Hank’s Oyster Bar, Old Town

Fact Sheet

Location:                    
1026 King Street, in Old Town Alexandria, Virginia, 22314

                                        

Telephone: 


703-739-HANK (4265)

Facsimile:

            703-739-7788  


Opening:


September 2007
      


Hours of Operation:             Tuesday through Thursday 5:30 PM – 9:30PM





Friday 11:30 AM – 4 PM; 5:30 PM - 10:30 PM





Saturday 11:00 AM –10:30 PM





Sunday 11:00 AM – 9:30 PM
Chef/Owner:                 
Jamie Leeds 
Chef de Cuisine:

Nicolas Flores
General Manager: 

Claude Ibrahim
Architect:


Eric Gronning of Gronning Architects
Menu Description:
Simple, approachable seafood, consisting of small and large plates for grazing.  Coastal favorites and New England Classics like Lobster Rolls, Steamers and Chowder.  Lightly fried items such as Popcorn Shrimp and Calamari will balance the Ice Bar options which consist of a selection of raw oysters, tartar and ceviche. At the Hank’s Old Town location dessert is also offered.  


Wine/Beer List:

Wines, beers and microbrews



Menu Prices:


Appetizers $3 to $13






Entrees $15 to $23       


Credit Cards:


American Express, Mastercard, Visa
  
      


Wheelchair Access:
  
Yes             

Capacity:                           
 40 inside, 4 outside
Interior Design:
        





The design of Hank’s Oyster Bar is a friendly, warm, welcoming 





atmosphere. The use of familiar materials such as marble, wood and tile 




convey a sense of warmth and permanence.  The restaurant looks like it 




has been there for a long time.  Wall treatments consist of exposed brick 




with pipes and layers of stone coming through the cracked walls leaving 




the original imperfections for a real look. Tables are close together 





encouraging people to talk to their neighbors. Hank’s in Old Town is a 




classic space with no pretense, a place to roll up your sleeves and have a 




beer and a mess of oysters.

Accolades: 

        






“Best Restaurant” 2007-2011 Northern Virginia Magazine




“Best Seafood” Readers’ Choice, Washingtonian, December 2011





Readers’ Poll: “DC’s Best Seafood” Washington City Paper Reader’s 




Poll, 2011 





“Best of DC Dining: First Place Seafood” Express Night Out, October 




2011




Named one of the “38 Essential Washington Restaurants” EATER, 




October 2011





“One of Washington’s Superior Seafood Joints” Capitol File, 2011





“Best Crab cakes in Washington, DC” Zagat, August 2011





“Restaurant Neighbor Award” 2009 from National Restaurant Association 




Jamie Leeds Finalist for “Chef of the Year” RAMMY Awards, 2009





** (out of 4) Washingtonian, 2008





“100 Best Restaurants” Washingtonian, 2008 





“Best Neighborhood Gathering Place” Winner Restaurant Association of 




Metropolitan Washington’s Capital Restaurant & Hospitality Awards, 




2008

