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Café Atlántico Partners with Rhum Barbancourt to Honor the Spirit of Haiti during their Third Annual Rum Weekend Featuring a Tasting Menu, Cocktail and Menu Specials 

Washington, D.C. (August 17, 2010)—It’s time again to celebrate the Caribbean’s most famous spirit with José Andrés and his team at Café Atlántico during the 3rd Annual Rum Weekend from September 2 through September 5. This year’s Rum Weekend has a Haitian accent and provides the chance for Washingtonians to sample rum flights, specialty cocktails and menu items inspired by the Caribbean nation. Café Atlántico is partnering with Rhum Barbancourt, one of the world’s finest producers of rum and one of the island’s oldest businesses. By focusing on Haiti, Café Atlántico hopes to help raise awareness of the ongoing efforts to rebuild the country following January’s devastating earthquake. 

On Friday, September 3rd, guests are encouraged to stop by Café Atlántico to enjoy a rum tasting featuring rums from top producers including Rhum Barbancourt, Mount Gay and Appleton Estate. The tasting is free to the public and runs from 4:00 PM until 6:00 PM. Guests must be 21 or older to participate and will need to present valid ID. For information, guests should call (202) 393-0812.
In honor of Rum Weekend, Café Atlántico’s beverage team will offer a Rhum Barbancourt Flight including 1 ounce pours of Rhum Barbancourt 3 Star (aged 4 years), 5 Star (aged 8 years) and Estate Reserve (aged 15 years) priced at $15. Throughout the weekend, Café Atlántico will also showcase specialty rum-based cocktails priced at $11-12. Inspired by a colonial-era drink and taking its name from a classic Haitian rum and milk cocktail, the Kremas a New Whey is a blend of Rhum Barbancourt 3 Star, milk, Velvet Falernum and grapefruit. The Kremas will be served punchbowl style. The José’s Sour features Rhum Barbancourt 3 Star, lime juice, simple syrup and Dolin sweet vermouth. During Rum Weekend, Café Atlántico’s weekly Piragua frozen cocktail, the Haitian Bumbo, will feature Rhum Barbancourt 3 Star and passion fruit laced with cinnamon, clove and cayenne, spices commonly found in the Haitian kitchen. Guests should note that a portion of the proceeds of sales of the José’s Sour cocktail during the month of September will be donated to the Clinton Bush Haiti Fund to support rebuilding efforts in Haiti. www.clintonbushhaitifund.org. 
Throughout the weekend, Chef Richard Brandenburg will be featuring island and rum inspired specials such as Pwason Gwosel, snapper poached in rum, lime and scotch bonnet served with spinach with coconut and pézé (fried plantains), and Marinad ak Poul, a traditional Haitian chicken croquette, ranging in price from $9 to $30. A four course Rum Weekend menu will also be available from Friday night through Sunday night and priced at $55 per person plus tax and gratuity. Menu below.
In addition, Chef Brandenburg will conduct two cooking demos as part of Rum Weekend, on Thursday, September 2nd, at the Penn Quarter FRESHFARM Market and on Friday, September 3rd, Capital Harvest on the Plaza.

Founded in 1862 by the Gardere family, Rhum Barbancourt is one of the world’s top producers of rum. Rather than using molasses, which is the common ingredient used for making most rums, Rhum Barbancourt is made directly from locally grown sugar cane. The 100% pure sugar cane juice, pressed from hand cut cane, is distilled twice in copper pot stills. It is then barrel aged in white Limousin oak barrels imported from France. During the January 12 earthquake that devastated Haiti, Barbancourt lost two of its employees and more than 25% of the company’s workers saw their homes collapse. The company’s charitable arm, the Barbancourt Foundation, is working to rebuild housing for their workers post-earthquake, not just dealing with immediate need, but focusing on getting people back to work and contributing to the Haitian economy. http://barbancourt.net/fondation-barbancourt-2.php 
In April, José Andrés travelled to Haiti with the “Solar for Hope” project, a private relief effort that brought solar kitchens and food to refugee camps and relief centers across the country. He plans a return visit this fall. In the summer of 2010, he founded the World Central Kitchen to help feed the most vulnerable populations during humanitarian crises, to support the local agriculture economy through local food purchases, and to promote nutritious foods, recipes, and environmentally sustainable cooking fuels and technologies. For more information on World Central Kitchen please visit: http://worldcentralkitchen.org/.
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. 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
###
Rum Weekend Menu
Available Friday, September 3rd, through Sunday, September 5th
$55 per person 

(not including tax and gratuity)

Marinad ak Poul

Chicken croquette “lollipop”
***

Pwason Gwosel

Snapper poached in rum, lime and scotch bonnet

Spinach with coconut and peze (fried plantains)

***

Accra and Ti Malice

Rum Glazed Short Ribs

Malanga and black eyed pea fritter with a scotch bonnet and tomato sauce

***

Rum Cake with Passion Fruit

