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Ashok Bajaj and His Talented Team of Chefs Feature Exceptional Thanksgiving Menus to Satisfy Holiday Diners
Washington, D.C., (October 4, 2007) — On Thursday, November 22nd, Ashok Bajaj and his restaurant family are sure to lure Washingtonians out of the kitchen and into the dining room with a variety of Thanksgiving options. Guests of 701, Bombay Club, Rasika, The Oval Room and Ardeo/Bardeo will be pleased to find a selection of Thanksgiving treats ranging from warm traditional dishes, such as roasted turkey and sausage stuffing, to flavorful ethnic additions such as Tandoori turkey.

Ardeo, located at 3311 Connecticut Ave NW, is presenting Chef Trent Conry’s all inclusive Thanksgiving dinner from 12 noon to 8 p.m. Dinner is priced at $37.50 per person with valet parking available for $5. Chef Conry is serving up a three-course menu with a variety of seasonal choices for guests to enjoy. Starters include Fall organic greens with grilled nectarines, goat cheese and pecan dressing; Butternut risotto with chestnuts, currant, pepitos and sage-chile butter and Watercress and endive with caramelized pears, fallen gorgonzola soufflé and walnut vinaigrette.  The main course  will satisfy the entire family’s desires with choices including Roasted turkey with sausage stuffing, sweet potato puree, apple-cranberry compote and calvados pan gravy; Artic char with fava beans, crisp shitakes, golden raisins, caper brown butter sauce and Roast prime rib with Yukon gold potato puree, asparagus, tarragon-stone ground mustard. Ardeo’s Thanksgiving desserts are sure to please and include Pumpkin cheesecake with a caramel sauce and Upside-down pear and pecan cake with butter pecan ice cream. For reservations call (202) 244-6750.

A favorite classic Thanksgiving address, 701 is located at 701 Pennsylvania Ave, NW. This landmark restaurant will feature live jazz combo and a fixed price offering created by Chef Alex Powell, priced at $40 per person.  The holiday menu is available from 11 a.m. to 8 p.m. featuring three-courses with notable dishes such as a Chestnut and celeriac soup with crisp pancetta and quail eggs; Lobster salad with shredded celery root, mixed greens, boil eggs, caper mustard vinaigrette; Ravioli butternut squash, parmesan cheese, brown sage butter and black truffle and a Organic roasted turkey with black trumpet mushroom, chestnut stuffed legs, Brussels sprouts, pearl onions, apples and cranberry relish. 701 will also showcase a variety of elegant dessert including Cranberry bread pudding, roasted apple chutney with lemon grass ice cream and Figs poached in vinegar syrup, nougatine au beurre and honey ice cream. Valet parking is available for 701 guests for $5. For more information and reservations call (202) 393-0701.
Rasika, located at 633 D Street, NW, is also adding an exotic Thanksgiving addition to their extensive a la carte menu artfully prepared by Chef Vikram Sunderam. The Thanksgiving Day special will be Dum Ka Turkey, a turkey breast marinated with caramelized onions, cashew nuts, yoghurt, garlic and ginger. In the spirit of the holiday, the Dum Ka Turkey will be served with a cranberry-flavored cashew nut sauce and accompanied with red pumpkin mash and cumin flavored Brussels sprouts. This November 22nd offering is priced at $16 per person, exclusive of tax and gratuity. The complete a la carte menu is also available. Reservations are made by calling at (202) 637-1222 and valet parking is $6.
Thanksgiving guests at the Bombay Club, located at 815 Connecticut Avenue, N.W., can choose from two delicious Thanksgiving Day specials, each priced at $17, in addition the to the full a la carte menu. Thanksgiving dinner is offered from 12 noon to 9 p.m. and live piano music will enhance the experience as well. Chef Nilesh Singhvi will prepare Tandoori Turkey, boneless chunks of white meat, marinated with yogurt, ginger, garlic and fenugreek leaves and Turkey Firdausi, turkey breast filled with minced meat, nuts and spices served with mace- flavored onion and yogurt sauce.  Valet parking is complimentary at the Bombay Club and reservations can be made by calling (202) 659-3727. 
Just across the street at sister restaurant, The Oval Room, located at 800 Connecticut Avenue, N.W., Chef Tony Conte is preparing a three-course menu from 12 noon to 
8 p.m. for guests, priced at $45 per person with complimentary valet parking. Serving up flavors of the season, Chef Conte will feature starters such as Mache of celery root, honey crisp apple & pomegranate; Butternut squash soup, chestnut ravioli & crème fraiche “tofu” and Nantucket Bay raw scallops, grape consommé and herb salad. His main course choices will include a Roasted organic turkey with chestnut stuffing, sweet potato puree and cranberry sauce; Pork tenderloin with heirloom pumpkin confit, spiced maple and cocoa oil and Flat iron beef, potato puree, broccoli rabe and red wine foie gras emulsion. To complete the feast, Oval Room’s Pastry Chef Joy Ludwig will present a choice of desserts such as Pecan tartlet, caramel; Crème frachie cheesecake with oatmeal, maple-brown butter ice cream and Mulled cider soup with brandy cream. For reservations please call (202) 463-8700.  (Complete Thanksgiving menus from Ardeo, 701 and Oval Room are posted below.)
Ardeo Menu

Appetizers

Fall Organic Greens- Grilled Nectarines, Goat Cheese, Pecan Dressing

Butternut Risotto-Chestnuts, Currants, Pepitos, Sage-Chile butter

Heirloom Beet Salad-Baby Tomatoes, Avocado, Yuzu Gelee, 

Basil Pomegranate-Saba Reduction

Oyster Chowder- Peruvian Potatoes, Yellow Corn, Smoked Bacon

Watercress and Endive- Caramelized Pears, Fallen Gorgonzola Soufflé Walnut Vinaigrette

Molasses Cured Hamachi- Almond Squash Relish

Date-Expresso Reduction Ginger-Olive Oil Emulsion

Entrees

Roast Turkey- Sausage Stuffing, Sweet Potato puree, Apple-Cranberry Compote Calvados Pan Gravy

Linguini, Roasted Pumpkin, Chestnuts, Sage Walnuts, Goat Cheese

Herb Encrusted Whole Baby Red Snapper- Soba Noodles, Nomika, 

Ginger Red Curry Broth

Artic Char- Fava Beans, Crisp Shitakes, Golden Raisins, Caper Brown Butter Sauce

Braised Lam Shank, Roasted Cipollini Onions, Puree of Red Kabacha Squash, Port Reduction

Roast Prime Rib- Yukon Gold Potato Puree, Asparagus, 

Tarragon-Stone Ground Mustard Jus

Desserts

Pumpkin Cheesecake- Caramel sauce

Chocolate Pistachio Torte- Raspberry- Tarragon sorbet

Sorbet and Mixed Berries

Blueberry Bread Pudding- Honey- Basil Ice Cream

Upside-Down Pear and Pecan Cake- Butter Pecan Ice Cream

****
701 Thanksgiving Holiday Menu

Appetizers

Soup

Chestnut and Celeriac with Crisp Pancetta and Quail Eggs

Smoked Salmon

Over Apple and Fennel Salad, Sweet Mustard Vinaigrette

Lobster Salad

Shredded Celery Root, Mixed Greens, Boil Eggs, Caper Mustard Vinaigrette

Artichoke Heart Salad

Fresh Figs, Fall Greens, Chanterelle Mushroom, Lemon Honey Vinaigrette

Roasted Pear and Beet Salad

Gorgonzola Cheese, Micro Herbs, Pepper Caramel Sauce

Marinated Mushroom

With Frisee, Extra Virgin Olive Oil and Prosciutto Di Parma

Entrees

Ravioli

Butternut Squash, Parmesan Cheese, Brown Sage Butter and Black Truffle

Monkfish

Steamed in Vegetable Nage and Basmati Rice

Cod Fish

Bake, Gewürztraminer Sauce, Julienne Fall Vegetables

Lobster Tail

Grilled, with Pumpkin and Cinnamon Risotto, Date Fig Chutney, Port Wine

 Reduction

$8 surcharge

Sirloin Steak

Au Poivre, Glazed Shallots, Potato Puree

$10 surcharge

Organic Turkey

Roasted with Black Trumpet Mushroom, Chestnut Stuffed Legs, Brussels 

Sprouts, Pearl Onions and Apples, Cranberry Relish
Desserts

Hazelnut Milk Chocolate Crème Brulee, with Ginger Whipped Cream

Figs Poached in Vinegar Syrup, Nougatine Au Beurre and Honey Ice Cream

Pumpkin Cheese Cake with Caramel Sauce, Sage Ice Cream

Cranberry Bread Pudding, Roasted Apple Chutney, Lemon Grass Ice Cream

Bake Almonds Frangipane, Poach Pears, Amaretto Truffles

Seasonal Fresh Berries with Fromage Blanc Sorbet

****
Oval Room Thanksgiving Menu
First Course

Baby Lettuces, Herb Vinaigrette, Candied Pecans & Goat Cheese
Roasted Baby Beets, Passion Fruit Geleè, Horseradish & Icewine Mignonette
Mache, Celery Root, Honey Crisp Apple & Pomegranate
Butter Squash Soup, Chestnut Ravioli & Crème Fraiche “Tofu”
Raw Nantucket Bay Scallops, Grape Consommé & Herb Salad

Main Course

Roasted Organic Turkey, Chestnut Stuffing, Sweet Potato Puree & Cranberry Sauce
Crispy Skate, Salsify, Trumpet Royal, Pine & Smoked Dashi
Pork Tenderloin, Heirloom Pumpkin Confit, Spiced Maple & Cocoa Oil
Slow Baked Salmon
Flat Iron Beef, Potato Puree, Broccoli Rabe & Red Wine Foie Gras Emulsion

Dessert

Pecan Tartlet, Caramel
Crème Frachie Cheese Cake, Oatmeal, Maple-Brown Butter Ice Cream
Mulled Cider Soup, Brandy Cream
Molten Chocolate Cake, Vanilla Ice Cream
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