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Chef Jamie Leeds Opened Her Own Neighborhood Restaurant, Hank's Oyster Bar 

Washington, D.C.- Jamie Leeds, best known locally for creating fabulous comfort fare at 15 ria, has opened the doors on Wednesday, May 18  to her first restaurant, Hank's Oyster Bar in her own neighborhood, just a few blocks from Dupont Circle, NW at 1624 Q Street  NW, off 17th Street.  The intimate 65-seat restaurant features New England beach food such as lobster rolls, clam chowder, steamed mussels, fish and chips, griddled crab cakes plus fresh oysters, clams and ceviche at the raw bar.  A small but powerful beverage list will include affordably priced wines, plus four beers on tap and six or more microbrews.   

Chef Leeds will also serve seasonal seafood such as shad roe and soft shell crabs along with signature dishes from her days at 15 ria to include her tempting lightly fried popcorn shrimp and calamari, molasses-braised short ribs and her “meat and two” weekly specials.  Hank's is open  for dinner Wednesday-Monday from 5:30 p.m. to 11 pm and serve brunch Saturday and Sunday from 11 a.m. to 4 p.m. Appetizers range from $4-$11 and entrees are priced from $12-$19.  During the summer season, the sidewalk café can accommodate 20 guests for both the dinner and brunch service.

"I have opened many restaurants for other people during my career as a chef so it feels wonderful to finally get to open my own place just a short walk from our home. Every great city has its own little oyster bar, New York has Pearl, Boston has B&G and San Francisco has Swan's Oyster Depot. Now Washington has Hank's!" says Jamie Leeds "Hank's Oyster Bar is named after my father, an avid fisherman who loved to cook and dine on seafood as well."

Architect Eric Gronning of GDM Design Washington, DC is responsible from transforming the space into an inviting seafood haven. Gronning worked closely with Leeds to create a friendly, welcoming atmosphere. The use of familiar materials such as marble, wood and tile conveys a sense of warmth and permanence.  The restaurant intentionally looks as if it has been in place a long time by incorporating a mismatch of materials and furnishings. It is comfortable, fun and real.  Wall treatments consist of original brickwork with pipes, stainless steel, and layers of stone exposed through cracked walls, highlighting the original imperfections. Tables are placed close together encouraging people to talk to their neighbors.   The space is layered with details, so that patrons will discover them over time.  Hank's is a place for guests to roll up their sleeves to enjoy a beer and a mess of oysters.  More information about Gronning is available at www.gronningarchitects.com.  

Leeds has brought a capable team together for her new restaurant. She appointed Sandy Lewis, formerly with Jaleo as the general manager of Hank's Oyster Bar.  Tess Mosley, the sous chef and has worked with Chef Leeds for three years at 15 ria. Anna Sanchez and Jose Garcia, also both formerly at 15 ria, join Leeds in the new kitchen as well.

The neighborhood restaurant will not take reservations and accepts American Express, Mastercard and Visa.  Visit www.hanksdc.com or call 202-462-HANK (4265).

