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Reward Yoga Moms this Mother’s Day With An Evening With Yoga + Chocolate Co-Founder David Romanelli This May 

Washington, D.C., (April 17, 2010) — Reward Moms this Mother’s Day with an evening of deep stretches, great tunes, and the finest in local, seasonal cuisine at Zola as Stir Food Group’s CEO Dan Mesches will be partnering with Yoga + Chocolate Co-Founder David Romanelli on Friday, May 7th.  Romanelli is currently traveling the country to show the connection between yoga and food, and Zola is his only stop in the nation’s capital.  His focus is to show the affect food can have on our bodies and the benefits of understanding our food’s origins and freshness.  Through this program David hopes to reconnect the message food carries for our wellbeing and health.  Moms will need to bring their yoga mats and appetites for this one-of-a- kind experience.  

The evening is priced at $70 per person (excluding tax and gratuity) and begins at 6:30 PM with an hour of flowing yoga followed by a three-course menu with wine pairings prepared by Stir Food Group’s Executive Chef Bryan Moscatello.  Known for highlighting only the freshest, seasonal ingredients available, the menu will begin with Warm Rappahannock River Oyster Salad made with Shaved Local Garden Vegetables, Mache, Arugula and Cucumber Ranch Dressing followed by a choice of English Pea and Brie Ravioli with Morel Mushrooms, Golden Pea Shoots and Fennel Fronds or Sockeye Salmon Confit with Salsify Ravioli, Dandelion Greens, Green Garlic Froth.  For the perfect ending, a Strawberry and Rhubarb “Gratin” served with Black Pepper Sabayon, Pound Cake Streusel will complete the meal.  Additionally, standout wines will also be poured from Legacy Sauvignon Blanc Romania 2008 and Walden Cotes du Roussillon, France 2006.  Reservations are required, and can be made online at: https://www.zolawinekitchen.com/zwk/class/yoga-foodies-zola-restaurant.
Since 2004, David Romanelli has been traveling the world sharing his Yoga + Chocolate and Yoga + Wine experiences. The purists have been known to challenge his blending of ancient tradition with modern tastes, sounds, and passions. But those who prefer their yoga coated in chocolate, seasoned with humor, and lavished with Marley have enjoyed his workshops and debut book Yeah Dave's Guide to Livin' the Moment: Getting to Ecstasy through Wine, Chocolate, and Your Ipod Playlist.  David has been featured in O Magazine, Newsweek, and The New York Times and last year his book reached #1 on the Amazon.com Self-Help Bestseller List.  David is co-founder of At One Yoga in Scottsdale, AZ. Check out his website: www.yeahdave.com.
Zola is owned and operated by a partnership between Dan Mesches, CEO of Stir Food Group, LLC, and The Malrite Company.  It is located in the vintage Le Droit building circa 1875, at 800 F Street, NW, Washington, DC 20004, phone: (202) 654-0999.  Zola is one block from the Gallery Place/Chinatown Metrorail station, serviced by the red, yellow, and green lines.  Valet parking is available in the evening.  
Stir Food Group is dedicated to providing pure and simple cuisine; a modern eco-gastro family of restaurants that lives and breathes by using fresh, seasonal ingredients from local farms and artisans.  Dramatic taste and style is what we love, as long as it’s served in a way that’s unpretentious and genuine. It’s a passion for all of these ingredients that makes our guests loyal.
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