Dana Mosbarger, Bar Manager & Wine Buyer

Hank’s Oyster Bar – Dupont Circle

In September 2007, Dana Mosbarger was tapped by Jamie Leeds as the new Bar Manager & Wine Buyer for Hank’s Oyster Bar. Mosbarger is responsible for crafting a new beverage program that pairs well with the fresh New England beach fare for which Leeds is so well known. The new beer selection at Hank’s focuses on smaller micro-breweries in an attempt to promote ingenuity and a quality product, while the wine list highlights vintages from around the world, from well established to little know regions, grapes and wineries. While at the restaurant, he enjoys exchanging wine knowledge and delights in turning guests on to a new or lesser known wine. 
Dana is working with Mixologist Megan Coyle to incorporate handcrafted cocktails and punches to the soon-to-open Hank’s Bar & Lounge.  The new cocktails will incorporate freshly squeezed juices and the highest quality spirits, which will be house-infused, along with cordials, bitters, seasonal tinctures, house-made grenadine and limoncello. Hank’s Bar & Lounge is slated to open in August 2011.
Originally from Southern California, Dana Mosbarger began bartending while pursuing a film career. He has bartended at some of Los Angeles’ best nouvelle cuisine restaurants and hippest hangouts including Rebecca’s, West Beach Café, Hollywood Athletic Club and The Pearl Cocktail Lounge.  Dana moved to Washington, DC in 2006 in pursuit of the love of his life and they married in 2009.

