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Potenza Dishes Up A Collection of Savory and Sweet Small Plates for Summer 

Seven delicious savory choices and seven sinfully tempting desserts with wine pairings invite exploration that is easy on the wallet. 
Washington, DC (July 6, 2010) — Seven is the new magic number at Potenza, the vibrant 175-seat rustic Italian restaurant located within the landmark Woodward Building on the corner of 15th and H at 1430 H Street, NW.  Executive Chef Bryan Moscatello is pleased to announce two new menus, one of savory and one of sweet small plates. Guests can choose three savory small plates or three desserts from the seven featured in each category.  Selections are then paired with two carefully chosen complementary glasses of wine.  These unique offerings are priced at $28 for the three savory selections or three sweets, both including the selected wine pairings.  The new small plates menu is available from 3 PM to 10 PM Sunday through Wednesday (except holidays) and can be enjoyed at the Potenza’s inviting bar or on the spacious outdoor patio.   

Guests interested in the savory menu can expect tempting Italian dishes ideal for sharing such as Pancetta wrapped Figs with Gorgonzola Dolce and Balsamic; Veal, Mushroom and Taleggio Arancini with Marsala Aioli; Seared Diver Scallop with Cauliflower Puree; Crisped Blossoms stuffed with Truffled Chicken and Ricotta Cheese served with Asparagus Sauce; Stone Oven roasted Antipasto Skewers; Tuna Crudo with Black Olive Pesto and House-Smoked Salmon Crostini with Caper Berries and Frisee.  

For those with a sweet tooth, Potenza’s authentic Italian desserts are just the ticket.  Highlights include: Honey Panna Cotta with Almond Cookies; Nutella Chocolates; Pizzelles Ice Cream Cone; Affogato with Biscotti; Classic Canoli; Tiramisu Whoopie Pie and Zepole coated with powdered sugar.  

To complement the menus, wine pairings are selected from Potenza’s impressive list of over 250 bottles.  Suggested wine pairings are included on the small plates menus and include Rose Falesco “Vitano” Umbira 2008 and Maculan “Pino & Toi” Pavia 2009 for savories.  For sweet parings, the suggested recommendations include Vietti Moscato d’Asti Piedmont 2007 and Ronchi Di Manzano Verduzzo Friuliano Colli Orientali 2003. 

Potenza is open Monday through Thursday from 11:30 AM to 10 PM; Friday and Saturday from 11:30 AM to 11 PM and Sunday from 11 AM to 3 PM for brunch, and 3 PM to 10 PM for dinner.  Potenza guests will find a spacious restaurant, plus a handsome floating bar with a total of 42 seats.  The bar/lounge is yet another great spot to grab a libation, or order lunch or dinner.  The bar remains open one hour later than the dining room for food and two hours later for drinks. The restaurant also has its own in house bakery and wine shop.  To make reservations, please call (202) 638-4444.

Potenza is a member of the Stir Food Group family of restaurants.  It is located at 1430 H Street, NW just a few blocks from the White House. Stir Food Group is a modern eco-gastro family of restaurants committed to using fresh, seasonal ingredients from local farms and artisans.  The Stir Food Group restaurants, Zola, Zola Wine & Kitchen, Potenza and the Spy City Café, as well as the renowned International Spy Museum, are owned and operated by The Malrite Company.  For more information visit www.stirfoodgroup.com.
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