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Washington, D.C. (December 3, 2009) — From an intimate indulgence to musical merriment, this year restaurants in the nation’s capital and beyond are offering diners an array of choices to celebrate the New Year.  Fare will range from modern American to authentic Indian as the options for celebrating are endless and enticing.  

Offering an enticing five-course New Year’s Eve menu, 1789 Restaurant provides guests with the ideal option for an intimate celebration in a historic setting.  Seating is available from 5:00 p.m. to 11:00 p.m. for $85 per person (beverages, tax and gratuity not included).  Dishes to be presented include Roasted Foie Gras with chestnut polenta, American chestnuts, kumquats and BLiS sherry vinegar; Maine Lobster with vanilla scented parsnip puree, baby spinach and tangerine; Rose Veal Chop with roasted chanterelle mushrooms, cipollini onions, baby carrots and Black Périgord Truffle; Extra Aged Pleasant Ridge Reserve with house-made membrillo and Marcona almonds and for dessert, a sampler of bittersweet chocolate terrine, apple strudel and Tahitian vanilla crème caramel.  To complete the menu, 1789 Restaurant will offer wine pairings to accompany the five-course New Year’s Eve menu for $125 per person (exclusive of tax and gratuity.)  A complete a la carte menu is also available for the evening, and valet parking is complimentary as well.  The restaurant is located at 1226 36th Street, NW, (202) 965-1789.  Visit www.1789restaurant.com for more information.
Situated in upper Georgetown at 1736 Wisconsin Avenue, NW, Bistrot Lepic & Wine Bar will be offering a French Bistro-inspired celebratory menu from 5:30 PM to 10:30 PM on New Year’s Eve.  Priced at $69.50 per person (tax and gratuity not included), the five-course menu prepared by Executive Chef Simon Ndjiki-nya includes a choice of appetizer, entrée, cheese course and dessert. In addition to a homemade foie gras and truffle boudin with parsley mousse and black trumpet mushroom sauce, the entrée standouts include Steamed Lobster with spinach, mango, green papaya, pequillo pepper, hearts of palm and passion fruit butter sauce; Crusty Medallion of Halibut served with a julienne of snow peas and Pastis sauce; Filet of Seared Venison served with sweet potato, beets and Yukon gold potato puree and a juniper berry sauce, as well as Roasted Guinea Hen served with Jerusalem artichokes au gratin and guinea leg with a port wine sauce.  For reservations or additional information please call (202) 333-0111, mail@bistrotlepic.com or visit www.bistrotlepic.com.

Just north of Washington in Bethesda Row, Redwood at 7121 Bethesda Lane, Bethesda, MD, is offering a four-course New Year’s feast where guests can take pleasure in a tantalizing amuse bouche followed by a choice of appetizer, entrée and dessert.  Seating is available from 5 p.m. to 11 p.m. for $65 per person (beverages, tax and gratuity not included).  Menu highlights include Lobster & Baby Artichoke Ragout with puff pastry, Madras curry fumet; Terrine of Foie Gras with warm oxtail marmalade and walnut-raisin toast; Miso Glazed Black Cod with spicy rock shrimp dumplings, bok choy and shitake broth; Roast Rack of Lamb with shoulder gratin, wilted escarole, celeriac puree and for dessert the Valrohna Chocolate Pudding “Cake” with stewed kumquats, hazelnut biscotti, espresso sauce and the Spiced Apple Tart with cider caramel sauce and calvados gelato create the perfect ending.  To complement the menu, Redwood will offer wine pairings to accompany the four-course New Year’s menu for an additional $29 per person.  Diners will ring in the New Year with party favors, live music and a sparkling Champagne toast at midnight.  A complete a la carte menu is also available at the 35–seat bar throughout the evening, and in the main dining 5 PM to 7:15 PM.  For reservations or additional information please call (301) 656-5515 or visit www.redwoodbethesda.com.

KAZ Sushi Bistro, located at 1915 I Street, NW, will be ringing in 2010 with an extravagant seven-course tasting menu of innovative Japanese recipes available from December 28th, 2009 through January 9th, 2010.  The culinary feast begins with Traditional Japanese New Year Appetizers served with Dassai Daiginjo sake.  Next up are four petite dishes to savor including Japanese Tai Snapper Carpaccio (served with Urakasumi sake), Red and White Toro Tartare with Caviar (served with Masumi sake), Rice Cracker Crusted Lobster (served with Yomeiribune sake) and Beef Tenderloin Hoba Miso Yaki (served with Yatsushika sake).  Chef Okochi will then present six pieces of the top sushi selection of the day (served with Ohyama Nigori sake) followed by his interpretation of a traditional Japanese New Year Soup.  Guests will conclude the meal with a Green Tea Crepe served with Red Bean Ice Cream and Yuza Marmalade and a glass of Choya Ume Excellent, a plum wine made with French brandy.  The cost of the menu is $90 per person and the expertly chosen sake pairings are available for an additional $25 per person.  For more information, please call (202) 530-5500 or visit www.kazsushibistro.com. 
Zengo, Richard Sandoval’s Latin-Asian restaurant located at 781 7th Street, NW in Chinatown, is pleased to unveil a four-course menu with sharing in mind this New Year’s Eve.  Priced at $59 from 5 to 8 PM and $79 from 8 PM to Midnight, dishes to be presented include Peking Duck Tacos made with seared foie gras, curried apple, orange coriander and flour tortillas; Steamed Dumpling Enchiladas Vegetarianas made with Requesón, corn, shiitake and salsa verde; Charbroiled Black Cod with a chipotle-miso glaze, asparagus and braised daikon, as well as Braised Short Ribs served with Oaxaca cheese mashed potatoes, huitlacoche-shiitake and dragon sauce.  A complimentary Champagne toast at Midnight will be available for those dining during the second seating.  Additionally, the 75-seat Bar & Lounge located on the first floor of Zengo will have a DJ spinning Latin-fused rhythms from 8 PM until closing.  The cover is $20 per person and includes a Champagne toast at Midnight.  For reservations or additional information please call (202) 393-2929 or visit www.modernmexican.com.

AGAINN, located at 1099 New York Avenue, NW, will feature an a la carte menu of traditional gastropub fare, inspired by the cuisine of the British Isles, along with two holiday specials available. The restaurant will be open from 5:30 PM to 1 AM on New Year’s Eve.  Prepared by Executive Chef Wesley Morton, holiday standouts include a country style pork terrine served with spiced pear chutney and toast and sous vide lamb loin served with globe artichoke, stringing nettles and preserved lemon. Signature dishes at AGAINN also tempting on this special night are Morton’s bangers and mash served with onion gravy; Ayrshire Cornish chicken served with Brussels sprouts and bacon; cast iron roasted hanger steak served with bone marrow persillade and chips, as well as steamed mussels served with organic cider and crusty bread.  For reservations or additional information please call (202) 639-9830 or visit www.againndc.com.
Located next door to the International Spy Museum at 800 F Street, NW Zola will be offering an abundance of choices to satisfy the savviest Washington diner this New Year’s Eve.  On Thursday, December 31st a choice of three, four and five course menus priced at $45, $55 and $75 per person (tax and gratuity not included) will be available from 5 PM with the last seating at 12 Midnight.  The five-course menu features standouts including Short Stack of Chive Pancakes topped with crème fraiche and American caviar; Riesling Glazed Quail served with potato “tots”, black walnuts and arugula; Popcorn Veal Sweetbreads served with golden raisins and taleggio creamed spinach; Valentine Miller Farms Braised Beef with short ribs, shredded shank, sous vide loin and ginger lacquer as well as Passion Fruit Chocolate Tart with ginger tuilles and anglaise for the perfect ending.  The five-course dinner will also include a glass of Champagne. For additional information, or reservations please call (202) 654-0999 or visit www.zoladc.com.  

Additionally, for a customized New Year's Eve dinner experience, Zola Wine & Kitchen, just around the corner from Zola, is available for a private party. The sleek new space and test kitchen can accommodate 30 guests for a cooking class, cocktail reception or seated dinner.  Bryan Moscatello and his culinary team will create a unique tasting menu to be paired with fantastic wines from the 1,700 square-foot wine shop.  Zola Wine & Kitchen is located at 505 9th Street, NW, and is the newest culinary concept for Stir Food Group.  Additional information or inquiries about private party opportunities can be made by calling (202) 654-2855.

Located just steps from the White House at 1430 H Street, NW, Potenza will be dishing up three, four and five-course menus, with an Italian twist, from 5 PM to 12 Midnight on New Year’s Eve.  Prepared by Stir Food Group’s Executive Chef Bryan Moscatello, the five-course menu begins with a selection of house-cured and imported salumi’s served with pickled vegetables followed by a choice of antipasti, primi, secondi and dolci. Priced at $65 per person (tax and gratuity not included), items not to be missed include Rare Roasted Veal served with an ahi tuna sauce and grissini; Hand-cut Saffron Egg Noodles served with braised main lobster, leeks, spinach and sunchoke sauce; Valentine Miller Veal Rack Chop served with acorn squash, spinach, oyster mushrooms and a marsala glaze, as well as Green Hill Farms Lamb Loin served with pecorino grand cru polenta, fennel, and chippolini onion sauce.  For the perfecting ending, Potenza will offer signature Italian treats including White Truffle Panna Cotta served with green apple and warm baked doughnuts.  The three-course menu is priced at $40 per person, and the four-course menu is priced at $50 per person (excluding beverages, tax and gratuity).  For more information and to make reservations, please call (202) 638-4444 or visit www.potenzadc.com.

Guests of BRABO by Robert Wiedmaier will celebrate the eve of 2010 in the charming, historical setting of Old Town Alexandria. From 5:30 p.m. to 7:00 p.m., a special four-course menu will be featured at $65 per person (excluding tax and gratuity) with the option of wine pairings for $35 per person. A second seating from 7:30 p.m. to 11:00 p.m. will showcase a decadent six-course tasting menu at $95 per person with the option of wine pairings for $55 per person (excluding tax and gratuity). Each dinner will begin with a special New Year’s Amuse Bouche and will conclude with tempting Mignardise from the chef. Highlights from Chef Robert Wiedmaier’s tasting menus include Pan Seared Maine Scallops with Aged Sherry Shallot Butter and Pomme Paille, Ravioli of Duck Confit with Onion Purée and Lardons of Bacon and Roasted Fillet Mignon served with Pomme Purée, Wilted Spinach and a Cabernet Sauvignon Reduction. Dessert will feature a Lemon Chiffon Tart with Glazed Cranberries or a Molten Lava Cake with Hazelnut and Chocolate Center. The New Year will be welcomed with a complimentary midnight champagne toast complete with party favors for guests to enjoy. For reservations or additional information please call (703) 894-3440 or visit www.braborestaurant.com. 

Robert Wiedmaier’s downtown hotspot Brasserie Beck will be featuring special New Year’s Eve dishes available a la carte. Located at 1101 K Street NW the menu will be available from 5:00 p.m. to midnight including, Roasted New Zealand Venison with Sausage, Pear and Turnip Purée and Beet and Bramble Sauce; Pan Seared Gulf of Mexico Red Snapper with Ratatouille, Balsamic Syrup and Chive Beurre Blanc; Roasted Filet of Martin’s Beef with Potato Purée, Caramelized Onions and Stilton Cheese and Seared Scallops with Wild Mushrooms, Risotto, Roca Cheese and Baby Arugula. Featured New Year’s Eve desserts will include Triple Chocolate Terrine with Espresso Anglaise and a Baked Alaska. Entrée’s are priced from $19 to $39 and desserts are priced from $9 to $12. The evening will be complete with a special wooden, gravity-cask lager, Aventinus Ice Brock at $15 a glass. Only two kegs are available in the U.S. and Brasserie Beck is proud to feature the delicious lager in honor of the New Year. For more information or reservations please call 202.408-1717 or visit www.beckdc.com.

For the second year in a row CommonWealth Gastropub is ringing in the New Year in full British fashion with a Vicars & Tarts party, a special New Year’s Eve menu and plenty of tempting beverages to toast the New Year. From 5 p.m. to 9 p.m., Executive Chef/Owner Jamie Leeds and Chef de Cuisine Abigail Fellows will serve up a hearty three-course menu priced at $45 per person, exclusive of tax and gratuity. Highlights include lemon-tarragon crab cake with bacon hollandaise and a poached farm egg; Granny Smith apple and onion soup with dante cheese crouton; beer-braised lamb leg with glazed local root vegetables and farro risotto with toasted almonds, wild mushrooms, sheep’s milk cheese and truffle oil. Then at 9 p.m., the pub will be transformed into a Vicars & Tarts Fancy Dress Party featuring costume prizes and a complimentary Champagne toast at midnight (no cover required). The pub menu will also be available and specialty cocktails and selections from their premiere domestic and UK imported beer list are sure to satisfy. On New Year’s Day beginning at 12 p.m., CommonWealth will serve their signature brunch menu featuring complimentary mimosas with purchase of a brunch entree. CommonWealth is located at 1400 Irving St. NW, Suite 109 in the Columbia Heights neighborhood of D.C. Reservations for dinner are suggested and more information can be found by visiting www.cwgastropub.com or calling 202-265-1400.
Jamie Leeds’ two Hank’s Oyster Bar locations in Dupont Circle and Old Town Alexandria, are also hosting New Year’s Eve celebrations and reservations are recommended for this special night. From 5:30 p.m. to 11:30 p.m., Hank’s delicious a la carte menu of New England beach fare will be offered with exclusive New Year’s Eve dessert specials and a Champagne toast at midnight. Featured dishes at Hank’s Oyster Bar in Dupont Circle include crudo scallops w/ caviar and yuzu vinaigrette, pepper crusted filet mignon, toasted goat cheese and red wine reduction and available at both locations the New Year’s Even cocktail, “Inspiration” made with St, Germain Elderflower Liqueur, pomegranate juice and sparkling wine. On New Year’s Day the restaurant will offer their popular brunch menu beginning at 11 a.m. Hank’s Oyster Bar is located at 1624 Q Street NW, Washington DC 20009, 202-462-4265 and at 1026 King Street, Alexandria VA 22314, 703-739- 4265. For more information visit http://www.hanksrestaurants.com/.

The newly opened Kellari Taverna, located at 1700 K Street NW, welcome Washingtonian’s to ring in the New Year in Greek style. Guests will be transported to a Mediterranean escape complete with live Greek music performed by a four-piece band. Chef Partner Gregory Zapantis and Executive Chef Acinapura will offer a limited a la carte menu of authentic Greek fare highlighting their premium selection of fresh seafood from the Mediterranean beginning at 4 p.m. Then at 9 p.m., Kellari Taverna will offer a celebratory New Year’s Eve menu featuring four-courses and a bottle of Champagne per couple for toasting. The special four-course feast is priced at $125 (excluding tax and tip). For reservations call 202-535-5274 or visit www.kellaridc.com. 
Newly appointed Executive Chef Adam Longworth is offering two seating times on New Year’s Eve at the landmark 701 restaurant. Guests will celebrate in style in 701’s beautifully renovated dining room and lounge with live music throughout the evening. Featuring the a la carte menu, the first seating will be held from 5:30 p.m. to 7:30 p.m. A second seating, which includes a four-course New Year’s Eve menu, will be offered from 8 p.m. to 11 p.m. for $100 per person (tax and gratuity not included) and will include a Champagne toast and festive party favors. 701 is located at 701 Pennsylvania Ave., NW and reservations may be made by calling (202) 393-0701.  Please visit www.701restaurant.com for more additional information.

In the charming northwest neighborhood of Cleveland Park, Ardeo and Bardeo offer two contemporary settings for New Year’s Eve dining. A first seating will be available at Ardeo from 5:30 p.m. until 7:30 p.m., and guests may chose from the many options on the a la carte menu.  The second seating features a four-course New Year’s menu for $65 per person, and will be available until 11 p.m. Next door, Bardeo is offering a la carte pricing with a special menu beginning at 5 p.m. The New Year’s Eve menus will be specially crafted by Executive Chef Alex McWilliams and feature seasonal decadent dishes worth celebrating with a Champagne toast and party favors. Ardeo is located at 3311 Connecticut Avenue, N.W. For reservations at Ardeo (www.ardeorestaurant.com) please call (202) 244-6750 and for Bardeo (www.bardeo.com) please call (202) 244-6550. 

Indulge in delectable Indian fare this New Year’s Eve in the newly renovated elegant and sophisticated Bombay Club.  The a la carte menu will be available until 7:30 p.m., followed by a second seating featuring a four-course menu specially crafted by the talented Chef Nilesh Singhvi. The New Year’s Eve menu will be served family-style and is available for $65 per person (exclusive of tax and gratuity). Adding to the celebration, the Bombay Club will feature live piano music and a Champagne toast.  For reservations call (202) 659-3727. The Bombay Club is located at 815 Connecticut Avenue, N.W., and more information can be found at www.bombayclubdc.com. 

Just steps away from the White House, The Oval Room is the place for a memorable New Year’s Eve dining experience. Guests can savor Chef Tony Conte’s innovative modern American a la carte menu, offered from 5:30 p.m. to 7:30 p.m. A second seating will follow and feature the four-course New Year’s Eve menu for $85 per person (excluding tax and gratuity). Also included in the second seating is a Champagne toast and party favors to complete the celebration. The Oval Room is located at 800 Connecticut Avenue, N.W.  Reservations can be made by calling (202) 463-8700. www.ovalroom.com. 

At Rasika the exotic and sophisticated décor offers diners the perfect ambience to enjoy Executive Chef Vikram Sunderam’s specially crafted New Year’s Eve fare. Guests can savor in Rasika’s a la carte menu of Indian flavors until 7:30 p.m. or a second seating will offer a special New Year’s Eve four-course menu and Champagne toast for $75 per person. Reservations may be made by calling (202) 637-1222. Rasika is located at 633 D Street, N.W.  Please visit www.rasikarestaurant.com for more information. 

The newly opened downtown hot spot Bibiana Osteria-Enoteca, located at 1100 New York Ave, NW, offers chic décor and tempting Italian fare to help ring in the New Year. Executive Chef Nicholas Stefanelli is offering plenty of options for New Year’s Eve diners with two seatings and variety of pre-fixe options. A three-course menu available for $48 and a four-course menu priced at $60 will be available from 5:30-7:30 p.m. During a second seating from 7:30 p.m. to 11 p.m. a four-course menu for $75 and a five-course menu for $90 will be offered with a Champagne toast and party favors to complete the celebration. For reservations to Bibiana Osteria-Enoteca (www.bibianadc.com) call (202) 216-9550.
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