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Thanksgiving 2009 Offers up Tempting Dinners And “To Go” Options Galore
Washington, D.C., (November 4, 2009) — With a cornucopia of tempting options in the nation’s capital, giving thanks this Thanksgiving should be as easy as slicing the pumpkin pie. Washingtonian chefs are serving up delicious twists on seasonal favorites.
The charming neighborhood favorite, Ardeo, located at 3111 Connecticut Ave., NW, is presenting a three-course Thanksgiving dinner prepared by Executive Chef Alex McWilliams. Chef McWilliams will feature seasonal contemporary flavors including fennel pollen-crusted ahi tuna with fennel puree, wild arugula, cara cara orange; roasted Duroc pork loin with savoy cabbage, heirloom apple puree, baby carrots and the traditional roasted turkey with chestnut and sage stuffing, mashed potatoes, dried cranberry gravy. For dessert there are delicious options such as pumpkin bread pudding with vanilla crème anglaise and toasted pepitas. Dinner is priced at $40 per person, excluding gratuity and tax, and is available from 12 noon to 8 p.m. and valet parking is available for $5.  Ardeo also features an extensive list of wines by the glass for this delicious day of gathering. For reservations please call (202) 244-6750.

A classic Thanksgiving address with a brand new look, 701 is located at 701 Pennsylvania Ave., NW. The recently renovated landmark restaurant will feature a special Thanksgiving menu created by newly appointed Executive Adam Longworth and is priced at $45 per person, excluding gratuity and tax.  The pre-fixe holiday menu is available from 11 a.m. to 8 p.m. featuring three courses of Chef Longworth’s Modern American cuisine. Guests will have an abundance of choices including Alaskan King Crab Risotto with black trumpet mushrooms, squash, wilted greens; Roast Pork Chop
with potato gnocchi, baby vegetables, gala apple, whole grain mustard butter and of course the 701 Turkey Breast with duck confit stuffing, potato puree, root vegetable brinoise and cranberry relish. Creating the perfect ambience, 701’s live jazz duo of piano and bass will be performing during the Thanksgiving service. Valet parking is available for $7. For more information and reservations please call (202) 393-0701.
Rasika, located at 633 D Street, NW is adding an exotic Thanksgiving addition to their extensive a la carte menu, artfully prepared by Chef Vikram Sunderam.  This special offering of Turkey Pasanda, turkey breast stuffed with cranberry and pistachio with a saffron and cashew nut sauce, is accompanied with butternut squash bharta and chili Brussels sprouts is priced at $16 per person, exclusive of tax and gratuity.  The complete a la carte menu is also available on Thanksgiving Day and Rasika will feature two seating timeframes: 11:30 a.m. to 2:30 p.m. followed and 5:30 p.m. to 10 p.m. Valet parking is available for $7. Reservations can be made by calling (202) 637-1222.

Thanksgiving guests at The Bombay Club, located at 815 Connecticut Avenue, NW, will be delighted to find the return of the popular Thanksgiving Day special, priced at $16 excluding gratuity and tax, in addition to the full a la carte menu.  Chef Nilesh Singhvi will prepare Tandoori Turkey, boneless chunks of white meat, marinated with yogurt, ginger, garlic and fenugreek leaves. The Thanksgiving turkey is offered from 11:30 a.m. to 2:30 p.m. and for dinner from 5:30 p.m. to 10 p.m. Bombay Club offers valet parking for $7. Reservations can be made by calling (202) 659-3727.
Just across the street at sister restaurant, The Oval Room, located at 800 Connecticut Avenue, NW, Chef Tony Conte is preparing a three-course holiday menu from 12 noon to 8 p.m., priced at $50 per person, excluding gratuity and tax.  Serving up flavors of the season in an innovative fashion, Chef Conte will feature a menu of his innovative Modern American cuisine. Highlights of his Thanksgiving menu include autumn vegetable salad with pomegranate, parsley and warn bacon vinaigrette; charred foie gras ravioli with ice wine reduction and liquid gingerbread; free range turkey with chestnut stuffing and sweet potato puree and Snake River Farms pork with cranberry-miso and salsify and celery gnocchi. Valet parking is available at The Oval Room for $7. For reservations, please call (202) 463-8700.
The newest option for Thanksgiving dining is the recently opened Bibiana Osteria-Enoteca at 1100 New York Ave NW (entrance on 12th and H Streets side). Guests will be delighted by the sleek, contemporary design and authentic Italian fare of this instant hot spot. Executive Chef Nicholas Stefanelli will feature a special Thanksgiving menu on November 26th from 12 noon to 8 p.m. The three-course pre-fixe menu is priced at $45 per person and will feature tempting choices starters such as Castagne, chestnut soup with Cotechino sausage, grappa cream and seppie in umido and Adriatic fisherman’s cuttlefish stew with chickpea puree and flat parsley. Moving on to the main course featured dishes include butternut squash ravioli, brown butter, sage, armanetti and the duo of turkey with free range turkey, potato mousseline, "Financiere"stuff.  For a delicious finale Pastry Chef Hernandez is serving seasonal desserts such as roasted carmel apple and butternut squash robiolita cheesecake, roasted butternut squash and cow's milk cheesecake on a pistachio crust with an amaretto anglaise. Valet parking is available for $8. For reservations or more information call (202) 216-9550. 
CommonWealth, the neighborhood gastropub, is offering a special family-style Thanksgiving roast featuring a three-course menu of seasonal dishes. The Thanksgiving feast will be offered from 1 p.m.-8 p.m. for $35 per person, excluding gratuity and tax. Executive Chef/Owner Chef Jamie Leeds and Chef de Cuisine Abigail Fellows will be serving comforting holiday favorites of roast turkey with cranberry sauce, roast beef with shallot au jus, and sides such as winter squash gratin, collard greens, and two kinds of stuffing. Guests can also choose from the a la carte menu of British-inspired snacks ranging in price from $5-$13 and the pub menu will be offered from 9 p.m. to 11 p.m. Complementing the comfort fare with autumnal flavors, CommonWealth boasts an impressive selection of UK and American beers, and an English pint of Strongbow Dry Cider is an excellent choice for the holiday feast. Located at 1400 Irving Street NW, CommonWealth will be accepting reservations at (202) 265-1400. 
Legal Sea Foods will satisfy the traditional taste buds with a platter of seasonal offerings available at all DC area restaurant locations. The Thanksgiving banquet meal will include slow roasted turkey breast with sausage stuffing, mashed potatoes, butternut squash, gravy and cranberry sauce for $21.95, excluding gratuity and tax. Legal Sea Foods will also be offering holiday shoppers the chance to receive a gift in return for purchasing one by offering a $10 voucher for every $100 gift card purchase. The Thanksgiving menu, in addition to Legal’s fresh signature seafood menu, is available at the five Legal Sea Foods locations in the Washington area.  The hours on Thursday, November 26 are the following: 12 p.m. to 9 p.m. at 704 7th Street NW, Washington, D. C. (202) 347-0007; 12 p.m. to 8 p.m. at 2301 Jefferson Davis Hwy in Crystal City, Arlington, VA (403) 415-1200; 2 p.m. to 8 p.m. at Tysons Galleria in Mclean, VA (703) 827-89000; 12 p.m. to 8 p.m. at Westfield Shopping Mall in Bethesda, MD (301) 469-5900.

At the historic 1789 Restaurant, located at 1226 26th Street, NW in Georgetown, Executive Chef Daniel Giusti and Pastry Chef Travis Olson are creating a menu to satisfy both traditional and adventurous palates this Thanksgiving.  Available from 12 Noon to 9 p.m., the new seasonal a la carte menu by Chef Giusti will include standouts such as oyster and Applewood smoked bacon gratin with braised salsify, aged gruyere and brioche croutons; sweet potato gnocchi with toasted walnuts, baby spinach and ricotta salata; fresh ham with roasted pineapple and Montgomery cheddar casserole served with stewed mustard greens and Blis Bourbon Barrel maple syrup glaze as well as braised beef short ribs served with honeyed parsnip puree, citrus baby carrots and horseradish jus.   A $50 fixed price (excluding gratuity and tax), three-course Thanksgiving menu is also an option, which includes a choice of pumpkin soup or bitter greens and citrus salad, turkey with all of the trimmings, and a full selection of desserts prepared by Chef Olson accompanied by coffee or tea.  Valet parking is complimentary.  For reservations please call (202) 965-1789. 

Additionally, ten landmark restaurants within Clyde’s Restaurant Group will also be featuring a traditional Thanksgiving feast on Thursday, November 26th.  Turkey with all the trimmings is priced at $24.95 for adults and $14.95 for a child’s portion (exclusive of tax and gratuity).  Menu highlights include sage-sausage stuffing, green beans, whipped potatoes, glazed sweet potatoes, classic turkey gravy and cranberry sauce.  For dessert, guests will have a choice of apple or pecan pie à la mode or pumpkin pie topped with a dollop of whipped cream.  The full Thanksgiving menu will also be available to enjoy at the bar for those who would like to watch football.  For more information about the ten participating Clyde’s locations and hours of operation for Thanksgiving, please visit http://clydes.com/main/Whats_Happening.cfm?Section=Thanksgiving_2009. 
Just north of Washington in Bethesda Row, Redwood at 7121 Bethesda Lane, Bethesda, MD, is offering a three-course Thanksgiving feast highlighting naturally raised and locally sourced ingredients.  The American harvest menu will be available from 12 Noon to 6 PM and is priced at $59 for adults and $29 for children under the age of 12.  Guests can choose from first course options such as shrimp cocktail, Caesar salad and butternut squash soup.  Just like home, roasted turkey and baked ham will be the main attraction and will be served family-style with mashed potatoes, sweet potato gratin, leek and brioche stuffing and roasted fall vegetables.  For dessert, guests can choose from pumpkin or pecan pie.  For reservations or additional information please call (301) 656-5515 or visit www.redwoodbethesda.com.
Situated in Penn Quarter at 505 9th Street, NW, Zola Wine & Kitchen will be hosting a series of Thanksgiving-inspired cooking classes conducted by Executive Chef Bryan Moscatello and his talented culinary team.  Priced at $50 per person, the classes run from 6:30 to 8:30 PM, and highlight the following themes: Wednesday, November 4th -Pumpkin: soup, sides and pies; Thursday, November 5th - Dressings: traditional stuffing, oyster dressing, corn dressing; Tuesday, November 10th - Accompaniments: sweet potato casserole, cranberry relish, green bean salad, mashed potatoes; Wednesday, November 11th - Holiday Pies: pumpkin pie, pecan pie, quince pomegranate pie; Tuesday, November 17th – Turkey: traditional roasted turkey, deep fried turkey, brining process; Wednesday, November 18th - Thanksgiving Leftovers: unique ideas for all those tasty leftovers.  Additional information or inquiries can be made by calling (202) 639-9463 or by visiting www.zolawinekitchen.com.

A tribute to the harvest holiday, Chef Robert Wiedmaier will offer a special three-course Thanksgiving dinner at BRABO by Robert Wiedmaier. On Nov. 26, 2009, diners can enjoy a traditional turkey menu from 2:30 p.m. - 7:00 p.m. for $65 per person, excluding tax and gratuity.  They will begin their feast with options such as mixed green salad with seasonal vegetables, raw and braised, with a lemon vinaigrette; duck confit ravioli submerged in a creamy squash soup or Scottish smoked salmon served with potato blini and quail eggs finished with crème fraîche. For the main course, entrées include a traditional turkey dinner with sweet potato purée, Brussels sprouts and cranberry relish, served with chestnut dressing and giblet gravy; seared Chesapeake Rockfish potato gnocchi, baby artichokes and wild mushrooms and a pan-seared rib eye steak, Pennsylvania mushrooms and potato purée served with a bordelaise sauce.  Dessert includes a decadent pumpkin pie served with a spiced crème fraîche and a pecan tart paired with bourbon ice cream and triple chocolate mousse terrine with white, milk and dark chocolate mousse, burnt orange cardamom sauce and pistachio tuile.
For a stress-free holiday, The Butcher’s Block, A Market by RW, is offering deliciously prepared dishes for Thanksgiving Day.  Guests can choose from Murray’s Amish Turkeys, ordered whole and raw at $4 per pound ranging in size from 10-14 lbs; 14-18 lbs and 18-20 lbs. each.  Prepared turkeys come as stuffed turkey breasts with poached and stuffed turkey thighs at $5.50 per pound.  Six side dishes are available, including chestnut stuffing, sweet potato purée, cranberry relish and traditional gravy and cost $9 - $20 each for six servings.  Traditional pumpkin pies will also be available for $20 each.  Orders must be received by Nov. 18 by calling (703) 894-5253 or emailing Salena.Zellers@braborestaurant.com.  All items must be picked up at The Butcher’s Block by 6:00 p.m. on Wednesday, November 25. In preparation for America’s iconic dinner, The Butcher’s Block, A Market by RW will host a wine tasting and chef demonstration on Wednesday, Nov. 18, 2009, at 6:00 p.m.  Potomac Selections’ Eric Hauptman will choose four wines to complement a Thanksgiving menu as Chef de Cuisine Chris Watson demonstrates how to break down, stuff and prep Murray’s Amish Turkey.
BRABO by Robert Wiedmaier, BRABO Tasting Room and The Butcher’s Block, a Market by RW, are located at 1600 King Street in Alexandria, Virginia, adjacent to Kimpton’s new Lorien Hotel & Spa.  For reservations or additional information, please call (703) 894-3440 or visit http://www.braborestaurant.com/.
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