For Immediate Release
Cuba Libre Restaurant & Rum Bar Brings a Taste of Old Havana to DC

Washington, D.C. (January 19, 2009)— This July a taste of Old Havana comes to Washington with the opening of Cuba Libre Restaurant & Rum Bar in Penn Quarter. Award-winning Chef Partner Guillermo Pernot will oversee the menu. The new Washington venue, located at the corner of 9th & H Streets, NW (801 9th Street NW Ste A), will recall the golden days of 1950’s Havana and serve innovative Latin cuisine in an energetic atmosphere distinguished by authentic Cuban architecture. 
Cuba Libre’s energetic and tropical atmosphere will pay tribute to the flavors, music, art and culture of Cuba. The dining area will be modeled after the traditional outdoor cafés of pre-Castro Old Havana and accommodates over 200 people. While the restaurant’s design will be a realistic throwback to a bygone era, its cooking will employ modern techniques. Culinary traditions are transformed into Cuba Libre’s inspired “Nuevo Cubano” menu thanks to creativity and imagination of Chef Pernot. When Pernot joined Owners Barry Gutin and Larry Cohen as the concept chef of Cuba Libre in 2006, he was inspired to create dishes reflecting what Cuba’s cuisine would be like today had Fidel Castro not come to power and it had continued to flourish over the past 50 years. 
Chef Pernot’s background is rich and impressive. He received praise for his Nuevo Latino cuisine when he launched Philadelphia’s Vega Grill in 1996. During his tenure, Food & Wine magazine named him one of “America’s Ten Best New Chefs,” and Restaurant Hospitality named him one of the “Ten Rising Stars.” Pernot then opened ¡Pasión! in 1999 and received awards from Gourmet magazine, and Fodor’s, as well as being named “America’s Best Chef” by Esquire Magazine.  In 2002 he was awarded with the industry’s prestigious James Beard Award for “Best Chef of the Mid-Atlantic Region” and “Best Single Subject Cookbook” for Ceviche: Seafood, Salads and Cocktails with a Latino Twist.  Guillermo Pernot’s culinary career also includes launching Gloria Estefan’s Latin Restaurant, Allioli, in South Beach. He was born in Argentina and is married to the great-great-granddaughter of one of Cuba’s former Presidents. From his wife’s family come some of the traditional Cuban recipes which Pernot updates for Cuba Libre’s menu.
Cuba Libre is known for its gastronomic delights, and for its expansive rum menu, including over 75 premium and flavored varieties from Brazil, Haiti, Nicaragua and Tortola, as well as the restaurant’s six Cuba Libre branded rums which are aged up to 21 years. Exotic tropical fruit juices are also incorporated into the abundant specialty cocktails. Cuba Libre’s house specialty, the mojito is available in 15 varieties and made from an authentic Cuban recipe.  Fresh sugar cane juice, called guarapo is pressed daily in-house to naturally sweeten the signature mojitos. In addition, the restaurant also features an extensive wine selection, primarily from Spain and South America.  
Cuba Libre’s thematic design will again be the brainchild and handiwork of colorful Cajun artist and craftsman Kevin Hale who has directed the design of each Cuba Libre. Hale and his firm, Artisan Industry of Nashville, Tennessee are collaborating with Cuban American architect Carlos Sobrin, of the Orlando, Florida firm Cuhaci & Peterson, to create an atmosphere that will transport guests from the hustle and bustle of modern day Washington, DC to the romance and intrigue of Old Havana circa the 1950s.  The restaurant’s guests will dine on an intimate streetscape lined by ornate recreations of two-story buildings with multi-dimensional façades faithfully modeled after actual Old Havana buildings.  The ornate Spanish Moorish, French neo-classical and decorative colonial-baroque façades are given names like Hotel Noveno and Concordia, or assigned addresses along real Havana Streets like El Prado, Malecon and Calle 23. Each will be rich with detail, featuring balconies, windows and doors highlighted by ornate moldings, wrought iron railings and exotic foliage. The open-air “movie-set” recreation of Old Havana will feature a mezzanine DJ/multimedia booth that will overlook the approximately 9,000 square-foot space. The restaurant’s 200-foot storefront will also feature elements of traditional Cuban architecture, and large French windows which will open to connect the dining room to the 66-seat sidewalk café and the energy of the vibrant neighborhood. 
Cuba Libre Restaurant & Rum Bar is located at 801  9th Street, NW Ste A in Washington, D.C. Cuba Libre Restaurant & Rum Bar will serve lunch weekdays, brunch on Saturdays and Sundays and dinner nightly. On Friday and Saturday nights after dinner hours, Cuba Libre will heat up with Latin rhythms as professional salsa dancers perform colorful floor shows. The resident DJ will spin Salsa, Meringue, Bachata and other Latin dance music to keep guests heading to the dance floor well into the night. For more information please call (202) 408-1600 or visit www.CubaLibreRestaurant.com.

About Cuba Libre Restaurant & Rum Bar:
Cuba Libre Restaurant & Rum Bar opened in Philadelphia in 2000, Atlantic City in 2004 and Orlando in January, 2009 to much acclaim, giving guests a passport to Cuba's intriguing flavors and culture. The restaurant’s name, which translates to “a free Cuba,” signifies a hope for the future of the treasured island nation. Two time James Beard award-winning Concept Chef Guillermo Pernot’s menus feature tantalizing tastes that are derived from the exotic island's culinary traditions, which include Spanish, African, Creole and Asian influences. Cuba Libre Restaurant & Rum Bar is poised for expansion into other new markets. The restaurant is an affiliate of Libre Management, LLC, which owns and operates a diverse portfolio of restaurant, catering, and nightlife concepts in Philadelphia, Atlantic City and Orlando including 32° Luxe Lounge, Missile Bar, Max & Me Catering and Gourmetro Catering. Principals Barry Gutin and Lawrence Cohen bring a unique combination of expertise to each of their projects and have been partners in the hospitality business since 1994.  For more information about Cuba Libre, please visit www.CubaLibreRestaurant.com. For more information on Libre Management, LLC, please call 215.922.3200 x112.
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