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Top Restaurants Are Dishing up A Variety of Treats for Sweethearts and Singles on

 Valentine’s Day
Washington, D.C. (January 21, 2010) — February is a perfect time to indulge in a romantic dinner for two to celebrate Cupid’s big day, and Washington has a variety of options from French Bistro cuisine to chocolate flights for lovebirds to enjoy.

Zengo, Richard Sandoval’s Latin-Asian restaurant located at 781 7th Street, NW in Chinatown, is pleased to unveil a four-course sharing menu available during dinner service February 12th through February 14th.  Priced at $60 per person (beverages, tax and gratuity not included) diners will have a choice of three savory and one sweet dish.  Highlights include Creamy Lobster Soup served with Lobster Dumplings, Truffle Crema Fresca, and Kaffir Lime; Pekin Duck Tacos served with Foie Gras, Curried Apple, Flour Tortillas and an Orange Coriander Sauce; Miso Grilled Beef Tenderloin served with Truffles, Crema Fresca Mashed Potato, Scallions and Sweet Chile Sauce; Grilled Giant Tiger Prawns served with Warm Chile Serrano, Corn Salsa, Teriyaki and Jasmine Rice as well as a romantic Chocolate Tasting for Two with Warm Chocolate Tart, Mezcal Chocolate Truffles, and Dipped Strawberries.  For the perfect paring, Zengo will be pouring an Asian Cosmopolitan made from a combination of Junmai Sake, Cranberry Juice, Lemon and topped with Sparkling Sake.  For reservations or additional information please call (202) 393-2929 or visit www.modernmexican.com.

Situated in the hip 14th Street neighborhood at 1825 14th Street, NW, Masa 14 will be offering a three-course Valentine’s Day menu ideal for couples highlighting the restaurant’s signature Latin-Asian fare.  Available Friday, February 12th through Sunday, February 14th, the menu includes a choice of first, second and third courses.  Dishes not to be missed include Foie Gras Torchon served with Mexican Chocolate, Cocoa Nibs and Umeboshi; Steamed Yucatan Style Lobster served with a Quail Egg, Achiote, Capers and Raisins; Bacalao Fritters with Black Cod, Roasted Peppers, Nori, Shichimi Togarashi Vinaigrette as well as Lamb Chops Al Pastor with Guajillo Chili, Cucumber and Kimchi.  For reservations or additional information please call (202) 328-1414 or visit www.masa14.com.
AGAINN, located at 1099 New York Avenue, NW, will feature an anti-Valentine’s Day menu for singles with a three-course menu inspired by the cuisine of the British Isles.  Priced at $39 per person (beverages, tax and gratuity not included) this special offering will be available from 5:30 PM to 10 PM on Saturday, February 13th.  Prepared by Executive Chef Wesley Morton, the menu begins with a choice of Celery Root Soup served with Stilton Mousse and Grated Apples or House-made Black Pudding served with a Fried Egg, Petite Mustard Greens and Toast followed by a choice of Grilled Salmon Served with King Richard Leeks, Olive Oil Crusted Butterball Potatoes and Watercress Broth or Mixed Grill of Tamworth Pork with 10-Hour Roast Shoulder, Crispy Belly, House-Made Sausage and Sage Dumplings Served with Brussels Sprouts and Heirloom Apple Sauce.  For the perfect ending, guests will dine on Spotted Dick Served with Maple Rum Custard.  A complete a la carte menu will also be available that evening.  For reservations or additional information please call (202) 639-9830 or visit www.againndc.com.
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 PM on Sunday, February 14th.  Priced at $69.50 per person (tax and gratuity not included), the four-course menu prepared by Executive Chef Simon Ndjiki-nya includes a choice of appetizer, entrée, cheese course and dessert.  Dishes to be presented include Chestnut Soup with Duck Confit; Maine Lobster “A La Nage” with Spinach and Mango, Pineapple, Avocado, Heart of Palm and Coconut Milk; Seared Rack of Lamb served with Peruvian Potato Au Gratin with Truffle Mushroom Sauce as well as Crusty King Salmon and Jumbo Gambas Shrimp served with Beluga Lentils Ragout with a Red Wine Butter Sauce.  For reservations or additional information please call (202) 333-0111 or visit www.bistrotlepic.com.

Located next door to the International Spy Museum at 800 F Street, NW Zola will be offering a romantic four-course menu on Sunday, February 14th.  Priced at $55 per person (exclusive of tax and gratuity) this four-course menu is prepared by Stir Food Group’s Executive Chef Bryan Moscatello and begins with Lemon-Chive Buckwheat Pancakes served with American Caviar, Mache and Crème Fraiche followed by Oyster Sliders served on Brioche with Fennel Cress, Citrus Slaw and Plum Aioli and Green Hill Farms Lamb served with Goat Cheese Polenta Cake, Smokey Braised Greens and Fig Jus.  For the perfect ending, a Bittersweet Chocolate “Bomb” served with Blood Orange Marmalade and Sauce completes this romantic feast.  For additional information, or reservations please call (202) 654-0999 or visit www.zoladc.com.  

Additionally, Zola and the International Spy Museum have teamed up to offer a “Love a Spy” package available Friday and Saturday nights throughout the month of February.  Priced at $100 per couple (excluding tax and gratuity), this special offering includes exclusive late night access to the Museum's immersive spy experience Operation Spy.  This hour-long interactive event combines live-action, video, themed environments, special effects to help transport each guest into the role of a U.S. intelligence officer on an action-packed international mission. Guests who purchase the “Love A Spy” package will also receive a signature Love Potion Z cocktail, entry to the Museum’s permanent exhibit and dinner for two at Zola, which includes a complimentary champagne toast and oyster course.  For reservations or additional information please call (202) 654-0944 or submit a request through the website www.loveaspy.org.

Located just steps from the White House at 1430 H Street, NW, Potenza will be serving an Italian feast for couples this Valentine’s Day.  Prepared by Stir Food Group’s Executive Chef Bryan Moscatello, the four-course menu begins with a Crispy Old Salt Oysters served with Mache and Radish Salad, Cara Cara Orange Vinaigrette and Sunchoke Puree followed by Sheep Ricotta and Butternut Squash Tortelli served with Prosciutto Brown Butter and Valentine Miller Farms Veal Loin served with Braised Brussels Sprouts, Oil Poached Potatoes and Porcini Mushroom Jus.  To finish the meal, Potenza will offer a signature Italian treat of Mascarpone Panna Cotta served with Pistachio Biscotti and Fig Compote.  This romantic Italian menu is priced at $100 per couple and includes a bottle of Prosecco for lovebirds to enjoy.  For more information and to make reservations, please call (202) 638-4444 or visit www.potenzadc.com.

Just north of Washington in Bethesda Row, Redwood at 7121 Bethesda Lane, Bethesda, MD, is offering a romantic four-course menu where couples 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 $59 per person (tax and gratuity not included).  Menu highlights include Sunchoke Soup served with Brussels spout leaves and Swiss chard pesto; Terrine of Foie Gras with warm short rib and cippolini onion relish and walnut-raisin toast; Miso Glazed Black Cod with spicy rock shrimp dumplings, bok choy and shitake broth; Crispy Phyllo Cannelloni served with roasted winter vegetables, broccolini and a lemon-truffle butter as well as Wood Roasted Filet of Beef served with horseradish potatoes, creamy spinach and trumpet mushrooms.  For the perfect pairing, Redwood will offer couples a complimentary Champagne toast and live Latin/Jazz music courtesy of Trio Caliente from 8 PM to 10 PM on this romantic night.  For reservations or additional information please call (301) 656-5515 or visit www.redwoodbethesda.com.

This February, Legal Sea Foods is hitting the ‘sweet spot’ with chocolate, perfect for sweethearts wanting to toast their romance. Located in bustling Penn Quarter at 704 7th Street, NW Legal Sea Foods features the Ultimate Chocolate Ecstasy, a tasting flight of three Cream Liqueurs including Bailey’s Irish Caramel Cream Liqueur, Godiva Chocolate Cream Liqueur and Bailey’s Irish Chocolate Mint Cream Liqueur. Priced at $10.95, this decadent treat is the perfect end to a meal (inclusive of oysters of course!) or indulgence to be enjoyed at Legal’s handsomely renovated bar and lounge.  To make reservations at the Penn Quarter Legal Sea Foods, please call (202) 347–0007. Hours of operation are Monday through Thursday 11 AM- 11 PM; Friday through Saturday 11 AM-12 midnight and Sunday 12 PM- 10 PM. Legal Sea Foods is located across from the Verizon Center and is accessible by the Gallery Place/Chinatown Metro. 

Adding a Greek flare to Washington’s romantic dining scene, the newly opened Kellari Taverna is offering their extensive a la carte menu of authentic Mediterranean dishes in addition to a special pre-fixe Valentine’s Day menu priced at $55 per person (excluding tax and tip). Specially crafted by Chef Partner Gregory Zapantis and Executive Chef Acinapura the four-course Valentine’s Day menu will feature a selection of signature mezze, elegantly grilled seafood, premium cuts of meat and decadent dessert choices. Greeted with Greek hospitality, guest of Kellari Taverna on February 14th will enjoy an intimate and memorable experience in the beautiful spacious dining room and with an extensive wine menu to complement the cuisine, lovers can toast the evening properly. For reservations call 202-535-5274 or visit www.kellaridc.com.

Known as a neighborhood spot boasting premiere brews, CommonWealth Gastropub is featuring five specialty beers this Valentine’s Day. The inspired selection is the perfect complement to Executive Chef and Owner Jamie Leeds’ a la carte menu and Valentine’s Day specials and includes Bell's Brewery, MI, "Two-Hearted Ale- Pale IPA, Rogue Ales, Oregon, "Chocolate Stout", Alesmith Brewery, San Diego,  "My Bloody Valentine", Stoudt's Brewery, PA, Scarlet Lady, Unibroue, Quebec, La Fin du Monde for two. Beer lovers won’t have to commit with Cupid’s Flight featuring four, 5-ounce pours of the Valentine’s Day beers for $12.  The featured bottled beers are priced between $6 and $8, with the exception of the 22-ounce La Find due Monde for two priced at $15. CommonWealth Gastropub is located at 1400 Irving Street, NW and more information can be found by visiting www.cwgastropub.com or calling 202-265-1400.

At Café Atlántico, February marks both a celebration for lovers, and a special “Carnaval weekend” at Café Atlantico from February 12-14th. As part of this festivity, on February 14th, Head Chef Terri Cutrino invites guests to a romantic and sensual culinary tour of the tastes of Brazil. The Carnaval-inspired Valentine’s Day menu features six-courses with a tempting amuse and a Carnaval Love Potion to begin the experience. The dinner is priced at $85 per person (excluding tax and gratuity). Featured dishes include the Hearts of Palm Salad with passion fruit, orange, chayote, quinoa and almonds; Crab Soup with okra and curry; ‘Mocqueca’ of lobster, monkfish, coconut risotto and Duo of Beef, braised oxtail, beef tongue, truffles, polenta. Ending on a sweet note, the menu includes a Valentine’s Day Dessert and a variety of petit fours.  Café Atlántico is located at 405 8th Street, N.W. and guests can reserve by calling (202) 393-0812 or at www.cafeatlantico.com.  
 

Oyamel welcomes couples with the vibrant flavors of Mexico found on their a la carte menu, as well as a special Valentine’s Day antojitos ranging in price from $7 to $11. Known for their innovative cocktails, Oyamel offers guests a luscious lover’s libation with the Margarita de higo chumbo con aire de rosa, prickly pear margarita with rose scented air. The Valentine’s Day specials include romantic savory dishes specially crafted by Chef Joe Raffa including Ostiones Pimentados Estilio Tampico, six oysters on the half shell with Tampico style black pepper sauce; Ceviche de kampachi de los enamorados, ceviche of Kona kampachi with passion fruit, rose and vanilla and Panceta de Puerco al Pastor con Tequila Reposado, slow roasted house cured pork belly served with a fragrant sauce of guajillo chile and pineapple. To top off the evening, diners will be treated to the rich Pastel de chocolate con crema de Mole Poblano y helado de vanilla, a warm chocolate cake with a cream of mole poblano sauce and a froth of spiced Mexican hot chocolate, sprinkled with crushed peanuts, corn nuts and cocoa beans. Oyamel is located at 401 7th Street, N.W. and reservations can be made by calling (202) 628-1005 or at www.oyamel.com. 

Guests dining at Zaytinya on February 14th will be treated to a menu of delectable mezze featuring some of Zaytinya’s most popular dishes and Valentine’s Day specials created by Chef Mike Isabella. For the ultimate in romantic decadence, guests can start the meal with Persian Khaviar Service featuring 10 grams of Spanish caviar with yogurt, pita crisps, and condiments for $35. Other Valentine’s Day specials include Stone Oven Oysters with pork belly, red peppers, caper and sultan; Roasted Duck Santorini with liquorices scented honey and red lentil stew; Lobster Makaronada with fresh elbow spinach pasta lobster mushrooms and mizithra cheese and Urfa Pepper Rib Eye marinated in yogurt and spiced roasted baby onions. Zaytinya is located at 701 9th Street, N.W. To book, please call (202) 638-0800 or visit www.zaytinya.com. 

On February 14th the popular Spanish tapas restaurant Jaleo, will also offer its extensive regular menu, as well as Valentine’s Day specials at all three area locations. The Valentine’s Day tempting highlights are priced between $7.50 and $12 and are sure to inspire romance with options such as Ensalada de vieiras, naranjas y pétalos de rosa, scallop and blood orange salad, black olives and rose petals; Hígado de pato con manzanas y membrillo, foie gras terrine with quince paste and apples; Sopa de ceps con aceite de trufa Blanca, porcini mushroom soup with white truffle oil and Parmentier de bogavante con trompetas de la muerte, Lobster parmentier with black trumpet mushrooms. Romantic diners should save room for a sweet treat of Peras al vino con espuma caliente de chocolate, Red wine poached pears with marcona almond ice cream  

and warm chocolate foam. The full menu is available at www.jaleo.com. Jaleo in downtown Washington is located at 480 7th Street NW, 202-628-7949; Jaleo Bethesda is at 7271Woodmont Avenue, 301-913-0003 and Jaleo Crystal City is located at 2250-A Crystal Drive, 703-413-8181. Guests should call to make reservations or visit www.jaleo.com 
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