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2007 Zagat Survey Announces Rasika as Top New Restaurant in Washington, D.C.

Washington, D.C., (August 3, 2006)—Already of notable popularity with D.C. diners, Penn Quarter’s dazzling Rasika, has now risen to even greater stardom as the Top New Restaurant named by Zagat’s 2007 Washington D.C./Baltimore Dining Guide. Restaurateur Ashok Bajaj’s new sophisticated jewel, which seats 140 guests, located at 633 D Street, NW, was voted Top Newcomer for 2007, out of 152 new restaurants in the Baltimore-Washington metropolitan area.

"The restaurant scene in Washington is absolutely humming, with more new chefs, more varied cuisines and more new restaurants than ever before,” reports Tom Zagat, co-founder of Zagat Survey. With such a burgeoning, competitive dining scene in the District, Rasika’s latest award signifies the restaurant’s enormous prestige.
Since Rasika’s opening in December 2005, Bombay-native Chef Vikram Sunderam, who relocated to DC after being at the award-winning Bombay Brasserie in London for 14 years, has created an innovative menu that delivers authentic Indian fare with a modern emphasis. Menu options range from $7-$24 and a $28 three-course per theater menu is also available. 

Additionally, owner Ashok Bajaj and Sommelier Sebastian Zutant have crafted an International wine list of 100 selections that pair well with the flavorful Indian dishes. Bottle prices range between $30-$200, and by-the-glass options feature six reds and six whites that are priced from $7-$10.  
Rasika’s temperature-controlled cellar is visually an important component in the restaurant, along with the open kitchen and wall of spices displayed behind the open tawa (griddle). Guests can be seated at the open kitchen to watch the preparation of the sigri (barbecue) and tawa. Rasika also feature tandoori and regional dishes via small plates and full entrée portions.     

No stranger to the hospitality scene, Ashok Bajaj has five additional highly successful restaurants in the nation’s capital, including Bombay Club, 701, Oval Room, Ardeo and Bardeo. The sexy atmosphere and stellar location of Rasika, Bajaj’s newest conception, are ideal for pre-theater dining and MCI-related events, plus business luncheons and special occasion dining as the restaurant has two private dining options. For more information, please call (202) 637-1222 or visit the website at www.rasikarestaurant.com.
