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Masa 14 Opens in the Hip 14th Street Neighborhood 
Washington, DC, (October 14, 2009) — Chefs/Partners Kaz Okochi and Richard Sandoval are pleased to announce the opening of Masa 14 with newly appointed Chef de Cuisine Antonio Burrell.  Masa 14 is located at 1825 14th Street, NW and showcases Latin-Asian small plates along with items from the wood-fired brick oven.  The new hot spot also features an 18-seat private dining room and Washington’s first Tequila Lounge, complete with DJ booth, which serves 100 different types of tequila and handcrafted cocktails.  A 65-foot bar offers an extensive selection of international wines, sakes and 14 beers on tap, and will host guest DJs including Washington native Dimitris George who will be spinning on Fridays.  Masa 14 serves dinner daily, with weekend brunch available on Saturday and Sunday.

“Latin-Asian flavors and ingredients work extraordinarily well together,” says Richard Sandoval, Chef/Partner of Masa 14 and Owner of ZENGO within Modern Mexican Restaurants.  “By sharing the knowledge and passion for our native cuisines, Kaz and I have been able to tap the full potential of Latin-Asian cooking – the results are beautifully balanced and very exciting.”

The menu is divided into small sections: Cold Small Plates, Hot Small Plates, Tacos, Rice & Noodles and Wood-Burning Oven, dishing up an array of options to showcase Masa 14’s Latin-Asian fare.  Tempting ceviche & tiradito, sushi rolls and soups & salads items can be found under the Cold Small Plates section with standouts including Tuna Ceviche with coconut, pineapple and pico de gallo; Hijiki Seaweed-Jicama Salad with sesame, chayote and daikon sprouts; Barbequed Eel with pickled jalapeno, mint and eel sauce; Crunchy Shrimp Roll with wasabi sauce, lettuce and crunchy rice, as well as the Masa Chicken Salad made with pulled chicken, cabbage, carrots, crispy noodles and piloncillo vinaigrette.  Prices for Chilled Small Plates range from $5 to 11.

Diners looking for a bit of sizzle will enjoy the Hot Small Plate section of the menu, priced from $9 to $17, which includes Wok Steamed Mussels made with ginger, scallions, bacon and a chipotle-miso broth; Black Cod with chipotle-miso and pickled onion; Kobe Beef and Pork Meatballs with Cotija Cheese, scallions, and smoked tomato-yuzu sauce; Beef Tenderloin with chimichurri, fingerling potatoes and mushroom escabeche, as well as Pork Belly Al Pastor Tacos with steamed bun, pineapple preserve, red Fresno, lime, cilantro and pickled onions.  
Masa 14 also serves an assortment of dishes from the wood-burning oven including Serrano Ham Flatbread made with goat cheese, cantaloupe, arugula, truffle and lime and Tuna Sashimi Flatbread made with wasabi aioli, arugula, capers, yuzu, sea salt and red onion salad.  A variety of Asian noodles and Latin tacos are also available for guests with prices ranging from $9 to $13.

Bar Manager Ivan Iricanin is spearheading the restaurant’s wine list with 62 varieties of wines by the bottle and 19 wines by the glass.  Prices range from $20 to $45 a bottle, with an emphasis on regions such as California, Argentina, Chile, Australia and Italy.  Masa 14 will also offer a tempting array of specialty cocktails featuring fresh fruits and Agave nectar along with an enormous selection of fine tequilas, mezcales and sakes.  Eastern Breeze made with Sake, Grey Goose pear, mango puree, agave nectar, house sour mix, cranberry juice and the Red Star with Herradura tequila, Chambord, Agave Nectar, raspberry pure, fresh lime juice both priced at $12 are two fine examples.
Over 100 different varieties of tequila are available with an emphasis on ultra-aged tequila which has been stored for a period of at least three years in oak barrels.  The prices for tequilas range from $8 to $65 with highlights including Gran Patron Burdeos, Herradura Seleccion Suprema and Partida Elegante.  Masa 14 also will feature a selection of micro tequilas including Don Celso, El Caudillo, Arette Unique and Penacho Azteca.
“The design for Masa 14 promotes a dynamic variety of dining activities within the urban context of 14th Street,” says Benjamin Ames of Amestudio, Inc who coordinated with Catherine Hailey of Hailey Design, LLC for the interior design scheme of the restaurant.  “There are distinct zones: the restaurant’s Tequila Lounge and 65-foot bar offer patrons ample space to enjoy drinks, appetizers, and fare. The adjacent Dining Area has a variety of seating configurations, and offers a distinct private dining space that can be reserved for groups.  The purity of the original brick and timber construction is preserved while new steel, wood, and concrete are weaved throughout its structure.  Inspired by the Asian and Latin cuisine, the space is animated by surprising combinations of material, color, and light creating a lively space with a unique neighborhood feeling.”

Masa 14 is a partnership between Kaz Okochi of KAZ Sushi Bistro, Richard Sandoval of ZENGO within Modern Mexican Restaurants and SULA, LLC, and is located at 1825 14th Street, NW Washington, DC 20009.  The restaurant serves dinner nightly, beginning at 5 p.m. and ending at 2 a.m. Monday through Thursday; from 5 p.m. to 3 a.m. on Friday; from 3 p.m. to 3 a.m. on Saturday and from 2 p.m. to 2 a.m. on Sunday.  Brunch is also available Saturday from 11 a.m. to 3 p.m. and Sunday from 11 a.m. to 2 p.m.  A late night menu is also available for guests daily after midnight which incorporates items from the wood-burning oven.  MASA 14, which has total capacity to accommodate 240 guests and features a spacious 100-seat dining room, plus a private dining room which can accommodate parties of 18, and a handsome 74-seat bar/lounge which is divided into three sections featuring ample selections of tequila, sake, beer, wine and cocktails.  For additional information or reservations please call (202) 328-1414 or visit www.masa14.com.

About Modern Mexican
Richard Sandoval’s Modern Mexican Restaurants is a leading international restaurant group with outlets in New York City, Washington DC, Denver, Las Vegas, Mexico City, Acapulco and Dubai. Owned by legendary Chef Richard Sandoval, the group includes Maya in New York City and Dubai; Pampano in New York City, Mexico City and Acapulco; Zengo in Washington DC and Denver; Tamayo in Denver; La Sandia in Tysons Corner Center, VA and Denver; Isla in Las Vegas. For more information on Modern Mexican, visit www.modernmexican.com
About KAZ Sushi Bistro

KAZ Sushi Bistro opened in 1999 quickly becoming one of the top Japanese restaurants in Washington, DC receiving numerous awards, including "2006 Casual Dining Restaurant of the Year".  Owner/Chef Kaz Okochi is known for his innovative menu that honors traditional Japanese fare while exploring contemporary, creative accents, "freestyle Japanese cuisine."  He was also the first chef to introduce premium Japanese sakes to the nation's capital.  The restaurant and is located at 1915 I Street, NW.  For more information www.kazsushibistro.com.
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