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A New Team in Cleveland Park as Ashok Baja Names Alex McWilliams Executive Chef at Ardeo/Barbeo and Brent Kroll Is Tapped as The New Sommelier 
Washington, D.C., (October 21, 2008)--Restaurateur Ashok Bajaj is pleased to announce Alex McWilliams as the new Executive Chef of Cleveland Park’s notable Ardeo/Barbeo, 3311 Connecticut Ave., NW and, he has also named Brent Kroll as the new sommelier responsible for the wine and bar program at the restaurant and its sister wine bar.

Alex McWilliams is relocating to Washington with an impressive culinary career after graduating from the CIA in Hyde Park, New York in 1993. He was most recently at Spuntino Three 60 in New Brunswick, New Jersey as executive chef and consultant for the new owners who purchased La Fontana. McWilliams developed a new fine dining Italian menu to earn the restaurant a four-star review from Cody Kendell at the Star Ledger.  Prior to this appointment Alex worked on the East Coast at the Dressing Room- Newman’s Own in Westport, Connecticut with Michel Nischan focusing on seasonal, locally grown, organic produce. He also has worked at Tom Colicchio’s Craft in New York City.
From 1995 to 2002, Seattle, Washington was the home base for McWilliams. His culinary career on the West Coast includes time as chef at Brasa, W Hotel Seattle’s Earth & Ocean, a Myriad Restaurant Group restaurant and Wild Hare.   
Sommelier Brent Kroll is also relocating to the nation’s capitol to develop the new wine list that for Ardeo/Bardeo. He is assembling a collection showcasing some obscure wines rarely found in the DC area, while upholding Ardeo/Bardeo’s modest wine pricing, offering great value and an invitation for exploration. Brent is also designing a new cocktail list for Bardeo. On this new list, he is incorporating handcrafted drinks made from scratch with everything from ice wine to calvados while preparing his own sour mixes and freshly squeezed juices. 

Brent a Michigan native began refining his bar skills being mentored and inspired by Madeline Triffon M.S. during his tenure at the Matt Prentice Group from 2003 to 2007. He also has spent time honing in on service standards as a server for Michael Mina under two concepts: the MGM Grand in Detroit, Michigan and Fairmont Turnberry Country Club Isle and Resort in Aventura, Florida. Most recently before joining the Ardeo/Bardeo team, he ran the wine program for the very exclusive Casa Tua in South Beach Miami.  
Having achieved the second level of “Certified Sommelier” through the Court of Master Sommeliers, Brent is presently gearing towards his third level.  He brings to his new position a mind set that hospitality should be second nature and yes should be the answer to any question from a guest.  He is also committed to making each patron’s visit to Ardeo and Bardeo a great experience providing something new and interesting that will 
set the restaurant apart in the community.
Chef Tony Conte, the Executive Chef of sister restaurant Oval Room just steps from the White House is overseeing the new menu development for Ardeo/Bardeo for Bajaj. Bardeo is also getting a new look to complement the new menu and bar program from London-based Designer Harry Gregory of ARA Designs. 
Ardeo restaurant and Bardeo wine bar are located in the trendy area of Cleveland Park, offering modern American cuisine in a stylish and contemporary setting.  Both are open seven days a week.  Ardeo is open from 5:30 p.m. to 10:30 p.m. Sunday-Thursday and from 5:30 p.m. to 11:30 p.m. Friday and Saturday, and serves Sunday brunch from 11:00 a.m. to 2:30 pm. Bardeo is open Sunday through Thursday 5 PM to 11 PM and Friday and Saturday 5 PM to 1 AM. For reservations at both restaurants please call (202) 244-6550.    
