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Washington Restaurants Welcome Spring with Plentiful Outdoor Dining Options
Washington, D.C. (April 20, 2009) - As the sun lingers a bit later each evening and temperatures climb, Washingtonians welcome the return of water flowing to the city’s many fountains and alfresco dining at many area restaurants.  Rising temperatures also call for new cooling cocktails to toast the sunglass season.

Brasserie Beck, (1101 K Street, NW) has opened its outdoor dining room for the season, making it the perfect place to stop in for a Belgian beer from the updated list that now features over 123 choices, 18 on tap and seven on tap specifically at the patio such as Delirium Tremens, St. Louis Framboise, Brigand, Gouden Carolus Hopsinjoor, Stella Artois, Leffe Blond, and Hoegaarden.  The spacious patio is 70 feet long and 40 feet deep, accommodating approximately 70 guests. Much like the handsome interior, Brasserie Beck’s outdoor seating provides European ambience with comfortable furnishings, including two banquettes for cozy seating and 10 by 10-foot umbrellas that are adjacently placed to lend a canopy feeling to the space. Seasonal plantings will also bring the tropics to this inviting locale and a key focal point, the chef’s table moves outdoors on the patio, which can comfortably seat eight to ten guests for larger gatherings.   Last but not least, Brasserie Beck serves up sensational cocktails including The RW, a blend of Finlandia Vodka, with a Splash of Chambord, Champagne floater and frozen berry for $11 and the Bellini Martini, Stolichnaya Peach Vodka, peach puree, simple syrup topped with sparkling wine for $10.   

Opening late April in Glover Park, Blue Ridge (2340 Wisconsin Avenue, NW) will showcase a menu that embraces seasonal, naturally raised and sustainable ingredients with Executive Chef Barton Seaver spearheading the kitchen.  Blue Ridge will serve lunch, dinner, as well as weekend brunch, and will have a farmhouse-inspired outdoor patio for al fresco dining nestled in busy Glover Park, but completely isolated from the sounds of the city with 75 seats and a tranquil fish pond.  Wine Director Brian Cook is spearheading the restaurant’s wine list which will highlight great find wines including 50 bottles under $50 and some vintages produced in the shadow of the Blue Ridge.  Nationally recognized bartender and mixologist Justin Guthrie has also been tapped to lead the cocktail program at the restaurant, which will include house-made punch, served in large punch bowls for the table, as well as classic libations.  For additional information or reservations please call (202) 333-4004 or visit www.blueridgerestaurant.com.  

In Penn Quarter, 701 (701 Pennsylvania Ave., NW) has 14 tables outdoors inviting patrons to linger over lunch or dinner prepared by Executive Chef Bobby Vaura. This spring guests can nibble on new dishes such as the Caramelized Bay Scallops with mustard, celery, roasted tomatoes kataifa and cocktails such as the Hibiscus Bellini and Passion Fruit Mojito priced at $11, while admiring the view of the Navy Memorial fountain. 

Tapas and mezze also abound in this bustling neighborhood and can be enjoyed on the sidewalk cafés of Jose Andres’ small plates eateries. Jaleo (480 7th St., NW), which seats 24 serves the ever popular and refreshing sangria along with sister restaurants Jaleo Crystal City (2250-A Crystal Drive in Crystal City) and Jaleo Bethesda (7271Woodmont Ave. in Bethesda) each offering approximately 40 seats. Zaytinya (701 9th St., NW) can accommodate 40 guests on the expansive patio and offers warm weather inspired cocktails such as Tripoli Sunburn made with chili-infused 209 Gin, fresh tangerine juice, mint, sour cherry reduction and the Flip-Flop with Sazarac rye whiskey, juiced clementines, blood orange bitters, allspice sirop de gomme and egg white foam, both priced at $12.  Nearby, Café Atlantico (405 8th St., NW), which seats 16 features a tempting cocktail menu with seasonal treats and Oyamel Cocina Mexicana (401 7th Street, NW) has added 16 outdoor seats to accommodate its guests while sipping on the new spring cocktail Frutas Agumadas with fresh mango juice and mint combined with Siembra Azul tequila, mezcal and chile arbol with a sal de gusano rim for $10.00. 
Sidewalk seating enables a summertime favorite pastime of people watching on Connecticut Avenue and Ashok Bajaj’s restaurants offer a front-row view, including the newly renovated Bombay Club (815 Connecticut Ave., NW) with seats for 35 and offers a revamped menu of gourmet Indian lunch, dinner or Sunday brunch just steps from Lafayette Park. Across the street, The Oval Room (800 Connecticut Ave., NW) seats 40 for lunch and dinner on the expansive terrace with forward flavors by Chef Tony Conte.  Then up Connecticut Avenue, Ardeo/Bardeo (3311 Connecticut Ave., NW) serves contemporary cuisine by Executive Chef McWilliams for dinner and Sunday brunch on the 20-seat rooftop patio and it is the perfect spot for enjoying one of Sommelier Brent Kroll’s handcrafted cocktails such as the Cucumber Ginger Conjunction with Hendricks gin, candied ginger reduction and muddled fresh basil and cucumber, priced at $12.
Jamie Leeds’ New England Beach fare for alfresco dining is also available at Hank’s Oyster Bar (1624 Q St., NW). The popular outdoor patio, which seats 20 for weekend brunch and dinner, is often filled with patrons feasting on Chef Leeds’ selection of freshly shucked oysters, clams and her famous Lobster Roll. Hank’s Oyster Bar also offers a variety of cocktails for combating the heat such as the strikingly smooth Southern Swing, a sweet tea vodka mixed with refreshing house-made lemonade.

Up the hill in Columbia Heights, Leeds and her newly opened CommonWealth Gastropub (1400 Irving Street, N.W., Suite 109) offers a large 35-seat patio for enjoying a variety of British “modern classics” lightened up. With picnic tables perfect for casual gatherings and a premiere selection of beers from the U.S commonwealths and the United Kingdom, Commonwealth’s patio is a popular spot during the warm weather months. Cocktail lovers will also rejoice with options such as the Louisville Slugger with Maker's Mark bourbon, peach Schnapps and ice tea served over ice with a lemon wheel.
On Capitol Hill, Sonoma (223 Pennsylvania Avenue, SE) is a great place for "politicos" to people watch, with the representatives, senators, and faces of government on its intimate outdoor patio which can accommodate 18 guests, and is only 1.5 blocks from the United States Congress, the Supreme Court, and the Library of Congress.  The mission for this neighborhood hot spot with Chef de Cuisine Nicholas Sharpe is to showcase the region’s best naturally raised and local ingredients, paired with an expansive California and Italian influenced wine list, in a chic and cozy setting.  Wine Program Director Brian Cook is presently updating the wine list to include over 100 bottles and 40 wines by the glass in a certified Winekeeper system.  His new list is designed to complement the new seasonal menu with Italian, West Coast and Cal-Italian varietals.  For additional information or for reservations please call (202) 544-8099 and visit www.sonomadc.com. 

Just north of the District in Bethesda, sweetgreen (4831 Bethesda Avenue in Bethesda, MD) offers health-conscious, eco-friendly grab-and-go dining with fresh, customer-crafted salads, wraps and frozen yogurt served with fresh fruit toppings.  Opening in late April, this Certified Green Restaurant will feature a sidewalk patio which can accommodate 15 guests for enjoying a healthy salad and selection of Honest Tea.  For additional information please call (301) 65-GREEN (47336) or visit www.sweetgreen.com. 

Also in Bethesda Row, Redwood (7121 Bethesda Lane, Bethesda, MD) offers seasonal Mid-Atlantic cuisine incorporating naturally raised/organic and locally sources ingredients as well as wood-oven based cooking methods.  Redwood offers one of the area’s largest patios for al fresco dining with 100 seats on the European-inspired, pedestrian-only streetscape which features exclusive clothing and culinary boutiques.  Hospitality Manager Jeff Bredt is creating creative summer cocktails including the Old Delaware Fishing Punch made from a combination of Dogfish Head Brown Honey Rum, St. Remy Brandy, fresh lime, lemon and orange juices, as well as the Bethesda Lane made with Greut nv Brut and cranberry liquor.  A diverse but West Coast centric selection of wine from the United States, as well as "New World" producers are also available for sipping with 16 wines by the glass and a wine list featuring approximately 125 bottles.  For reservations or additional information please call (301) 656-5515 or visit www.redwoodbethesda.com. 

Just outside Washington, Mrs. K’s Toll House (2901 Colesville Road in Silver Spring, MD) offers extensive outdoor dining options with 30 seats on the front patio perfect for enjoying the glory of spring while feasting one of Mrs. K’s three-course lunch or dinner Chef’s Menus. An additional 60 seats are available on the stone patio situated just beyond The Wine Press, the restaurant’s popular European like wine cellar. Boasting the most comprehensive wine selection in Montgomery County, Mrs. K’s offers half priced wines during happy hour Tuesday through Friday and on Sundays from 5-7 p.m. Featured wines include some great selections such as Alexander Champagne, Rose Demi-Sec, Foxglove Chardonnay, Aqua de Piedra, Malbec from Mendoza and Stimpson Estate Cavernet Sauvignon. During this time guests can also choose from five of the restaurants delicious small plates such as Steamed Prince Edward Island Mussels and Stuffed Grape Leaves with Tzatziki, all priced at $5.
###
