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Donovan House’s ZENTAN Announces A Five-Course Feast Featuring Top Scoring Dishes Created by Susur Lee on this Season’s Top Chef Masters 
Washington, D.C. (June 2, 2010) —ZENTAN, located in the ultra-chic Thomas Circle hotel, Donovan House, is pleased to announce a five-course dinner with dishes from Executive Chef Susur Lee’s appearance on this season of Top Chef Masters on BRAVO.  On Thursday, June 24th, guests can make reservations to enjoy Chef Lee’s famed dishes, including his winning Roast Chicken Curry dish, for which the Top Chef Masters judges awarded him the highest ‘elimination round’ score in the show’s history – an amazing 19 1/2 stars!  Guests will also have the opportunity to meet Chef Lee, who will be signing copies of his book Susur Lee: A Culinary Life.  The book will be available for purchase at the restaurant for $40.  Reservations to experience this delicious dinner with Susur Lee are available from 6 PM to 9 PM exclusively on June 24th. 

Priced at $140 per person (excluding tax and gratuity), guests will have the exclusive opportunity to enjoy Susur’s impressive dishes from Top Chef Masters.  These mouthwatering recipes have been tested by the judges, and on this particular evening will be paired with champagne or premium sake.  Chef Lee’s culinary creations will include his signature Singapore Slaw with salted plum dressing as an appetizer, followed by Roast Chicken Curry and Korean Beef.  The fourth course will be revealed as the Top Chef Masters challenge continues to unfold on the series.  For dessert, guests will be treated to an assortment of sweets from the Top Chef Masters wedding episode.  
ZENTAN is located in Donovan House – a Thompson Hotel (1155 14th Street, N.W.)  For more information and reservations call 202.379.4366 or visit www.zentanrestaurant.com/. 
Susur Lee’s Top Chef Master’s bio is as follows: Hailed by Zagat as “a culinary genius,” Susur Lee has emerged from his humble beginnings as a 15-year-old apprentice in Hong Kong to become a worldwide leader in Asian fusion cuisine, blending traditional Chinese dishes with classical French techniques. In 1987, Lee opened the doors to his 12-table Lotus restaurant in Toronto, earning rave reviews from The New York Times, Art Culinaire, Gourmet, and Food & Wine magazine. Lotus ran successfully for a decade before Lee decamped for a "re-energizing" period to Singapore, where he served as head chef and consultant. Returning home to open Susur in 2000, Lee has since launched restaurants in Manhattan (Shang), Washington D.C. (Zentan), and a second restaurant, Lee, in Toronto. Lee is a sought-after guest chef across the globe, and has been featured on numerous media outlets.
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