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The “Best of DC” James Beard House Menu 

Dinner  

Carrot Pappardelle with Rabbit Ragù and 

Thyme 

By Massimo Fabbri, Posto & Ristorante Tosca 

 

Misiones de Rengo Reserva Carmènere 

2007,  
Rapel Valley, Chile ~ 

Lobster Hotpot with Shrimp, Mussels,  

Clams, Squid, and Ginger-Scented Broth  

By Jamie Leeds, Hank’s Oyster Bar DC & VA 

and CommonWealth  

Santa Carolina Reserva Chardonnay 2007,  

Rapel Valley, Chile  ~ 

Baked Black Cod with Fennel Seeds,  

Star Anise, Honey, and Dill 

By Vikram Sunderam, Rasika 
 

Aresti Gewürztraminer 2007,  

Curico Valley, Chile ~ 
Stuffed Bobwhite Quail  

with Black Indian Rice,   

Garlic Sausage, and Green Syrian Raisins 

By Todd Gray, Equinox  
Errazuriz Kai Carmènere 2005,  

Casablanca Valley, Chile 
~ Dessert  

Summer Berry Soup with Vineyard Nursery 

Berries and Mascarpone Ice Cream 

By Tom Wellings, Equinox 

Hors d’Oeuvre 

 

Crispy Eastern Shore Softshell Crabs  

with Anchovy Crème Fraîche 

By Todd Gray, Equinox 

 

Bruschetta with Grape Tomatoes, Basil,  

and Italian Buffalo Milk Ricotta 

By Massimo Fabbri, Posto & Ristorante Tosca 

 

Shugiko Oysters with Mignonette 

By Jamie Leeds, Hank’s Oyster Bar DC & VA  

and CommonWealth 

 

Raw Mango–Sprouted Bean Chaat with  

Crispy Puri, Green Lentils, and Assorted 

Chutneys  

By Vikram Sunderam, Rasika 

~ 

Cocktails 
 

Blackberry Añejo   

Herradura Añejo, Cointreau, and Black-

berry Purée 

By The Source by Wolfgang Puck 

 

Cocojito  

Van Gogh Chocolate - Infused Vodka, Mint,  

Lime, and Dark Chocolate Flakes 

By CoCo. Sala 

 

The Sloe-Grind 

Plymouth Sloe Gin, Plymouth Dry Gin, Lillet 

Blanc Housemade Orange–Clove Bitters  

and Champagne 

By Marvin 

 

Rickety Heart 

Banana and Vanilla 

–Infused Captain Morgan,  

Lime Juice, and Peanut Butter Powder 

By Proof  


