RASIKA

Fact Sheet

Name:
Rasika (name derived from Sanskrit meaning flavors")

Location:  


633 D Street, N.W., (between 6th & 7th Streets)

Penn Quarter, Washington, DC

Telephone:


202-637-1222

Facsimile:


202-393-6439

Web Site:


www.RasikaRestaurant.com
Opened:


December, 2005

Hours of Operation:
Lunch:  Monday - Friday 11:30 am - 2:30 pm





Dinner:  Monday - Thursday 5:30 pm - 10:30 pm






   Friday 5:30 pm – 11:00 pm






   Saturday 5:00 pm-11:00 pm





Lounge Hours: 






   Monday - Thursday - 11:30 am - 11:00 pm






   Friday 11:30 am - 12:00 am






   Saturday - 5:30 pm - 12 am





Closed on Sundays





Open Thanksgiving, Easter, Mother's Day, Christmas Eve





Closed New Years Day, Christmas Day, Memorial Day, 





July 4th

Style/Ambience: 

High energy, sophisticated modern bar and restaurant 

                                           serving exotic cocktails along with an extensive wine list to 

                                           complement the Indian cuisine. A sophisticated, modern  

                                           dining room which is open and airy yet cozy enough for 

                                           private conversations with a décor of plush fabrics, 

                                          shimmering silk panels along with accents of walnut 

                                          columns, stone floors and rich spice colors throughout.               

Owner/Operator:

Ashok Bajaj

Executive Chef:

Vikram Sunderam

General Manager:

 Atul Narain

Sommelier:                        Paul Ruttimann
Mixologist:


Ann Marie Dick
Menu Description:

Authentic Indian cuisine with modern flair

Special Features:

Open kitchen showcasing cooking of Tawa (griddle),





Sigri (open barbecue), tandoori and regional curries.

Food will be served as small plates and full entrées. Wine paired tasting menu and $28 pre-theatre (5:30 pm to 6:45 pm) and post theatre menu will also be available.

Wine List:


International, old and new world representation

                                           Six white and six red wines by the glass $7 to $10

                                           100 by the bottle selection ranging from $30 to $200 

Menu Prices:

Lunch:  $7 - $20





Dinner:  $7 - $24

Service:


Stylish

Credit Cards:

Master Card, American Express, Visa, Discover, Diners

Wheelchair Access:
Yes

Reservations:

Yes

Metro:


One block from Archives/Navy Memorial





Two blocks from MCI/Chinatown

Capacity:


140 seats, which includes two private rooms -





One private space seats up to 14 people;





Semi-Private room seats up to 28 people;

Awards:                           Named one of the 100 Best Restaurants 2008 Washingtonian 
                                        Named “Best Indian” restaurant in Washingtonian, December 2007

*** ½ (out of four), 2007 Fall Dining Guide

By Tom Sietsema

Washington Post Magazine
Named “New Restaurant of the Year” by the Restaurant Association Metropolitan Washington, 2007
Named “Top New Restaurant” in Zagat’s 2007 

Washington D.C./Baltimore Dining Guide

Featured as one of Esquire Magazine’s “Best New Restaurants 2006”

*** (out of four), 2006 Fall Dining Guide
By Tom Sietsema
Washington Post Magazine

“One of the Hottest Restaurants in the world.”

Food & Wine magazine, May 2006

“Rasika, one of the most exciting Indian restaurants on the East Coast.”
Tom Sietsema

Washington Post Food Critic, Live Discussion, May’2007.

