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Legal Sea Foods Takes on the Rising Temperatures with Tempting New
 ‘Raising the Bar’ Cocktails and Spring-Inspired Menu Items,

 Including the Return of Soft Shell Crabs! 
Washington, D.C., (April 23, 2008) —Legal Sea Foods is welcoming the warm weather with a tempting list of tasty cocktails and lighter, flavor-packed dishes. Available at all Washington, D.C. area locations, the new “Raising the Bar Drinks” will be introduced on April 23rd and served all summer long, ranging in price from $9.95 to $10.95. To complement the new cocktails, new springtime menu specials will be featured from April 23rd through June 18th. (Photos are available of the new cocktails and the new menu items.) 
Legal Sea Foods Raising the Bar program is an innovate take on cocktail creation. The new batch of summer libations highlights Legal’s culinary approach to drink recipes with the combination of fresh, high quality fruit purees along with its signature vanilla bean infused syrup for the perfect balance of sweet and tart – all made in its in-house bakery. The cocktails beckon summer with choices such as the Fresh Watermelon Crush with pieces of freshly diced watermelon, Grey Goose Vodka and a splash of simple syrup “crushed” for a refreshing treat. The Orange Dreamsicle with a silky vanilla crème is blended with Stoli Orange and Grand Marnier, and a Sweet Cilantro Tonic is made with fresh cilantro muddled with a touch of cane sugar, Tanqueray Gin and a splash of tonic. 
Legal Sea Foods’ new menu items, which are available April 23 through June 18th, feature light seasonal flavors perfect for the return of warm weather dining. Dishes include the Grilled Citrus Halibut, a generous halibut fillet, flavored from the grill and complemented by a healthy side of legumes, vegetables, and a white bean ragout that combines sweet grape tomatoes and seared shrimp with a hint of white wine and seasonal pea greens, all topped with a tangy citrus butter ($23.95). 

Spring also means the return of the coveted soft shell crabs and Legal Sea Foods is offering Romano Crusted Soft Shells for fans. The new offering features two soft shell crabs which are first soaked in buttermilk and coated with a savory blend of Panko crumbs, Romano cheese, then flash-fried to a golden brown and topped with a roasted red pepper sauce and served on a bed of fresh romaine lettuce with meaty plum tomatoes and sweet English cucumbers in a tangy Greek dressing ($22.95). 
Legal Sea Foods will also be offering two reasons to go out for lunch this spring. The Seafood Salad Trio is a “triple-threat” of seafood salads served on a toasty, butter-griddled roll with luxurious lobster, cool crabmeat, and succulent shrimp, each lightly dressed to let full flavor shine ($18.95). Another option is the Grilled Chicken Sandwich served with ripe tomatoes, crisp lettuce, Applewood bacon, and melted Monterey Jack cheese ($11.95). Both lunch specials are served with piping hot fries and homemade coleslaw.  
The new summer menu items and cocktails are available at the five 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; Reagan National Airport Terminal C in Arlington, VA (703) 413-9810; 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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