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AGAINN OPENS IN THE HEART OF THE NATION’S CAPITAL

Modern gastropub features local, sustainable British Isles-inspired fare and extensive 

beer, wine, Scotch and artisanal cocktail program

Washington, D.C. (October 27, 2009)—AGAINN, the 140-seat, 5,600-square-foot restaurant from Whisk Group LLC and designed by Peter Hapstak of CORE, opens today, bringing a contemporary approach to traditional pub fare to the District’s dining scene. Conveniently located at 1099 New York Ave., NW in hip Penn Quarter, the restaurant serves lunch, dinner and “Pub Grub” menus seven days a week. Executive Chef Wesley Morton sources the best organic and seasonal ingredients available, including chicken and a selection of meats that are certified humane through the Certified Humane Raised and Handled program. Morton’s menus, inspired by the cuisine of the British Isles, pair well with the restaurant’s extensive beer, wine and Scotch programs, and an artisanal cocktail list created by Scott Baird and Josh Harris of the Bon Vivants, a beverage consulting duo based in San Francisco.

Featuring house-made sausages and breads, AGAINN’s lunch and dinner menus are divided into sections: Raw Bar, Starters, Soups & Sarnies, Pies and Bangers, Roast of the Day and Entrées, dishing up a tempting array of options to showcase AGAINN’s modern pub fare.  Highlights from the Raw Bar include Loch Duart salmon tartare seasoned with smoked paprika, preserved lemon and toast; pint of prawns served with Marie Rose sauce; dressed whole seasonal crab served with lemony mayonnaise and boiled egg, as well as a selection of East Coast oysters served with shallot mignonette and lemon. A petite ($45) and grande shellfish platter ($65) offering a selection of oysters, prawns, mussels and salmon tartare, are available, as well.

Starters of note include beetroot salad made with frisée, walnuts, young goat cheese and honey dressing; haggis with bashed neeps served with Hares Valley duck egg; cured Lock Duart salmon salad served with fennel, watercress and pumpernickel; steamed mussels with organic cider and served with crusty bread, as well as Tamworth ham terrine with parsley, capers, and shallots.  Prices for raw bar and starters range from $12 to $19. 

AGAINN’s Soups and Sarnies section includes Cornish fish soup with croutons and rouille; house-made corned beef with horseradish crème, brown bread and pickles; Scottish highland beef burger served on a house made bun with caramelized onions, farmstead cheddar and chips, as well as a fish burger with lemon aioli, tomato confit and chips. Then on to the standouts from the Pies and Bangers offerings, such as the black pudding sausage served with mashed potatoes and onion gravy; shepherd’s pie with Blue Rooster Farm’s lamb and mashed scallions; and steak and oyster and vegetable pies.
Entrées on AGAINN’s opening menu include cock-a-leekie with braised chicken, leeks and prunes; cast iron roasted hanger steak served with bone marrow persillade; Tamworth pork belly with heirloom apples, cabbage and crackling; grilled rockfish with baked lentils and pork hock, as well as fish and chips served with mushy peas and sauce gribiche.  Additionally, Roast of the Day items are available Monday through Friday, and change weekly depending on what is fresh and in season. Highlights include Ayrshire Cornish chicken served with Brussels sprouts and bacon served on Monday; leg of Shenandoah lamb with roasted fall vegetables on Tuesday; roast pork with crackling served with bubble and squeak, Stayman apple sauce on Wednesday; Dover sole with brown butter and braised romaine on Thursday, and Scottish highland beef ribeye served with Yorkshire pudding on Friday. Noteworthy sides include the roasted root vegetables; creamed Brussels sprouts; Welsh rarebit and mushy peas.  Prices range from $18 to $24 for lunch and $18 to $32 for dinner.

For dessert, guests will surely be tempted into sharing delicious sweets, each priced at $9, to include chocolate Cambridge cream pecan shortbread, jam cookie and ginger snap; banoffee pie made with bananas, toffee, graham biscuits, cream and topped with ganache; heirloom apple cobbler served with calvados ice cream, as well as sticky toffee pudding served with toffee sauce and stout ice cream.

Guests seated at AGAINN’s 19-seat zinc-coated bar are welcome to select from any of the restaurant’s menus, as well as Pub Grub fare with highlights including cheese toasties (cheese fondue, farmers’s egg, scallions and brown bread); ale battered fish fingers with English egg sauce; chips with malt vinegar and aioli; and Scotch eggs with curry mayonnaise. Bar menu prices range from $7 to $15.

To complement the menu, AGAINN offers an international wine list, and an extensive beer selection and Scotch program. The restaurant’s artisanal cocktail list was created by the beverage consulting duo Scott Baird and Josh Harris of the Bon Vivants, award-winning mixologists known for their handcrafted cocktails at 15 Romolo, Quince and Eve Lounge in San Francisco. 

AGAINN features one private dining room for 14 and two semi-private dining rooms (accommodating 8 and 27, respectively), the largest of which is lined with 130 private Scotch lockers, available for guests to reserve for one year ($500). The lockers are offered on a first-come, first-served basis, and each one will be emblazoned with a personalized nameplate.     

Owned and operated by The Whisk Group LLC, AGAINN is open for lunch, dinner and pub grub daily, with all major credit cards accepted. The restaurant is located at 1099 New York Avenue, NW, Washington, DC 20001, with the entrance of 11th Street, just one block from the 11th Street exit of Metro Center. Valet parking is available daily. For reservations or additional information please call (202) 639-9830 or visit www.againndc.com.
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ABOUT WHISK GROUP LLC

Based in Bethesda, MD, Whisk Group is an innovative hospitality group with a boutique approach to its restaurant concepts, adapting each component of the business to match its market and offer a fresh new approach to dining. Led by industry veterans Mark Weiss, Bahar Makinaci and Sean Johnson, Whisk Group LLC creates restaurants with personality and soul, striving to perfect cuisine, service and design and melding these elements into outstanding dining experiences. With more than 36 years of combined experience in hospitality management, food and beverage operations, concept development and sales and marketing, Weiss, Makinaci and Johnson stay true to authentic tastes and experiences with each concept they develop and execute them in new and modern environments. Whisk Group is dedicated to exciting menus, relevant, forward-thinking concepts, impeccable service standards and a sustainable approach to cuisine, and will operate restaurants in prime locations throughout the United States and internationally. For more information, visit www.whiskgroup.com <http://www.whiskgroup.com>.
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