2

For Immediate Release

Contact: Heather Freeman (800) 987-9806

heather@heatherfreeman.com
Legal Sea Foods to Serve Up Favorites During DC Restaurant Week

Washington, D.C. (August 1, 2010)— It’s that time of year again – time for Washingtonians to enjoy their favorite restaurants at amazingly low prices.  And once again, Legal Sea Foods, home to the freshest seafood in town, will be participating in DC Restaurant Week, a week of awe-inspiring dishes at DC’s finest restaurants. From August 16th through the 22nd, guests at Legal Sea Foods’ recently expanded 7th Street outpost in popular Penn Quarter can celebrate seafood with a three-course lunch and dinner pre-fixe menus priced at just $20.10 and $35.10, respectively (beverage, tax and gratuity not included).    

Lunch goers can look forward to appetizer dishes like Soft Shell Crab Spring Rolls with cabbage, spring onions, carrots and spicy garlic sauce; Chilled Gazpacho made with chopped tomatoes, cucumbers, onions and peppers; and New England Clam Chowder.  Tempting entrées like Thai Spicy Tuna Salad made with chilled soba noodles, red onions, carrots, peppers, pineapple, peanuts and cucumbers; Grilled Mediterranean Salmon served with hummus, cucumber yogurt sauce, orzo and pita chips; and Louisiana Catfish Matrimony made with sautéed with shrimp and andouille sausage, jasmine rice and seasonal vegetables round out the second course.  And if all that delicious food affords guests room for dessert, a choice of Sweet Potato Tarts or Bon Bons await.

For dinner, guests can choose the Maryland Cream of Crab Soup or a Wedge Salad made with iceberg wedge, blue cheese, bacon, tomatoes and blue cheese vinaigrette for a starter. Choices for the main course include Charred Chili Glazed Wild Salmon served with cucumber salad and sesame infused shiitake risotto; Legal’s Signature Crab Cake Combo consisting of jumbo lump crab, grilled shrimp and scallops, mustard sauce and seasonal salad (contains nuts); and Cioppino made with lobster, scallops, shrimp, calamari, littlenecks, mussels and scrod in a light tomato broth with a side of jasmine rice. To top it all off, guests can choose from a delectable Boston Crème Pie or a Mixed Berry Tart served with lemon curd and fresh whipped cream.  Both menus included suggested wine pairings to accompany each item.  

This Restaurant Week deal is only available at Legal Sea Foods’ Washington, DC location at 704 7th St., NW.  The lunch pre-fixe menu is served from 11 a.m. to 4 p.m. while the dinner pre-fixe menu will be available from 4 p.m. until 11 p.m.  For more information or reservations, please call (202) 347-0007.

For over 50 years, Legal Sea Foods Inc. has set the standard for quality and freshness in the seafood and restaurant business. With more than 30 restaurants up and down the East Coast, Legal Sea Foods has earned scores of honors and awards and proudly carries its well-earned reputation as the nation’s finest seafood restaurant. For more information about Legal Sea Foods and its locations, please visit www.legalseafoods.com.

