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Renowned Washington Restaurateur Ashok Bajaj Opens Rasika,

Showcasing Authentic Indian Cuisine Served with Modern Flair

Washington, D.C., ( December, 2005)—Penn Quarter is now home to Rasika, 

Ashok Bajaj’s new sophisticated jewel, which seats 140 guests, located at 633 D Street, NW. The name Rasika is derived from Sanskrit meaning "flavors" and Chef Vikram Sunderam, who has relocated to DC after being at the award-winning Bombay Brasserie in London for 14 years, is preparing an innovative menu that delivers authentic Indian fare with a modern emphasis. Sunderam is a native of Bombay, India where he remained pursuing his culinary training and honing his skills before moving to England to join Bombay Brasserie. 

Signature dishes guests should not miss at Rasika include the crispy spinach salad with date and tamarind sauce; black cod with fresh dill, star anise and fennel seeds cooked in a clay oven and the tawa Dover sole hand-rubbed with chile and prepared on the griddle. Warm apple jalebi with cardamom ice cream and chocolate soufflé cake with star anise are two of the tempting desserts ideal for completing the dining experience. Menu options range from $7-$24 and a $28 three-course per theater menu is also available.    

Bajaj has crafted an International wine list of 100 selections that pair well with the flavorful Indian dishes and bottle prices range between $30-$200, while the by-the-glass options are also well-rounded, featuring 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 barbecue (sigri) and tawa. Rasika will 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. Rasika is Bajaj’s newest conception 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. 

 Hours of Operation:

Lunch:  Monday - Friday 11:30 am - 2:30 pm





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






   Friday & Saturday - 5:30 pm - 11:30 pm





Lounge Hours - Serving light meals throughout the day






   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 

For more information, please call (202) 637-1222 or visit the website at www.rasikarestaurant.com.
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