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Winter Wonderland Display = : ictri
Adams MorgarMain Steet What ds Happeni ng |District Restaurant & Lounge Open2
install ed 0gr e e Rikon Washirgtera lavManarked building, says its Adams Morgands nelw re
derland Displaysin partner- | restoration project should be complete in June 2010. | lounge, The Districtboasts redesigned
ship with the Embassy of Finished to date is a togo-bottom renovation of all guesj space good for small dinners or large
Denmark whichfeature recy- | rooms, and more than half of the function & meeting charity fundraisers. Patrons can
cled designer creations of space. According to Steve Cowan, the restoration will | experience intimate fine dining along
used paper, garbage clip- highlight the b-genturgmodegnistyle hwithschiolouinge spagiousness.
pings and ecefriendly prod- |whi |l e o6introducing fresh,| fThenmdvationrisativensoyahergeicme | e
ucts. Readapted Winter Won- | The contemporary update includes circular sofas to ovef-leadership of young professionals :
derland decorations in store- |sized light fixtures as art elements, with plush, new blugd Randy Taylor, Benjamin Dalley, and
front windows to highlight toned carpets, rich espresso woods and splashes of Patrick Dildine. An upscale menu
sustainability issues. plum, | ime & saffron acc e|inclsdesétapas style
See displays atNapoleon In January, The District Line Restaurant + Bar, openefishrimp & cheddar
Bistro, La Fourchette, The offering modern dishes from regional ingredients to sup4 grits, fajita style DISTRICT
Grill from Ipanema, Savour, | port sustainable agriculture. Executive Chef Andre Coté | lettuce wraps, and
and Black Squirrel AMMG created a OHundr e dquaiy,lfresh Mldobsted& fiet t h
approached the Embassy to | ingredients from farmers within 150 miles of D.C. mignon sushi rolls.
recycle displays honoringthe | 9 The District Lined name|Entedsintlueeribeyey saimbnek chao ¢ a |
Copenhagen Summit.Main hood, being named for the original district line separatingcakes. Mixologists offer innovative flavor
Street volunteers & the (p.2) | Washington City and Washington County during creatiohcombinations, select wines, housenade
of the Federal City. Originally named Boundary Street hyinfused cocktails and sodas.
L6Enfant himself, the ol d| dAicsctorridctn gl itnoe Riasn dfyl olra
The Hilton also renovated the nearby public space, thés discerning patrons who desire good
statue traffic island at Columbia Road and Connecticut | food, service, and ambience. We hope {o
Avenue with new landscaping and restoration of the gain part of the market for specialty
statue of George McClellan. Improvement to the Hilton || ar ger scal e charifty e
exterior on Connecticut Avenue included new landscap{ features two levels, a 66foot wrap
ing and an extensive powewash of the building. around main bar, outdoor heated deck,
To recognize neighborhood history, the Hilton is namt large private party area, and state of the
- ing its new meeting and function spaces after places arndart lighting, TV, and sound systems.
Stroga; Strength + Yoga people beyond typical DC presidential & political names The Districtds menu
The new Heights Executive Meeting Center, with nine | turf a contemporary, regional twist.It
Savour/Sutra Restaurant executive meeting rooms, [Heataresredectic sekectiinethatdpdasd | o ¢
within the Washington Heights historic district . the DC areads insaftiab
. In June, the new health club reopens with the eagerly seafood and the fact that 60% of the
Community of Hope awaited outdoor seasonal pool available for public memj population is from another state or
Citizen Effect berships and chil dren6s wlcduntydipdali.ctDlse gpagl! ,i s
. Gardens and Gazebo have been raised approximately 18y unparalleled customer service and a
HOT List feet up to the lobby level, so that the public amenities | lounge experience like no other. "For
Streetscape Update and outdoor seating will be centrally located on one levelcatering or private parties, contact:
More info should be available as the renovation nears | Joanna@FieldsRestaurantGroup.com .
Calendar liems completion to allow better understanding of the changes, 2473 18th St. NW, 202518-9820
Parking in Adams Morgan? spaci ous and nearby) dYoudve |got
The Park at Adams Morgahrand new surrounding street network. (Huge sign &Sateves( 5pm till & 4am)

when opened last year, features excel-
lent lighting, wide driving aisles, and

marks the bldg)
Available are some 250 daily, valet and

oversized spaces. This convenient park- monthly parking spaces. Monthly rates with
ing garage is one block east of 18St, by 24 hour access: regular permi$185; Re-

the corner of California & Florida. Lo-

served Permit- $370. Weekday Early Birdin

cated by the newly r@pened Champlain by 10am) $9 all day!Mon-Thurs eves(5pm-

Street, easy access is provided to the

Midnite):1 Hour or less:$4.00; Max:$8.00Fri

Flat Hours of Ops: MoiThurs (6:00
am-Midnight), Fri (6:00 am4:00
am), Sat (12:00 pm4:00am)

Closed Sun, (except for monthlies
and special events) but would open
if demand increased. Contactrger-
sten @gerstencommercial.com
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é designers worked to
create the local business
displays. Omar Popal of
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STROGA

STROGAa new fitness con- historic
cept! Stroga fusestheoldestand f r om t he ear | y QydSDoidrisg even raorelpopi-|
newest methods of body condi- ing has a historic past as a pri- lar yoga classes and never hav-

d -

L6 AiI gl o boudtells theddlerofgResultba t i n

Napol eonds s@aypfingy6ga & Qrén§tf training. vate residence and commercial i ng tried it! oIt w
the "upscale decorations || e prainchild of none other than property. Douglas Development,i ng, 6 he relates,
will bring some extra at- || poyg Jeffries of Results Gym the building owner, renovated  trying it, Doug became a convert
e during this slow fame, based on his years of per- the moldings and fine woodwork.and was inspired to combine
time. . . sonal training experience. Stroga will preserve the integ-yoga with more rigorous training.
_ The ecofriendly display Strogads new s ptact the spase, abrisuingy a e Thus Stroga was born, with a
is totally green; comprised | 5y private lessons, small groups, practice of adaptive reuse destination space designed es-
of solar LED lights, soy large classes and Masters classesJeffries had followed in other  pecially for teaching and experi-
candles, recycled and in the Light Studio. Stroga focusesResults Gym spaces. It will retairencing the concept.
seedinfused paper, cra- on gaining mobility and flexibility its antique character with chan-  Free yoga classeseb 15-28;
die-to-cradle fabrics, and || \ypile toning the body. The 11,000 deliers and candelabras and ~ M-F 6a & 6p; SatSun 10a & 3p.
non-VOC paint. Designers| qq foot facility is above Fedex  stained glass accents and intri- www.stroga.com
created paper rose gar- Kinkos and Wachovia Bank in the cate moldings. 1808 Adams Mill Rd NW
lands from coffee filters,
new rs an
e s s g Savour/ Sutra Restaurant
A beautifully renovated and first floor is accented with available till lam. An intimate
owneroperated addition to Ad- | birch banisters and statuettes  wine bar perched above the
ams Morgan isSavourRestau- |set into the walls. A range of  back of the dining room, cre-
rant . I 't ds r e gseativgichoiges ig offerdd, witle \atesevibrancy in the long room.
from both small and larger traditional tables and chairs, Adjacent lounge Sutra is
groups. A Yel pnooke bar andviireplace, plus @réaced by granite bar, high ceil;
This place is a perfect mix of more comfortable seating. The ings, & plush black couches.
sophistication, class, relaxation, | decor has been described as  Owners Jonathan Wells and
comfort food and gourmand, all | relaxing, with warm exotic col- Shawn Ramdat are hand®n in
in one. 6 ors, but an overall design es- all aspects of the business.
Service is .inr'lportant and Sa- thetic and clever space con- 2406 18th St NW
vour has a dining room managet figuration connotes cool rather 202-299-1114
and trained staff. Executive Chethan merely traditional.
Calvin Nguyen, formerly of the Imagine a cozy, brickacade
Phoenix Park hotel, provides |back-bar, with a ginger walled,
American contemporary/Asian | candlelit dining area serving
New CVS open! fusion cuisine with his personal | Americanfusion eats like
Store #1351 now presentation flair. One large | Shrimp & Penne Creole, lump
open adjacent to the group tried many menu items | crab cakes, Citrus Pork Chops
Safeway. This brand and commented on fresh, deli- |and Sage, Grilled New Zealand
new CVSopened in cious ingredients, well prepared| Rack of Lamb, and a ham
January 2010 with dsi mple, fl av o rntirkeySwisstbebmauatard i f
hours of 7 amfi12 am presented. 6 sandwich dubbed “Adams Mor-
7 days a week. CVS All new décor was createdby @ an Gent | eman.
touts owide PdalSwbd? Eraftsnfan and the A late night dining menu is
better product selection
and a large photo de-
vel opi ng s e ¢|tAdMokudds toAffingyLah who won the DC Economic Partnetrship
much larger store re- plan competition and has expanded in January to a 2nd location. A nationally recognized concept be-
placed the cramped gun here in Adams Morgan, OAffinity Lab stopd ol
location across the in the incubation of small businesses., 6 saifd St e

street. Some however,

bemoan the

pre-cast brick & con-

crete panels

1755 Columbia Rd NW
202-234-8601

nesses. A final 30 minute pitch was given to a 20 judge panel of venture capitalists, business owne

Is,

goveaninend dfficials, & educators. "Small businesses are going to revitalize our neighborhoods," said
DC CM Kwame Brown. Affinity Lab was touted als a ¢
abl e, and achievable goal sé.innovative and ready

ports new and small businesses in a shared office environmen2451 18th St. NW  202518-6181




