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Blowing Smoke in Another Direction: 701 Features

A Selection of Smoked Dishes and Drinks

Washington, D.C. (August, 2006) – With D.C.’s smoking ban set to go into effect at the end of 2006, 701 Restaurant is celebrating a new kind of smoking experience – the kind that uses indirect heat to cook meat, fish and any other items flamed by Chef Trent Conry. From August through December, Chef Conry will feature a variety of distinctive smoked items for lunch and dinner on a rotating basis, including a medallion of pork paired with a smoked orange reduction and a black-eye pea chipotle ragout and a baby octopus, served with a smoked paprika sauce, roasted pineapple, asparagus, tasso ham and celery pesto. 

The house-smoked chicken salad is a luncheon menu staple, served with Himalayan red rice, apples, pecans, red onion marmalade, arugula and cider vinaigrette, as is the asparagus and smoked potato salad, with baby arugula, frisée and a tomato~shallot vinaigrette. The restaurant will also feature a Kurobuta pork loin as a dinner entrée, served with black-eye peas, roasted bananas and smoked orange-chipotle sauce. Prices will range from $8 to $10 for lunch and $9 to $24 for dinner. 
The restaurant’s bar, Mo’s Bar, will toast a new style of smoke, serving a smoky Californian Parasio Syrah by the glass for $9.00 and by the bottle for $36.00. For those needing a bigger kick, a flight of three single malt scotches, known for their intense smoke flavor, will be available: McCallan 12- year-old, Balvenie 10- year-old, and Oban. The flight will be featured at the bar as well as on the dessert menu for $12. 

Located in Washington, D.C.’s hip Penn Quarter, 701 is conveniently situated near The White House and Capitol Hill at 701 Pennsylvania Avenue, NW. The restaurant is open for lunch Monday through Friday, 11:30 AM to 3 PM, and dinner Monday through Thursday, 5:30 PM to 10:30 PM; Friday and Saturday, 5:30 PM to 11:00 PM; and Sunday, 5:00 PM to 9:30 PM. For more information, please call (202) 393-0701 or visit the website at www.701restaurant.com.
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