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2009 Christmas Eve Roundup Plus Other December Holiday Offers
Washington, D.C. (December 1, 2009) — Christmas Eve is a time for gathering with family and friends, and this year a number of Washington area restaurants are unveiling their holiday dining options, from the traditional Christmas goose to French Bistro-inspired cuisine and everything in between.  Then there are the holiday baking classes, gourmet baskets and special holiday lunch offerings, giving more reason to celebrate this season.

Situated in the family-friendly Glover Park neighborhood at 1736 Wisconsin Avenue, NW, Bistrot Lepic & Wine Bar will be offering a French Bistro-inspired holiday menu from 5:30 PM to 9:30 PM Christmas Eve.  Priced at $47.50 per person (tax and gratuity not included) the four-course menu, prepared by Executive Chef Simon Ndjiki-nya, includes a choice of appetizer, entrée, cheese course and dessert.  In addition to the classic chestnut soup with duck confit, the entrée standouts include Roasted Filet of Lamb served with Peruvian potato puree and porcini mushroom sauce; Sautéed Duck Breast with duck confit Parmentier and shallot sauce; Maine Lobster “à la nage” with spinach, mango, pineapple, avocado, heart of palm and coconut milk, as well as Braised Boneless Beef Short Ribs served with cauliflower gratin and five spice red wine sauce.  For reservations or additional information please call (202) 333-0111, mail@bistrotlepic.com or visit www.bistrotlepic.com.

Just north of Washington in Bethesda Row, Redwood at 7121 Bethesda Lane, Bethesda, MD, is offering a three-course Christmas feast which begins with Chestnut Soup made with truffle and parmesan crema followed by Jamison Farm Spiced Rack of Lamb served with shoulder gratin, celery root, Swiss chard, cranberry and for dessert a Anjou Pear Clafoutis for the perfect ending.  Priced at $48 per person (tax and gratuity not included), this special menu will be available during dinner service December 18th through 23rd, 2009.  Seasonal a la carte items will also be available throughout the holidays.  For reservations or additional information please call (301) 656-5515 or visit www.redwoodbethesda.com.
AGAINN, located at 1099 New York Avenue, NW, will feature traditional gastropub fare, inspired by the cuisine of the British Isles, along with two holiday specials available from 11:30 AM to 7:30 PM on Christmas Eve.  Prepared by Executive Chef Wesley Morton holiday standouts include a seafood terrine served with saffron and dill potato salad and Chesapeake Bay flounder served with sprouting broccoli, marble potatoes and meuniere sauce which pair well with signature dishes such as Cornish fish soup with croutons and rouille; cock-a-leekie with braised chicken, leeks and prunes; cast iron roasted hanger steak served with bone marrow persillade and Tamworth pork belly with heirloom apples, cabbage and crackling.  For reservations or additional information please call (202) 639-9830 or visit www.againndc.com.
Located just steps from the White House at 1430 H Street, NW Potenza will be dishing up the Feast of Seven Fishes, a traditional Southern Italian meal, from 5 PM to 10 PM on Christmas Eve.  Prepared by Stir Food Group’s Executive Chef Bryan Moscatello, this holiday feast highlights seven of chef’s favorite seafood dishes, familiar to him from his childhood in a traditional New Jersey Italian family.  Priced at $199 for a party of four and $99 for each additional couple, items not to be missed include Baccala Bruschetta with tomato aioli, parsley, lemon zest and garlic; White Anchovy Stuffed Foccacia served with charred romaine and truffle dressing; Stuffed Calamari braised in spicy marinara with charred lemons; Pizza al Vongole dressed with olive oil, fresh garlic, oregano and red peppers; Mussels and Spicy Soppresata with preserved tomatoes, arugula and chili flake; Linguine Nero, a black squid-ink pasta with caramelized shrimp a la plancha, escarole and cippolini onions as well as Pan Roasted Tuna served with cauliflower puree, roasted mushrooms, and spinach.  For the perfecting ending, Potenza will offer a Chocolate Glazed Pandoro finished with hazelnut sauce and served with gelato.  For more information and to make reservations, please call (202) 638-4444 or visit www.potenzadc.com.
The newly opened Kellari Taverna, located at 1700 K Street NW, will be welcoming guests with plenty of Greek hospitality on Christmas Eve. Boasting a beautiful Mediterranean décor, Kellari Taverna is a warm and inviting atmosphere to gather with family and friends this holiday season. On Christmas Eve, diners can choose from the array of tempting dishes on Kellari’s a la carte menu or experience the Aegean Feast featuring three-courses of traditional Greek specialties including fresh grilled white fish, a mouthwatering meat dish and an eclectic selection of savory appetizers for $45 per person. To compliment the Aegean Feast, Kellari, meaning wine cellar in Greek, will also offer a wines pairings for $15. For reservations call (202) 535-5272 or visit www.kellaridc.com. 
Mrs. K’s Restaurant invites families and friends to celebrate a classic Christmas in the setting of a historical tollhouse decorated for the season. Mrs. K’s, located just north of DC at 9201 Colesville Road in Silver Spring, MD, will be transformed with festive décor into the perfect holiday retreat. On Christmas Eve from 4 p.m. to 9 p.m., Executive Chef Upshur will offer a four-course pre-fixe menu featuring appetizer, salad, entrée and dessert for $49.95. Guests can start with roasted chestnut soup, jumbo tiger shrimp cocktail or grape leaves with cucumber dill sauce and a fresh garden salad. Entrée selections include roast prime rib of beef with au jus, Maple Lawn Farms roasted turkey or turkey with honey glazed ham with homemade dressing, giblet gravy and cranberry sauce and pumpkin ravioli with a roasted pecan sauce. For dessert, Mrs. K’s signature bread pudding with whiskey sauce is not to be missed. 


Another option for holiday dining is Legal Sea Foods with its four Washington, D.C. area locations open on Christmas Eve and Christmas Day. Each Legal Sea Foods location will be serving their delicious seafood a la carte menu as well as a holiday special entrée. In addition, Legal Sea Foods is redefining the gift of giving by rewarding those that purchase $200 in gift cards with a complimentary lobster dinner featuring 1-1.25 lb steamed lobster with two sides. The hours on Christmas Eve and Christmas Day are the following respectively: 11 a.m. to 9 p.m. and 12 p.m. to 9 p.m. at 704 7th Street NW, Washington, D.C. (202) 347–0007; 11:00 a.m. to 8 p.m. and 2 p.m. to 8 p.m. at 2301 Jefferson Davis Hwy in Crystal City, Arlington, VA (703) 415-1200;  11 a.m. to 9 p.m. and 12 p.m. to 8 p.m. at Tysons Galleria in McLean, VA (703) 827-8900 and 11:30 a.m. to 8 p.m. and 12 p.m. to 8 p.m. at Westfield Shopping Mall in Bethesda, MD (301) 469-5900. 
ADDITIONAL HOLIDAY OFFERINGS:

This holiday season, The Butcher’s Block, a Market by RW, is the one stop shop for gourmet presents. Located at 1600 King Street, The Butcher’s Block is a food and wine lover’s dream come true, offering custom gift packs featuring burgundy wine and truffles, Champagne, Christmas beer, porchetta and more, all available for pre–order until Dec. 18, 2009. Highlights include the impressive and decadent, the Burgundy and Truffle Gift Pack, a tempting choice for $150 including a bottle of red or white burgundy, 250 ml of white or black truffle oil, truffle carpaccio or truffle salt, truffled honey and wine key. The bubbly fan can enjoy a Champagne Gift Pack for $125 that includes a bottle of champagne, two Riedel flutes, a champagne bucket and stopper and beer lovers will find the Christmas Beer Pack appealing for $75 with seasonal treats such as St. Bernardus Christmas Ale, Delirium Noël, Gouden Carolus Noël, and Brasserie d'Achouffe "N'ice Chouffe." Made-to-Order Gift Packs are also available at The Butcher’s Block this holiday season (prices vary).  With choices that include high-end wines, dessert beverages, champagne selections, decanters, Riedel glassware, wine keys and more, the perfect gift can be handcrafted with any budget or recipient in mind.  

Situated in Penn Quarter at 505 9th Street, NW, Zola Wine & Kitchen will be teaching the art of Christmas cookies with a holiday cooking class on Tuesday, December 15th. Priced at $50 per person, the class will run from 6:30 to 8:30 PM and will be conducted by Executive Chef Bryan Moscatello and his talented culinary team who will demonstrate how to make traditional Christmas cookies as well as a few new twists on old cookie classics.  Additional information or inquiries can be made by calling (202) 639-9463 or by visiting www.zolawinekitchen.com.

KAZ Sushi Bistro, located at 1915 I Street, NW, will be offering festive holiday lunch specials, the Cup Sushi and the Hot Pot, from 11:30 AM to 2:30 PM November 23rd through December 31st, 2009.   Priced at $12 each, the Cup Sushi lunch allows diners to select up to three sushi toppings including California, spicy tuna, salmon tartare, tuna tartare, crunch eel, spicy scallop or seaweed salad which are served together in a miniature bowl while the Hot Pot includes a choice of miso with pork, daikon radish, carrot, sweet potato, ginger and scallions or chicken with tofu, shitake mushrooms, spinach, scallions, glass noodles with ponzu sauce.  For more information, please visit www.kazsushibistro.com or call (202) 530-5500.
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