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Whether one is looking to dine, dance, play or stay the night option abound and 

brunch the following day with hangover cures. 
 
Washington, D.C. (December 19, 2014) — It is time to celebrate the incoming New Year 

in and around the nation’s capital, and restaurants are offering diners a lively and 

delicious array of choices.  Fare will range from modern Latin-Asian fusion to global 

Asian, Indian and American as the options for celebrating are extensive and enticing.   

 

Ashok Bajaj’s landmark 701 Restaurant, located between the Capitol and the White 

House at 701 Pennsylvania Ave., NW, 20004, will offer two seatings on New Year’s 

Eve.  Guests dining at the first seating, from 5 p.m. to 7:30 p.m., have the option to order 

off the seasonal a la carte menu, or enjoy a four-course prix fixe menu priced at $110 per 

person (tax and gratuity not included).  During the second seating, from 8 p.m. to 10:30 

p.m., the four-course menu, which includes a Champagne toast at Midnight, will be 

available exclusively.  Featured dishes on Executive Chef Benjamin Lambert’s prix fixe 

menu include Slow Poached Jidori Egg with sea urchin-Champagne cream and 

paddlefish roe; Roasted Foie Gras with Jerusalem artichokes, pistachio and apricot 

mostarda; Maine Lobster with red curry, turnip and Brussel sprouts; Roasted 

Cauliflower with caramelized onion panisse and a caper-raisin emulsion, as well as 

Rack of Lamb with fregula, green Harissa and sheep milk yogurt.  Dessert options 

inlcude Sticky Bun Parfait with brown butter ice cream and candied pecans; 

Cheesecake with peanut butter crunble and concord grape sorbet, and a delicious Pear 

Crispy with streusel and vanilla ice cream.  Live jazz music will play until Midnight to 

help ring in the New Year.  Valet parking is available for $8.  For more information, 

please call (202) 393-0701 or visit www.701restaurant.com. 

 

Bibiana Osteria-Enoteca, located at 1100 New York Ave, NW, 20005, (entrance on 12th 



and H Streets side) offers chic décor and tempting Italian fare to help ring in the New 

Year.  Newly appointed Executive Chef Jake Addeo is offering plenty of options for 

diners with two seatings availalable.  Diners during the first seating can enjoy a three-

course prix fixe menu priced at $50 per person (tax and gratuity not included), available 

from 5:30 p.m. to 7 p.m.  During the second seating, from 8 p.m. to 11 p.m.,  a four-

course menu for $85 will be offered which includes a Franciacorta (a sparkling wine from 

Lombardy) toast at Midnight.  Menu standouts include Burrata, soft pugliese mozzarella 

with pickled red onion, eggplant jam and aceto balsamico monodori; Midollo Osseo, 

roasted bone marrow with balsamic onion jam, served with country bread crostini; 

Gnocchetti, ricotta dumpling with roasted chesnut & taleggio cream, served with 

crumbled amaretti cookie; Maialino, milked braised suckling pig with crispy kale, spiced 

smashed winter squash and lentils, as well as Spigola Nera Per Due, whole roasted black 

bass for two with mixed olives, caperberries, grilled lemon and salsa verde. For a sweet 

finish, guests can choose from tempting desserts such as Chocolate Chesnut Torta 

Caprese with chesnut cream and madeira sultanas; Meyer Lemon Budino with pandoro, 

citrus and lemoncello gelato, or the Warm Fruit “Ragu” with frangipane and amaro 

montenegro gelato. Valet parking is available for $8.  For reservations please call (202) 

216-9550 or visit www.bibianadc.com.  

Those seeking a classic Georgetown setting for New Year’s Eve with exceptional cuisine 

should make reservations at 1789 Restaurant, which will be serving on Wednesday, 

December 31st, from 5 p.m. until 1 a.m., with the last reservation available at 11 p.m.  

The landmark restaurant will offer a seasonal a la carte menu, as well as a New Year’s 

Eve Tasting Menu.  The six-course tasting menu is priced at $125 per person, excluding 

tax and gratuity.  Guests can add the suggested wine pairings with dinner for $50 per 

person.  The tasting menu must be ordered for the entire table on this special night.   

 

1789’s six elegant dining rooms will each be festively decorated for the holiday season 

and newly appointed Executive Chef Samuel Kim’s New Year’s Eve tasting menu begins 

with Caviar Raviolo with quail eggs, buckwheat crepes, hackleback caviar, red onions 

and smoked crème fraîche followed by Wagyu Tataki with arugula puree, smoked 

oyster mushrooms, Parmigiano-Reggiano and black truffles.  Next is a Cappelletti 



with bone marrow, octopus, panko bread crumbs and Meyer lemon confit followed by 

Maine Lobster with Chinese black imperial rice and glazed baby bok choy and a 35 

Day Dry Aged NY Strip with black truffle pomme purée and matsutake 

mushrooms.  Pastry Chef Ryan Westover will be preparing an artful dessert of Silky 

Champagne Panna Cotta with Champagne gelée, pomegranate sorbet and Italian 

meringue. 

  

1789 is located at 1226 36th Street, NW, 20007, in a historic three-story Federal period 

townhouse.  The restaurant accepts major credit cards.  Complimentary valet parking is 

provided.  For reservations, please call (202) 965-1789.  For more information visit: 

www.1789Restaurant.com.  

 

Award-winning Blue Duck Tavern provides Washingtonians with the perfect option for 

dining out on New Year’s Eve, Wednesday, December 31.  Executive Chef Ryan 

LaRoche & Chef de Cuisine Brad Deboy will present a four-course menu, and diners will 

choose from a variety of chefs’ market selections, along with a Champagne toast for the 

table.  Standout dishes include Smoked Beet Salad with candied Georgia walnuts, 

sheep’s milk blue cheese and sherry vinaigrette, as well as Porcini Mushroom Soup with 

poached egg, truffle cream and caramelized onions.  Priced at $120 per person (exclusive 

of tax and gratuity), dinner will be served from 5:30 p.m. to 11:00 p.m. Then on New 

Year’s Day, January 1, Blue Duck Tavern will serve its weekend a la carte brunch from 

11 a.m.	  to	  2:30	  p.m. for guests to linger leisurely to gather with friends.  Blue Duck 

Tavern is located on the corner of 24th and M Streets, NW, Washington, DC 20037.  For 

additional information or reservations, please visit www.blueducktavern.com or call +1 

202 419 6755.  

 

At Blue Duck Tavern’s Lounge, guests can ring in the New Year with a sophisticated 

celebration.  Priced at $185 per person (inclusive of tax and gratuity), the party will 

include a premium open bar with specialty cocktails from 9:00 p.m. to 2:00 a.m., along 

with live music by Karla Chisholm until 1:00 a.m., and sumptuous small plates,   a 

Champagne toast at Midnight, and decadent desserts.  For additional information, please 



call +1 202 419 6755 or email blueduck.tavern@hyatt.com.  To purchase tickets to the 

lounge please visit https://www.giftrocker.com/ParkHyattNYE.  Advance reservations 

are required. 

 

Ardeo+Bardeo, located at 3311 Connecticut Avenue, NW, 20008, is featuring a 

sumptuous three-course, prix fixe holiday menu from 5 p.m. to 11 p.m. on New Year’s 

Eve.  Priced at $65 per person which includes a Champagne toast at Midnight (excluding 

tax and gratuity), the menu begins with an amuse of Beau Sole Oyster with yuzu 

mignonette followed by standout startes such as Celery Root Bisque with lobster 

mushroom and smoked olive oil; Octopus Carpaccio with hearts of palm, mache and 

piquillo, as well as Beef Tartare with cured egg yolk, pickled shallots and Japanese 

sweet potato.  Entrée options are just as enticing and include Duck Breast with artichoke 

risotto and orange and cherry marmalade; Atlantic Halibut with blue crab cous cous, 

kale and a cherry tomato sauce verge, and the Rack of Lamb with crispy lamb belly, 

salsify, braised leeks and olive caponata.  For dessert, guests will enjoy a Dessert Trio of 

Chocolate Pot de Crème, Cranberry-Pear Tart with caramel ice cream and Snickers 

Crumble.  A limited number of valet parking spaces are available after 6 PM and priced 

at $8 per car.  Reservations are strongly encouraged and can be made by calling (202) 

244-6750 or visit www.ardeorestaurant.com. 

Nage Bistro, located at 1600 Rhode Island Ave, NW, 20036, will offer guests classic 

American cuisine as part of its Starry, Starry Night New Year Eve’s package.  Executive 

Chef Dwayne Motley will offer a four-course prix fixe menu priced at $65 per person 

which includes a Champagne toast at Midnight (tax and gratuity not included).  The 

menu begins with an amuse bouche of Carmelized Onion Tart with black mission fig and 

chevre followed by a choice of appetizers including Lobster Crab Cake with lemon 

habanero tartare and basil sauce; Winter Citrus Salad with pomegranate, walnuts and 

honey vinaigrette, or the Tuna Tartare Hamachi with yellowtail, avocado, apple chili oil 

and fried rice.  Entrée choices include 45 Day Dry Aged Beef Loin with young onions, 

gold nugget potato and lobster mushrooms; Whole Roasted Loup de Mer with 

caramelized fennel, salsify and citrus, or the Berkshire Pork Poterhouse with hoppin’ 

johns, black kale and delicata squash.  For the perfect ending, guests can enjoy desserts 



such as Sweet Potato Doughnuts with cinnamon, brown sugar and whipped cream, 

PB&J, peanut butter pie with concord grape sorbet and candied peanuts, or the 

Champagne Crème Brûlée with raspberries.  Nage Bistro will serve from 5:30 p.m. to 

11 p.m. on New Year’s Eve.   

 

New Year’s Day, Nage Bistro will host a Blurry, Blurry Days brunch from 11 a.m. to 

2:30 p.m.  Show-stopping dishes include the Kill It Skillet, mac n cheese, chorizo, bacon, 

truffle frites and a fried egg; Ricotta Pancakes with berry compote and maple syrup; 

Baked Avocado Huevos Rancheros with sofrito potatoes, salsa, and chorizo; 

Chesapeake Benedict, two poached eggs, crab cake, English muffin, hollandaise, and 

sofrito potatoes; Shrimp & Grits, Anson Mills organic cheddar grits, Gulf prawns, tasso 

ham, kale, tomato and shellfish buerre blanc, as well as Country Fried Steak, eggs (any 

style), white gravy and sofrito potatoes.  Prices range from $8 to $16 each.  For the 

perfect pairing, guests can enjoy signature cocktails made with Gatorade.  The hope is 

that the electrolytes found in Gatorade will act as a hangover remedy for brunch-goers.  

Cocktails include No Painsville No Gainesville, lemon lime Gatorade margarita with 

Jack Rudy grenadine; I Can See Clearly Now, glacier freeze Gatorade and gin martini 

with frozen grapes, as well as the See Ya Later Gator, orange Gatorade with apple 

pucker, vodka, tequila, rum, triple sec, and gin.  Guests can also enjoy bottomless Bloody 

Mary’s and Mimosas for an additional $15 per person. For additional information and 

reservations please visit www.nagedc.com, or call (202) 448-8005. 

 

Those who wish to stay the evening can enjoy overnight accomodations at the newly 

renovated Courtyard Marriott Embassy Row at 1600 Rhode Island Ave, NW.  The 

hotel, which is home to Nage Bistro, is offering two exceptional value hotel packages for 

guests New Year’s Eve that include dinner, the deluxe room and parking. The first option 

includes dinner for two featuring a four-course prix fixe dinner at Nage Bistro mentioned 

above, a glass of bubbly, overnight parking and accommodations for $259 per night 

(excluding tax and gratuity). The second option includes dinner for two featuring a four-

course prix fixe dinner at Nage Bistro, a bottle of bubbly, overnight parking and 

guestroom accommodations for $279 per night (excluding tax and gratuity). One can 



upgrade to a suite with either package for a $100 supplement.  For reservations please 

call (800) 393-3078 or visit http://www.courtyardembassyrow.com/reservations.  

 

Cuba Libre Restaurant & Rum Bar, located at 801A 9th Street, NW, 20001 (9th & H 

Streets), will offer a festive Cuban feast to celebrate the New Year with two seatings 

available.  Reservations for the early seating will be from 4 p.m. to 8 p.m. and guests can 

select from Chef-Partner Guillermo Pernot and newly appointed Executive Chef Matt 

Zagorski’s a la carte menu which includes a selection of ceviches, a variety of “tapas” or 

small plates, and other signature dishes reflective of Old Havana.  Early guests who make 

reservations before 6 p.m. will receive a $25 Cuba Libre gift card per couple to be used 

on a $50 purchase during a future visit.  The late dining option, with seatings between 9 

p.m. and 10 p.m., will feature a five-course prix fixe menu priced at $99 per person, plus 

tax and gratuity (alcoholic beverages, tax and gratuity not included) as well as a 

Champagne toast and party favors for the Midnight celebration.  Standout dishes 

include Grilled Oysters, grilled oysters on the half shell with mango pico de gallo and 

red chile-horseradish; Ham and Pear Arugula Salad, plancha seared Anjou poached 

pears with serrano ham chips, arugula lettuce and a cantaloupe melon-smoked paprika 

vinaigrette; Porchetta, fennel and orange flavored pork belly wrapped around a center 

cut pork loin with Moros y Cristianos and onion-sour orange mojo; Yellowfin Tuna, 

plancha yellowfin tuna, “Mojito” salsa verde made with olive oil, fresh herbs and citrus 

juices, served with roasted garlic mashed potatoes, as well as Vegetable Paella, grilled 

broccoli, zucchini, cauliflower, leeks, eggplant, wild mushrooms, artichoke hearts and 

saffron long grain rice, and an asparagus and roasted piquillo pepper salad.  For dessert, 

guest can enjoy Banana Bread Caramelo, butter-toasted house-made banana bread with 

vanilla ice cream and warm butterscotch sauce.  Diners at the second seating will be able 

to keep their reserved table throughout the evening, and they will also receive a $25 Cuba 

Libre gift card per couple to be used on a $50 purchase during a future visit.  For more 

information or reservations, please call (202) 408-1600 or 

visit http://www.cubalibrerestaurant.com.  

 



City Tap House DC, the craft beer-focused restaurant located at 901 9th Street, NW, 

Washington, DC, 20001, will showcase its refined American pub fare this New Year’s 

Eve.  From 6:30 p.m. to 9 p.m. guests can select from Culinary Director Brian Cooke’s 

prix fixe menu featuring three courses, along with a complimentary glass of Champagne 

for $70 per person (tax and gratuity not included).  The dinner begins with an amuse 

bouche of Smoked Salmon with chive potato blinis, caviar and horseradish cream or 

Sunchoke Soup with pine nut and parsley pesto followed by appetizer choices such as 

Roasted Kabocha Squash Salad with aged gouda, pumpkin seeds, chicory, and honey 

crisp apples; Chicken Liver Mousse with red onion jam, spiced port wine jelly and 

grilled baguette, or the Diver Sea Scallops with truffled parsnip puree, curry apples, 

leeks and sea urchin sauce.  Entrées are just as enticing and include Black Sea Bass with 

curried buy lentils, mustard greens and black cardamom honey glaze; Black Angus Beef 

Tenderloin with bone marrow crust, wild mushroom ragout, Yukon gold potato puree 

and bordelaise sauce, as well as Gnocchi Gratin with roasted leeks, wild mushrooms 

truffle and mornay sauce.  Desserts include Dark Chocolate Terrine with raspberry gel, 

peanut crumble and powder and espresso gelato or the Pineapple Upside Down Cake 

with coconut gelato and dark rum-raisin sauce.  Those who want to ring in the New Year 

with late night beer and cocktails, can swing by City Tap House for some late night fun, 

which includes a premium open bar, live music and a Champagne toast at Midnight.  

Tickets for the late night celebration are priced at $40 per person, (exclusive of tax and 

gratuity) for premium open bar only, or $100 per person, (exclusive of tax and gratuity) 

to enjoy the three-course dinner and the premium open bar.  Open bar will be available 

from 10 p.m. to 12 Midnight and a live DJ will play music from 10 p.m. to 2 a.m.   

 

On New Year’s Day, City Tap House DC will host a recovery brunch from 11 a.m. to 3 

p.m.  Dishes on the a la carte menu include Ham & Cheese, shaved Benton’s ham, spicy 

pimento cheese, pickled green tomato and crostini; Strawberry-Almond French Toast 

with vanilla mascarpone and Marcona almonds; Biscuits & Gravy, country sausage 

gravy, buttermilk biscuits, Cabot cheddar and fried eggs; House Smoked Salmon Hash, 

shaved fennel, fingerling potatoes, poached eggs and hollandaise, as well as The Big 

Chick, buttermilk biscuit, fried chicken, Benton’s bacon, sausage gravy and a fried egg.  



Prices range from $6 to $26.  For the perfect pairing, City Tap House features a 

bottomless brunch bar, which includes endless Bloody Marys, Mimosas and Beer-Mosas 

for $18 per person (excluding tax and gratuity).  For reservations or additional 

information please call (202) 733-5333 or visit www.citytaphousedc.com.   

 

Copperwood Tavern, Shirlington Village’s farm-to-table restaurant located at 4021 

Campbell Avenue, VA 22206, will offer a four-course prix fixe menu New Year’s Eve.   

Guests won’t want to miss seasonal American small plates prepared by Corporate 

Executive Chef Allan Javery with standouts including French Onion Soup, caramelized 

onions braised with Scotch ale, beef & chicken broth, topped with a garlic crouton and 

gruyere cheese; Bison Meatballs, seasoned ground bison with huckleberry gravy; Wild 

Mushroom Bruschetta with herbed goat cheese and balsamic reduction; Prime Rib, 

slow roasted grass fed 14oz cut prime rib, served with fresh horseradish sauce and au 

jus.  For dessert, diners will enjoy the Stout Brownies with Nutella Ice Cream.  

Copperwood Tavern’s prix fixe menu is priced at $59.99 per person (tax and gratuity not 

included), and includes a complimentary glass of Champagne to toast at Midnight.  

Reservations are recommended.  New Year’s Eve hours are from 5 p.m. to 1 a.m.  

Additionally, those who dine at Copperwood Tavern on New Year’s Eve will enjoy 20% 

off the best available rate at Hilton Garden Inn of Shirlington just one block away.  

Customers can call (703) 820-0440 for hotel reservations. 

 

On New Year’s Day, Copperwood Tavern will serve its popular a la carte brunch to 

guests from 10 a.m. to 4 p.m.  Menu highlights include Scotch Egg, boiled egg wrapped 

in breakfast sausage, breaded and fried, served with frisee salad; Blueberry Ricotta 

Pancakes, fluffy pancakes mixed with creamy ricotta and fresh blueberries, served with 

orange honey butter; Duck Hash, duck leg confit, potatoes, onion, carrot, bell pepper, 

and two poached eggs; Bagels and Lox, house cured salmon, avocado, tomato jam, 

pickled red onion, and cream cheese; Breakfast Burrito, chorizo, black beans, eggs, 

salsa and queso fresco, as well as Short Rib Benedict, root beer braised short ribs served 

with hollandaise.  Menu prices range from $4 to $18.  Additionally, guests can enjoy a 

variety of cocktails including the traditional Mimosa, sparkling wine and fresh orange 



juice; Bellini, sparkling wine, white peach and raspberry puree; Spiced Milk Punch, 

Laird’s apple brandy, spiced tea syrup and milk, or order one of four varieties of house 

made Bloody Marys from Copperwood’s Bloody Mary Bar: Classic Bloody Mary, 

Vegetarian Mary, BBQ Mary and the Seafood Mary.  For additional information and 

reservations please visit http://www.copperwoodtavern.com/, or call (703) 552-8010.   

 

Second State, the Pennsylvania-themed farm-to-table restaurant located at 1831 M 

Street, NW, 20036, will offer a four-course prix fixe menu New Year’s Eve.  Guests 

won’t want to miss seasonal American dishes prepared by Corporate Executive Chef 

Allan Javery with standouts including Manhattan Clam Chowder, rich tomato broth 

with bacon, carrots, celery, onions and potatoes; Beer Truffle Salad, mixed greens and 

seasonal vegetables tossed with a housemade wit beer truffle vinaigrette; Potato and 

Cheddar Pierogies sautéed with bacon, caramelized onions and brown butter; Root Beer 

Braised Short Ribs over parsnip garlic confit purée, as well as Roasted Pheasant with 

pan roasted pearl onions, apples and a cider jus.  For dessert, diners will enjoy the Stout 

Brownies with Nutella Ice Cream.  Second State’s prix fixe menu is priced at $69.99 per 

person (tax and gratuity not included), and includes unlimited open bar until 12 Midnight.  

Reservations are recommended.  New Year’s Eve hours are form 5 p.m. to 1 a.m.  For 

additional information, please call (202) 466-3010 or visit www.SecondStatedc.com.  

 

Arcuri, Glover Park’s new restaurant serving up American-Italian fare at 2400 

Wisconsin Avenue, NW, 20007, will offer a three-course prix fixe menu New Year’s 

Eve.  From 5:30 p.m. to 11 p.m., guests can enjoy Executive Chef/Partner Richard Jones’ 

prix fixe menu priced at $68 per person or $93 with suggested pairings (tax and gratuity 

not included).  The menu begins with Jonah Crab with celery, apple, blood orange and 

American caviar paired with a Holiday Punch made with lambrusco, Appleton Estate 

V/X, orange and nutmeg followed by Butternut Squash Agnolotti with sage brown 

butter, amaretti and aged balsamic paired with Damilano Langhe Arneis and Pan 

Roasted Quail with fennel glazed, root vegetable caponata stuffed with pork sausage 

paired with Chionetti San Luigi Dolcetto di Dogliani.  For the perfect ending, guests can 

enjoy Maple Pudding Budino with blood orange granita and pecans.  Those who want 



to ring in the New Year with late night unlimited libations can swing by Arcuri for some 

lively fun, which includes an open bar of draft beer, rail drinks, house wines and a 

Champagne toast at Midnight.  Tickets for the late night celebration are priced at $50 per 

person (excluding tax and gratuity).  Open bar will be available from 11 p.m. to 1:30 a.m.  

For additional information please call (202) 827-8745 or visit http://arcuridc.com/. 

 

Mio Restaurant, located at 1110 Vermont Avenue, NW, 20005, will offer a four-course 

prix fixe menu showcasing the best of Puerto Rican cuisine this New Year’s Eve.  

Prepared by Executive Chef Roberto Hernandez, the menu begins with an amuse bouche 

of Carpaccio de Atún, tuna carpaccio, corriander marinated chayote and avocado 

vinaigrette or Roasted Pumpkin Cappuccino, cremy pumpkin with spicy pepitas and 

roasted kabocha foam followed by a choice of appetizers such as Crema de Langosta y 

Guineo, banana & cognac scented lobster bisque or Queso de Cabra y Remolacha, 

walnut crusted goat cheese with roasted baby beets, poached pear, taro crisps and a 

brown butter balsamic.  Second course options include Ravioli de Yautía, yautía mousse 

and wild mushrooms or the Pastel de Pollo en Yucca, stewed chicken wrapped in yucca 

and plantain masa with chimichurri aioli.  Entrée options include Chuleta Kan Kan, 

Fermes St-Canut Farm’s milk fed piglet pork chop and belly with pigeon pea and 

mushroom risotto and crisp plantains; Espada al Sartén, pan seared swordfish over 

Northern white bean stew, or the Slow Braised Osso Bucco with manchego polenta, baby 

vegetables and coffee demi-glaze.  Dessert choices and include Barriguitas de Vieja, 

roasted pumpkin fritters with cinnamon ice cream or the Dulce de Lechoza y Queso 

Crema, preserved papaya and cream cheese mousse.  The prix fixe New Year’s Eve 

menu is priced at $85 per person and includes a Champagne toast at Midnight (tax and 

gratuity not included).  Mio will serve from 5 p.m. to 10 p.m. on New Year’s Eve. Those 

who wish to forgo dinner can swing by Mio Restaurant for some late night fun, which 

includes a cash bar, a DJ spinning lively tunes and a complimentary Champagne toast at 

Midnight.  Tickets for the late night celebration, which includes plenty of dancing, are 

priced at $35 per person (exclusive of tax and gratuity).  The late night celebration will 

run from 11 p.m. to 2 a.m.   For reservations, or additional information please call (202) 

955-0075 or visit www.miorestaurant.com. 



Et Voila!, the classic Belgian French bistro located in the heart of the Palisades 

neighborhood at 5120 MacArthur Blvd, NW, 20016, will showcase festive holiday 

specials in addition to the a la carte dinner menus on New Year’s Eve.  Guests at Et 

Voila! will want to experience Chef/Owner Claudio Pirollo’s Fois Gras Terrine with 

quince compote and brioche; Veal Sweetbread Cromesqui served on a bed of spinach 

mousse and red wine sauce; Lobster Cocktail with chestnut pear and lime; Muscovy 

Duck Breast with baby turnips, faro, hazelnut, homemade duck sausage and orange 

sauce, or the Dover Sole with Champagne mousseline, grey shrimp from the North Sea, 

baby leeks, and a croquette of Yukon gold potatoes.  For the perfect ending, guests can 

opt for the Winter Sweet Garden or the Rocher Chocolate Praline.  Et Voila will be 

open for regular hours on New Year’s Eve, Wednesday, December 31st and New Year’s 

Day, Thursday, January 1st.  Lunch is served from 11:30 a.m. to 2:30 p.m. and dinner is 

served from 5 p.m. to 10 p.m.  Specials range from $10 to $28 each.  For additional 

information and reservations please call (202) 237-2300 or visit www.etvoiladc.com. 

 

Ulah Bistro, located at 1214 U Street, NW, 20009, will offer a sumptuous three-course 

prix fixe menu on New Year’s Eve.  Prepared by Executive Chef Mehdi Lahlou, 

standouts include Duck & Dumpling Soup with duck moulard broth, duck legg confit 

dumpling and spiced peanuts; Brussels Sprout Salad with warm pancetta vinaigrette, 

shaved boiled eggs and blue cheese; Pork Nuts Stuffed Roasted Quail with brussels 

sprouts, pomegranate syrup and butternut squash puree, and the Dry Aged Prime Rib 

with braised root vegetables, creamy potatoes and au jus.  For a sweet finish, guest can 

select from Hazelnut-Chocolate Mousse with orange jam and cocoa nibs, or the Pecan 

Pie with vanilla gelato and salted caramel syrup.  The New Year’s Eve menu will be 

served on Wednesday, December 31st from 5 p.m. to 12 Midnight.  The three-course, prix 

fixe menu is priced at at $100 per couple (excluding tax and gratuity), and includes a 

complimentry bottle of Champagne to toast at 12 Midnight.  For more information or 

resercations please call (202) 234-0123, or visit www.ulahbistro.com. 

 

Situated in the newly developed Southwest Waterfront, Station 4, located at 1101 4th 

Street, SW, 20024, will be offering a three-course, prix fixe menu New Year’s Eve.  The 



prix fixe menu is priced at $65 per person (excluding gratuity and tax), and will be served 

from 5 p.m. to 11 p.m. on Wednesday, December 31st.  Executive Chef Orlando Amaro’s 

tempting menu starts with an amuse of Smoked Trout Mousse with California Beluga 

caviar served on olive oil toast followed by a choice of starters such as Roasted Chesnut 

Soup with duck confit; Chesapeake Golden Oyster with cranberry mignonette gelee, or 

the Shaved Fennel Salad with apple, endive and walnut vinaigrette.  Main courses 

include Roasted Prime Rib with dauphinoise potatoes, jumbo asparagus and foie gras 

bordelaise sauce; Pan-Roasted Chilean Sea Bass with roasted cauliflower, Brussels 

sprouts, carrot couscous and a black truffle beurre blanc, or the Homemade Vegetable 

Lasagna with eggplant, zucchini, squash, mushroom, fresh tomato sauce and pecorino 

romano cheese.  For dessert, guests can choose holiday favorites such as Double Dark 

Chocolate Ganache Tart with black currant puree and French vanilla ice cream or the 

Coffee Amaretto Crème Brûlée with almond biscotti.  For more information or 

reservations please call (202) 488-0987, or visit www.station4dc.com. 

 

The Bombay Club, located at 815 Connecticut Avenue, NW, 20006, is offering plenty 

of options for diners this New Year’s Eve with two seatings availalable.  Guests at the 

first seating, from 5:30 p.m. to 7:30 p.m., will enjoy a three-course prix fixe menu priced 

at $50 per person (tax and gratuity not included).  During the second seating, from 8 p.m. 

to 11 p.m., a five-course menu for $75(excluding tax and gratuity) will be offered which 

includes a Champagne toast at Midnight.  Standouts from Executive Chef Nilesh 

Singhvi’s five-course menu include Tandoori Shrimp, pomegranate, fennel and yogurt, 

and green pea kedgeree; Malai Lamb Chop, clove smoked, yogurt, fennel, black pepper 

and coriander, or the Fish Caldin, rockfish with cilantro, garlic, coconut and okra.  For 

dessert, guests will enjoy a dessert sampler of Chocolate Mousse; Pistachio Kulfi, and 

Mango Crème Brûlée.  The Bombay Club offers valet parking for $8.  For reservations 

or additional information please call (202) 659-3727 or visit 

http://www.bombayclubdc.com/. 
 

Rasika, located at 633 D Street, NW, 20004, will serve a special New Year’s Eve 

menu prepared by Group Executive Chef Vikram Sunderam with two seatings 



available.  A three-course menu priced at $55 per person or $85 with wine pairings 

(tax and gratuity excluded) will be available from 5:30 p.m. to 8 p.m.  During the 

second seating from 8 p.m. to close, a four-course menu will be available which is 

priced at $85 per person or $125 with wine pairings (tax and gratuity not included).  

Menu highlights from the four-course offering include Foie Gras Galouti with 

smoked lamb, cashew nuts and saffron; Lobster Hawa Mahal, lobster souffle with 

makhni sauce; Black Cod with coconut milk, fennel and lemon rice vermicelli; Duck 

Roast with green chilies and curry leaves, as well as Paneer Ke Mattar, cottage 

cheese dumplings with tomatoes and dry fenugreek.  Valet parking is offered for $8.  A 

credit card is required to confirm all reservations, and a $25 cancelation fee will be 

applied for those who cancel within three days of the event.  For reservations or 

additional information please call (202) 637-1222 or visit 

http://www.rasikarestaurant.com/.  

 

At sister restaurant Rasika West End, located at 1190 New Hampshire Avenue, NW, 

20037, a specially crafted New Year’s Eve menu will be served with two seatings 

available.  A three-course menu priced at $55 or $85 with wine pairings (tax and 

gratuity excluded) will be available from 5:30 p.m. to 8 p.m.  During the second seating, 

starting at 8 p.m. to close, a four-course menu will be available priced at $85 per person 

or $125 with wine pairings (tax and gratuity not included).  The menu is created by 

Group Executive Chef Vikram Sunderam, and guests can enjoy the flavorful dishes such 

as the Crab Chili Garlic, lump crab meat, onions and chili-balsamic; Black-Eyed Pea 

Quinoa Tikki with cumin, black pepper and peanut chutney; Sea Bass Amritsari with 

carom seeds, malt vinegar and onion pakoda; Raan-E-Rasika, lamb shank with 

kashmiri chili and rum; Bhuna Baingan, smoked eggplant, cumin, onion and tomato, 

as well as Chicken Hot Pot, homestyle chicken curry with jeera aloo.  Valet parking 

is offered for $8.  A credit card is required to confirm all reservations, and a $25 

cancelation fee will be applied for those who cancel within three days of the event.  For 

reservations or additional information, please call (202) 466-2500 or visit 

www.RasikaRestaurant.com.  
 



Daikaya, the popular 90-seat izakaya located at 705 6th Street NW, 20001, is offering 

bountiful small plates with a Japanese twist on New Year’s Eve.  Daikaya’s Executive 

Chef Katsuya Fukushima’s celebratory meal can be enjoyed with two seating options 

available. The first seating is from 5 p.m. to 8 p.m., and the second seating is from 8:30 

p.m. to 10:30 p.m. Both include a choice of Lil Bites, Lil Bites Round 2, Green Things, 

Fish and Meat Things, Skewers, Rice Things, Dessert and glass of Champagne for $75 

per person (tax and gratuity not included).  The New Year’s Eve menu includes favorites 

such as Shiso Leaf Wrap with sea urchin, nori and wagyu beef; Lobster Korokke with 

Japanese curry sauce; Grilled Avocado with tomato-ponzu, jalapeño-yuzu kosho and 

micro cilantro; Sweetbread Karaage; Pineapple Wrapped Eel with avocado-negi purée, 

as well as Salmon Dunburi.  For a sweet ending, guests can chooce from Warm Red 

Bean with vanilla soft serve; Mochi Ice Cream, and Marinated Cream Cheese with 

toasted bread.  DJ Denman will be spinning “Exotica” from 11 p.m. to 2 a.m. to help ring 

in the New Year.  Daikaya’s ramen shop will also be open and serving from 11:30 a.m. to 

10 p.m. on New Year’s Eve.  Karaoke will be available in the ramen shop starting at 10 

p.m.  Reservations can be made via opentable, by email at Joe@daikaya.com and 

info@daikaya.com or by calling (202) 589-1600.  

 

Lupo Verde, located in the bustling 14th Street area at 1401 T Street, NW, 20009, will 

offer a traditional Italian feast with two seatings available New Year’s Eve.  The first 

seating is available from 5 p.m. to 6 p.m. featuring a special a la carte menu.  Those who 

dine after 6 p.m. get a choice of selecting five items off the regular a la carte menu for 

$95 per person, or enjoy a pre-selected six-course menu for the same price along with 

Champagne toast at Midnight (tax and gratuity not included).  Prepared by Chef de 

Cuisine Domenico Apollaro, menu highlights include Stuffed Culatello and Ricotta 

Cannelloni with frisee salad, raisins in Passito di Pantelleria; Scallops au Gratin with 

trio of pestos (basil, sundried tomatoes and pistachio); Homemade Trotelloni with duck 

ragu, artichoke veloute and shaved black truffle; Baked Seabream with black olives, 

orange, vegetable stuffed langustine and bread crumbs, as well as Cotechino with lentils, 

sage and leek cream.  For the perfect ending, fans will enjoy the traditional Italian 



Panettone, a traditional sweet Italian bread loaf mixed with fresh fruit.  For more 

information or reservation please call (202)  827-4752, or visit www.lupoverdedc.com. 

 

The historic Old Ebbitt Grill, located adjacent to the White House at 675 15th Street, 

NW, 20005, will showcase festive holiday specials in addition to their regular a la carte 

menu on New Year’ Eve.  Standout dishes prepared by Executive Chef Salvatore Ferro 

include Polenta Gnocchi with braised sausage ragu, chili rapini, lemon ricotta and 

pecorino romano; Roast Prime Rib of Beef with pommes anna, creamed spinach and 

natural beef jus; Roasted Duroc Pork Rack with parsnip puree, apple mustard and 

caramelized bacon-Brussels sprouts; Stuffed 1 ¼ Pound Maine Lobster with blue crab-

brioche and leek stuffing, winter citrus salad and beurre blanc, as well as Grilled New 

York Strip with potato puree, sautéed Swiss chard, braised wild mushrooms, bone 

marrow and bordelaise.  Old Ebbitt Grill will be open for regular hours on New Year’s 

Eve, Wednesday, December 31st, and New Year’s Day, Thursday, January 1st from 7:30 

a.m. to 2 a.m.  Entrées are priced from $16.95 to $27.95.  For more information and 

reservations please call (202) 347-4800, or visit www.ebbitt.com.  Old Ebbitt Grill will 

also be hosting a New Year’s Eve dance party with DJ Charity, who will spin a mix of 

House, ‘80s, Indie Rock and Oldies to enrich the lively evening.  Music begins at 9:30 

p.m.  Cost is $99 per person and includes a premier open bar and heavy hors d'oeuvres 

including a Farmhouse Cheese Board; Rib Eye Carving Station; Meat Lasagna; 

Vegetarian Gratin; Mini Crab Cakes; Braised Short Rib Sliders; Fried Oyster Sliders; 

Mini Potato and Kale Cakes; Butternut Squash Crostini; Porchetta Sliders, and an 

assortment of mini desserts.  At Midnight, guests will enjoy a balloon drop and 

complimentary Champagne toast.  Tickets are non-refundable and can be purchased at 

https://ebbittnye2015.eventfarm.com/. 

 

The Oval Room, located just steps from the White House at 800 Connecticut Avenue, 

NW, 20006, is offering a four-course, prix fixe menu from 5:30 p.m. to 10 p.m., priced at 

$85 per person or $125 with wine pairings (tax and gratuity not included).  Dishes to be 

presented include Oysters and Caviar, Kumamoto oysters and Spoonbill caviar with 

Champagne emulsion; Pan Seared Foie Gras with warm carrot cake, carrot relish and 



carrot ginger reduction; Braised Beef Cheek Ravioli with basil fed snails, Perigord 

truffles, beech mushrooms and garlic soubise; Black Cod with cockles, bacon, marble 

potatoes and razor clam vinaigrette; Tamarind Glazed Squab with fairytale pumpkin, 

chili and chocolate mole, as well as Juniper Scented Loin of Venison with charred 

avocado puree, trumpet mushrooms and huckleberry jus.  A variety of sweet confections 

will also be available including Warm Spice Cake with eggnog, chai and vanilla bourbon 

ice ceam, and a delicious Apple Crisp with compressed apple and cranberry sorbet.  

Valet parking is available for $8 per car on New Year’s Eve.  For more information or 

reservations, please call (202) 463-8700 or visit www.ovalroom.com. 

 

nopa Kitchen + Bar, Ashok Bajaj’s American brasserie located at 800 F Street, NW, 

20004, will showcase a special holiday menu New Year’s Eve.  Offering two seatings, 

the first is available at 5 p.m. featuring a seasonal a la carte menu.  A second seating, 

starting at 8 p.m., offers a three-course, prix fixe menu priced at $75 per person along 

with Champagne toast at Midnight (tax and gratuity not included).  Standout dishes 

include Pan Roasted Carolina Quail Confit with cranberry-chestnut puree, apple fennel 

salad and spiced jus; Foie Gras Pate with dijonnaise, house pickles and crostini; Farro 

& Black Quinoa Risotto with sage-pumpkin seed pesto, Winterbor kale, spaghetti squash 

and parmesan; Grilled Barrel Cut Rib Eye with crispy fingerlings, black trumpet 

mushrooms, pearl barley, crushed broccoli sauce, as well as Pan Roasted Diver Scallops 

with Meyer lemon, parsnip puree and Skuna Bay caviar sauce.  Guests can add shaved 

Burgundy truffle to any dish for an additional $8.  The dessert selection, prepared by 

Pastry Chef Jemil Gadea, includes tempting Chocolate Porter “Bon Bons”; Smoked 

Almond Nougat Glace, as well as Poached Forelle Pears.  Valet parking is available for 

$10.  Reservations are recommended, and can be made by calling (202) 347-4667 or by 

visiting www.nopadc.com. 

 

The Hamilton, located at 600 14th Street, NW, 20005, if offering a variety of options to 

ring in the New Year.  First up, the pop/rock band, the Old 97’s will be preforming their 

alternative country-rock hits at The Hamilton Live.  Doors open at 7:30 p.m. and tickets 

are priced between $60-$85, which includes a Champagne toast and gumbo dinner. 



Guests can enjoy The Hamilton’s regular a la carte menu between 6:30 p.m. and 7:30 

p.m.  At 9 p.m., the kitchen will close, and the show will begin.  Then, during 

intermission, a gumbo dinner will be served.  Tickets for this performance can be 

purchased online at: https://www.ticketfly.com/purchase/event/702325.   

 

At The Hamilton Loft, the local 19th Street Band, who has shared the stage with country 

music stars such as Craig Morgan, Chuck Mead, Rascal Flatts and Toby Keith will 

preform New Year’s Eve from 10 p.m. to 1 a.m.  Fans will pay a $10 cover charge to 

enjoy great music and a cash bar throughout the evening.  Tickets will be available for 

purchase at the door.   

 

Those who wish to forgoe the musical acts can opt for The Hamitlon’s festive holiday 

specials in addition to the featured a la carte menu on New Year’s Eve.  Standout dishes 

prepared by Executive Chef Anthony Lombardo include Skillet Roasted Calamari with 

roasted tomatoes, butter beans, pickled fresno, chiles, kalamata olives and celery hearts; 

Honey Crisp Apple Salad with arugula, spinach, apple cider vinaigrette, goat cheese and 

walnut raisin croutons; Duck Carbonara with duck confit, butternut squash, black 

pepper, parmesan broth, sunny side duck egg and fettuccine; 8 oz. Beef Tenderloin with 

whipped potatoes, Swiss chard, confit garlic, chanterelle mushrooms and black truffle 

demi; American Red Snapper with crispy potato cake, chanterelle mushrooms, roasted 

fennel, spinach and olive vinaigrette, as well as Beckshire Pork Roast with Anson Mills 

grits, lacinato kale, caramelized apples and mustard vinaigrette.  A variety of burgers, 

sandwiches, soups, salads and sushi are also available with prices ranging from $5 to $59.  

For dessert, guests can enjoy dangerously delicious malts and milkshakes with or without 

the booze.  Standouts include Toasted Marshmallow; Cookies and Cream; Pumpkin 

Spice, and the Root Beer Sinker.  Malts and milkshakes are from $7 to $13.  For 

additional information please call (202) 787-1000, or visit www.thehamiltondc.com. 

 

Those looking for a celebratory Japanese dinner with exquisite sushi in the mix are 

encouraged to head to Sushiko Chevy Chase in Maryland, located at 5455 Wisconsin 

Avenue, 20815.  Talented brothers and Executive Chefs Piter Tjan and Handry Tjan offer 



an extensive variety of traditional and creative dishes. Some highlights on the a la carte 

menu at Sushiko include Hamachi Crudo, yellowtail, grapefruit, serrano pepper and 

yuzu-ponzu; Seared Lobster with sautéed spinach, enoki mushrooms, and creamy ponzu; 

Hot Rock Wagyu, “sear it yourself” wagyu beef with ponzu, and Roasted Salmon Miso 

Yu-an with sautéed mushroom, spinach, sweet potato puree, and a bowl of rice. 

  

In addition to the a la carte menu, one can reserve seats at the sushi bar to order the 

Chef’s Tasting Menu, a nine-course menu that features the Tjan brothers’ most creative 

and unique dishes derived from the freshest and most exciting ingredients in the kitchen. 

This menu consists of seven original small dishes, a sushi course, and dessert.  The 

Chef’s Tasting Menu priced at $90 per person (excluding tax and gratuity), and 

reservations are recommended for this sushi bar only experience. Another option, 

exclusive to the sushi bar, is the Sushi Omakase, carefully selected premium cuts of the 

best fish and seafood available, served a few pieces at a time to delight one’s taste buds 

and showcase the chefs’ unique skills. When guests are satisfied, the meal will end.  This 

experience is priced at $60 and up per person, (excluding tax and gratuity), with 

reservations are also recommended.  At Sushiko, prices range from $3 to $40 for sushi, 

$5 to $17 for sharing plates and $18 to $27 for entrées. The restaurant will serve limited 

hours from 12 p.m. to 10 p.m. on Wednesday, December 31st, and from 4:30 p.m. to 10 

p.m. on Thursday, January 1st.  For more information or reservations please call (301) 

961-1644, or visit www.sushikorestaurants.com. 

 

Another option for holiday dining is Legal Sea Foods with its four Washington, DC area 

locations open on New Year’s Eve.  Each Legal Sea Foods will be serving its delicious a 

la carte menu, as well as showcasing a holiday special entrée.  Legal Sea Foods is also 

offering a gift card promotion available through the end of the year.  For every $200 

purchased in gift cards, customers will receive a lobster dinner on the house.  The lobster 

dinner voucher will be good for use from January 2 through March 31, 2015.  The hours 

on Wednesday, December 31st are the following: 11 a.m. to 11 p.m. at 704 7th Street 

NW, Washington, D.C. (202) 347-0007; 11 a.m. to 10 p.m. at Tysons Galleria in Mclean, 

VA (703) 827-8900; 11 a.m. to 10 p.m. at 2301 Jefferson Davis Hwy in Crystal City, 



Arlington, VA (703) 415-1200 and 8 a.m. to 9 p.m. at Legal’s newest location at National 

Hall within Ronald Reagan National Airport (571) 551-5988.  Legal Sea Foods will also 

be serving New Year’s Day with regular hours: 11 a.m. to 11 p.m. at 704 7th Street NW, 

Washington, D.C. (202) 347-0007; 11 a.m. to 10 p.m. at Tysons Galleria in Mclean, VA 

(703) 827-8900; 11 a.m. to 10 p.m. at 2301 Jefferson Davis Hwy in Crystal City, 

Arlington, VA (703) 415-1200 and 8 a.m. to 9 p.m. at National Hall within Ronald 

Reagan National Airport (571) 551-5988.  Reservations are recommended and private 

dining rooms must be reserved in advance.  For a complete list of locations please 

visit:http://www.legalseafoods.com/. 

 

### 


