THE OVAL ROOM






    Fact Sheet

Location:


800 Connecticut Avenue, N.W. in Washington, DC,





One block from The White House

Telephone:


202-463-8700

Facsimile:


202-785-9863

Web Site:


www.ovalroom.com
Opened:


October 3, 1994

Hours of Operation: 
Monday-Thursday 11:30 am-10:15 pm - Bar until 10:30 pm

 


  
Friday 11:30 am-10:30 pm - Bar until 11pm





Saturday 5:00pm - 10:30 pm - Bar until 11pm




  
Sunday open for private functions only

Open Thanksgiving, Easter, Mother's Day, Christmas Eve

Closed New Years Day, Christmas Day, Memorial Day, July 4th    

Owner/Operator:

Ashok Bajaj

Executive Chef:

Tony Conte 
General Manager:

Todd Ashline
Sommelier: 


Max William Taylor
Menu Description:

Modern American Cuisine 

Wine List:


Eclectic

Menu Prices:

Lunch:  $7 - $20





Dinner: $8 - $36

Credit Cards:

Master Card, American Express, Visa, Discover,   

                                           Diners

Wheelchair Access:
Yes

Reservations:

Yes 

Metro:


One block from Farragut West Metro Stop

Capacity:


100 seats, which include Three Private Rooms -

Green Room - up to 40 persons for sit down dining, or 65 people for a standing reception.

Main Room - up to 70 people for sit down dining, or 100 people for a standing reception.





Curtain Room - up to 10 people for sit down dining

Art:



Contemporary art pieces by Alenoush Ghondikiar

Awards:
#8 on the Washington City Paper’s “Most Powerful Restaurants in DC 2011” list 

“Three and a Half Stars” (out of four Washingtonian

and named to “100 Best Restaurants 2011”

Three Stars (out of four) The Washington Post Dining Guide 2010 from Food Critic Tom Sietsema

#7 in Washingtonian magazine’s “100 Best Restaurants”, 2010

                               

“Perennial Power Spot” - Forbes 2009

Chef Conte nominated as “Best Mid Atlantic Chef” by James Beard Foundation, 2010

“Restaurant of the Year- Audacious chef Tony Conte dishes up artfully delicious American cuisine. His 24-year old sous chef Tamesha Warren slices and dices on Top Chef DC and hot young sommelier Brent Kroll turns out impeccable wine 
pairings and clever champagne cocktails.” DC Modern Luxury Magazine, June 2010 

“Top 50 Most Fascinating Restaurants” Tim Carman, City Paper June 2010
Kazu-marinated duck named to Washingtonian magazine’s list of “40 Best Dishes of 2011”
“I looked over my shoulder and there sitting a few feet away was former President George Bush, with three former aides, I spotted another regular, White House Chief of Staff….at another table. The Hill 

#9 of 100 Best Restaurants 2009- Washingtonian 
DC Magazine’s Feb 2009 review states, “Calling Bajaj a restaurateur is like calling Bill Gates a software developer. Bajaj is a DC dining visionary”

"The People Watcher's Choice" - Washington Post
Award of Excellence - Wine Spectator

"Reaching for the Stars" - Washington Post
"Great Place to Dine Alfresco" - USA Today
Distinguished Restaurant of North America - DiRONA

"Power Dining" – Washingtonian
#13 of “100 Best Restaurants 2008”-Washingtonian 

Featured on CNN’s American Morning January 6, 2008
"My favorite restaurant" - Secretary of State   Condoleeza Rice when asked by Tom Brokaw, NBC News

“Top Power Tables 2007” - Forbes magazine

 “100 Best Restaurants 2007” -Washingtonian
