For Immediate Release

Contact: Heather Freeman (800) 987-9806

               Heather@Heatherfreeman.com
New Talent in The Kitchen, A New Thursday Wine Dinner On The Menu, Plus The Opening of A Patio Deck for Alfresco Dining at Neighborhood Hotspot Ardeo 
Washington, DC, (March 23, 2006)—Christopher Bradley, the recently appointed executive chef of Ardeo and Bardeo has tapped Susan Kolman to become his new pastry chef, to bring sweet endings to both restaurants’ new menus. With this new culinary team underway, Bradley is introducing starters at Ardeo such as lump crab salad with bloody mary granite and micro celery and artichoke salad with baby arugula and lavender-goat cheese vinaigrette along with entrees choices of seared duck breast with green tea soba noodles, baby bok choy and sesame-star anise jus and grilled mahi mahi with mint and apricot couscous, pea shoot salad and vanilla-almond foam.  Ardeo’s appetizers range from $7 to $12 and entrees range from $14 to $22

Starting April 6th, Ardeo will introduce a weekly tasting menu wine dinner every Thursday night. The menu and wines will change weekly and consist of four courses paired with half glasses of wines selected by General Manager Jarett Goldberg. The Thursday night tasting menu with wines is priced at $52 per person (exclusive of tax and tip) and with spring on the horizon, patrons can look forward to outdoor dining on the upper deck which seats 20. $5 valet parking is also available nightly. For reservations please call (202) 244-6750 and a sample Thursday wine dinner menu follows: 
Thursday Tasting Menu (sample)
Amuse

Ricotta Stuffed Rigatoni, Spring Peas and Prosciutto

2000 Schramsberg Vineyards “Blanc de Blancs”

(California)

First Course

Peekytoe Crab stuffed Zucchini Blossom with Tomato-Lavender Compote

2004 Tramin, Pinot Blanco

(Alto Adige, Italy)

Second Course

Grilled Veal Chop, Honey Cap Mushrooms, Chive Pomme Puree 
with a Licorice Demi-Glace

2001 Clos Pegase “Mitsuko’s Vineyard”

(Napa Valley, California)

Dessert

Strawberry-Hazelnut Torte, Goat Cheese Semifreddo 

with Balsamic Syrup

Coffee and petit fours

 

Ardeo is located at 3311 Connecticut Avenue, NW and serves Sunday through Thursday 5:30 PM to 10:30 PM Friday and Saturday 5:30 PM to 11:30 PM and Sunday brunch
11 AM to 2:30 PM. The menu is modern American cuisine, incorporating Asian, Mediterranean and traditional French influences flavors complemented by an international wine list.
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