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Café Atlántico’s Newly Appointed Head Chef Richard Brandenburg Celebrates Spring with Farmer’s Market Dinners & Featured Farm to Bar Cocktails

Washington, D.C. (April 20, 2010) ─ José Andrés’ Café Atlantico welcomes spring with the return of the “Farmer’s Market Dinners” and unveiling of the new “Farm to Bar” cocktails. Beginning May 7th, newly appointed, Head Chef Richard Brandenburg and the culinary team at Café Atlantico will present a three-course menu featuring the seasonal fresh finds found at the Penn Quarter FRESHFARM market. Furthermore, Café Atlántico’s innovative bar welcomes Mixologist Owen Thomson, who will serve up a weekly “Farm to Bar” cocktail also based on seasonal ingredients from the local farmer’s market held just outside the restaurant on Thursdays. 

Every Thursday, Chef Brandenburg will shop at the Penn Quarter’s FRESHFARM market, to find the best produce to craft a three-course, prix fixe Farmers’ Market Dinner menu for Friday evenings. The Farmers’ Market Dinner menu is priced at $45 per person (not including beverage, tax or gratuity) and will be offered from May 7 through the late fall. 

Inspired by the same seasonal ingredients, Owen Thomson will create a different “Farm to Bar” cocktail each week. These fresh cocktails will be offered Friday, Saturday and Sunday at $12 each.
Under José Andrés’ leadership, Café Atlántico became a pioneering Nuevo Latino restaurant known for its innovative cuisine. It is also the birthplace of his award-winning, avant-garde dining experience, minibar by josé andrés. José is pleased to announce Richard Brandenburg’s appointment as head chef as he will continue Café Atlántico’s tradition of innovative cuisine while incorporating a seasonal farm-focus philosophy to its Latin fare.  Brandenburg is stepping into this new role as Chef Terri Cutrino moves into the corporate offices of ThinkFoodGroup. 

Brandenburg joined the ThinkFoodGroup team in August 2008 and quickly became a trusted part of José Andrés’ team as he helped launch the enormously successful Bazaar by José Andrés at the SLS Hotel in Beverly Hills. Less than a year later, Brandenburg was named Kitchen Director for ThinkFoodGroup overseeing the kitchen operations of the seven restaurants in the Washington area. Before joining ThinkFoodGroup, Brandenburg worked with some of the best chefs in some of the top kitchens in the world including Eric Ripert at Le Bernardin in New York City, with Laurent Gras at The Fifth Floor in San Francisco, and with Steven Bulmer at Atelier, a Michelin rated restaurant in London. 
Also joining Café Atlantico, Owen Thomson will collaborate with Head Chef Brandenburg and the team at Café Atlantico in the development of new drinks. Thomson brings seasonality to the cocktail creation process at Café Atlántico which was recognized as one of the “Bars on the Cutting Edge” by the New York Times in 2008. For the four years prior to joining Café Atlántico, Thomson ran the bar program at Bourbon in Washington, DC a high volume neighborhood bar with a selection of over 200 whiskies and a focus on craft cocktails. 


Recent appointments also include Jill Zimorski, the former beverage director of Café Atlantico who has been promoted to Beverage Director for ThinkFoodGroup where she oversees the award-winning wine and cocktail programs at José Andrés’ popular Washington restaurants: Café Atlantico, Jaleo, minibar by josé andrés, Oyamel and Zaytinya. Zimorski also leads monthly wine seminars for all seven restaurants within the company. 


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. Café Atlántico is closed on Mondays. 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. For reservations, call 202-393-0812 or visit www.cafeatlantico.com. 

