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Washington, D.C. (March 22, 2010)—This Easter be sure to hop on over to the many Washington area restaurants that are offering fabulous holiday brunches and dinners on Sunday, April 4th.  From family-friendly events to intimate and sophisticated dining, guests have a bounty of options for creating a memorable Easter experience. 

At the historic 1789 Restaurant (1226 36th Street, NW) Executive Chef Daniel Giusti will be dishing up an Easter menu that incorporates only the freshest spring ingredients.  The a la carte brunch will be served from 10 a.m. to 3:45 p.m. featuring complimentary canapés, while the fuzzy Easter Bunny makes a guest appearance at each table delivering candy to the children.  During brunch service the first and second courses are included in the entrée price, which ranges from $28 to $36, and dessert priced at $9. Dishes not to be missed include Challah French Toast served with house-made maple sausage and vanilla scented rhubarb compote; Roast Halibut with sweet onion puree, morel mushrooms, young chard and spring herb butter, as well as Rack of Lamb with crisp rosemary fingerling potatoes, Swiss chard and lamb jus.  To conclude the day, an a la carte Easter dinner will be served from 4 p.m. to 8 p.m.  For reservations or additional information please call at (202) 965-1789.
The neighborhood French restaurant Bistrot Lepic & Wine Bar (1736 Wisconsin Avenue, NW) will be serving a four-course Easter feast from 11:30 a.m. to 2:30 p.m. and 5:30 p.m. to 9:30 p.m. on Sunday, April 4th.  Prepared by Chef de Cuisine Simon Ndjiki-Nya, the menu is priced at $45 per person (tax and gratuity not included) and includes bistro favorites such as Sautéed Duck Foie Gras served with a fresh pineapple reduction; Artichoke and Goat Cheese Terrine with arugula salad and a light pesto dressing; Seared Duck Breast with duck confit stuffed cabbage and a shallot sauce, as well as Lamb Filet Stuffed with Wild Mushrooms, Kalamata Tapenade in Phyllo dough served with Peruvian potato gratin and wild mushroom sauce.  For the perfect pairing, an extensive collection of over 160 French wines are also available with an emphasis on regions such as Burgundy, Rhône, and Loire.  For reservations or additional information please call (202) 333-0111 or visit www.bistrotlepic.com.

The newly opened British-style bistro, AGAINN (1099 New York Avenue, NW) will offer a three-course Easter menu available from 11 a.m. to 4 p.m. on Sunday, April 4th.  Priced at $55 per person (tax and gratuity not included), the holiday spread begins with a choice of a Half Dozen North Atlantic Oysters with shallot mignonette and lemon or Potted Pork with confit pork shoulder, onion marmalade and toast followed by Crab Cake Benedict with house-made English muffin, poached egg and hollandaise or Roast of Shenandoah Valley Lamb Leg with local red potatoes, honey glazed carrots and crushed mint vinaigrette.  For dessert, Warm Hot Crossed Buns with currants, apricots and royal icing or Chocolate Cambridge Pudding with whipped crème fraiche, sherry and nutmeg complete the meal.  For reservations or additional information please call (202) 639-9830 or visit www.againndc.com.
Just north of Washington in Bethesda Row, Redwood (7121 Bethesda Lane, Bethesda, MD) is offering a traditional a la carte Easter menu from 10:30 a.m. to 3:30 p.m. on Sunday, April 4th.  A variety of signature standouts will be available with prices ranging from $9 to $22 each.  Highlights include Flaked Salt Cod Salad with leeks, baby frisee, fingerling potatoes and beet vinaigrette; “Easter Egg” Drop Soup with fresh spinach, ham and croutons in a rich bouillon broth; Miguel’s Virginia Ham with sweet potato puree, wilted Brussels sprout leaves and red eye gravy, as well as Rotisserie Prime Rib and Local Farm Eggs, broccolini, Yukon potatoes and a béarnaise sauce.  For the perfect pairing bottomless mimosas will also be available for $15.  For reservations or additional information please call (301) 656-5515 or visit www.redwoodbethesda.com.

April 4th also marks the celebration of Greek Easter and the newly opened Mediterranean hot spot Kellari Taverna (1700 K Street, NW) is celebrating with a special Prix Fixe Greek Easter Menu with live musical entertainment. Crafted by Chef Partner Gregory Zapantis and Executive Chef Anthony Acinapura, the restaurant’s Greek Easter Menu will feature three courses of traditional Greek holiday favorites for $65 per person (excluding tax and tip). Guests will begin their meal with Magaritsa, the traditional Easter soup accompanied with Easter eggs and tsoureki bread. Then a selection of appetizers from the Mediterranean is served such as Easter Kokoretsi, traditional marinated and spit roasted sweet breads or grilled octopus. For the main course, Kellari offers the star of the meal, the spit roasted Easter Lamb served with oven lemon potatoes, or Paidakia, the grilled lamb chops with olive oil and oregano potatoes. Seafood lovers will also be pleased to find a selection of Kellari’s fresh seafood dishes such as Lavraki, a mild Mediterranean sea bass simply grilled and a Seafood Yiouvetsi with oven roasted orzo with shrimp, scallops mussels and clams. 

To finish the meal, Kellari’s homemade desserts will provide a sweet ending. While guests enjoy their Greek Feast, a four-piece band including piano, bouzouki, drummer and singer will enliven the mood with Mediterranean music. For more information and reservations please call 202-535-5274 or visit www.kellaridc.com .

Columbia Heights neighborhood favorite CommonWealth Gastropub (1400 Irving Street, NW) will be hosting a Sunday Brunch and a special three-course Easter Roast on April 4th.  Chef and Owner Jamie Leeds will be serving her popular brunch menu with choices such as CommonWealth Benedict with sautéed spinach, country ham or Scottish smoked salmon; Baked Pancake with apple-currant compote and crème fraiche and Butcher Breakfast of pork belly, sweetbreads, country ham, tomatoes and poached eggs. All brunch entrees come with a complimentary mimosa.  Beginning at 1 p.m. CommonWealth offers a special Easter Roast served family-style, featuring three-courses for $35 per person (excluding tax and tip).  The Easter Roast will include gazpacho or salad, followed by rack of lamb or grilled rockfish and a sweet ending of apple tart with vanilla ice cream. In addition, guests can select from CommonWealth’s a la carte menu of comfort favorites with a focus on fresh local ingredients.  The CommonWealth brunch menu will be served from 11 a.m. to 4 p.m., the dinner menu will be served from 5 p.m. to 10 p.m. and the restaurant’s Easter Roast will also be offered from 1 p.m. until 10 p.m. For more information, please call (202) 265-1400 or visit http://commonwealthgastropub.com. 
 
Hank’s Oyster Bar is always a favorite brunch spot offering delicious options at both the Dupont Circle and Old Town Alexandria locations. Starting at 11 a.m. on Easter Sunday, guests are invited to feast on Chef Jamie Leeds a la carte brunch menu and a selection of scrumptious Easter specials such as Shirred Eggs with spinach, cream & country ham ($13) and Asparagus & Smoked Salmon Frittata ($12).  Both Hank’s locations will also be offering dinner from 5:30 p.m. to 10:00 p.m. on Easter Sunday featuring an array of specials.  At Hank’s DC, guests can choose from Fresh Roasted Honey and Spiced Ham for the meat & two ($19) or Pan roasted Rainbow Trout with lemon & fresh oregano ($18) and sides such as roasted asparagus with hollandaise and fresh peas w/ tarragon butter.  In Old Town, dinner specials will include Spring Salad with asparagus, fennel, red onion, watercress and ginger vinaigrette and entrees such as Duck Breast, Whole Fish and Scallops.  Hank’s Oyster Bar is located at 1624 Q Street NW in Washington, DC and 1026 King Street, Alexandria VA.  For more information visit www.hanksrestaurants.com.

 
This Easter guests can enjoy the holiday in the beautifully renovated dining room of 701 (701 Pennsylvania Ave, NW) with sweeping views of the Navy Memorial Fountain.  For $45 per person ($20 for children 12 & under), guests will enjoy a three-course, prix fixe brunch menu from 11 a.m. to 4:00 p.m. featuring live jazz music throughout the day. The Easter menu features tempting tastes such as Lobster Bisque; Scottish Salmon with roasted fennel, potato puree, preserved lemon, coffee-hazelnut vinaigrette; French Toast with house-made pork sausage, Vermont maple syrup, fruit compote and Fried Chicken & Waffles with pecans, orange blossom honey and for dessert the Chocolate Bete Noir with raspberry-beet reduction, fresh currants is sure to satisfy the sweet tooth. 701 will also be serving their a la carte Sunday dinner menu from 5 p.m. to 9:30 p.m. For more information, please call (202) 393-0701 or visit http://www.701restaurant.com.
 
For those guests looking for an elegant dining experience, look no further than The Oval Room (800 Connecticut Ave, NW). Specially crafted by James Beard nominee Executive Chef Tony Conte, a prix fixe Easter menu featuring three-courses will be served from 11:30 a.m.-3:30 p.m. for $45 per person. Guests will be delighted by the Easter menu featuring dishes such as White Asparagus Soup with white pork jelly, petite herbs and pickled shallots; Virginia Lamb braised and roasted with spring peas, smoked maitake and goat cheese gnocchi and Steamed Atlantic Skate with artichokes, blood orange and black olive-chorizo crumbs. For dessert, options include Poached Asian Pear Tart with almond cream and honey ice cream and Chocolate Red Beet Cake with huckleberries and pistachio ice cream. For more information, please call (202) 463-8700 or visit http://www.ovalroom.com.
 
The recently renovated, Bombay Club (815 Connecticut Ave, NW) will be offering their popular Champagne buffet brunch this Easter. Guests can enjoy live piano music and a buffet of traditional brunch fare with special Easter lamb and egg dishes as well as dessert. Easter brunch is priced at $25 or $32 with bottomless Champagne. Brunch will be served from 11:30 a.m. to 2:30 p.m. on Sunday April 4th. For more information, please call (202) 659-3727 or visit http://www.bombayclubdc.com.
 
Newcomer and Italian hot spot, Bibiana Osteria-Enoteca (1100 New York Avenue, NW) is celebrating Easter with an exclusive brunch offering from 11 a.m. to 3 p.m. Specially crafted by Executive Chef Nicholas Stefanelli, the Easter menu will feature three-course for $45 dollars. Guests will start with antipasti such as Mozzarella di Buffala, Grilled Bread, Olio Verde and Asparagus, Poached Egg, Pecorino Fonduta. For entrée choices include L'Agnello Pasquale; Egg Ravioli with blood sausage, Champagne Zabaglione and "Stocafissio", salt cod baked with potatoes, onions and fennel. For a delightful ending to the meal, Pastry Chef Douglas Hernandez is featuring a tasting of traditional Easter desserts. Only the pre-fixe menu will be available on Sunday, April 4th.  For more information please call (202) 216-9550 or visit www.bibianadc.com.

 
Located in the charming Cleveland Park neighborhood, Ardeo (3311 Connecticut Ave, NW) will showcase a delicious Easter three-course brunch by Executive Chef Alex McWilliams for $35 per person or $45 with unlimited Champagne. Served from 11:00 a.m. to 2:30 p.m., the Easter Brunch menu features tempting starters such as Just Shucked Oysters with pickled shallot, cucumber, and black peppercorn sorbet and Sunchoke Soup with sweet rock shrimp, potato gnocchi, lemon oil. For the main course choices include the Farm Breakfast of scrambled eggs, fontina, roasted yams, maple cured pork loin and Easter quiche with roasted peppers, asparagus, pine nuts. Rated one of the top places for brunch, guests can enjoy the extensive wine list in a sophisticated and approachable atmosphere. For more information, please call (202) 244-6750 or visit http://www.ardeorestaurant.com.
###

