exciting samba dance performance. After dinner, the music and samba dancing continues with music from DJs Juan and Helio, the same DJs who opened the restaurant,  transforming Café Atlántico into the spirited streets of Brazil as guests continue to celebrate Carnaval until 1 a.m. 
Reservations for Carnaval events should be made by calling (202) 393-0812 or for more information visit www.cafeatlantico.com. Under the direction of José Andrés’ ThinkFoodGroup, Café Atlántico is open for lunch Tuesday through Friday from 11:30 AM to 2:30 PM; for dinner Tuesday through Thursday and Sunday from 5 PM to 10 PM and on Friday and Saturday from 5 PM to 11 PM. Brunch on Saturdays is available from 11:30 AM to 2:30 PM. And their famous “Nuevo Latino” Dim Sum Brunch is available on Sundays from 11:30 AM to 2:30 PM. It is located at 405 8th Street, NW, Washington, D.C. 
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