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Washington Area Restaurants’ Pre-Theatre Menus Earn Standing Ovation
Washington, D.C. (May 5, 2009) – Before the curtain rises, be sure to visit one of the many area restaurants offering pre-theatre dining.  These deliciously priced tasting menus are guaranteed to get a standing ovation! 

701 Restaurant is offering a three-course prix fixe menu for $28.95 per person sure to please both the wallet and the palate. The pre-theatre menu is offered from 5:30 -6:30 p.m. and includes appetizers such as baby spinach and arugula salad with red onions, feta and balsamic vinaigrette and braised lamb risotto served with puttanesca and carrot ver jus espuma and entrées such as Pacific Red Snapper served with spiced escarole, white beans and vegetable caponata and crispy buttermilk chicken breast served with acini de pepe, wild mushrooms, spinach and roasted tomato concassee; with a sweet ending such as warm apple napoleon. After dinner, guests can walk to the National, Shakespeare, Ford, Arena Stage and Woolly Mammoth Theatres. 701 Restaurant is located at 701 Pennsylvania Ave, NW. and offers $7 valet parking exclusively for dinner guests. For reservations or more information, please call (202) 393-0701 or visit http://www.701restaurant.com.

Situated within the Five-Star Four Seasons Hotel, BOURBON STEAK offers a three-course pre-theatre dinner priced at $59 per person (exclusive of beverages, tax and gratuity).  Prepared by Executive Chef David Varley the menu begins with a choice of appetizers such as Bibb Wedge with smoked bacon, avocado and Maytag blue cheese or Maine Lobster Velouté with black truffle gougeres and Pernod, followed by stellar entrées such as Oak-Fired Cobia with lemon vinaigrette and Certified Angus 10-ounce Filet Mignon, each accompanied by sides for the table.  For dessert, guests have a choice of Mina’s signature Macallan 18 Butterscotch Pot de Crème with pumpkin spice cake, pepitas and butterscotch caramel or a seasonal selection of ice creams and sorbets.  BOURBON STEAK’s pre-theatre menu is available nightly for reservations seated between 5:30 p.m. to 6:30 p.m. on Friday and Saturday, and 6 p.m. to 6:30 p.m. Sunday through Thursday, and includes complimentary valet parking for up to five hours. For reservations or more information, please call (202) 944-2026 or visit http://www.michaelmina.net.

Conveniently located near the National, Shakespeare, Ford, Arena Stage and Woolly Mammoth Theatres is Café Atlántico. Specially crafted by Chef Terri Cutrino, the three- course prix fixe menu deserves an extra round of applause. Priced at just $35 per person, the meal includes appetizers such as mixed green salad of fresh herbs, crispy wild rice, Cabrales cheese and walnut vinaigrette, a choice of entrées such as Salmon Veracruz served with tomatoes, olives, onions, capers, avocado and fresh lime or Portobello mushroom served with huitlacoche, Chihuahua cheese, roasted beets and beet oil, and lastly a tasty desert of warm chocolate cake: Venezuelan chocolate flan, banana-lime salad and ‘espuma’ of banana. The pre-theatre menu is available daily from 5-6:30 p.m. Café Atlántico is located at 405 8th Street, NW. For reservations or more information, please call (202) 393-0812 or visit http://www.cafeatlantico.com.

For a lively pre-theatre dinner just steps away from local theatres the downtown location of Jaleo is the perfect stop for José Andrés’ traditional Spanish tapas. The menu includes Spanish fare such as gazpacho al estilo de Algeciras: classic gazpacho with croutons and olive oil; gambas al ajillo: the very, very famous tapa of shrimp sautéed with garlic and guindilla pepper and chorizo casera tradicional: homemade traditional chorizo on a puree of garlic potatoes. Satisfy a sweet tooth with the traditional flan al estilo de mama Marisa con espuma de crema Catalana: classic Spanish custard dessert with ‘espuma’ of Catalan cream and oranges. The pre-theatre menu is available Tuesday-Saturday from 5-7 p.m. Jaleo is located at 480 7th Street, NW. For reservations or more information, please call (202) 628-7949 or visit http://www.jaleo.com. 

Located just steps away from the White House, is one of the Washingtonian’s Top 10 Best Restaurants of 2009, The Oval Room. Selections from Executive Chef Tony Conte’s menu can be found on the attractively priced three-course, prix fixe menu available for $35 per person from 5:30-6 p.m. daily. Show stopping dishes include White Asparagus Soup with petite herb salad, mint oil and pickled shallots; Slow Baked Salmon, baby bok choy, fried Chinese eggplant, soy & kaffir and for dessert a Claufoutis with red wine strawberry sorbet. The Oval Room is located at 800 Connecticut Ave, NW. and offers validated dinner parking for $7.  For reservations or more information, please call (202) 463-8700 or visit http://www.ovalroom.com.

Looking for an inventive, flavorful way to satisfy pre-show hunger? Head over to Rasika for a twist on Indian fare at the restaurant whose name is Sanskrit for “flavors.” The three-course prix fixe menu includes appetizers such as Tikka Kaliya, Seekh Kebab, Clam Caldine and Sev Puri; entrées such as Chicken Makhani, Lamb Roganjosh and Tandoori Salmon; and traditional desserts such as Gulab Jamun. The pre-theatre menu is available for $30 per person Monday-Friday from 5:30-6:30 p.m. and Saturday from 5-6:30 p.m. Rasika is located at 633 D Street, NW. with validated valet parking for $7.  For reservations or more information, please call (202) 637-1222 or visit http://www.rasikarestaurant.com.

Situated in the Penn Quarter minutes from an abundance of theatres and cinemas, Zola offers a three-course prix fixe menu prepared by Executive Chef Bryan Moscatello.  Highlights include Porcini Mushroom Ravioli served with marsala sabayon, arugula and parmesan; Mandarin Orange Barbeque Shrimp served with seared bacon polenta, arugula and chive gremolata as well as Local Virginia Veal Loin served with bleu cheese-infused pasta pearls in a smoky butternut squash sauce. The pre-theatre menu is available from 5 to 7 p.m. daily and costs $30 per person with a choice of appetizer, entrée and dessert.  Zola is located next to the International Spy Museum at 800 F Street, NW and offers validated valet parking for $12.  For reservations or additional information please call (202) 654-0999 or visit http://www.zoladc.com.
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