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Legal Sea Foods Announces Its Loire Valley Focus, Sending Guests on A Wine Tour This Spring with Featured Vintages and Tempting New Menu Items
Washington, D.C. (March 24, 2008)— Beginning April 14th through May 11th,  Washingtonians can enjoy the luxury of a springtime jaunt to France without leaving the area by visiting Legal Sea Foods at 704 7th Street, NW and 2001 International Drive in McLean, Virginia. During the celebration, Legal Sea Foods will present the Loire Valley Focus featuring the renowned French region’s exquisite wines complemented by a series of Loire Valley-inspired menu items. In addition to the special menu, Legal Sea Foods’ Master of Wine Sandy Block and Director of Culinary Operations Jeff Tenner will host a Loire Valley Wine Dinner on Tuesday, May 8th in Tyson’s Galleria.
For the Loire Valley Focus, the 7th Street, NW and the Tyson’s Galleria location will showcase the unique Loire Valley wines discovered by Sandy Block and his team, selected to complement the flavors of the new menu items crafted by Legal Sea Foods’ culinary team. Featured dishes will include Rillette of duck, toasted brioche and apricot jam; Butter poached mussels with a leek broth and apple garnish; Spinach wrapped salmon with mushroom duxelle, whole grain mustard beurre blanc and herbed barley and Rosemary marinated duck breast with savory onion tart, arugula and herb pistou. 
 A highlight of the month-long promotion will be held on May 8th as Legal Sea Foods presents the Loire Valley Wine Dinner hosted by Vice President of Beverage Operations and Master of Wine Sandy Block and Director of Culinary Operations Jeff Tenner. This exclusive wine dinner will allow guests to discover the unexpected elegance of the food and wine pairings of Loire Valley. Priced at $85 per person (not including tax & gratuity) and beginning at 6:30 PM, the Loire Valley Wine Dinner takes its guests on a delicious six-course journey through this celebrated region. (A full menu is listed below.) This dinner is only available at the Tyson’s Galleria location and reservations are required and can be made by calling (703) 827-8900.
There is nothing more classic with fish and seafood than the crisp, aromatic, mineral-accented wines grown in the vicinity of France’s longest river, the beautiful and historic Loire. Legal Sea Foods’ Founder and CEO George Berkowitz instinctively understood this natural affinity when he chose Muscadet and Vouvray as the only two wines at his inaugural Boston restaurant in the 1960s. Since that time, Legal Sea Foods has grown and evolved, as has the region’s wines, but the two still make a perfect pair. For the month-long focus, Legal Sea Foods has combed the Loire Valley and brought back some amazing discovery wines that are sure to tantalize the palate, with the recipes developed especially to complement them. 
For over 50 years, Legal Sea Foods Inc. has set the standard for quality and freshness in the seafood and restaurant business. With more than 30 restaurants up and down the East Coast, Legal Sea Foods has earned scores of honors and awards and proudly carries its well-earned reputation as the nation’s finest seafood restaurant. For more information about Legal Sea Foods and its locations, please visit www.legalseafoods.com.
To make reservations at the Penn Quarter Legal Sea Foods, located at 704 7th Street NW, Washington, D.C. please call (202) 347–0007. Hours of operation are Monday through Thursday 11 AM-10 PM; Friday through Saturday 11 AM-11 PM and Sunday 12 PM-10 PM. Legal Sea Foods, located at 2001 International Drive in McLean, VA at the Tyson’s Galleria II, can be reached by calling (703) 827-8900. Hours of operation are Monday through Thursday 11 AM- 10 PM; Friday through Saturday from 11AM-10:30 PM and Sunday 12 Noon– 9 PM.
Loire Valley Wine Dinner

Tysons Galleria Legal Sea Foods

Tuesday, May 8th ♦ 6:30 PM
$85 (not including tax & gratuity)

Amuse

Rillette of duck

toasted brioche, apricot jam

Chateau De Fesles Anjou Blanc, 2003

First Course

Butter poached mussels

leek broth and tart apple garnish

Domaine de la Pepiere Muscadet, 2006

Second Course

Warm goat cheese

with crushed almond and citrus peel crust, mache salad and preserved lemon vinaigrette

Chateau de Sancerre, Sancerre, 2006

Third Course

Spinach wrapped salmon

with mushroom duxelles, whole grain mustard beurre blanc and herbed barley

J.F. Merieau "Le Bois Jacou" Gamay de Touraine, 2006

Main Course

Rosemary marinated duck breast

with savory onion tart, arugula and herb pistou

"Les Perruches" St. Nicholas de Bourgueil, 2005

Dessert

Caramel apple tarte tatin

Chateau de Fesles Bonnezeaux, 2005
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