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Legal Sea Foods Shakes and Stirs New Seasonal Cocktails Expanding Its Raising the Bar Cocktail Menu with Sparkling and Zen-Sensational Drinks for The Holidays
Washington, D.C. (October 15, 2007)— Legal Sea Foods’ cocktail program, Raising the Bar announces delicious new cocktails just in time to get the holidays shaking with seasonal ingredients that are perfect for falling temperatures.  Known for incorporating the freshest house-squeezed juices, the new libations are each priced at $9.95 and are offered through 2007 in all of the Washington, D.C. area locations. 
Guests with loyalties torn between timeless and trendy have plenty to choose from with Legal’s Bangkok Collins, a creative reinvention of a classic cocktail, featuring Herb’s Aromatic Cilantro-Infused Vodka, tempered by soda water and a shot of Triple Sec.  Then think Zen while paying homage to Ming Tsai, celebrated TV chef, restaurateur, and an admired friend of Legal Sea Foods, with the Ginger Blue.  This delicious beverage is made with Ketel One Vodka, Legal’s specialty brewed ginger-spice syrup, which is then finished with a float of intense Blue Curacao.  
Next up in the martini glass is a cocktail that crackles with all the fiery, smoky notes of the season, the festive Sparkling Rum-BA cocktail.  Incorporating house-made puree of tropical passionfruit warmed with a combination of Myer’s Dark and Bacardi Light Rums, this libation is presented with a top-floating layer of Moet & Chandon Demi-Sec Sparkling Wine.  
Then, for an understated and smooth tasting sensation Sylvi’s Pure Peartini is an elegant addition to the cocktail list. The light and flavorful cocktail pairs the new Grey Goose La Poire Vodka with Legal Sea Foods’ house-made fresh pear puree and a touch of sour mix and simple syrup.
Last but not least, Legal’s newest addition to the “Zero Proof” selection of non-alcoholic beverages is the Pomegranate Lemonade.  Poured over ice in a tall frosty glass, this refreshing, thirst-quenching drink is fully-loaded with nutrients and antioxidants as Legal’s pomegranates are harvested from 100-year-old plus trees in Persia. The pomegranates are then juiced to extract all the antioxidant goodness and intense magenta color before being cooked and pureed to deliver rich flavor-laden syrup. The unmistakable taste is then heightened when blended with Legal’s proprietary lemonade.  

The new Raising the Bar menu is available at the six Legal Sea Foods locations in the Washington/Baltimore area including 704 7th Street NW, Washington, D.C. (202) 347–0007; 2301 Jefferson Davis Hwy in Crystal City, Arlington, VA (703) 415-1200; Tysons Galleria in McLean, VA (703) 827-8900; Reagan National Airport Terminal C in Arlington, VA (703) 413-9810; Westfield Shopping Mall in Bethesda, MD (301) 469-5900 and the Inner Harbor location at 100 East Pratt Street in Baltimore, MD (410) 332-7360.
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.
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