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The Spice is Right at Rasika with

Classic Cocktails That Evoke A Modern Indian Twist

Washington, D.C. (February 15, 2006) – Innovative cocktails are the spice of life at Rasika, which is now featuring eight new concoctions that incorporate a modern Indian twist. Inspired by classic drinks such as the Gin & Tonic and the Champagne cocktail, Rasika’s bartender Gina Chersevani, developed these tipples that harmonize with the restaurant’s contemporary Indian cuisine by utilizing ethnic spices from the same region. 

Long considered the spirit of India, gin is the staple of Rasika’s new signature drink, the Old Raj, which blends Cadenhead's Old Raj Gin with frozen tonic ice cubes, infused with anise. As the room temperature spirit melts the ice cubes, patrons will enjoy the subtle and exotic flavors of this newfangled gin and tonic, priced at $10. Equally enticing is the Bombay Mojito, made with muddled fresh coriander, cinnamon, lemon juice and one sprig of mint, shaken with Bacardi rum for $9, as well as the new Grape and Grain, priced at $9, incorporating muddled red grapes, sugar, bitters and Woodford Reserve Bourbon, served on the rocks. Rasika’s take on the Champagne cocktail is the Spicy Sparkler, a Spanish cava garnished with house-made candied ginger, priced at $9.

Chersevani has added several refreshing beverages to Rasika’s drink list, including the Granité, made with pomegranate juice, ginger and five-spice tea, which is frozen and shaved into a glass, served with Patron tequila for $9. The Frappétini, made with “frapped” espresso, cardamom, cinnamon and chili and layered with Kahlua, Baily’s and vodka, is as visually appealing as it is delicious, priced at $10. The Pineapple/Cumin Cooler utilized house-made vanilla-infused sugar as well as pineapple juice, cumin and vodka, and is served on the rocks for $9. Finally, Gina Chersevani has created a special Cherry Blossom Infusion, made with Woodford Reserve infused with Bing cherries, fresh vanilla and cardamom, served on the rocks for $9. 

Rasika is located in the heart of the Penn Quarter at 633 D Street, NW. In addition to Rasika, Ashok Bajaj has five additional highly successful restaurants in the nation’s capital, including Bombay Club, 701, Oval Room, Ardeo and Bardeo. Rasika is Bajaj’s newest concept and it promises to deliver outstanding service and authentic, modern Indian cuisine in Washington’s most popular dining Mecca. The sexy atmosphere and stellar location are ideal for pre-theater dining and MCI -elated 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.
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