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Zentan Announces Causal Rooftop Noshing for Summer

Washington, DC (June 23, 2010) — ZENTAN, located in Donovan House, the ultra-chic Thomas Circle hotel, is pleased to announce casual rooftop nibbling for guests in the outdoor lounge-like setting.  Throughout the summer, ADC (Above DC), the exclusive rooftop pool bar at Donovan House, will serve a selection of ZENTAN’s menu items, giving guests the opportunity to enjoy some of their favorite dishes while taking in stunning views of the city. Visitors to this lofty lounge will want to try the new specialty cocktail, the Chan Manhattan made with Bulleit Bourbon, Canton Ginger Liquor, Sweet Vermouth and White Pepper, which is priced at $14.
Known for its excellent sushi and mouthwatering global Asian cuisine, ZENTAN will offer a casual rooftop menu featuring Grilled Skewers which includes one skewer of the following: curried coconut shrimp, garlic chicken, Korean chili skirt steak, teriyaki pork belly, and miso and brown sugar glazed vegetables.  The skewers are available from 5:30 pm to 10:30 pm, Monday through Friday.  On Saturday and Sunday, the skewers will be cooked on the outdoor grill atop the roof from 12 noon to 5:30 pm.  Priced at $15, the selection of five skewers can be shared easily while enjoying the spirited cocktails and a sunset setting. Guests are encouraged to call the restaurant to ensure availability, as ADC often hosts private events during the week and on weekends. 

 A selection of Zentan’s famous sushi and sashimi will also be available throughout the week, from 5:30 pm to 10:30 pm and on weekends from 12 noon to 10:30 pm.  The ADC Sushi Roll Combo, priced at $25, includes three six-piece rolls of Spicy Tuna, California Roll, and Salmon Avocado.  The ADC Sushi Platter, priced at $45, is a seven-piece chef’s choice sushi plate, which includes two eight-piece rolls of Salmon Lover: salmon, avocado, spicy salmon, tobiko and Fire Dragon: spicy tuna, barbeque eel, avocado, tobiko.  Guests can also try the ADC Deluxe Sushi Platter, which is priced at $90 and includes three eight-piece rolls of Firecracker: shrimp tempura, spicy jumbo lump crab salad; Rainbow Roll: jumbo lump crab, tuna, salmon, yellowtail, and Snow Roll: tuna, salmon, yellowtail, avocado with kelp seaweed, as well as the chef’s choice of ten pieces of sushi and nine pieces of sashimi.

Chef de Cuisine Jaime Montes De Oca, Jr. is overseeing the cooking efforts on the rooftop.  Montes De Oca, a graduate of New York Restaurant School, leads the culinary team at ZENTAN under the direction of celebrity chef Susur Lee. Before opening Zentan in 2009, Montes De Oca collaborated with Chef Lee in opening Susur’s New York hot spot, Shang.  He has also held posts at some of the most reputable New York eateries such as Gramercy Park Hotel and Tocqueville where his focus was creating Modern American cuisine driven by Green Market produce. Throughout his culinary career Montes de Oca has learned from celebrated chefs such as Laurent Manrique, George Mendes and Jean-Geoges Vongerichten.  Montes De Oca, Jr. is a 1990 graduate of New York Restaurant School. 

ZENTAN is located in Donovan House – a Thompson Hotel (1155 14th Street, N.W.). ZENTAN and ADC are available for private events/parties. For more information call 202.379.4366 or visit www.zentanrestaurant.com/. 
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