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Legal Sea Foods Celebrates Rising Temperatures with New Cocktails Incorporating Healthier Ingredients Just in Time For Swimsuit Season
Washington, D.C. (April 5, 2011) — Legal Sea Foods welcomes the return of warm weather by introducing a variety of new seasonal cocktails.  Available April 13 until mid-October, a selection of libations incorporate health-conscious ingredients such as coconut water, agave, and organic vodka to help keep those extra pounds at bay before the return of swimsuit season.  Cocktails from the new “Raising the Bar” menu are priced from $8.75 to $10.95 each. 
Legal Sea Foods Raising the Bar program is known for its innovate take on cocktail creation. The new batch of drinks highlights Legal’s culinary approach with the combination of fresh, quality fruit purées and its signature vanilla bean infused syrup for the perfect balance of sweet and tart. The cocktails beckon summer with choices such as the Fresh Watermelon Crush with pieces of freshly diced watermelon, Rain Organic Vodka and a splash of simple syrup “crushed” for a refreshing treat.  The Eastwood, named after the calm and cool Clint Eastwood, is perfect for the season as it combines agave nectar with freshly squeezed lime juice, Ruby Red grapefruit juice, and El Jimador Blanco tequila.

Other cocktails sure to make a splash include the Skinny Piña Colada made from a combination of Vita Coco Coconut Water, Bacardi Rock Coconut, pineapple juice, and a dash of simple syrup served on the rocks.  The use of coconut water eliminates the fat and reduces the calories. The Cucumber Cooler is made with Rain Organic Vodka, muddled cucumber, fresh lime, Fee Brothers Grapefruit Bitters, and lemon-lime soda.  With consideration for all guests, the vodka is distilled seven times from 100% American organic white corn and is also gluten free.  The Blueberry Redemption is another cocktail not to be missed. It combines Absolut Berry Açaí and Absolut Citron with a medley of fruit juices including blueberry-pomegranate juice, freshly squeezed lemon juice, agave nectar and ginger ale garnished with orange slices.

For a taste of the tropics without leaving the nation’s capital, the Legal Mai Tai offers a refreshing burst of sweetness with Gosling’s Black Seal Run, Monin Almond Syrup, Lime Cordial, Triple Sec, Angostura Orange Bitters, and a twist of lime wedges squeezed into the drink to add a favorable tang.  Other standouts include the Margarita Fresca, made with El Jimador Blanco, fresh squeezed & strained lime juice, and strawberry purée; the Apple Daiquiri, mixed with Malibu Rum, cinnamon syrup, and freshly squeezed lime juice, as well as the Cranberry Bog Lemon Martini, fused with Absolut Citron, cranberry purée, sour mix, and Angostura Bitters. 

The new “Raising the Bar” cocktails are available at all four Legal Sea Foods locations in the Washington 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; and Westfield Shopping Mall in Bethesda, MD (301) 469-5900.
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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