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Hank’s Oyster Bar To Have Its Own Unique Variety of Oyster


Washington, D.C. (September 14, 2010) —Chef/Owner Jamie Leeds is excited to announce that she is collaborating with oyster farmer, Bruce Wood and assistant Kenny Hobar of Dragon Creek S&P in Montross, Virginia to develop a special oyster that will be available exclusively at Hank’s Oyster Bar’s two area locations. Leeds will also be involved in the naming process of this special oyster.  Wood anticipates that guests can expect to find the new oyster on Hank’s Oyster Bar’s menu by 2011. Additionally, both of Hank’s restaurant locations will start collecting spent oyster shells to be put back into the local Virginia waters, helping to conserve the precious oyster population. Wood and Hobar will use these shells to establish and recapture the once highly productive grounds within the Nomini Creek.

Hank’s Oysters newest oyster is being raised in Nomini Creek area of Westmoreland County Virginia, on the Western Shore.  Nomini Creek is one of the lowest salinity estuaries within the Chesapeake Bay.  This low salinity allows for a unique sweet flavor that produces one of the finest half shell, baked or fried oysters.  Dragon Creek has 35 acres of water rights and has set over 750,000 oyster spat in the past 6 years. The company also has an Aquaculture farm that was started as a means to help save the Chesapeake Bay and raise oysters. 

Oysters are filter feeders and are a crucial part of the Chesapeake Bay ecosystem. One oyster can filter more than 50 gallons of water per day and remove harmful nutrients, suspended sediments from the water, keeping it clear and safe.

Hank’s Oyster Bar is located in the heart of Dupont Circle at 1624 Q Street NW, Washington DC 20009 (202)-462-4265 and in Old Town Alexandria at 1026 King Street. For more information call (703) 739-4265 or visit http://www.hanksdc.com/.
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