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Unleash the Tiger as ZENTAN Celebrates Chinese New Year with Special Cocktails, Menu Highlights plus Surprises to Promote Wealth and Prosperity 

Washington, D.C. (January 29, 2010)— From February 15th through February 28th, ZENTAN will celebrate the Chinese New Year welcoming guests to unleash their inner tiger  honoring the brave and prideful sign of 2010. ZENTAN boasts the Asian flavors of famed chef Susur Lee and during this special time a special four-course Year of the Tiger prix-fixe menu will be offered for $47.08. Fierce cocktails such as Spicy Thai-ger and Lucky Eight are perfect for toasting the New Year. Diners will each leave with wishes for prosperity as ZENTAN presents each guest with a symbolic red envelope filled with eight lucky coins. 
ZENTAN’s expansive 18-seat sushi bar is perfect for sipping and socializing and during the Chinese New Year two inspired cocktails priced at $14 each are featured.  The Spicy Thai-ger is courageously crafted with Thai chili-infused Russian standard vodka, Daku nigori sake, Elderflower liquor, a splash of cranberry, and it is garnished with candied ginger. The Lucky Eight is an inventive combination of plum sauce swirled in a martini glass with blood orange infused with cloves, a splash of Contreau, Plymouth gin and this cocktail is garnished with a tempting fortune cookie. 
ZENTAN’s Year of the Tiger Prix-Fixe menu also invites food lovers to gather and feast on authentic dishes featuring bold flavors symbolizing the promise of good fortune for the New Year. The number of courses is symbolic as “even” numbers bestow “double happiness.” To begin, Steamed vegetable dumplings with swatow chili promote the promise of wealth and prosperity, which is followed by Zentan’s delicious Singapore Slaw. The main course features options such as Barbeque pork with long noodle, bok choy, lotus root and superior broth or Whole fried red snapper with black bean sauce. The long noodles are served so that all guests at the table will have a long life, while the fish is served whole as to abstain from using cleavers, which could sever good fortune. The finale offers choices such as the traditional sweet sticky rice cake said to make people "advance toward higher positions and prosperity step-by-step." Guests will each depart with a red envelope containing eight lucky coins, with wishes of wealth in the New Year.
Famed Chef Susur Lee introduces DC diners to his inventive global Asian cuisine with ZENTAN, located in Donovan House – a Thompson Hotel (1155 14th Street, N.W.). Chef Lee’s culinary creations include his imaginative standouts – the Singapore Slaw with salted plum dressing, Szechwan Style Half Duck with djan lotus crepes, and also a wide selection of Asian crudos, sushi, and sashimi. A selection of the menu is also available at the exclusive rooftop pool bar, ADC (Above DC). ZENTAN and ADC are available for private events/parties. For more information call 202.379.4366 or visit www.zentanrestaurant.com/. 
 

FEBRUARY 15 – 28 INCLUSIVE

Year of the Tiger Prix-Fixe $47.08

1st course

Winter-melon & ham soup

Steamed vegetable dumplings with swatow chili

Lobster & shrimp lettuce wrap

2nd course

 Singapore slaw

3rd course

Crispy garlic chicken with sweet & sour sauce

Barbeque pork with long noodle, bok choy, lotus root, superior broth

Whole fried red snapper with black bean sauce

4th course

Green tea crème brulee

Sweet sticky rice cake

Star anise pomelo granita

