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Masa 14 Introduces Endless Weekend Brunch with Bottomless Cocktails

Washington, D.C., (October 7, 2010) – Masa 14 located in the vibrant 14th Street neighborhood

at 1825 14th Street, NW is pleased to debut a new unlimited servings featured brunch offer,

complemented by an unlimited rise and shine cocktail menu, on both Saturday and Sunday. This

special cornucopia brunch offering begins Saturday, October 16th, from 11 a.m. to 2:30 p.m. with

tempting small plate dishes prepared by Chef de Cuisine Antonio Burrell. Guests are invited to

order multiple servings of any of the featured Latin-Asian inspired dishes for an all inclusive

priced of $35 per person (excluding tax and gratuity) and sip on their favorite featured morning

libation.

The pre-fixed brunch menu includes tempting standouts such as Masa Breakfast Pizza with

house bacon, egg yolks, Gruyere cheese, pico de gallo and arugula; Pan Dulce with ancho

whipped cream and roasted pineapple syrup; Chilaquiles with corn tortillas, chorizo, queso

cotija, soft scrambled eggs and salsa verde; Pho Beef Sandwich with eye of round, siracha-

hoisin aioli, Thai basil, bean sprouts and pickled onions, as well as Tenderloin Benedict with

scallion kimchi pancake, poached egg and green chili hollandaise. Brunch offerings can also be

ordered a la carte for a light bite for those with smaller appetites and prices range from $4 to $12

for featured dishes.

Masa 14 will also offer a variety of bottomless drink specials (included in the $35 price) ideal for

leisurely weekend dining. Signature weekend brunch cocktails include Masa 14’s outstanding

Lemon Lager along with a delicious Bloody Mary, Rye Bacon Bloody Mary and Orange, Leeche,

or Mango-Blood Orange Mimosas.

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 5 p.m. to

3 a.m. on Saturday and from 5 p.m. to 2 a.m. on Sunday. Brunch is available Saturday and

Sunday from 11 a.m. to 2:30 p.m. A late night menu is also available for guests daily after

midnight. 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 additional information please visit

www.kazsushibistro.com/.
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