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Washington D.C.—This year, Washington area restaurants offer a variety of memorable dining options for treating Mom on her special day. From American comfort, to Italian fare and more, each offering is specially crafted to celebrate deserving mothers on Sunday, May 9th. 

Celebrating their first Mother’s Day Bibiana Osteria-Enoteca located at 1100 New York Avenue, NW, is rolling out a feast of elegant Italian fare for a memorable occasion. Serving brunch from 11 a.m. to 4 p.m., Bibiana will be offering a pre-fixe brunch with a variety of options for $45 per person. Executive Chef Nicholas Stefanelli’s Mother’s Day menu includes options such as Affettati Misti,  soppressata, speck, sheep's milk ricotta with wild flower honey and grilled country bread ; Spaghetti alla Carbonara, Rustichella d' Abruzzi Spaghetti, guanciale, egg, pecorino and black pepper; "Campo dei Fiori," 
a Study of Spring Vegetables and  Salsiccia, roasted pork sausage, poached egg and country style fried potatoes. For a sweet ending, Pastry Chef Douglas Hernandez is serving desserts such as Fragole, roasted strawberries, almond macaroon and whipped cream. For more information please call (202) 216-9550 or visit www.bibianadc.com.

At The Oval Room located at 800 Connecticut Ave, NW, Executive Chef Tony Conte will be showcasing spring flavors with a pre fixe three-course Mother’s Day menu offered from 11 a.m. to 3:00 p.m. priced at $55 per person (not including tax or gratuity). Guests will delight in flavorful and beautifully executed dishes such as White Asparagus Soup, Meyer lemon ravioli, pickled shallots and tender herbs; Vanilla Foie Gras Brulee with rhubarb, strawberries and smoked Dr. Pepper; Spinach-Ricotta Dumplings with baby beets and poppy seed butter and Steamed Atlantic Skate with artichokes, blood orange and chorizo crumbs. For dessert tempting options include Chocolate Red Beet Cake with huckleberries and pistachio ice cream and Sugar Coated Doughnuts and Yuzu Cream. For more information about The Oval Room and to make reservations please visit www.ovalroom.com or call (202) 463-8700.
Just across the street the Bombay Club, located at 815 Connecticut Ave., NW, offers a decadent dining experience with the Mother’s Day brunch buffet featuring a special menu with live piano music. From 11 a.m. to 3:00 p.m., the special Mother’s Day menu will be available for $32 per person or with unlimited Champagne for $39 per person (not including tax and gratuity) and features such delights as Avocado Banana Chat with cilantro chutney and spices; Bombay Sev Puri, crisp puri, potatoes, mango, sprouts, onion and chutneys; Lamb Palak with spinach, onion and garam masala and Mirch Baingan Ka Salan, baby eggplant, jalapeno, coconut, sesame seed and peanut. For dessert authentic dishes such as Gulab Jamun, milk dumpling served warm with cardamom and crème fraiche is sure to please. For more information or to make reservations, visit www.bombayclubdc.com or call (202) 659-3727. 
Penn Quarter’s celebrated Indian hot spot, Rasika, located at 633 D Street, NW, is crafting a memorable dining experience for Mother’s Day with a special three-course prix fixe brunch menu prepared by Executive Chef Vikram Sunderam. From 11:30 a.m. to 2:30 p.m., Rasika will be offering their Mother’s Day Brunch for $40 per person (tax and gratuity not included). Guests can choose from splendid options including starters such as Chicken Tikka Omelette, onion, tomato, green chili, masala and hash brown; Palak Chaat, crispy baby spinach, sweet yogurt, tamarind, date chutney and entrée choices like Mixed Seafood Grill, Scottish Salmon, mango shrimp, crab seekh and Rasika Thali, Paneer Tawa Masala,  bagare baingan, malai palak, dal makhani and vegetable biryani. For dessert guests will enjoy Coconut pancake with cardamom ice cream and Apple mango kheer. Rasika will also be offering their delicious a la carte menu during dinner service from 5 p.m. to 10 p.m. For more information or to make reservations, please visit www.rasikarestaurant.com or call (202) 637-1222.

701 located at 701 Pennsylvania Ave, NW, invites guests to treat Mom to a special brunch complete with live jazz and ample outdoor seating overlooking the Navy Memorial fountains. The Mother’s Day brunch will feature a delicious pre-fixe three-course menu served from 11 a.m. to 3 p.m. for $48 per person.  Featured menu items will include Chilled Spring Pea Soup with chopped lobster, lemon confit and crème fraiche; 

 Scrambled Eggs with king crab, grilled asparagus and smoked trout roe; Pork Roast with creamy potatoes, green & white asparagus salad, bacon and almonds and French Toast with Vermont maple syrup, whipped cream and bananas foster. 701 will also offer their regular dinner menu from 5:00 p.m. to 9:30 p.m. For more information or to make reservations, please visit www.701restaurant.com or call (202) 393-0701. 

Nestled in the charming Cleveland Park neighborhood, Ardeo, located at 3311 Connecticut Avenue, NW, will offer a Mother’s Day three-course pre fixe menu featuring new seasonal dishes prepared by Executive Chef Alex McWilliams. The Mother’s Day Brunch can be enjoyed from 11 a.m. to 3 p.m. on May 10th for $45 per person (not including tax or gratuity) and features highlights such as Puree of spring garlic soup with Taylor bay scallops and chive blossoms; Grilled natural beef tenderloin and poached eggs with Japanese baby sweet potatoes, grilled rustic bread and béarnaise sauce; Peekytoe crab soufflé, sweet corn, piquillo peppers, chives and mixed green salad and Caramelized banana custard toast with cream cheese, fruit salad and maple syrup. Ardeo will also offer their a la carte dinner menu on Mother’s Day from 5:00 p.m. to 10:00 p.m. For more information or to make reservations please visit www.ardeorestaurant.com or call (202) 244-6750.

Legal Sea Foods invites Mom to indulge with a pretty-in-pink seasonal cocktail. The Strawberry Sparkler combines strawberry puree with Spanish Cava, St. Germain and a touch of fresh-squeezed lemon juice and is available for $9.95. The refreshing and bubbly libation is the perfect start to Legal’s selection of fresh seafood including a few special Mother’s Day dishes. Mother’s Day can be celebrated at the four Legal Sea Foods locations in the Washington area including 704 7th Street, NW, Washington, D.C. (202) 347–0007; 2301 Jefferson Davis Hwy in Crystal City, Arlington, VA (703) 415-1200; Tysons Galleria in McLean, VA (703) 827-8900; Westfield Shopping Mall in Bethesda, MD (301) 469-5900. 

Stir Food Group’s Italian trattoria, Potenza, located on the corner of 15th and H at 1430 H Street, NW, is offering rustic Italian fare this Mother’s Day.  Executive Chef/Partner Bryan Moscatello has created a mouthwatering a la carte brunch menu with sharing and Italian authenticity in mind from 10 a.m. to 3 p.m.  Specials include Lemon Ricotta Pancakes served with cherry-maple syrup and chicken sausage; Porcini Mushroom Hash and Eggs made with poached eggs over sautéed porcini mushrooms and spinach with marsala sabayon as well as Lobster and Tomato Fusilli with sweet onions, peas, ramps and sunchokes.  For reservations please call (202) 638-4444 or visit www.potenzadc.com. 
At sister restaurant Zola, located at 800 F Street, NW, Chef Bryan Moscatello will be offering a special three-course menu with choice of appetizer, entrée and dessert from 12 noon to 8 p.m. this Mother’s Day.  Priced at $35 per person (tax and gratuity not included), the menu begins with a choice of Fresh Melon and Berries with toasted almonds and fresh mint or Chilled Pea Soup with mint yogurt followed by a choice of Lemon Soufflé Pancakes served with raspberry syrup, toasted pine nuts and apple wood smoked bacon; Crab Cake Egg Benedict with poached eggs over sautéed crab cakes and topped with crab boil hollandaise or Lobster Risotto made with butter poached lobster, ramps, spring onions and tomatoes tossed with Arborio rice and finished with sweet peas.  For the perfect ending, Moms will enjoy fresh strawberries and Champagne.  For reservations or additional information please call (202) 654-0999 or www.zoladc.com.

The neighborhood French restaurant Bistrot Lepic & Wine Bar located at 1736 Wisconsin Avenue, NW, will be serving a four-course Mother’s Day feast from 11:30 a.m. to 2:30 p.m. and 5:30 p.m. to 9:30 p.m. on Sunday, May 9th.  Prepared by Chef de Cuisine Simon Ndjiki-Nya, the menu is priced at $49.50 per person (tax and gratuity not included) and includes bistro favorites such as Sautéed Soft Shell Crab served with spinach and a lemon caper butter sauce; Stuffed Guinea hen Leg Confit with wild mushrooms and braised Savoy cabbage and shallot sauce; Crispy Salmon and Scallops in Brick Leaves served with julienne of snow peas and parsley sauce, as well as Braised Beef Cheeks served with ragout of Jerusalem artichokes and five spice red wine sauce.  For the perfect pairing, an extensive collection of over 160 French wines is also available with an emphasis on regions such as Burgundy, Rhône, and Loire.  For reservations or additional information please call (202) 333-0111 or visit www.bistrotlepic.com.

At the historic 1789 Restaurant located at 1226 36th Street, NW, Executive Chef Daniel Giusti will be creating a Mother’s Day brunch that incorporates only the freshest spring ingredients.  The a la carte menu will be served from 10 a.m. to 2 p.m. and begins with complimentary canapés and then the first and second courses are included in the entrée price, which ranges from $28 to $36, and dessert priced at $9.  Dishes not to be missed include Challah French Toast served with house-made maple sausage and vanilla scented rhubarb compote; Roast Halibut with sweet onion puree, morel mushrooms, young chard and spring herb butter, as well as Rack of Lamb with crisp rosemary fingerling potatoes, Swiss chard and lamb jus.  To conclude the day, an a la carte Mother’s Day dinner will be served from 5:30 p.m. to 10 p.m.  For reservations or additional information please call at (202) 965-1789 or visit www.1789restaurant.com.

Over in the Palisades, BlackSalt, located at 4883 MacArthur Boulevard, will be offering an a la carte Mother’s Day brunch that incorporates only the freshest, most sustainable fish and shellfish worldwide.  Available from 10 a.m. to 3 p.m. on Sunday, May 9th, the menu will include standouts such as Fried Bay Oyster & Scrambled Egg Po’Boy with arugula, smoked bacon and chive aioli; Louisiana Poached Eggs with crawfish, Tasso ham, cornbread and cayenne hollandaise; Chocolate Stuffed French Toast with mixed berry compote, whipped cream and chocolate sauce as well as Maple Glazed Gulf Shrimp with corn cake short stack, local apples and spiced pecans.  Prices range from $12 to $19.  For reservations or additional information please call (202) 342-9101 or visit www.blacksaltrestaurant.com.

The newcomer British-style bistro, AGAINN located at 1099 New York Avenue, NW will offer a three-course Mother’s Day brunch menu available from 11 a.m. to 4 p.m. on Sunday, May 9th.  Priced at $35 per person (tax and gratuity not included), the holiday spread begins with a choice of a English Pea and Buttermilk Soup with Maryland blue crab and frantoia olive oil or House Made Cranberry and Cornmeal Scones with orange marmalade, Devonshire cream and lemon curd followed by Scottish Smoked Salmon Benedict with house made English muffin, poached farm egg and hollandaise; Upperneck Asparagus Frittata with bacon, goat cheese, spring garlic and arugula or House Made Brioche French Toast with stewed berry compote and bourbon whipped crème.  For dessert, Rhubarb Syllabub with braised rhubarb, campari and crème chatilly or Chocolate Pecan Tart with Scotch whipped cream complete the meal.  A complete a la carte menu is also available for guests throughout the day.  For reservations or additional information please call (202) 639-9830 or visit www.againndc.com.

Hank’s Oyster Bar offering delicious options at both the Dupont Circle and Old Town Alexandria locations offering their popular a la carte brunch menus in addition to some Mother’s Day specials that are sure to please. At Hank’s DC highlights will include Abbeville Omelets with bell peppers, crawfish and scallions ($13); Mix Berry Sourdough French Toast Strata with VA maple syrup ($10) and Soft Shell Crabs and asparagus ($26). Across the Potomac Hank’s Old Town’s specials will include Watermelon salad with arugula and feta cheese ($12), Cornmeal crusted Softies sandwich ($14 or large plate $26) and Whole Grilled Dorade ($22). Reservations will be accepted for brunch. Hank’s DC will offer brunch from 11 a.m. to 3 p.m., followed by dinner from 5:30 p.m. to 10 p.m. Hank’s Old Town will be open from 11 a.m. to 9:30 p.m. on Mother’s Day. Hank’s Oyster Bar is located at 1624 Q Street NW in Washington, DC and 1026 King Street, Alexandria VA.  For more information visit www.hanksrestaurants.com
Sister restaurant CommonWealth Gastropub, located at 1400 Irving Street, NW, is offering a family-friendly experience for Mother’s Day as guests can enjoy a special three-course Mother’s Day menu for $25 per person (exclusive of tax and tip) or order from the regular brunch or dinner menu. The Mother’s Day menu begins with the choice of Gazpacho or Beet Salad, followed by Spiced Pork Loin with red onion mustard sauce, over grilled asparagus and spring mushrooms or Soft Shell Crabs over grilled asparagus, fennel cream and micro greens and finish with a sweet ending such as Lemon Trifle, Chocolate Pudding or Toffee Pudding. CommonWealth will serve brunch from 11 a.m. to 4 p.m. followed by dinner from 5 p.m. to 10 p.m. For more information please call 202-265-1400 or visit www.commonwealthgastropub.com. 

Just north in Bethesda Row at 7121 Bethesda Lane, Bethesda, MD, Redwood is offering a traditional buffet highlighting the best of the season from 10 a.m. to 3:30 p.m. on Sunday, May 9th.  Priced at $35 for adults and $15 for children under 12, the Mother’s Day buffet includes a carving station, omelet station and dessert station, which are beautifully displayed throughout the lounge and dining bar.  For the perfect pairing, bottomless mimosas will also be available for $15 while enjoying tunes courtesy of the George Oakley Jazz Trio.  For reservations or additional information please call (301) 656-5515 or visit www.redwoodbethesda.com. 

Also in Bethesda, Black’s Bar & Kitchen located at 7750 Woodmont Avenue in Bethesda, MD, will be offering a seasonal buffet this Mother’s Day with brunch available from 10 a.m. to 2:45 p.m. and dinner available from 2:45 p.m. to 8 p.m.  Priced at $33 per person for brunch and $40 for dinner (tax and gratuity not included), the buffet includes a Hot Line station featuring roasted vegetables, truffle beets with hazelnuts, charcuterie platter, grilled corn and summer squash salad along with a Raw Bar station with an abundance of seafood dishes such as tuna belly confit with chimichurri, smoked bluefish rillette; spiced shrimp; Pacific escolar and Chesapeake Bay oysters.  A dessert station with an assortment of treats completes the meal.  Additionally, a bottomless Champagne brunch will be available from 10 a.m. to 2:45 p.m. for $45 per person.  For reservations or additional information please call (301) 652-5525 or visit www.blacksbarandkitchen.com.

Located a few miles North at 11120 Rockville Pike, Rockville, MD, Addie’s will be offering a seasonal a la carte Mother’s Day menu on Sunday, May 9th.  Brunch will be available from 11 a.m. to 3 p.m. and dinner will be available from 5 p.m. to 8:30 p.m.    Menu highlights include House Cured Salmon with buttermilk potato pancakes, black pepper red onion jam and fresh crema; Shrimp & Grits with roasted pepper butter sauce, Benton ham and herbed goat cheese grits as well as Citrus “Shortcake” made with frozen white chocolate and ginger mousse and Valencia orange salad.  Entrée items range from $14 to $19.  For reservations or additional information please call (301) 881-0081 or visit www.addiesrestaurant.com.
Situated in a restored Victorian house at 4600 Waverly Avenue in Garrett Park, MD, Black Market Bistro will be serving a seasonal a la carte menu highlighting the best of seasonal American cuisine this Mother’s Day.  Brunch will be available from 10 a.m. to 2:30 p.m. and dinner will be available from 5 p.m. to 8 p.m. with limited reservations available.  Menu highlights include Orange and Vanilla Bean French Toast served with fresh fruit, Chantilly cream and maple orange syrup; Eggs Benedict on a house-made angle biscuit served with grilled asparagus; Hardwood Grilled Skirt Steak and Scrambled Eggs served with roasted Cajun red bliss potatoes and a mixed green salad as well as New Orleans Style Barbeque Shrimp with creamy sweet corn an scallion grits, wilted Swiss chard and toasted baguette.  Brunch items range from $6 to $14 and dinner items range from $7 to $26.  For reservations or additional information please call (301) 933-3000 or visit www.blackmarketrestaurant.com.
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