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BRABO by Robert Wiedmaier Kicks Off Farm-City Week with Special Dinner Showcasing the Beauty of Local Bounty
ALEXANDRIA, VA., November 9, 2009 – BRABO by Robert Wiedmaier is kicking off National Farm-City Week from Nov. 20 – 26, 2009, with a special Farm-City Week Dinner in support of the National Farm-City Council’s mission to create a greater understanding of the interdependence between urban and rural America.  On Nov. 19, 2009, guests will be treated to a five-course game-driven menu, created by Chef de Cuisine Chris Watson, highlighting ingredients from neighboring farmers.  Diners will enjoy artfully prepared dishes from duck and rabbit to squab and venison courses with wine pairings from White Hall Vineyards and special guest Winemaker Mike Panczak.  Tickets for this one-of-a-kind evening are $90 per person, excluding tax and gratuity. 
Since 1955, the President of the United Sates has annually proclaimed the week leading to and including Thanksgiving Day as National Farm-City Week.  The National Farm-City Council supports educational programming to build interdependence between rural and urban citizens by providing local organizations with information about the people that grow their food, promoting relationships between rural and urban communities, and informing students and teachers about agriculture.  The National Farm-City Council holds periodic events and banquets across the nation to bridge the gap between consumers and farmers.  For more information about The National Farm-City Council, please visit www.farmcity.org. 

Reservations for the Farm-City Week Dinner at BRABO by Robert Wiedmaier are required and should be made by calling (703) 894-3440.  BRABO by Robert Wiedmaier, BRABO Tasting Room and The Butcher’s Block, a Market by RW, are located at 1600 King Street in Alexandria, Virginia, adjacent to Kimpton’s new Lorien Hotel & Spa.  Hours of operation at BRABO by Robert Wiedmaier are: Breakfast: Monday - Sunday: 7:00 a.m. - 10:30 a.m. Lunch: Monday - Friday: 11:30 a.m. - 2:00 p.m. Dinner: Monday -Thursday: 5:30 p.m. - 10:00 p.m., Dinner: Friday - Saturday 5:30 p.m. - 11:00 p.m., Sunday Dinner: 5:30 p.m. - 9:00 p.m. Breakfast 7:00 a.m. - 10:00 a.m., Brunch: 10:00 a.m. - 2:30 p.m. BRABO Tasting Room is open daily for lunch and dinner from 11:00 a.m. – 1:00 a.m.  For reservations or additional information, please call (703) 894-3440 or visit http://www.braborestaurant.com/.
Five-Course Menu with Wine Pairing:

First Course

Duck Consommé with Duck Confit Pinwheel
White Hall Vineyards 2008 Viognier
Second Course
Braised Rabbit Leg and Grilled Loin, Roasted Root Vegetables, Raspberry Beer Reduction
White Hall Vineyards 2007 Gewurztraminer
Third Course

Squab, Roasted Mushrooms, Pearl Onions, Banyuls Sauce
White Hall Vineyards 2008 Petit Verdot
Fourth Course
Pennsylvania Venison, Beet and Bramble Sauce

White Hall Vineyards 2006 ‘Cuvee de Champs’
Fifth Course

Terrine of White, Milk and Dark Chocolate Mousse,

Burnt Orange Cardamom Sauce, Pistachio Tuile

White Hall Vineyards 2006 ‘Soliterre’
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ABOUT KIMPTON RESTAURANTS 

Founded in 1981 by Bill Kimpton, San Francisco-based Kimpton Hotels & Restaurants is a collection of boutique hotels and chef-driven restaurants in the U.S. and Canada and the acknowledged industry pioneer who first introduced the boutique hotel concept to America.  Like each hotel, all Kimpton restaurants share common cornerstones: heartfelt care; chef-driven, seasonal menus that celebrate local farms and purveyors; artisanal wines hand-selected by master sommelier Emily Wines; cocktails crafted by master mixologist Jacques Bezuidenhout; and striking interiors with a vibrant style and design. Guided by company-wide EarthCare practices, Kimpton Restaurants demonstrate a dedication to preserving the environment through the use of local and sustainable ingredients, whenever possible.  With concepts ranging from rustic Italian cuisine in the Pacific Northwest to oceanic fare on the Florida coast and alluring lounges and bars tucked away in the nation’s capital, each Kimpton Restaurant is as distinct and expressive as its location.  Kimpton restaurants include Fifth Floor in San Francisco, Tulio in Seattle, Poste Moderne Brasserie in Washington, D.C. and Panzano in Denver.  For more information, please visit www.KimptonRestaurants.com or call 1-800-KIMPTON.

