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José Andrés and Café Atlántico with the Embassy of Chile Celebrate 
Chilean Gastronomic Week June 15th thru 19th
Washington, D.C. (June 2, 2010)— José Andrés and the culinary team at Café Atlántico led by Chef Richard Brandenburg are pleased to welcome Chilean Gastronomic Week 2010 with the Embassy of Chile (ProChile) from June 15th until June 19th. During the Chilean Gastronomic Week 2010, Café Atlántico will offer a special dinner menu featuring recipes from celebrated Chilean chef Matías Palomo. Additionally, during Chilean Gastronomic Week, Café Atlántico will feature a selection of Chilean wines designed to highlight the unique flavors on Chef Palomo’s menu and enhance the dining experience.

From June 15th thru 19th, Café Atlántico will offer a special Chilean Gastronomic Week Menu based on recipes from Chef Palomo. Priced at $75 per person not including tax and tip, the menu will highlight Chile’s gourmet products such as olive oil, avocado oil, and spices such as merken, all of which are available in the U.S. market. Highlights include a Mussels, Octopus, and Loco Ceviche and a Chilean King Crab Pudding served with artichoke puree and green olive tapenade. Chef Palomo’s menu will be available during dinner. Reservations are recommended. Guests should call (202) 393-0812 to book.

For an additional $30, guests can enjoy a Chilean wine pairing especially created by Café Atlántico’s beverage manager Jennifer Fitzsimmons. Selections include ERRAZURIZ Chardonnay Wild Ferment Casablanca Valley 2007 and SANTA RITA Cabernet Sauvignon Medalla Real Maipo Valley 2007.
ProChile’s guest this year is Chef Matías Palomo named Chef of the Year in 2007 and 2009 by the Circulo de cronistas gastronomicas de Chile, an organization representing Chile’s top food journalists and critics. Chef Palomo is the owner of the prestigious Restaurant Sukalde in Santiago, Chile. He completed his professional training at Costa Vasca, one of Mexico City’s finest restaurants, where he worked alongside Chef Iñaki Agirre. Chef Palomo has worked in some of the world’s finest restaurants including a stint at Master Chef Juan Mari Arzak’s Michelin-starred restaurant Arzak in San Sebastián, Spain. Later in his career he worked at Daniel Boulud’s Daniel Restaurant in New York. Chef Palomo has also worked under the guidance of the great masters such as Paul Bocuse, Alain Ducasse, José Andrés, Eric Ripert and has spent time under the great Ferràn Adrià at the El Bulli Restaurant. Chef Palomo also serves as a culinary ambassador for Chile, appearing at events around the world on behalf of ProChile. Before coming to Washington, he is appearing in Tokyo.

ProChile is an Institution under the Ministry of Foreign Affairs of Chile and its main role is export promotion and attracting FDI. Each year, all around the world, ProChile’s commercial offices organize Chilean Gastronomic Weeks to display their country’s exceptional, yet relatively undiscovered cuisine. 

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
###

Chilean Gastronomic Week

 Tasting menu $75

optional wine pairing $30

Mussels, Octopus, and Loco Ceviche 

mini salad, avocado oil.

ALTO TIERRUCA Sauvignon Blanc Nuestro Terroir Reserve Lontué Valley 2009

 ***

Chilean King Crab Pudding 

artichoke puree, green olive tapenade

ERRAZURIZ Chardonnay Wild Ferment Casablanca Valley 2007
 ***

Purple Fried Salmon 

crushed potatoes. parsley puree, pebre

LEYDA Pinot Noir Las Brisas, San Antonio, Chile 2008
 ***

Ribeye

 pastel de choclo, cherry tomatoes

SANTA RITA Cabernet Sauvignon Medalla Real Maipo Valley 2007
***

Fruta a la Parrilla 

with berry salsa, rose mosqueta

 ***

Ulmo Honey Tart 

papaya, mini stuffed pears 

ERRAZURIZ Late Harvest Sauvignon Blanc Chile 2007
