For Immediate Release 

Contact: Heather Freeman (800) 987-9806                  

Heather@heatherfreeman.com  

Café Atlántico Announces Fresh, New Cocktail Menu

Washington, D.C., (July 16, 2010)— Move over margarita, there’s a new group of cocktails making their debut at José Andrés’ pioneering Nuevo Latino restaurant Café Atlántico in the Penn Quarter neighborhood of Washington, DC. The new cocktail menu reflects the dynamic collaboration between José, ThinkFoodGroup Beverage Director Jill Zimorski and the team at Café Atlántico including Beverage Manager Jen Fitzsimmons and mixologist Owen Thomson.

New creations include the Old Man & The Sea, made with hibiscus-infused rum, lime juice and simple syrup served with hibiscus air.  Other newcomers include the Spicy Dove, made with tequila, house-made grapefruit cinnamon soda and lime, and the Lucky Penny, made using Spanish Brandy, maraschino liquor, lime juice and cherry bitters. Café Atlántico’s new cocktails are priced at $12.

Fans of classic cocktails can indulge in Café Atlántico’s versions of the Mojito, made with rum, mint, sugar, soda and fresh sugar cane; Pisco Sour, a mixture of pisco, sour mix, sugar, egg whites and bitters; Caipirinha, made using cachaca, lime and sugar; and the Dark & Stormy, created with Gosling’s Black Seal run, ginger beer and lime. Classic cocktails are priced at $11. 

Guests can also look forward to seasonal specials including Café Atlántico’s “Piragua,” a frozen specialty cocktail priced at $11 as well as the featured Farm to Glass Cocktail, created using ingredients collected from Thursday’s Penn Quarter FRESHFARM Market. Recent Piragua flavors include Gooseberry with Asian Five Spice and Cherry Orange Blossom. Priced at $12, the Farm to Glass cocktail will be available Friday through Sunday during market season. Recent selections include the Prickly Morning, a blend of Sauza silver tequila, cocchi americano, cactus juice, aji syrup and pineapple juice, and the Four and Twenty Blackbirds made from blackberries, sage, gin and lemon. 

Fitzsimmons won most creative cocktail in the National Pisco Sour Day contest held at the Embassy of Peru in 2010. She holds an Advance Certificate from the Wine, Spirits and Education Trust and has completed the Court of Master Sommeliers Introductory Sommelier Course. Prior to joining Café Atlantico in 2009, Fitzsimmons worked as assistant sommelier at the celebrated Inn at Little Washington. She is a graduate of the Culinary Institute of America.
Thomson joined Café Atlántico in April 2010, after serving four years at Bourbon where his bar program was written up in the Wall Street Journal, New York Times, Washington Post, Esquire, Wine Enthusiast, DC Modern Luxury and various other publications. As founder and president of the DC Craft Bartenders Guild, Thomson is dedicated to working with the community to foster a craft cocktail culture in Washington, DC.  

ThinkFoodGroup’s Beverage Director Zimorski is also committed to the art of the cocktail.  A Certified Sommelier through the Court of Master Sommeliers, Zimorski oversees the award-winning wine and cocktail programs at all of 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.  Prior to her April 2010 promotion to beverage director for ThinkFoodGroup, Zimorksi directed the beverage program at Café Atlántico which was named one of the most innovative cocktail programs in the country by the New York Times. She joined ThinkFoodGroup in July 2006.
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. 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
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