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1789 Restaurant Extends Restaurant Week 

Dishing Up Two Menu Options January 11th through 31st
Washington, D.C. (January 14, 2010) — Each January, Destination DC and the Restaurant Association of Metropolitan Washington team up to host Restaurant Week DC, allowing diners the opportunity to experience Washington’s very best restaurants at affordable prices.  Most restaurants have been booked for weeks, but at the historic 1789 Restaurant Executive Chef Dan Giusti has chosen to extend his offering from January 11th through the 31st allowing guests ample opportunities to experience his seasonal American fare.  Two separate three-course menus options will be available.  The first features a special menu with featured dishes priced at $35 per person. The other offers guests the opportunity to choose from any appetizer, entrée and dessert off the menu for only $50 per person (beverages, tax and gratuity not included).  Discounted wine flights will also be available throughout the evening.

Appetizer items include Country Rose Veal Pate with Foie Gras, Black Trumpet Mushrooms, Bosc Pears and House Mustard; Country Rose Veal Pate with Foie Gras, Black Trumpet Mushrooms, Bosc Pears and House Mustard as well as Duck Leg Confit with Caramelized Savoy Cabbage, Warm Peewee Potato Salad and Duck Jus.  Guests can also expect enticing entrée choices such as EcoFriendly Farms Pork Chop with Baby White Turnips, Roasted Gala Apples and Turnip Greens; Chesapeake Bay Rockfish with Anson Mill’s Grits, Northern Neck Collard Greens, Rock Shrimp and Ham Hock Jus as well as Young Chicken with Butter-Roasted Salsify, Spinach, Toasted Hazelnuts and Meyer Lemon.
Diners can finish the three-course meal by selecting any dessert from Pastry Chef Travis Olson’s menu.  Winter highlights include Caramel Roast Pineapple Split with Salted Butter Cookies, Vanilla Ice Cream and Glazed Ginger; Milk Chocolate Banana Bread Pudding with Eggnog Ice Cream, Medjool Date Purée and Crunchy Hazelnut Toffee as well as Tangerine Truffle Fritters with White Chocolate Semifreddo, Winter Citrus and Spun Sugar.
With complimentary valet parking, 1789 Restaurant located at 1226 36th Street, NW, is a must during Restaurant Week and reservations can be made by calling (202) 965-1789.  For additional information please visit www.1789Restaurant.com. 
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