
Hello. My name is Jeremiah Cohen. I am the General Manager of the 
Tabard Inn._The two children measuring the opening of the alley onto 17th 

Street are my children, Rosie and Henry. You'll notice that at its narrowest 
point, the alley narrows down to a width of 9 feet 3 inches. 

The Tabard Inn is a 40-Room Hotel composed of three 19th Century 
townhouses and has thrived on N Street for 85 years. Our buildings are 
contributing buildings to the Dupont Circle Historic District. The Tabard is 
one of the oldest, if not the oldest, continuously operated hotels in 
Washington DC. My family_has owned and operated the Inn since 1975 
after the original owner and founder of the Tabard, Mrs. Willougby Rogers 
passed away. We are proud of this business and proud of the Dupont Circle 
Historic District in which we operate. 

Historic, Functional, and Cherished are words that come to mind when you 
think about the Tabard.,__ Despite having no elevators, some rooms with 
shared bath, and a small hotel lobby, the Tabard shows no signs of waning. 
Residing in the middle of the 1700 Block ofN Street, one of the great 
historic blocks in Washington DC, the Tabard reflects its surroundings: 
turn of the century charm and quiet dignity._ We have 80 Employees, most 
of whom have health insurance; we have an extremely low rate of staff 
turnover; and we have an Employee Stock Ownership Plan in which the 
employees own I/3 rd of the business 

Although it may seem self-serving to say that we don't want another hotel 
on N Street; it is a fact that N Street already has two hotels on the block and 
a third one-- the Beacon Hotel with 225 rooms-- at the corner of 17th ..__N St.!.>. 
and Rhode Island. Approval of a Special Exception for a Hotel would make 
four hotels within 200 yards of each other. Hotels with restaurants, such as 
the Tabard Inn, tend to have substantial delivery and service requirements on 
a daily basis. The nature of this proposed Hotel with its 98-car garage and 
its intention to have all of its hotel/restaurant deliveries made through the 
rear of the building will create bottlenecks in the alley that will spillover 
onto N Street. This would diminish one of the nicest historic blocks in the 
city. 
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Contrary to what the Office of Planning says, the proposed Hotel would not 
bring balance to the Special Purpose district as mandated by 512.5 of the 
Zoning Regulations. N Street has no residential. It did have a 20 unit 
apartment building as late as 1998._ But it is gone. And it didn't leave easily 
or voluntarily for that matter. It took the applicant 10 years to empty out the 
Woodbine apartment building at 1755 N Street. 

If you rely on the methodology of the Office of Planning for arriving at 
"balance", which uses a 7 to 8 block radius to measure balance between 
residential, office and hotel or inn in our Special Purpose zone, you quickly 
realize that you could add five or six new hotels to N Street without radically 
upsetting the "balance" percentages presented by OP. Indeed, the terms 
"balance" and "in the vicinity" - to have any meaning at all-- need to be 
viewed from the standpoint ofN Street, or Squares 158 and 159 (which 
make up the 1700 Block of N Street,), not New Hampshire Ave, and R 
Street, seven blocks away. This proposed hotel is replacing the last 
residential on the block and creates an imbalance of uses that favors Hotel 
over Residential by a ratio of3 to 0. (4 to O if you are counting the Beacon 
Hotel at 17th ,.N St._and Rhode Island which is also zoned SP-I zone.) 

But most importantly, from the standpoint of the Tabard, the proposed Hotel 
deprives afternoon sunlight to the Tabard garden, Tabard's main dining 
room, bar area, more than a dozen hotel rooms, green roof areas and main 
roof area . This deprivation of sunlight and air will_adversely impact_ the 
Tabard Inn. 

Anyone who has spent an afternoon in the garden of the Tabard recognizes 
that there is magic there that cannot be found in a sidewalk seating area. It is 
a unique oasis that is cherished by many. It is a defining element of the 
Tabard "character" and a central element of the Tabard business. I have 
attached 22 print media mentions of our garden/patio from 1982 to present. 

The Tabard character and health of its business, is in no small part, defined 
by our outdoor patio and courtyard which gamer sunlight, ambient light and 
air. In the applicant's BZA submission, there is a lengthy definition of a 
"boutique hotel". I hope that you read it. Simply put, a boutique hotel is 
defined by its "character". Unfortunately, the proposed "boutique" hotel not 
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only diminishes the Tabard as a hotel but as a "boutique" hotel as well. That 
just does not seem right. 

Being put in complete shadow by 4pm on the sunniest day of the year, and 
much earlier when the sun is lower in the sky, will negatively impact, among 
other things, Tabard's wedding business. Weddings are extremely important 
to the Tabard bottom line and the Tabard hosts a number of outdoor 4pm 
weddings starting in the Spring and ending in the Fall. These weddings are 
booked under the pretense that there is an excellent probability that it will be 
sunny that day. Well, this proposed Hotel would ensure that it would be 
impossible for the Tabard to -have a sunny 4pm wedding. Our wedding 
customers would likely look for alternative outdoor venues for their 
weddings that afford them sunlight. This would hurt the Tabard business 
and its employees. Tabard has been hosting outdoor weddings for 34 years. 

Our efforts to green the Tabard and make it more sustainable would be 
diminished by the deprivation of afternoon sunlight and hurt our wallet and 

\ the environment in the long run._We have a series of green roofs at the 
Tabard -installed by Canopy LLC, that absorb substantial amounts of storm 
water, act as a cooling agent for the building, and supply our kitchen with 
herbs. In addition, we made a down payment on a 180-Tube Solar Thermal 
System for our rooftop to cover all of the hotel's hot water needs. The solar 
hot water system has been put on hold pending resolution ofN Street Follies 
request to build this tall wall along our property line. Due to the fact that our 
Eastern sunlight is already blocked by the non-conforming 10 story Topaz 
Hotel, our green initiatives are highly dependent on our Western sunlight. 
This proposed Hotel, as it is designed, would nullify our solar hot water 
program and diminish our green roofs. 

Tabard had a sustainable-design consultation done last May by the DC 
Department of Small and Local Business Development (DSLBD) in which 
the DC Government praised our green roof project as well as recommended 
the installation of our solar hot water heating system. 
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And none of our green initiatives or lighting issues would be at stake, if the 
applicant presented a plan that was more sensitive to his neighbors. He has a 
150 foot wide lot but no setback on his eastern perimeter. I take issue with 
the OP's assertion that the 5th floor NE comer "cut-out"-which is really 
just a small terrace on the comer of the building-- is a sufficient setback. 
That area is further north than the Tabard and the sun does not shine from 
the Northeast. A more sensitive plan, with less adverse impact on the light 
and air of the Tabard, would sufficiently setback upper floors that run south 
along Tabard's perimeter enough such that the project avoids cutting off 
substantial amounts oflight and air to the Tabard. 

We ask that the BZA deny this request for a Special Exception for a Hotel 
for the reasons stated above. Thank You. 
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Greening DC Restaurants Project Consultation Report: Tabard loo 

I. Executive Summary 
This report provides recommendations for improved environmental practices for Tabard Inn. 
The recommendations are based on information collected from a preliminary questionnaire and 
during an on-site assessment conducted on May 28, 2009 by A. Bambi Tran and Camille Nixon, 
which included discussions with Jeremiah Cohen, Angeli Escalante, Suzanne Knapik, Irene, 
and Cindy and a tour of the restaurant. 

Restaurant Contact Information 
Restaurant Name: ...................... Tabard Inn 

Address, Zip: ............................... 1739 N Street, NW, Washington, DC 20036 

Web (Business): .......................... www.tabardinn.com 

Phone (Business): ....................... 202-785-1277 

Email (Business): ........................ hoteltabardinn@aol.com 

Owner(s)'s Name: ....................... Jeremiah Cohen 

Phone (Owner): ............. .............. 202 494 2609 

Email (Owner): ............................ hoteltabardinn@aol.com 

Assessees: ................................. Jeremiah Cohen (owner), Angeli Escalante, Suzanne Knapik, 
Irene, and Cindy 

Business Basic Information 
Year Opened: ............•................. 1975 

Restaurant Size: ........................ 4,000 sf (+42 hotel rooms) 

Type of Service: .......................... Full service 

Seating: ....................................... 90 indoor and 40 outdoor 

Type of Food: ......................... American Eclectic 

Other Locations: ......................... No 

Franchise: ................................. No 

Property: ................................... Own-Purchased 

Staffing: ..................................... # Employees: 60 FT and 25 PT 

Operating Days/Times: ............... Sunday: 8:00am-9:15am; 10:30am-2:30pm; 6:00pm-9:30pm 
Monday-Thursday: 7:00am-10am; 11 :30am-2:30pm; 6:00pm-9:30pm 
Friday: 7am-10am; 11:30am-2:30pm; 6:00pm-10:00pm 
Saturday: B:O0am-9:45am; 11 :00am-2:30pm; 6:00pm-1 0:00pm 

64 hrs/week (average 9.14 hrs/day) 
365 days/yr 
3,337 hrs/yr 

Profit Margin: ............................... unspecified % 
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Motivations to Green (Listed in Priority Order) 
Unranked: COST SAVINGS: I want to reduce my utility bills and other operating costs. 
Unranked: ENVIRONMENT: I want to reduce the negative impact on environment. 
Unranked: FINANCIAL INSENTIVES: I learn that rebates and grants are available to help. 
Unranked: REGULATORY: I need to comply with recycling/other regulatory requirements. 
Unranked: SALES: I want to attract customers who support eco-friendly businesses. 
Unranked: PATRONS: I want to improve dining conditions for customers. 
Unranked: STAFF: I want to improve working conditions for staff. 
Unranked: MINIMIZE WASTE: I want to learn how to reuse items and extend equipment life. 
Unranked: CUSTOMER DEMAND: My customers are asking for eco-friendly paper products, 

food or other items. 
Unranked: OTHER: We are just good people. 

Utility Rates* 
Electricity: ................................... $0.1180 

Gas: $0.99/therm (for 1741); $0.855/therm (for 1737-1739) 

Water: ............. .. ............... ........ .. $2.30/CCF 

Sewer: ........................................ $3.47/CCF 

* Rates do not include fees and taxes and peak demand charges 

Utility Use* 
Annual Av. 

Utility Annual Use 
Annual 

CosUSF 
Av. Monthly 

Monthly 
Cost($) Use 

($/SF) Cost($) 

Electricity 388,550 kV\lh $45,849 $11.46 32,379 kWh $3,821 

Gas 35,788 therm $33,379 $8.34 2,982 therm $2,782 

Water/Sewer 3,101 CCF $17,893 $4.47 258 CCF $1,491 

Total $97,121 $24.28 $8,093 

* Usage information above includes utility use from hotel portion of establishment. 

Business Owner Comments on Restaurant Operations: 
1. Energy: 

Av. 
Monthly 
CosUSF 
($/SF) 

$0.96 

$0.70 

$0.37 

$2.02 

• Considerations in installing energy-efficient light bulbs: they cannot fix in some of 
the historic light fixtures; the LEDs are too intense for the desired ambiance; and, 
dimmer strings don't work because they don't consistently light. 

• Continuity of kitchen use makes occupancy and exhaust sensors not viable (i.e. , 
not enough downtime) 

• Operates two wine rooms 

• Switched from water-to air-cooled ice machines (2) 

2. Water: 
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• Sale of bottled water to hotel customers account for $5-1 OK/mo. sales 
• Uses Cooler Smart system to purify tap water consumed by staff ($50/mo for two 

filters) 
3. Food: 

• Purchasing local food difficult in late fall/early spring due to seasonal availability. 
• Operated own farm in Maryland through 1999. 

4. Building: 
• The Tabard Inn comprises a hotel and restaurant, which occupy three buildings 

(1737, 1739 and 1741 N Street, NW) that are connected. The restaurant is 
located in the middle building, 1739. The hotel has approximately 42 rooms 
between the three sites. 

Green Strategies Implemented prior to Consultation Meeting 
1. Energy Efficiency: 

• Weatherized external envelope of building 
• Improved the efficiency of the HVAC, plumbing or electrical systems 
• Switched to energy-efficient light bulbs (CFLs) however not all historic fixtures 

can receive such light bulbs 
• Installed dimmers/timers to minimize energy usage. 
• Purchased energy-efficient equipment 

2. Water Efficiency: Lowered water temperature and uses hot water booster. 

3. Sustainable Food 
• Purchases organic food and beverages and free-range meats/poultry when 

possible (Eco Farms, Pipe Dreams) 
• Purchases food transported from local growers and seasonal food 
• Grows herbs on site 

4. Green Products: (none noted) 

5. Waste Reduction 
• Recycles cooking grease (used to pay $75/mo. now pays $19/mo) 
• Recycles glass 
• Reduced or eliminated sales of beverages in bottles/cans 

6. Green Building: 
• Painted building roof white/silver 
• Installed green roofs 
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D. Greeni11g Actions: Start Next Year/Significant Capital 
Investments 

• Replace old/damaged appliances and equipment with ENERGY STAR models 
o Cost: Varies 

o Payback Period: 5%-80% energy/water savings - varies based on product type. 

o Comments: Ask vendor for ENERGY STAR options and their estimated annual 
energy/water savings and calculated payback period. ENERGY STAR options 
available for a variety of products, including commercial food service, appliances, 
HVAC systems, water heaters, lighting, and office equipment. A list of ENERGY 
STAR products is available at: www.energystar.gov. 

• Change dish machine lease to lease ENERGY STAR model 
o Cost: TBD 

o Benefits: Energy and water savings (Approximately $907 savings per year) 

o Comments: 

• Renegotiate dish machine lease to ENERGY STAR model. A list of ENERGY 
ST AR qualified dish machines is available at: 
www.enerqystar.gov/index.cfm?c=comm dishwashers.pr comm dishwashers. 

• Current dish machine model is: CMA model A-2 (similar to CMA model AH 
except wider - 27.5"), single tank, door type, low temp. If replacement purchase 
is required, then an ENERGY STAR dish machine has a payback of 7-10 years 
(over a conventional unit) depending on the natural gas and water/sewer rates 
(the higher the rates, the shorter the payback period). Dish machines are 
expected to last 15 years. 

• Replace paper towel dispensers with energy-efficient electric hand dryers in 
bathrooms 

July 2009 

o Cost: $400-$1,500 per hand dryer 

o Benefit/Payback Period: Up to 95% savings over operating cost of paper towels (cost 
of paper towels plus labor for refilling dispensers) and up to 85% energy savings 
over conventional hand dryers. 2-6 year payback 

o Comments: 

• Helps to prevent clogged toilets and reduces trash. 

• Beware that these hand dryers can be noisy - test them out prior to purchase. 

• Hand dryers have specific placement and installation requirements - consult the 
manufacturer prior to purchase. 

o Manufacturers/models: . Excel Dryer XL ERA TOR line; Dyson Airblade line; American 
Hand Dryer GXT EXTREMEAIR line. 
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• Replace split HVAC system in main dining area and lounge area with high velocity 
central HVAC system 
o Cost: $20,000-$30,000 

o Benefits: Energy savings. Improved comfort for customers and staff. 

o Comments: 

• Work with mechanical engineer/contractor to zone rooms to allow for maximum 
flexibility. 

• Pay attention to air distribution design to prevent dumping air on customers. 

• Check SEER for existing systems. Some are SEER 1 O (not energy efficient) and 
others are SEER 16 {energy efficient). 

o Manufacturer(s) include: Energy Saving Products, Ltd. (Hi-Velocity Systems); 
SpacePak; Unico, lnc.·contractor: Air Cool & Heating Systems, Inc.; AJ Michaels 
Company; Argent Heating and Cooling. 

·o Install solar hot water heating system . 
o Cost: Typical installed cost of solar thermal system with collection area (sf) of: 

• 54· sf with a 80 gal tank = $8,200 -$11,000 
• 96 sf with a 120 gal tank= $8,300 - $13,000 (as suggested in Capital Sun Group 

proposal) 
• 128 sf with a 150 gal tank= $10,800- $18,000 

o Benefit: Energy savings. 

o Payback Period: 3-7 year payback. 

o Comments: The proposal by Capital Sun Group was reviewed. Based on the system 
described, the cost estimate listed in the proposal seems to be high. SDC staff is not 
familiar with the controls listed, but it seems that it should not drive up the cost that 
much. Recommend getting bids from other installers. 

o Other Service Providers* include: Aurora Energy, LLC; Chesapeake Solar LLC; 
Cityspace Solar Annapolis; Greenspring Energy. 

o Financial Incentives: 
• Federal tax credit available for solar thermal system (up to 30% of costs). More 

information is available at: www.energytaxincentives.org. 

• DC Renewable Energy Incentive Program provides rebates for eligible renewable 
energy systems, including solar thermal systems. The Program is currently 
oversubscribed but prequalification applications are still being accepted. More 
information is available at: 
http://www.qreen.dc.gov/green/cwp/view,a, 1244,q.461562.asp 

• Purchase green power for at least 50% of total annual electricity consumed 

July 2009 

o Cost: $6-$10 per mVVh {typically 5-10% cost premium over current electricity rate) 

o Benefit/: Carbon emissions reduction. 

o Comments: 
• Can purchase green power from some local power suppliers (e.g., Washington 

Gas and Energy Services) or can purchase Renewable Energy Certificates via 
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"The Ta bard Inn doesn't just reflect its surroundings, it helps define them" 

The Tabard Inn is the longest continuously operating hotel in Washington DC. 
Part of the reason for its longevity and continued success has been the magical 
walled garden that has provided a haven for Tabard customers for over 40 
years. The Tabard Inn has always had a transcendent vision that goes beyond 
the traditional mindset. It exists to provide a soulful place for people to gather, 
interact and experience a pace that is reset to a human one. Part of the 
elemental mix is the brick-walled patio, the setting for a delightful breakfast, a 
power lunch, a romantic dinner, a relaxing after work or dinner cocktail or the 
joyous event of a wedding ceremony. To sit in the dining room or bar at dusk, 
looking out the handcrafted windows to the garden with the golden light 
streaming in, is to return to a safe, nostalgic place. The atmosphere on the patio 
and throughout the Tabard Inn is the product oflong hours of collective, loving, 
diligent hard work done by a staff of dedicated people who rely on the Tabard 
not only for their livelihoods, but the chance to be a part of one of the most 
unusual, delightful oasis in all of DC . 

... It's a delight to take breakfast in the bricked patio out back with its tables and 
umbrellas, a parachute billowing overhead to keep guests dry in inclement 
weather. 

Los Angeles Times 1982 

... The Tabard Inn is crammed 9 months of the year. Its bar and restaurant, 
which in the summer spills out into a patio garden, are full every day. There's 
always a line. 

In Business October 1982 

... Fresh is becoming a tired word in the restaurant world, but the Tabard Inn 
brings it back to life. Lunch in the garden is one of Washington's hidden natural 
assets .. 

The Washington Post Top 50 restaurants 1989 



... One of the.first sign of spring in Washington is the long line forming for lunch 
in the Tabard Inn's walled garden. It's a green and peaceful downtown respite ... 

The Washington Post Top 50 restaurants 1992 

... It wouldn't matter much what the Tabard Inn served if the management 
would guarantee you a space in its walled garden on a balmy afternoon. 

The Washington Post Dining Guide September 1994 

... It is perennially one of the most charming restaurants in town ... Its walled 
garden is peaceful .. 

The Washington Post Dining Guide September 1995 

... Best Place for a Romantic Drink: 
Tabard Inn. Take a table in the garden tucked away in the back of 1739 N St 

Daily News June 1997 

.. J celebrate the seasons at the Tabard. In spring, the walled garden is the nicest 
place for a midday escape called lunch 

Washington Post Dining Guide 1997 

.. .As soon as the weather suggests I don't need a coat, the Tabard Inn's brick­
walled garden comes to mind. It is a joyful little mingling of masonry, trees, 
vines,flowers that together tum a meal into a vacation 

Phyllis Richman Washington Post Magazine March 1998 

... In spring and summer, its small garden patio is one of the city's most 
delightful urban destinations for outdoor dining. 

Sidewalk Washington DC November 1998 



... The Tabard Inn is a great restaurant. It owes much of the draw to the cozy, 
grandma's living room ambience, not to mention the glorious, enclosed outdoor 
courtyard that opens in spring. 

Time Out Washington Guide 2001 

... The Tabard has .... an unexpected brick-walled courtyard that's a lovely place 
for outdoor dining in good weather 

Washingtonian May 2002 

.. Another great reason to return to the Tabard Inn ... I can't wait to come back 
on a nice, sunny day and enjoy the terrific brickwalled patio and garden area, 
sitting at one if the wrought iron tables sipping a mimosa, basking in the 
sun. 

Lori Welch Brunch of the month Old Town Crier March 2002 

... It's near Dupont Circle, and it's an utterly comfortable, shabby-chic small 
hotel with a fireplace in the sitting room and a terrific restaurant with a garden 
deck. 

Where to Stay National Geographic Traveler Magazine June 2002 

... For more than 25 years now, it's been the place many of us head in spring and 
summer for a chance to dine outdoors, surrounded by a brick wall and 
abundant greenery. 

Tom Seitsema The Washington Post Magazine February 2004 

... The Tabard is in demand for its warm,funky atmosphere and fantastic 
kitchen. Light flows into the dining room from a skylight over the bar and 
windows on the back walls. In warm weather the patio is a lovely place to dine. 

Harry Jaffe Washingtonian August 2005 



... The popular restaurant and lounge screams ambience, including the brick­
walled summer garden .... 

Washington Flyer Magazine and Travel guide January 2005 

... The Tabard Inn is a small, British-style hotel with a smashing restaurant and 
verdant backyard patio where power-brokering politicos trade quips over 
Glidden Point oysters .. 

Washington Flyer May/June 2005 

... Like and old.friend, I can always rely on the Tabard to be therefor me. 
I can count on the brick-walled garden to impress any visitors 

Washington Post Magazine October 2007 

... Lighting is atmospheric-you'll/eel like you are wearing Ray Bans-the 
overstuffed Victorian camelbacks are well worn and private enough/or soulful 
kisses. In summer, the walled garden is the place to dine. 

Romantic Days and Nights in Washington DC Cynthia 
Hacinelland/William Connor 

... Enter through the homey lobby and cozy lounge and move out to the breezy 
patio pleasantly shaded by the trees and a canopy of billowing parachute silk. 

Footloose Dining out Washington Post 

... Best Romantic Hotel 
Beyond the main parlor is a restaurant, an enchanting patio for drinks in the 
spring and summer and a bar from which you can purchase libations and carry 
them wherever you want to sit or whatever. 

The Washington City Paper 



HOTELS: ·o.c. 
Continued from First Page 
tered throughout the hotel, particularly the lobby that 
takes. on the appear;mce of a displaced greenhouse. 

G_uest rooms at the Four Seasons are equipped with 
hair dryers, . bathroom scales, boxes of homemade 
cookies, baskets of soap, robes, bedside TV control and a 
couple of magazines aimed at making the guest's visit to 
Washington ~horoughly exciting. ' . · 

The Four Seasons is the nesting place of entertainers 
Elton. John, the ~eeGees and classical 'pianist Van Cli­
burn whenever they're in town. Its rooms are bright 
and well appointed~the restaur~ntgel/> high marks, but 
there's one drawback: Because the Four Seasons does 
business , in · fashionable Georgetown, this places it 
slightly out of the mainstream for downtown sightseers. · 

Still, taking· afternoon tea in the lobby terrace while 
listening to Chopin makes for a most memorable exper­
ience. Singles at the Fou.r Seasons are priced from $115 
to $145, doubles $135-$165 and suites $235-$760. · 

A close neighbor to the. Four .Seasons (although not.in 
the same category), the 164sroom Marbury House fea­
tures valet parking, a concierge, a small -but tasteful 
dining room and rooms priced at $75 single, $87 double. 
There's also ~he Georgetown Inn where rates start at 
$96 single, $1~6 double (sewing kits, shower caps, shoe- Washington Monument is seen across 
horns-the whole mishmash). · 

Nifty Little Inn pearance and gracious hospitality delight patrons, all of 
A good deal of attention is being given these days to which is a bit of PR hype put out by Edward Cohen, the 

proprietor, an _ex-fin?ncial reporter for the Washington the nifty little River Inn where maids shop for guests at Post. · 
no extra char&e. Small suites ($84 single, $96 double) No argument, there is a certain charm in the lounge 

. come with terry robes, oversize towels, a coffee pol, with its deep sofas and ,;1djoining bar. And it's a delight 
grinder and fresh beans thctt are provided daily along to take breakfast in the bricked patio out back. with its 
with wakeup calls that include a weather report. With tables and uml;>rellas, a parachute billowing overhead to 
128 suites, the River Inn isgettirig raves for its restau- keep guests dry during inclement weather. 
rant, the Foggy Bottom, fresh juice, hpmemade crois- Cohen, .who sat glumly through breakfast in T-shirt 
sants, excellent lµnches, dinners. . . ·. and jeans, seemed particular! roud that the Tabard 

-r.~;>~,,~;;.·£.i~2\'~r;.;.::- ,;:_;::-~r~-r.;;:~;;;: ::,•·,~.·- ·. :? '?;J;·,:\st'~:, p· . .:r:·iJ2--:rs..:~'-Zt.;.~ 
] · PHOTOS BY BERNIE BOS_TON I Los Angeles Times ;4-:,~ 

~f;~ 



"To avoid failing we had to make a breakthrough, to get away 
from .the traditional way of doing things. We had to 

emphasize fresh, natural foods." 

During spring and summer, the 
Tabard is supplied with fruits and 

vegetables directly by a group of 
local farmers. 

The staff doesn't dress up in uni­
forms. There are no doormen to carry 
your bags . No television sets in the 
.rooms. (In fact there are more pianos 
in the hotel, which you're invited to 
play, than TVs) . No discounts . No 
weekly rates . The 50 odd rooms are all 
different. And until just recently credit 
cards were refused . The owner now re­
luctantly accepts Visa, and even has 
permitted his staff to "experiment" 
with a weekend discount. 

The Tabard is crammed nine 
months of the year. Its bar and restau-

rant, which in the summer spills out 
onto a patio garden, are full every day . 
There's always a line . During the 
Carter administration it was a watering 
hole for liberals doing business in the 
capital . But the change in administra­
tions hasn't done the hotel any harm. If 

A Houston oil man feels more at 
home at the Tabard Inn than at the 

more formal downtown 
Washington hotels. 

anything the· clientele is more varied. 
In the restaurant you'll encounter law­
yers doing the usual Washington deal, 
an actor or writer on a promotion tour, 
environmentalists plotting an attack 011 
James Watt, secretaries, businessmen, 
politicians, aides from the Reagan 
White House, and a Houston oil man 
who feels more at home at the Tabard 
than at the more formal downtown ho­
tels. And, he says, it saves his company 
money. Tabard rooms range from $30 
to $75 a night, compared to the $125 
and up he was paying elsewhere. 

The 60 people who bustle about 
working at the Tabard are not at all 
what you'd expect to find at a hotel. 
The chef who pokes his head in and out 
of the kitchen is a deep sea diver by 
trade. The young woman who waits on 
tables is a psychotherapist, the bar­
tender a business writer for a local 
magazine, another waiter, an opera 
student. ' 

Behind this lively setting lies an in­
teresting and instructive business story. 
Edward Cohen, a former newspaper 
reporter and public policy consultant, 
and his wife Fritzi, bought the hotel in 
1975. At the time it was down at the 
heel and without a restaurant. Setting 
up a restaurant and bar was one of Co­
hen's main goals. But to accomplish 
this he soon found himself having to set 
up in miniature what many big corns 
panies do by rote: a system of direct 
marketing, through which he could 
buy the kind of food he wanted to 
serve. This system, which still is evolv­
ing, drew Cohen into a skein of con­
tractual relationships with nearby 
farmers, that may be helpful for others 
in similar situations . 

"Since we were starting a restaurant 
from the beginning,'' Cohen says, 
"and since so many restaurants fail, 
the only thing we could hope for was 
that somehow the restaurant and the 
hotel would reinforce each other, so 

. that in periods when one was off the 
other would subsidize it. 

·"Since we had very little experience 
in restaurants, the way we analyzed it 
was that in order to avoid failing we 
had to make a breakthrough, to get 
away from the traditional ways of do­
ing things. We decided to try to hire 
cooks who were interested in the natu­
ral or organic or biologically grown 
foods . People familiar with this ap­
proach were more desirable than those 
who weren't thinking at that level. We 
weren't trying to define what naturally 
organic biologically grown food was. 
Most of all, we were interested in foods 
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This is a town of great jazz, eth­
nic food and outdoor bistros. 
Beyond the legislative gridlock is a 
loose grid of vital neighborhoods, 
an edgy arts scene and museums 
you never lmew were here. 

Bests 
:\,:. 

Best place for a famlly lunch:· 
Union Station. If your kids are 
grownups (or close), sit outside 
at America, and watch the pass­
ing scene from a wicker chair set 
among the columns. If you have 
toddlers or young teenagers, 
head downstairs, where there are 
high chairs and pizza for the kids 
and Indian food for the adults. 

Best place for a romantic drink: 
. Tabard Inn. Take a table in the 

garden tucked away in the back 
of 1739 N St. Note: you can also 
stay at the inn, a charmingly 
restored townhouse near Dupont 
Circle. 

Best bar for weeekend Jazz: 701. . 
Frequented by salad-munching 
regulators and dour policy-mak­
ers by day, the place turns into a 
hot Capitol Hill-area jazz spot at 
night. DC's Phil Harris trio plays 
Friday and Saturday. Located at 

-701 Pennsylvania Ave. -N.F. 

so W<e I-495 and follow
0

the signs to 
Wolf Trap for an evening of music at the 
country's only national park for the per­
forming arts. Tickets must be booked 
ahead. For schedule information (703) 
2fi5-1860. 

Museums and monuments 
_ If you can't abide the thought of 

another visit to the Air and Space 
. Museum with 6,000 of your most inti­
. mat.e friends, try a trip to some of the 

city's lesser-lmown museums. 
The National Mnseum of Women in 

the Arts is the only one in the world 
devoted entirely to women artists. The 
collection includes works by Georgia 

· O'Keeffe, Lee Krasner and Helen 
Frankenthaler. "The Sacred and the 
Profane: Josefa de Obidos of Portugal, 
1630-1684" runs through September 7. 
(1250 New York Ave.; suggested dona­
tion: $3) 

In ti1e Dupont Circle neighborhood, 
there's the Phillips Collection, housed in 
a ~uperb 1897 brownstone. There are 
paintings by Paul Klee, Mark Rothko and 
Ric_hard Diebenkom, as well as impres­
sionist works by Degas. The great sur­
prise here is Renoir's "Luncheon of the 
Boating Party" (1600 21st St. NW; adults, 
$6.50; students and seniors, $3.25). 

. Okay, so there is one monument on 
the alt.ernative tour. The newly dedicated 
Franklin Delano Roosevelt Memorial, a 
7-acre site near the Jefferson Memorial, 
depicts the four tenns of FDR's pn~sid~n­
cy in bronze sculpture. 

The city's newest monument caused a 
controversy when it was revealed that 

FINDING A GARDEN 
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Roosevelt was nots 
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now being created. 
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vegetables-including jicama-are crunchi­
er, and the spicing-incorporating dried 
shrimp-is more exotic, while the dark sauce 
for slathering on the pancakes is far more 
pungent than hoisin. The noodle dishes-cha 
kway teow, bee hoon and Singapore rice noo­
dles-are a pleasant balance to the hotter, 
creamy, coconut-based curries such as the 
pink-sauced shrimp or the more familiar yel­
low chicken curry. A consistent favorite is 
small Chinese eggplants curried with chunks 
of carrots and chicken. And the nasi gor­
eng-lndonesian fried rice-is one of those 
dishes you can't resist nibbling to the last 
morsel. 

As for the appetizers-well, just order 
. them all. But if you don't have quite enough 
people to warrant that, be sure to try the 
crisp fried beef-stuffed curry puffs and the ro­
jak, an unusual salad made with jicama, cu­
cumbers, carrots and pineapple coated with a 
savory shrimp paste marinade. Then there 
are the flat scallion-and-cilantro shrimp pan­
cakes with a bright red peanuty hot sauce, 
the fried tofu with a similar sauce, and five­
spice roll, which is an exotic cousin of meat 
loaf, and the meal-in-itself soup called laksa. 

Straits of Malaya is an airy restaurant in­
side as well as on the roof, and it is prettily 
decorated with batiks. But while there are 
plenty of qualities that make it attractive, the 
food is enough in itself. 
1836 18th St. NW. 202-483-1483. Open: for 
lunch Monday through Friday noon to 2 p.m., 
for dinner Sunday through Thursday 5:30 to 
10 p.m., Friday and Saturday 5:30 to 11 p.m. 
AE, MC, V. Reservations accepted. Separate 
nonsmoking section. Prices: lunch entrees 
$6.95; dinner appetizers $4.95 to $8.95, en­
trees $9.95 to$14.95. 

8i1Liilll•I 
After trying just about all the sushi bars-and 
happily enjoying most of them-I find myself 
most eager to return to Washington's first, 
Sushi-Ko. What brings me back is its tradi­
tional sushi-bar environment combined with a 
little innovation on the menu. The setup is the 

· usual: One side of the long narrow room has 
the sushi bar, with a long row of seats; the 
other is lined with booths. And on the walls 
are wooden signs listing the kinds of fish 
available and the specials the chef has created 
to fit the season. 

Yes, sushi and sashimi are seasonal. In ear­
ly summer, just as soft-shell crabs hit the 
menu, there was also a luscious little appetiz­
er of tuna-raw inside, with seared edges, 
napped with a mildly sweet and nutty garlic 
sauce; it was garnished with bright red paper­
thin slices of rhubarb, an utterly delicious sur­
prise. Another summery creation, carpaccio 
of three kinds of fish, was very lemony and a 
little sweet; it was a beautiful pastel still life, 
though the taste of the fish was lost in its 
midst. Even on the everyday menu, Sushi-Ko 
,. .,: · · , , · · : · --.:~tions as spicy tuna hand 

roll, a_ cone of seaweed filled with rice and a 
luscious combination of chopped raw tuna 
with faintly peppery mayonnaise, sesame 
seeds and scallions. 

The traditional sushi is fine-the fish itself 
no better or worse than most. Sushi-Ko has 
the advantage, though, in its large selection. 
And if you love the premium items-tuna, 
yellowtail, salmon roe, eel, sea urchin and raw 
sweet shrimp-Sushi-Ko offers them and 
more as an assortment for just a few dollars 
above the regular assortment. Usually those 
luxuries are found only a la carte or as a small 
part of an assortment. 

Finally, Sushi-Ko carries on its tradition of 
old-fashioned Japanese service with American 
-communicativeness. It's as homey as a sushi 
bar gets. 
2309 Wisconsin Ave. NW. 202-333-4187. 
Open: for lunch Tuesday through Friday 
noon to 2·30 p.m . .for dinner Monday through 
Friday 6 to 10:30 p.m., Saturday 5 to 10:30 
p.m., Sunday 5 to 10 p.m. AE, MC, V. Reser­
vations accepted . . Separate nonsmoking sec­
tion. Prices: lunch appetizers $2 to $10, en­
trees $6.50 to $16.50; dinner appetizers $3 to 
$10, entrees$8.50 to$1Z50. 

li•S:f•IA•IIIIII 
It wouldn't matter much what the Tabard Inn 
served if the management would guara~ee 
you a space in its walled garden on a balmy af­
ternoon. But those umbrella-shaded tables 
are first-come, first-served, so you have to 
take your chances. On the other hand, the 
food alone makes this homey little restaurant 
sufficiently worth the risk of sitting inside, 
and even the inside is pretty charming. The 
ingredients are not only fresh, but many of 
them are grown on the inn's own farm. The 
cooking is breezy and casual-colorful and 
flavorful combinations of ingredients without 
much fuss and nothing so elaborate as, say, 
a sauce. 

The food is American, which means pork 
loin sandwich on Ethiopian bread or house­
made chicken tamales, sesame salmon in wa­
sabi-miso broth or a giant raviolo filled with 
various mushrooms and ricotta cheese. Salads 
are abundant and vivid. Vegetables are exact­
ingly fresh (in fact, the only flaws I've found in 
the ingredients were the shrimp and scallops, 
which one day tasted past their prime). And 
if the food lacks genius, it compensates with 
enthusiasm. 

What's important about the Tabard Inn is 
that everyone seems enthusiastic, from the 
cooks to the servers to the customers. And 
no facet of the meal is beneath notice. The 
wines are interesting, the lemonade is fresh­
squeezed, the butter is excellent, the garnish­
es taste good, the vegetarian dishes are styl­
ish, the prices are modest-I could go on. 
Tabard Inn is not a gastronomic mecca; rath­
er, it is an awfully nice restaurant. 
1739 N St. NW. 202-833-2668. Open: for 
breakfast Monday through Friday 7 to 10 

The Way You 
Look 

IsUpToYou. 

It used to be that if there was something 
you didn't like about the way you looked, 
all you could do was hide _it. 

Now you can change it. 
Today's effective and affordable 
plastic surgery can help you look better. 

And feel better. 
To show you how, we've designed this 
special booklet that will tell you 
everything you need to know about 
all of the procedures, how to choose 
a plastic surgeon, pictures, prices, 
articles, everything. 

It's informative, fun and free. 
From Washington's plastic surgery 
center: Bel Age. 

Call (703) 998-4111 
For This Free Booklet. 

ti 
BelAge 

Washington's Plastic 
Surgery Center 
4900 Seminary Road 

Alexandria, Virginia 22311 
0 SchclVMullancy Heallh Care Marketing. Inc.. 
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1739 N Street, N.W. Washington, D.C. 20036 
- ~ ~) 1t>f 5 Telephone (202) 785-1277 --(of' ~ -
\ q<f( Fax (202) 785-6173 

FREsH ·,s sEco~1~6:.~1JiReo ·wofi.0 ,~)H~ .; 
restaurant wotld,'but Uie Tabard :100. b:lllgs it : 
back to life. Lunch, in the garde1L1,~ ~ne of \ 
Washirigton•~· hidden ,natural assets;_a1,1d _,\he ; . 
men~ takes advanta_ge of the ~st -~f 0~ ':.?un· , 

q!:Ji f;'jljli~rl 
!'w{!:l!'!J .!F:th 

ftie'Tabard lnnrS' inen~·, souncfs colodut-=­
white _'arid red ' gazpacho swirl, beet and red 
onion salad, two-toned salad -of smok~d and 
fresh ' salmon :wi'th ··opal basil . vinaigrette. 
A~d the inn· gefes to special_iengths to get 
naturally ,raised beef and apditive-free bacon 
for its burger~; even: brings vegetables from 
its own farm•and makes its own potato chips. 

. Tliis kitchen doesn't get too complex, it 
doesnit· strive too hard. Pastas, salads, chick­
en'. fish and'a couple -of.beef dishes make up 
its' memt,with,no-suc)q>refonsion's as beurre 
blarics; oi 'wilie sauces. This is down-to-earth 
real'American cooking of the '80s. 
• 1739 N St. NW_.'833-2668.-Open: for breakfast 
Mondayi'through Friday -.7-to 10 a.m.; Saturday 

· and .Sunday 8 to 10 a.m.,' for lunch Monday 
through Friday 11:30 a.m. to 2:45 p.'m., Saturday 
11 ·a.m. 'to;2:45 p,m.; for brunch Sunday 11 a.m. 
to ,2.:45~-p.m;Jor dinner Monday through Wed­
nesday 6 to' 10!30 p.m., Thursday through Sat­
urday-6 to· 11- p.m.-, Sunday 6 to 10 p.m. Prices: 
breakfast entrees $4' to $8; lunch appetizers $4: 75 
to $6, entrees $6,25 tg $12.50;,dinner. ,appetizers,, 
$6.isJ,'$7,,-i$;.~~t,;~$J7.~:to$2_1.5(); brunc~ 
entrels'"t6."56~!i!;tf;· r .. ;:··;-,-;"~·:·:···· .. 

~:t~J~i2!Ji\1i~~::,:fliiij 
ing for lunch in the Tabard Inn's walled gar­
den: It's a green and peaceful downtown 
respite, though wintertime at the Tabard 
also has its charms: sofas around the fire for 
your after-dinner drink, for example. And 
throughout the year the Tabard is respected 
for its simple lively dishes, often made with 
produce from the inn's own farm. 

This is the kind of American restaurant · 
where standard dishes turn out to be ex­
traordinary. The hamburgers are sumptu­
ous and made from "naturally raised beef," 
served with from-scratch french fries. The 
chicken sal_ad is seasoned with chili and 
cumin, tossed with several kinds of freshly 
cooked beans, corn, peppers and scallions. 
The chicken tastes so juicy that it might 
have been just cooked, and the guacamole 
topping makes you wish you had a whole 
bowl of it. A mixed grill teams quail with 
curried chicken sausage and a mound of · 

· couscous; each element is excellent. Fish is 
dewy fresh, and the Tabard lightly smokes 
its own salmon for an appetizer or a $and­
wich. Even the more complicated dishes­
an appetizer of toasted pita stacked with 
chevre and sauteed vegetables into a napo­
leon-make sense in the eating even when 
they sound too cute in print. 

In all, the Tabard Inn is a delicious re- :i 
minder .of each and every season in its time. 1~ 

1739 N St. NW. 202-833-2668. Open: for ' :: 
breakfast Monday through Friday 7 to 10 · '' 
a. m., Saturday and Sunday 8 to 10 a. m.; for ·. ~j 
lunch Monday through Friday 11:30 a.m. to , i'f 
2:30 p.m., Saturday and Sunday 11 a.m~ to 
2:30 p.m.; for dinner Monday through Wed- !_f 
nesday 6 to 10:30 p.m., Thursday through . ~1 
Saturday 6 to 11 p.m., Sunday 6 to 10 p.m. • ~ 
MC, V. Reservations suggested. Separate .i,)_· 

nonsmoking section. Prices: lunch appetizers " . {~ 





11~. 't;,""here else, at any p~ce, _can you find 
~ouse-made doughnuts, b1scu1ts and corn 

I' bread for breakfast; a long stretch of pies, 
puddings and custards at lunch and dinner; 
such side dishes as fried green tomatoes, 
spoon bread, real mashed potatoes; and., 
when the season is right, all the com on the 
cob you can eat for the cost of one serving? 

Sholl's is clean, orderly and efficient. Its 
food is basic, satisfying down-home Ameri­
can. And it's more. It's a slice of our his­
tory, a common ground for new immigrants 
and old-timers, bag ladies and bankers. It's 
the everyday dining room of many Wash­
ingtonians and an occasional nostalgia trip 
for others. It's a local institution that re­
minds us what a nice home town Washing­
ton can be. 
1990 K St. NW. 202-296-3065. Open: for 
breakfast Monday through Saturday 7 a.m. to 
10:30 p.m.; for lunch Monday through Satur­
day 11 a.m. to 2:30 p.m.; for dinner Monday 
through Saturday 4 p.m. to 8 p.m.; Sunday 
8:30 a.m. to 6 p.m. Cash only. No reserva­
tions. Prices: entrees $1.50 to $5.25, side 
dishes $. 65 to $. 95. 

Sushi-Ko Japanese food honors tradi­
tion, while American food celebrates change. 
Chef Kazuhiro Okochi came from Japan and 
has been here long enough to be pulled in 
both directions. Thus his sushi restaurant re­
mains at the top in this town. 

He goes to the fish markets himself to 
choose his catch, so his traditional sushi is 
reliably fresh and as varied as the season al­
lows. The available fish are, in Japanese 
sushi-bar style, listed on wooden plaques 
hooked on the wall and visible in the glass 
case along the bar. The written menu ex­
plains each dish further and also describes 
the chefs own sushi rolls, which include 
some hand rolls that play soft fish and 
steamed rice against crunchy bits of rice­
flour batter for an interesting contrast of tex­
tures. Those are the traditional offerings. 

On a blackboard the chef presents the 
daily specials, his inventions. Often there's a 
remarkable tuna tartare topped with a quail 
egg yolk and black caviar, decorated with a 
small mound of sweet potato puree and driz­
zled with bright orange sauce from a 
squeeze bottle in the style of New American 
chefs. In summer, soft-shell · crab is plump 
and sweet under its veil of crisp batter, a de­
licious creature to dip in thick sweetened 
soy sauce. And Alaskan salmon is crisped on 
a grill, then blanketed with a fascinating­
though oversalted-sweet and spicy puree, 
a,11 sitting on glossy and pleasantly chewy 
black rice. This chefs inventiveness spurs 
him to team smoked mackerel with sauteed 
eggplant, to fashion a salad out of local 
smoked trout. The atmosphere is pure tra­
dition. with service that is both swift and 
quiet. Sushi-Ko combines the best of a 
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sushi bar and a New American restaurant. 
2309 Wisconsin Ave. NW. 202-333-4187. 
Open: for lunch Tuesday through Friday noon 
to 2:30 p.m.;for dinner Monday through Fri­
day 6 to 10:30 p.m., Saturday 5 to 10:30 p.m., 
Sunday 5 to 10 p.m. AE, MC, V. Reservations 
accepted. Separate smoking section. Prices: ap­
petizers $6.50 to $9, entrees $8.50 to $15. 

Tabard Inn Since it is perennially 
one of the most charming restaurants in 
town, the Tabard Inn gets a lot of leeway 
from those of us who have loved it over the 
years. Its walled garden is peaceful, the so­
fas and fireplaces in the anteroom are invit­
ing, and the dining room itself-with its 
kind of '60s church-pew-and-flea-market 
conglomeration of furnishings-is endear­
ing. Still more: Tabard Inn grows some of 
its own vegetables and makes its own 
potato and other vegetable chips, obviously 
maintaining a commitment to fresh, sea­
sonal ingredients. 

On the other hand, it changes chefs from 
time to time, and the cooking is erratic. The 
current chef came from Pesce, so she is well­
versed in seafood cookery. Her codfish and 
potato cakes with a creamy tapenade are a 
delicious appetizer, her soft-shell crabs are 
left to shine without too much fussing over 
them, and she steams sweet tiny clams and 
mussels without toughening them. One 
warning is necessary: Forget the pasta. Mine 
was wadded and unseasoned, a blight on the 
landscape of my lunch. The Tabard made up 
for it, thoµgh, with a mango-and-berry crisp 
that lived up to every summer-fruit fantasy I 
entertained over the winter. 
1739 N St. NW. 202-833-2668. Open: for 
breakfast Monday through Friday 7 a.m. to 10 
a.m., Saturday and Sunday 8 a.m. to 10 a.m.; 
for lunch Monday through Friday 11:30 a.m. 
to 2:30 p.m.; for dinner Tuesday through Sat­
urday 6 p.m. to 10:30 p.m. , Sunday and Mon­
day 6 p.m. to 10 p.m.; for brunch Saturday 
and Sunday 11 a.m. to 2:30 p.m. MC, V. 
Reservations suggested. Separate smoking sec­
tion. Prices: breakfast $2.50 to $7.50; lunch 
entrees $7.50 to $11; dinner appetizers $5.50 
to $8, entrees $14 to $24; brunch $8 to $9. 

Trattoria al Sole Washington now 
has such a wealth of Italian restaurants that 
you can choose according to your mood and 
still be sure of dining well. When I'm in the 
mood for light, simple Italian cooking but I 
want a wide choice of dishes, Trattoria al 
Sole-the new, improved Vincenzo-is an 
obvious pick. The vegetables alone--aspara­
gus with butter and Parmesan-are enough 
to thrill. The fried zucchini is as light and 
crisp as any Japanese tempura chef dreams 
of producing, And factory-made pasta-here 
a good Italian brand-is cooked so perfectly 
that the first bite tastes a little stiff so that the 
rest stays al dente right to the end. 

The appetizers are straightforward: 
steamed mussels, seafood salad, baked pep­
pers and such dishes as vitello tonnato or or­
ange-and-olive salad in accord with the sea­
son. The pastas are few and familiar-with 
shellfish or tomato sauce with capers and 
olives or hot pepper, and perhaps a stuffed 
agnolotti or fettuccine tossed with seasonal 
vegetables. And while the entrees include a 
few meats-a veal stew, braised rabbit and 
such-they are mostly seafood. Choose 
grilled fish, sparkling fresh and heightened 
with lemon and oregano, or fried seafood. 
Few other places would I trust to produce de­
licious fried shrimp. And for dessert, if 
you've room, there are lovely old-fashioned 
Italian cakes and custards. If you haven't, at 
least leave with the sweet taste of orange or 
chocolate sorbet on your tongue. 

Al Sole has a long handsome dining room 
with the sun beaming through its curved 
glass ceiling so it looks like a Florentine side­
walk cafe. It serves bread made in-house that 
has the proper crust and grainy density. And 
its prices are no higher than lazy, overbear­
ing spaghetti houses in the suburbs that sur­
vive on their captive audiences. This year has 
been a fresh start for Vincenzo. 
1606 20th St. NW. 202-667-0047. Open: for 
lunch Monday through Saturday noon to 2 
p.m.; for dinner 6 to 10 p.m. Closed Sunday. 
AE, DC, MC, V. Reservations suggested. Sepa­
rate smoking section. Prices: appetizers $4. 75 
to $9. 75, entrees $11. 75 to $17. 75. 

Trumpets To find Trumpets the restau ­
rant, you have to wade through the raucous 
crowd at Trumpets the gay bar. Few restau­
rants are worth wading through a noisy bar, 
but this one is. It's not just that David Hage­
dorn is a talented chef or that his servers are 
efficient and professional as well as person­
able, or that the prices are reasonable, or 
even that the colorful restaurant-with its 
menus in industrial-metal covers-is pleas­
ant and its noise level surprisingly comfort­
able. The main ingredient that sets Trumpets 
apart is this chefs wit. 

Many New American chefs serve dishes 
that sound bizarre and taste like mistakes. 
Hagedorn's cooking is actually more inven­
tive than it sounds, and he definitely knows 
what he's doing. This is food created by a 
chef with a keen sense· of taste as well as 
humor. His appetizer of corn on the cob is 
actually a cooked carrot cob implanted with 
corn kernels. The sweetness of both the 
corn and the carrot are remarkably comple­
mentary, and the Southwestern seasonings 
raise this to a memorable dish. Shrimp sa­
tay, the skewers waving at eccentric angles, 
is as spicy, tangy and delicious as the best 
Thai versions. And nachos made on a base 
of artichoke leaves rather than fried corn 
chips, with a tart guacamole in the center 
for dipping, are fa r more sensible than the 





Tabanl Inn 
1739 N Stretl, NW, between Ccm,ecticut Auenu & 
17th Street, D,,pont Orc/e (785 1277). Dupont Orde , 
Metro. Breakfast 7-JOam Mon-Fri; 8-IOam Sat; 
8-9.30am Sun. Lunch l 1.30am-2.30pm Mon-Fri. 
Dinner 6-l()pm Mon-Thur, Sun; 6-!0.30pm Fri, Sat , 
Brunch 1 lam-2.30pm Sat; 10.30am-2.30pm Sun. 
Credit AmEx, DC, MC, V. Main course breakfast 
$3-$8; lunch $9-$15; dinner $18-$28; brunch $5-$15. 
The food can vary in quality here, mainly because 
the chefs don't seem to stay. 1bat said, the Tabard 
is still a great restaurant. It owes much of the draw 
to the cosy, grandma's living room ambience, not to . 
mention the glorious, enclosed outdoor courtyard 
that opens in spring. It's located in one of the old- · 
est hotels in DC (opened in 1924) and the lounge is 
popular for cocktails. Much of the produce is grown 
on the Ta bard Farm in the Virginia countryside and ., 
the wine ~is~~~~~the most div=e in town. .. ':!, 

operated hotel in the District; the floors and doors 
squeak and there's no lift or TVs. Don't worry-you 
won't miss them at all. 
Hotel sen·ices Bar. Business services. 
Cc11tine11tal breakfast. lau11dry. Parking. 
Restaurant. Sports facilities & pool (passes la the 
11earby YMCA). 
Room services Dataport. 

Adams Morgan 
Adams Morgan is funky, as DC goes, with plenty 
of ethnic restaurants. bar., and nightclubs. But it's 
also relatively far out - and there's no convenient 
Metro station. You' ll have to hike across the 
Ellington Bridge or take a bus to get to and from 
the Woodley Park-Zoo or Dupont Circle Metro 
stops. Parking is a horror, and the area starts to 
get sketchy the further north rou go. 

1( Best hotel . .. 
To k-p your mistress 
Swissotel Watergate (p125) in Foggy 
Bottom, where private 'diplomat' entrances 
secure you from prying eyes. 

To plan for higher office 
The Hay-Adams Hotel (p127) in Downtown 
has such a great view of the White House that 
you can almost see yourself inside it 

To survive an •-••!nation 
attempt 
Washington Hilton & Towers (p133) in 
Adams Morgan, where Reagan was shot by a 
Joelie F osier-obsessed John Hinckley. Since that 
infamous occasion the hotel has built an under­
ground passageway to safeguard the limou­
sines of visiting luminaries. 

To -n your soul 
The Jefferson Hotel (p127) in Downtown 
almost invented the concept of lobbying. Listen 
to the insider gossip at lunchtime in the pricey 
restaurant. 

To be pampered 
The Four Seasons (p134) in Georgetown, 
which has the best health spa in town and 
staff who would sell their grandmothers into 
slavery for you - with a smile. 

To drop aclcl 
Joke. But if you did, the Tabard hm (p131) in 
Dupont Circle, with its naked mannequin and 
multi-coloured decor, would provide the raw 
materials for a great trip. 
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·Tabanl Inn 
1739 N Street, NW, al Cc11necticul Avenue, Dupo11t 
Orc:/e, DC 20036 (fro11/ desk 785 1277/fax 785 
6173). Dupont Orc/e Metro. Rates single/double 
(shared bath) $65-$95; single/double (private bath) 
S99-Sl55. Credit AmEx. MC, Y. 
This is the only hotel where you11 be directed to your 
room with the instruction; 'Go past the naked man­
nequin in the bathtub.' The Tabard Inn employs a 
full-time interior designer - and it shows. Each of 
the 42 rooms is decorated in brilliant colours with a 
hodgepodge of slightly chipped antiques. Unique 
and funky, the Tabard draws locals with its excel­
lent restaurant and offers a garden courtyard in 
summer months and a roaring clrawing-roondire in 
the winter. It's made up of three nineteenth-century 
townhouses - making it the oldest continually 
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by Lori Welch 

Tabard I:n.:n. 
I could sum up my review of the 

Tabard Inn in three words. They get 
it. They get how to make their cus­
tomers happy. They get that their 
patrons want good food, good ser­
vice and good value. They get that 
if they give customers what they 
want, they1 II come back. 

Let's face it, most ofus go out 
for the experience of dining even 
more than we venture out in search 
of great cuisine. I've been to loads 
of restaurants that have entrees that 
are to die for, but won't ·go back 
because it eitherwaso!t a good value 
or I didn't receive the ievel of ser­
vice I expected. Believe it or not, 
there are some restaurants out 
there that still think their custom- · 
ers .should be grateful to them in­
stead of the other way around. 
They 're clueless. The Tabard Inn is 
clued in. 

You have to look for the Tabard 
Inn, but that's part of its charm. It's 
off the beaten path a tad nestled in 

,_. the middle of the block on N Street 
in Northwest. The restaurant is part 
ofasmailforty-roomhoteloverflow­
ing with character. The lobby leads 
you to a Victorian parlor complete 
with fireplaces and welcoming 
couches and arm chaifs. My guest, 
Rock, and I arrived early and de­
cided to relax over a cup of coffee 
in the sitting area. During tny visit, I 
1,.--• ..._Q1r;,.u,. -rnP-nt!:11 nntP.~ ahont 

bite there as many of our fellow pa­
trons were doing) and into the din­
ing room. The dining room isn't spa­
cious by any means, but it's fun, 
energetic and highchair friendly. On 
this particular Sunday, the dining 
room was filled with many young 
families, retirees, and Banana Re­
public cloaked thirty-somethings. 

When we arrived at 12:30, the 
dining room was full to capacity, but 
started to thin out close to one 
o'clock. I was grateful as the noise 
level did make it a little difficult to 
hear our waiter, Tien. 

Tien handed us our menus, 
which change daily, and made a few 
suggestions. Tien told us we had to 
try the homemade doughnuts 
served with whipped cream, which 
we opted to save for dessert. We 
decided to start ciut with one of the 
five salads listed on the day's menu. 
As we waited for our salad, we 
nibbled on the basket of muffins and 
breads Tien had put before us. 
Within moments, our house-made 
mozzarella and roasted pepper salad 
arrived, and it was wonderful. The 
mozzarella was fresh and the red 
peppers were beautiful. It was the 
perfect starter, very flavorful and not 
too heavy. Heavy came next. 

· I chose the house-made smoked 
pork sausage with poached eggs on 
f~caccia with Hollandaise from 
<>mnno thP. nther !:elections which 

of coriander, fennel and chili fl,1.l~es 
which gave it a little kick. The 
poached eggs were done to perf ec­
tion and the Hollandaise didn't over­
whelm the flavor of the sausage. 

My kudos to Chef Andrew Saba 
who has done a fabulous job in both 
presentation and execution. I was 
amazed at the diversity and breadth 
of offerin,gs on a menu that changes 
daily. The selections were imagina­
tive, yet recognizable. Andrew re­
ceived his training in Europe and 
worked at several hotel properties 
in England and Scotland before 
corning to Washington in 1995. 
He's been pleasing customers at the 
Tabard Inn since November 200 l. 

Pastry chef Huw Griffiths was 
recently nominated as Pastry Chef 
of the Year by the DC Chapter of 
the National Restaurant Associa­
tion, and it's evident why. I asked 
Tricia for a recommendation as . I 
couldri 't decide between the half 
dozen offerings which included a 
White Chocolate Apricot Brioche 
Bread, Pudding with Blackberry I~e 
Cream and Chocolate Gianduja Ha­
zelnut Praline Cheesecake with 
Kahlua Caramel Anglaise. Her rec-

.. ommendation, the Chocolate 
Espresso Almond Dacquoise, was 
incredible, but a little rich as a fol-

low up to my brunch entree. Being 
a chocolate enthusiast, it was hard 
to tear myself away from the 

· smooth, creamy chocolate, but it 
left more for my dining companion 
and for that he was glad. I'd defi­
nitely" recommend a stop by the 
Tabard for dessert and coffee after 
a show. 

We tag teamed the desserts and 
decided to take Tien's suggestion 
and try the freshly fried doughnuts 
doused with cinnamon sugar. 
Krispy Kreme watch out. They were 
out of this world. Unfortunately, 
they weren't off my thighs. Mental 
note: Ask Old Town Crier if I can 
start reviewing gyms. Seriously, do 
not make the trip to the Tabard Inn 
without having the doughnuts. 
Unfortunately, the minimum order 
is six, but you can do. what we did. 
Share with your neighbors. It's a 
nice, friendly way to start off the 
day, and who can turn down a free 
doughnut? The side of vanilla 
whipped cream vaults them to a" 10' 
on the decadence scale. 

Another great reason to return 
to the Tabard Inn. I can't wait to 
come back on a nice, sunny day and 
enjoy their terrific brickwalled pa-

. tio and garden area. I kept gazing 
out the window and wishing I was 
sitting at one of the wrought iron 
tables sipping a Mimosa, basking 
in the sun. -

Let's face it. Many establish-
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Freshly fried doughnuts doused .with 
cinnamon sugar. 

ments in Washington have been 
hammered for their deficient cus­
tomer service. There's nothing 
worse than having yo.ur outing 
marred by a rude server or lengthy 
waiting period. At the Tabard, I 
think you' 11 find all the essentials 
for a.great brunch-pleasant atmo­
sphere, friendly service, great food 
beautifully presented, and good 
value ( entrees range from $9-$16}­
and here's why: They get it. 

Tabardlnn 
1739 N Street, NW 
Washington, DC 
202-785-1277 

Hours: 
Breakfast: Mon-Fri 7-10 am, Sat 

8-10 am, Sun 8-9:30 am · 
Lunch: Mon-Fri 11:30 am - 2:30 

pm 
Brunch: Sat 1 jam to 2:30 pm, 

Sun 10:30 am to 2:30 pm 
Dinner: Sun-Thu 6-10 pm, Fri & 

Sat 6 pm to 10:30 pm 
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l khind it to accommodate a couple of chefs 
",f~ho prepare the cooked dishes. Sushi afi­
·; cionados should know that the three grades 
/ of tuna are always in stock here, which al­
, t lows the opportunity to enjoy it in a vertical 

_- tasting. The fish's resemblance to various 
; ; grades of beef is amazing: start with the reg­
;< ular tuna, whose red, fat-free appearance re­
; 'sembles a Select-grade filet mignon; follow 
· I 'with the medium-fatty variety, which looks 
~}. li~e a nicely marbled cut of Choice strip 
' · 'steak; and end with toro, the belly tuna that 
· : _is as rich with internal fat as a USDA Prime 
. : 'rib eye and has the buttery, melting texture 

of a terrine of foie gras. Those six small cuts 
of fish (two pieces of each grade) will cost 
almost $20, but the pleasure they offer is 
·worth every penny. 

, ' Along with the standard tempura, teriya­
,: ·; ki, and a number of very good meal-size 
. t ~oodle soups, Sushi Taro has a number of 
< ·_small dishes and appetizers that distinguish 

, it from much of its Japanese competition. 
Listed only on the dinner menu but yours 

' for the asking at lunch, some memorable 
. specialties include black cod with sake 
paste, Spanish mackerel with miso paste, 

· and a whole salt-broiled pike mackerel. 
Sushi Taro, 1503 17th St., NW; 202-

462-8999. Open Monday through Friday 
for lunch, daily for dinner. - RS 

DUPONT CIRCLE 

TABARD INN 
Expensive 
PEOPLE SEEM EITHER TO LOVE THE TABARD 

Inn or hate it, and it doesn't have much to 
do with the food. It depends on diners' re­
actions to the auction-house decor-a dark 
lounge with a cozy fireplace, overstuffed 
sofas, and walls hung with American 
kitsch; a low-ceilinged dining room with 
white table cloths and utilitarian wooden 
furniture; and beyond it, an unexpected 
brick-walled courtyard that's a lovely place 
for outdoor dining in good weather. 

The quality of the cooking at the Tabard 
Inn has waxed and waned. The kitchen 
seems to be on an even keel under Andrew 
Saba, who has worked for Robert Wied­
maier at Marcel's and Jean-Louis Palladio 
at Jean-Louis at the Watergate. Saba contin­
ues the restaurant's Modern American em­
phasis and its commitment to fresh region­
al ingredients. 

A recent menu began with a gratin of 
lump crabmeat with black trumpet mush­
rooms, spinach, and garlic confit-a largely 
unsuccessful attempt to dress up top-quality 
crabmeat, best left as close to its natural state 
as possible. A much better appetizer was a 
warm tart of Stilton and walnuts served with 
baby mache fig compote. 

Main courses included a splendid grilled 

veal chop, cooked medium-rare as ordered 
and well accompanied by mashed potatoes, 
hedgehog mushrooms, and beet greens, and 
a nicely cooked roast chicken breast with a 
delicious, earthy gratin of root vegetables. A 
homey sweet-tart rhubarb cobbler provided 
a pleasant ending. 

Tabard Inn, 1739 N St., NW; 202-785-1277. 
Open daily for breakfast, lunch, and dinner, 
Saturday and Sunday for brunch. - TH 

TOPAZ BAR 
Expensive 
"INSIGHT ON THE ROCKS" IS THE PROMISE 

printed on Topaz Bar's business cards. For 
the moment, the arbiters of fashion among 
the twentysomething set have decreed that 
this cozy blue cocoon is one of the hippest 
places in town to drink away an evening, 

Unfortunately, Topaz Bar may be too 
hip-if not for its own good then for that 
of chef John Wabeck's generally impres­
sive interpretation of East-West fusion cui­
sine, Between 8 and 10 on a recent Friday 
night, while the bartenders were pouring 
at full throttle, the kitchen seemed at a 
standstill. 

Lunch, which still remains a relatively 
undiscovered secret, is the best time to ap­
preciate Wabeck's intelligently composed, 
artfully presented dishes. The menu may be 
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(703) 573-SEAT 
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• Advance tickets on sale at all 
TicketMaster locations, through 
phone charge numbers, or online. 

: r,F(Service charge applies.) 

f> Tickets: 
> _, $16 in advance/$20 at the gate 
(_ Designated Driver Tickets: r. _ $13 in advance/$16 at the gate 

· 'Under 21: 
, . $5; Children 2 and under free 

: ~; Bus Tickets: 
~,'.\' $10 ( advance tickets only) 

· r,, Group Rate:$1 off advance ticket 
; ({,)urchase only (25 persons or more) 

r''AVAILABLE ONLY FROM VINTAGE 
'
1
' 'VIRGINIA OFFICE: 

Bus/ Admission Ticket Packages 
and Group Ticket Packages 

Join us at the 21st annual 

Vintage Virginia Wineries 

Festival, and savor the 

experience. It's a great 

summer opportunity to 

sample the finest Virginia 

wines, taste delicious 

gourmet food, shop 

for fine arts and crafts, and 

enjoy continuous sounds of 

reggae'. blues, big band, 

and rock music. 

Surrounded by colorful 

tents and beautiful rolling 

hills, you're guaranteed to 

have an unforgettable time 

at Vintage Virginia. 

June 1 & 2, 2002 

(rain or shine) 
Great Meadow 

The Plains, Virginia 

1-800-277-CORK (2675) or www.vintagevirginia.com 
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And good as -iris, Sushi-Ko is undoubtedly 
oing to get better, when it completes the ren­
vation of its kitchen and dining rooms later 
1is ·year, Unfortunately, none of this is likely to 
1ake the prime-time wait for tables any 
l10rter, Try for a reservation, or come for 
mch or early dinner, 
309 Wisconsin Ave, NW 202-333-4187, Open: 
•r lunch Tuesday through Friday noon to 2:30 
m,; for dinner Monday through Friday 6 to 
0:30 p,m,, Saturday 5 to 10:30 p,m,, Sunday 5 
, 10 p,m, AE, MC, V. Entree prices: lunch 
6,50 to $17, dinner $7,50 to $18,50, 

IWAGAT Vegetarians in Western restau­
mts often have to m~e do with a single "veg­
tarian plate" or perhaps a choice of pasta pri­
tavera or spinach lasagna, Indian vegetarian 
tenus are, in contrast, dozens of dishes and 
!veral pages long, It could take weeks to eat 
Jur way through one, Vegetarianism in India 
rikes me as not so much a limitation as an 
;>portunity, 
Swagat is hard to find from a car whizzing 

'f on University Boulevard, and nothing out­
de indicates the spaciousness and charm of 
1is dining room, with its riveting photos 
amed by lacy white wall paintings and its 
rrth-tone booths, Once inside, the difficulty is 
1oosing fro_m so many menu offerings, 
One way for a newcomer to understand the 

1enu is to try the buffet, which displays a 
111ge from soups to appetizers to curries and 
ryanis, accompanied by breads, chutneys and 
tlads, followed by dessert A thali-a kind of 
1e-per.son mini-buffet-is another option for 
taking the most of Swagat's breadth, I prefer 
-dering a la carte, though, to make sure I get 
1e khasta kachori-a hefty appetizer that's like 
short-crusted turnover filled with vegetables 
1d topped with chutney and yogurt I also 
m't resist the dosas, those crisp rolled rice 
rncakes the length of a baseball bat, filled with 
iiced potatoes, onions and chilies or mixed 
!getables, Among the curries, the mixed veg­
:ables are excellent-each one's taste and tex­
tre stands intact-and the house-made 
1eese, paneer, can be combined with various 
ravies, spinach, mixed vegetables or peas. My 
vorite is kadai paneer, a combination of veg­
:ables in a moderately hot red sauce. 
Complicated as the choices are, there's an 

1sy solution. Service is solicitous, and the 
:aff acts as if you are doing it a great favor if 
m ask for advice. So do. 
?63 E. University Blvd., Adelphi. 301-434-
'?47. Open: for lunch Monday through Friday 
l:30 a.m. to 3 p.m., Saturday noon to 4 p.m.; 
r dinner Monday through Friday 5 to 9:30 
m., Saturday and Sunday 5 to 10 p.m.; for 
-unch Sunday noon to 4 p.m. AE, D, MC, V. 
ntree prices: $2.99 to $6.25. 

'ABARD INN I celebrate the seasons 
:Tabard Inn. In winter, I love the lounge with 
s time-worn sofas gathered around a fire-

place, In spring, the walled garden is the nicest 
place for a midday escape called lunch. And 
the dining room itself has the cozy laid-back 
comfort one hopes to find in a small inn. 

Over the years the food has sometimes 
achieved splendor and sometimes been forget­
table, but it's always been composed of fresh 
and lively ingredients, often from the Inn's own 
farm, While not long ago I found the food 
undistinguished, this year the cooking has 
perked up again. Despite lapses such as limp, 
bland pasta diluting the impact of clams 
steamed in tomato fennel fumet at lunch one 
day, the kitchen seems to be back on track. To 
start, the house-smoked salmon is as succu­
lent as one could want, and it's draped over 
brioche toast, drizzled with creme fraiche and 
accompanied by a salad garnished with caper 
berries. In a heavier mode, the pate is home­
style, smooth and pungent with dried currants 
and cranberries. 

The Tabard Inn is experimenting, going be­
yond cliches. The entrees 

0

might include Peru­
vian potato croquettes or gumbo with duck 
and oysters; there is always plenty for vegetari­
ans as well as straightforward burgers at 
lunch. And while everyone else does crab 
cakes, the Tabard Inn makes smoked trout 
cakes, a savory change of pace. The list of 
wines by the glass is impressive. Desserts are 
a big deal, minglings of chocolate and tanger­
ine, pears and caramel, apples and red cur­
rants, in pies, tortes, cheesecakes and crisps. 
Richness galore: 
1739 N St. NW 202-833-2668. Open: for break­
fast Monday through Friday 7 ta 10 a.m., Satur­
day 8 ta 10 a.m., Sunday 8 to 9:30 a.m.; for 
lunch Monday through Friday 11:30 a.m. to · 
2:30 p.m.; for dinner Sunday through Thursday 
6 to 10 p.m. , Friday and Saturday 6 to 10:30 
p.m.; for brunch Saturday 11 a.m. to 2:30 p.m., 
Sunday 10:30 a.m. to 2:30 p.m. AE, MC, V. En­
tree prices: lunch about $8.50 to $13. 75, dinner 
abaut $17.50 to $22.50. 

TABERNADELALABARDERO 
I love nibbling. I'm delighted to have a meal of 

· tapas, mezze or zakuski, in which the table is 
covered with small dishes of hot and cold appe­
tizers. There are many places to dine thus in 
our city. What sets Taberna del Alabardero 
apart from the others is its Old World formal­
ity. The banquettes in this ornate dining room 
are velvet, with lace against which to rest your 
head. The napery is weighty and the service 
has dignity-even when the waiter has no tal­
ent for English. The burbling voices in the din­
ing room are largely Spanish, and most of the 
diners look as if they just flew in from Madrid. 

I'll admit that the large, flat platters of paella 
look tempting, but they are for two people, and 
I'd rather sample a lot of small dishes than make 
a whole meal of rice. Besides, I can order a small 
dish of paella among my tapas. I inevitably in­
clude the roasted duck leg, the meat nearly melt­
ing under the crackly skin. Fresh sardines are 
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~:soup• Vegetarian• Seafood 

Soft Shell crab and more 
: 20% OFF : Open 7 Days• LUNCH • DINNER 
i DINNER i 526 S. 23rd Street !Near Jeff. Davis Hwy.I 

i _WITH AD_! Arlm11i"92c0~3~~~1ty 

Blair Mansionj­
REsTAURANT 5£/ l~ 

MURDER MYSTERIES 
Tickets: (301) 588-6646 

Banquets: (301) 588-1688 
7711 Eastern Ave • Silver Spring • Free Parking 

We've been serving Washington since FDR was President 
We may not be a "New Deal" anymore, 

but we're still "The Best In Town ." 
I I 32 I 9th Street, NW • 202-331-7574 

Authentic Indian Cuisine 
Plll'UAB DHABA, MADHU BAN 

Tandoori . . , Vegetarian 

Featllrlng Murgb Tandoori l --~. Featuring Malllla Dosa 

7263F Arlington Blvd. 1lj 3217N. Washington Blvd. 
Falls Church,VA 22042 ~;4>1 Arlington,VA 22201 
(703) 698-5262 (703) 528-7184 

1503 17th Street NW (Al P Sil 
2 Blods From Dupont Circle METRO 
202-462-8999 OPEN 7 DAYS A WEEK 

b°tfi__fluuv 
CATERING 

Make a splash at your next event. 
Phyllis Richman caJls our inspired menu 

"Simple & Spirited." 

1633 P St, NW (202) 332-2543 

MAtJ'E§TIC RE§TAURANT 
- , CRAB HOU§E 

Authentic Vietnamese Cuisine 
Full Service Crab & Searood House 

Open 7 days, llam-llpm • AE/MCIV 
2922 Annandale Rd, Falls Church, VA (Ac(7Q;t;3tt8888~ing 

~~ ~ 2423 HICKERSON DR. 
KOREAN&JAPANESE WHEATON, MD 20902 

CUISINE TEL:(301)933-0100 



Comfort Inn 
TABARD INN-1 739 N ST. NW. 

202-833-2668. Open: far break­
fast Monday through Friday 7 to 1 O 
a.m., Saturday B to 10 a.m., Sunday 
8 to 9:30a.m.; far lunch Monday 
thruugh Friday I 1:30 a.m. to 2:30 

p. m.; far dinner Sunday through 
Thursday 6 to 10 p.m., F~·iddy o;,d 
Sc!Lurday 6 tp 10:30 jJ .m .; far brur;ch 
Saturday 11 a.m. to 2:30 p.m., Sun­
day 10:30 a.m. to 2:30 p.m. AE, DC, 

MC, V. Reservations suggested. Sep­
arate smoking area. Prices: lunch ap­
petizers $3 .50 to $8, entrees $8 to 

$14.50; dinner appetizers $5.50 to 
$12, entrees $16.50 to $24.50. FuU 
dinner with wine, tax and dp $40 
to $55 per person. 

The Tabard Inn makes me crave 
spring and summer. Also winter, 
and even damp and chilly fall. 

As soon as the weather suggests 
I don't need a coat, the Tabard Inn's 
brick-walled garden comes to mind. 
It is a joyful little mingling of ma­
~onry, trees, vines and flowers that 
tfirether turn a meal into a vacation. 
On the other hand, cold or· rainy 
days allow me to hope for a fire in 
the Tabard's lounge, so I can sink 
into a sofa and plan my dinner with 
drink in hand-a glass from the 
restaurant's exceptionally astute 
wine list, a beer from the chalk­
board's plentiful array of micro­
brews or an oh-so-fashionable single 
malt scotch. If the weather is just or­
dinary, it's still nice to sit at the bar 

and imagine I'm not in a small Washington hotel but some­
how in Manhattan, just a few steps from Central Park West 

This is definitely an Upper West Side crowd, maybe with a 

By Phyllis C. Richman 

crowded mealtimes. And it has ct new chef, Richard Flanagan. 
Both are subtle but welcome changes. The news is that 

the Tabard Inn seems more stable than ever. As always, the 
food is New American (and it was so even before the term 
was coined). It displays an abundance of fresh produce, from 
the trendy fennel and blood oranges in a salad with olives 
and frisee, to apples and blackberries cooperating in a 
dessert crisp. The menu is small and changes daily, and it is 
heavy on seafood: oysters with trout roe, smoked scallops or 
trout, sauteed rockfish or halibut, shellfish with pasta. Often 
the pedigrees are promoted: The smoked trout is from 
Mount Walden in Virginia, the scallops from Georges Bank, 
the oysters from Nantucket And since the restaurant has its 
own farm near Front Royal, spring and summer are likely to 
occasion boasts of the Tabard Inn's own vegetables. 

Chef Flanagan is committed to bold flavors. You know it 
right from the first bite. Even the bread basket exudes 
cheese and spice fragrances. His steamed clams-the sweet 
little Manilas-swim in -a broth of beer with branches of 
thyme and mincings of garlic, and the toasts balanced on the 
rim of the bowl give off waves of garlic aroma. His soup of 
fennel, white beans and tomatoes is tingly with spices. The 
most delicate first course has been a wild mushroom bisque. 

touch of Greenwich Vil­
lage. It's a restaurant 
where your waitress is 
not an aspiring actress, 
but a part-time silver­
smith. Look around the 
dining room-which is 
easy to do since it's so 
small-and you'll guess 
you are seeing aca­
demics in D.C. for a con­
ference, journalists not 
with sources but with 
gossip pals, lawyers 
who wouldn't work for 
corporations but only 
for public interest 
groups. You'll be right 
The younger diners are 
probably children of the 
above who have been 
coming here since they 
were old ·enough to ap­
preciate a spinach salad. 

More of a good thing: The Tabard Inn has a new chef and a newly expanded dining r9om. 

What is not readily apparent is that the Tabard Inn 
has expanded. In addition to its cozy, low-ceilinged din­
ing room with pegged wood floor and black-and-white 
tiles, it now has an overflow upstairs dining room to 
take the pressure off weekend evenings and other 

This creamy soup with its haunting earthiness at first tastes 
subtle, then unfolds as you eat 

Most of the appetizers are salads, and these have always 
been the Tabard Inn's strength. A combination of pea shoots 
and cannellini beans with slivers of veal tongue is like winter 

MAR C H I, 1998 31 



'Ev~.ning Star Cafe, Pesce, Tabard Inn, Tragara -- Restaurants: Dining ... : washington.sidewal Page 1 of S 

Sidewalk®Washington, D.C. 
Home page Yellow pages Buyer's guide Entertainment guide My Page Help 

Today's special: Fresh takes on four popular 
restaurants 

• J!lQYru 
• restaurants 
• events 
• arts & musjc 
• places to go 
• sports & rec 

Click & Jnint 
a. ~fUtrk tal((~ 

~ 'le· \I'~(-·) ~J.,_; f' .- ~. 
• New Fortune in 
Gaithersburg 

• King of the Hill: Jeff 
Buben's ~ 

• A taste of Dolcetto 

~·· 
The c >·' 

Restadranr 
GUtde 

Dining Around has been dining around - a lot. How else do 
you think Sidewalk can keep you abreast of an ever-changing 
restaurant scene and stay current with a database of nearly 
1,000 restaurants? Recently, we dropped in on four places 
that merit another taste test, some because they've changed 
faces in the kitchen, one because we wanted to sample an old 
standby. Here's what we discovered. 

Evening Star Cafe 

This restaurant is my fail-safe 
response to any number of 

· questions. Its warm, whimsical 
dining room, splashed with 
friendly colors and decked out 
with lights made from toy parts, is 
as good for a date as for a family 
outing. And even if Molli and Dad 
are inclined to order Gorgonzola­
stuffed quail with a thicket of fries 
or pecan-crusted rockfish, they 
can also be assured of finding a 
very good hamburger to appease 
smaller and more conservative 
appetites. Everyone's welcome -

Blue velvet-covered chairs, gay and straight, young and old, 
pretty red tables and sunny- yupscale and downscale - and 
yellow walls add whimsy to th , th' t ·t t t 
Del Ray's favorite dining ere S some mg O SUI any as e 

and a range of budgets. Go fancy room. 
with tender seared scallops in a 

delicate golden curry vinaigrette or moist-centered salmon; 
the crisp-skinned fish is poised atop a chewy-soft risotto cake 
threaded with mushrooms and gilded with a gently sweet 
sauce of butternut squash (this is a kitchen that pays attention 
to accompaniments). Salads- pear teamed with Stilton 
cheese, roasted beets glistening with garlic vinaigrette - yield 
fresh and pretty still lifes. But there are homey dishes, too, 
such as juicy, herb-flecked roast chicken (too bad the skin is 
flabby) with stellar mashed potatoes and a gravy that has 
"home sweet home" written all over it, plus grilled pork chops 
u,ith moltinn ,...-ohh"!llnQ 0-:>c-t-=,, \A,ith m1 u::.•hrnn.mc- hnu,.o.uor ic- a 
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always look forward to seeing it, 
and I embrace it despite its flaws. 
In spring and summer, its small 
garden patio is one of the city's 
most delightful urban destinations 
for outdoor dining. Fall and winter 
find us competing for a sofa in 
front of a fireplace in the cozy 
dark foyer - what better place to 
sip an aperitif or slip into dessert? 
Chefs may come and go, but the 
menu remains focused on the 
fresh and seasonal. Salads are 
flossy, pretty, simple and relaxed 

A native of Scotland, David - very California. One day's soup 
Craig left the fish-friendly brings a puree of roasted eggplant 
Pesce for Tabard Inn in July: and tomato that reverberates with 
"If I could do 100,000 things 
with fish," he said then, "I haunting flavor. Fish dishes are 
could do a million dishes with every bit as good as you'd expect 
everything." from the new chef, David Craig, 
late of Pesce: Whole grilled spade, the size of a slightly 
deflated football, looks like a creature you'd see in the 
National Aquarium and tastes delicious atop its base of soft­
crunchy black-eyed peas, spinach tendrils and butternut 
squash cou/is. Cod is sauteed to a crisp-golden turn and 
partnered with an excellent risotto; swirled with sweet English 
peas and enhanced with a glorious, Parmesan-enriched sauce 
of sweet corn and cream, it is a risotto to remember. Of the 
seafood dishes, in fact, only a woefully salty plate of fresh 
tagliariniwith. mussels and clams falls short. But guess what? 
Craig understands meat and fowl , too. His grilled veal chop is 
terrific, and roasted squab shows up with a skin that gently 
crackles as you bite into it. A hit parade of contemporary 
desserts follows: Consider warm mango tart with toasted 
coconut, banana cheesecake set in a rich macadamia nut 
crust or a sampler of supernal ice creams- maybe rum raisin, 
coffee or roasted banana - served with lovely house-made 
cookies. So what's not to admire? I want to love (not just like) 
my $12 appetizer, and considering the high prices, you'd think 
the place could offer better utensils and wine glasses that 
don't look as if they came from a college dorm. What's more, 
side dishes don't always live up to the appeal of featured 
attractions. Still, I can't wait to return. 

Tabard Inn. 1739 N St. N.W., Washington, (202) 833-2668 

Tragara 

http://washington.sidewalk.com/diningaround 

Tragara is the kind of Italian 
restaurant where the waiters wear 
tuxedos and dinner hours are 
punctuated with tableside 
pyrotechnical displays. Opera 
music wafts through the roseate 
dining room, which is heavily 
patronized by - oh, how to put it? 
- men and women of a certain 
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> AFFORDABLE 
DISTRICT HOTELS 
Rudy Maxa (aka National Public Radio' 
"Savvy Traveler") advises the budget 
minded to "log on to www.priceline.co 

and search for a DC hotel for about $75 
per night. Among the city's best hotel 
to match this price (sometimes) i 
Georgetown's Monarch [2401 M St. NW; 
429-2400; www.monarchdc.com; normal 
ly $240-500). At under $100 a night, thi 
elegant new hotel is a steal-but they'l 
never quote this price over the phone.' 

"I send all my favorite guests to th 
Tabard Inn [1739 N St. NW; 785-1277; 
www.tabardinn.com; $90-200)," says Court 
ney Rubin, a Washin9tonian magazin 
writer. "It's near Dupont Circle, and it' 
an utterly comfortable, shabby-chic smal 
hotel with a fireplace in the sitting roo 
and a terrific restaurant with a arde 

eek. Plus, it's quiet and inexpensive.'' 
~d full-service hotel that balance 

value and location is Jurys Washingto1 

Hotel (1500 New Hampshire Ave. NW; 
483-6000; www.jurys.com; $125-235). Thi 
Irish-owned Dupont Circle hotel is de 
and contemporary. Much of the staff w 
born and trained in Ireland, and th 
hotel's Irish-American restaurant an 
pub serves (what else?) Guinness pints . 

If you're looking for a trendier inn, 
there's good news. DC is finally gettin 
the sort of cool boutique hotels tha 
other cities have had for ages. "And ho­
tels are getting smarter, too- most ne 
ones have great sports and spa facilities,' 
says Maxa. Among his favorite new 
comers: Hotel George (15 E St. NW; 347 
4200; www.hotel9eor9e.com; $175-355), 
sleek Capitol Hill hotel filled with po 
art and urbane, monochromatic rooms; 
the Kimpton Group's three new jazz 
properties-the Dupont Circle-are 
Topaz Hotel (1733 N St. NW; 393-3000; 
www.topazhotel.com; $145-275), the Hote 

ouge (1315 16th St. NW; www.hotelrou9 
.com; 232-8000; $145-275), and, down 
own, the Hotel Monaco (F St. between 7 

d 8th Sts. NW), scheduled to open· 
une 2002 in the Old Tariff Building 

be counted on for great service, high­
ctane interiors, and lots of pillows. 

DIPLOMATIC DIGS 
ho doesn't sleep well in an expensiv 

ed? There ar~ many of these in DC, an 
arbara Mendlowitz, who visits month­

Y from Pittsburgh, believes the very bes 
's Georgetown's Four Seasons (2800 Perin­
ylvania Ave. NW; 342-0444;wwwjou 
easons.com; $390-555). "For concierge 
ho recall your preferences and addres 

our every need [dinner reservations, 
pa-treatment appointments, theate 
·ckets], this is it," she says. 

A few blocks up M Street is the ne 
itz-Carlton (1150 22nd St. NW; 835 -0500; 

www.ritz-carlton.com; $395-525), with th 
ity's most comprehensive hotel fitnes 
enter and, every night, fresh-bake 
rownies with turndown service. 

The hushed Hay-Adams (800 16th St. 
W; 638-6600; www.hayadams.com; $425-
25), just emerged from a 14-million­
ollar makeover, is a clubby enclave loved 
y lobbyists. And for everyone from 
ark Twain to Tom Cruise, the Willard 

nter-Continental (1401 Pennsylvania· Ave. 
W; 628-9100; www. washin9ton.inter­

onti.com; $425-580) is swanky on a grand 
cale. It was at the hotel's Round Robin 
ar, for instance, that Henry Clay mixed 
ashington's first mint julep. Veteran 

oorman Steve Blum, who welcomed 
e last six U.S. presidents to the Willard, 

appily helps tourists- sometimes fa­
ous ones-find their way. "Jimmy 

tewart once asked me for a cab to the 
hite House, which is only a block away. 

told him to walk over and knock on the 
oor. You know what? They let him in! 
ow that's hospitality," Blum says. 

ore trip-planning assistance: Get up-to-the­

inute logistical information on Washington, DC, 

y logging on to www.nationalgeographic.com/ 
trave/er/tw. 

MAY/JUNE 2002 
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by Tom Sietsema 

Lasting Pleasures 
Seasonal food and easygoing service keep the Tabard Inn humming 

R 
ESTAURANTS COME and restaurants go, but it seems like Wash­
ington will always have the Tabard Inn. 

For more than 25 years now, it's been the place many of us head 
in spring and summer for a chance to dine outdoors, surrounded by 

a brick wall and abundant greenery. In fall and winter, the destination of 
choice is one of the many low couches in the lounge, which is as dark as a 
cave but warmed by a working fireplace. The Tabard Inn reminds me of 
countless small, chef-owned restaurants in Seattle and Berkeley, Calif., with 
their focus on keeping things simple and seasonal; at one time, the inn even 
had its own farm. A parade of chefs have passed through the kitchen over the 
years, among them Peter Pastan, now of Obelisk; David Craig, of Black's Bar 
& Kitchen; and David• Hagedorn, of David Greggory. In the restaurant's 
most recent passage, former sous-chef Pedro Matamoros has taken over from 
chef Andrew Saba, who left for the nearby Jefferson Hotel. 

One dish perfectly captures this time of year. Half a dozen oysters, 
dusted with semolina and fried to a slight crisp, encircle a hash of diced 
sweet potatoes tossed with bits of bacon, onion and fresh sage. The nice tug 
between crunch and creaminess, and between savory and sweet notes, is 
very satisfying, and the dish doesn't need much more embellishment. But 
the chef adds one more element: a coarse mustard sauce, just a few brush 
strokes on the plate. A bite of oyster dredged in that robust dip, followed by 
a forkful of hash, and I'm a happy guy. · 

On a more virtuous note, there are also oysters on the half shell; subtly 
sweet and smelling of clean ocean air, they do not need the 
mignonette that accompanies them. The inn's "classic" 
Caesar salad is arranged with whole spears of romaine and 
grated Parmesan cheese, but it lacks the proper punch. 
There seems to be no lemon or anchovy in the dressing, 
just a single tiny fish-a silvery afterthought-atop the 
greens. A better way to launch into a meal is with a rustic 
slice of pork pate, served with dabs of two different mus­
tards (and a silly, sweet raspberry coulis). Or, if it's offered, 
try the crab and corn soup, a small treasure of cream, crab 
and sweet diced vegetables topped with airy croutons. 

When does gentle lighting become a flaw rather than an 
asset in a restaurant? Even if you 
don't need glasses, you'll probably 
have to hold the dinner menu 
close to the votive candle on your 
table to read the type at the 
Tabard Inn, which dims its lights 
to midnight levels. "There's more 
light outside than in here," a 
friend cracked-at 6 o'clock on a 
recent winter's evening. The dark­
ness not only makes it hard to or­
der, it denies diners the pleasure 

tt Tabard Inn 
1739 N St. NW (near 17th Street) 

202-833-2668 
www.tabardinn.com 

Open: for breakfast Monday through Saturday 7 to 10 a.m., 
Sunday 7 to 9:30 a.m.; for lunch Monday through Friday 

11:30 a.m. to 2:30 p.m.; for brunch Saturday 11 a.m. to 2 
p.m., Sunday 10:30 a.m. to 2:30 p.m.; for dinner Sunday 

through Thursday 6 to 9:30 p.m., Friday and Saturday 
6 to 10 p.m. All major credit cards. No smoking at 

lunch; separate smoking area at dinner. Not wheelchair 
accessible. Metro: Dupont Circle. Valet parking Friday and 

Saturday after 7 p.m., Sunday during brunch. Prices: 
lunch appetizers $4.50 to $8, entrees $10 to $15; 

dinner appetizers $7 to $13, entrees $1.9 to $26. Ful l 
dinner with wine, tax and tip about $70 per person . 
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Tabard Inn (Dupont Circle, expensive). 
The Tabard Inn is such a brunch favorite that 
it pays to make reservations well in advance. We 
walked in cold one Sunday at 11 AM and lucked 
into two seats at the bar; 15 minutes later the 

bar was jammed. 
The Tabard is in demand for its warm, funky 

atmosphere and fantastic kitchen. Light flows 
into the dining area from a skylight over the 
bar and windows on the back walls. In warm 
weather the patio is a lovely place to dine. 

The menu ranges from the basic to the ex­
otic. Poached eggs ($12) came Southwestern­
style with chilies and guacamole, Southern-style 
with grits and oysters, or Benedict with ham 
and hollandaise. You can have pan-fried cod 
filet or a seafood stew for $14. My salad of 
house-smoked salmon and smoked trout was 
plenty filling. The quiche was a lofty three inch­

es high, substantial and fluffy at once. 
We had to try the house-made doughnuts 

( $6), six powdered pastries served with a dollop 
of vanilla whipped cream. Louise ate two and 
said, "l could give up Krispy Kremes forever." 
With wine, the bill quickly reaches $30 a person. 

Tabard Inn, 1739 N St NW; 202-785-1277; 
tabbardinn.com. Saturday brunch 11:30 to 2:30, 

Sunday brunch 10:!.0/p2:30. · 
-, - . . °H, -HARRY JAFFE 

------------

- -- ---
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f :..-)twas Colonel Musta_rd in the lounge · j 
!I with the knJ.fe. Qhe -of Washington's I 
•.· •·,.most special/properties, the:·40-room 1 .· 
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Your Home Away from Home 
Not your father's Ritz, the Ritz Carlton 

Georgetown (3100 South St., NW; 
800/241-3333 or 202/912-4100; 
www. ri tzcarl ton.com/hotels/ 
georgetown; doubles from $329) is a 
study in slate, steel and brick-much 
of it remaining from the historic 
trash incinerator from which the site 
was so spectacularly converted. With 
its 165-foot smokestack looming 
overhead, the hotel burrows far un­
derground, looming larger than its 
86 boutique rooms would suggest. 
The pampering spa, trendy bar and 
M Street's famous array of shops to­
gether attract weekend visitors and 
long-term guests-none longer than 
those who purchase one of the 27 
luxury condos within the hotel, 
which average a cool $3.3 million. 

For Big Shots 
Between the 15-foot ceilings and the 
horde of NBA players dribbling over 
from the MCI Center arena across the 
street, you may feel a bit diminished­
in height only-at Hotel Monaco (700 F 
St., NW; 877 /202-5411 or 202/628-
7177; www.monaco-dc.com; doubles 
from $169). Still, the hotel's service 
makes everyone feel like a star. The 
19th-century neoclassical architecture 
and masses of marble in this historic 
landmark belie the modern art and 
cool furnishings within. Well-dressed 
hipsters flock to Paste, the airy, stone­
and-steel bar just off the lobby. 

For the Entitled-Truly 
The Federalist-style Madison Hotel 

(1177 15th St., NW; 800/424-8577 or 
202/862-1600; www. themadison 
de.com; doubles from $199) conducts 
business with so many foreign 
embassies that it holds occasional 

FLY2DC.COM 

. Grandma's.parlor. The popular restaurant and lounge screams ambience, from the brick­
walled summer garden to the fireplaces and low couches, ideal for blustery winter nights. 

: AN OASIS AMONG THE STRIP MALLS · ;, 
. '. fla}rfax _County has gr_own up around the circa-1800, Federal-style Bailiwick Inn (4023 .. 

.. . :chain Bridge Rd .; Fairfax, Va.; 703/691-2266; www.bailjwickinri.com; doubles from $145), , ;::} 

0"., c1n oasis of.ch,arm·among the ~rea's recentdevelopm.ent. The Civil Wa.r Battle of Fairfax <J 
'; '.:,,C<>.urtHoµse_ to_ok.place here, . andthe. proprietors take their history seriously: Each. of the f~&!.i 
ij1{bedrooms is ri'amedfora famous Virginian and decorated in a style apprppriate to tbat :; 
;j,;f},~diyii:lua(al:t~ough aH_ are replete with antiques and featherbeds. ·. •.• " · ·' ,., 
ttit,.J;t,:::.:~~a~.i;:; .... •),.;:' ~-'.- //:_~;_~•~: -• ... • '.•.> ;::\/,: <• : • _·. -_ .. \. •./-'"_/-' •. '.:.-•~•-'\.\'~:-~-:,\•_:_ //.~<. t.</_: ..... =• ¥o - .',L J ,., ~-~ ''~,•.:.-~.-~t~.:.•:_-~.:•_•.:_:,~~-~-:~•·.r,';,•t,: •• 
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Hotel Monaco's guest rooms 
ar(! colorfully dra_matic. 
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brushed with a sauce of mirin, sake and soy 
sauce. Each bite transported me. Cool aside: 
Head chefKoji Terano had the day off on 
my visit, but you'd never know by the look 
and taste of his underlings' fine handiwork. 
Better yet, there's more where that came 
from: Sushi-Ko is poised to open a bigger, 
sexier branch in Chevy Chase. 

2309 Wisconsin Ave. NW; 202-333-4I87. 
www.sushiko.us. Open: Lunch Tuesday through 
Friday; dinner daily. ALI major credit cards. En­
tree prices: Lunch $9 to $I5, dinner $IO to $25. 

** 1/2 THE TABARD INN 
LIKE AN OLD FRIEND, I CAN ALWAYS RELY 

ON THE TABARD TO BE THERE FOR ME. In 
fall and winter, irs comfortably worn, fire­
place-lit lounge is one of the first places I 
head for a warm-me-up; in spring and sum­
mer, I can count on the brick-walled garden 
to impress any visitors. A talented parade of 
chefs has marched through the kitchen over 
the decades, and the latest, Paul Pelt, follows 
the inn's long-standing recipe for fresh and 
contemporary American fare. Pelt's cro­
quettes, sweet with shrimp and nutty with 
Manchego cheese, whisk me to Spain, 
though their cayenne-shocked tomato jam is 
very New World. And his twin barbecue 
duck sandwiches are both adorable and 
scrumptious, refreshingly paired with a light 
slaw of thread-thin shredded jicama, mango 
and cilantro. There's something to appeal to 
every hankering on the daily-changing script: 
short ribs bedded on polenta and ringed 
with chimichurri, grilled quail that evokes 
the Caribbean with irs peppery jerk spices, a 
crab cake here and a hanger steak (with 
bemaise sauce) there. Huw Griffiths's 
desserrs - cappuccino pots de creme, lemon 
meringue pudding cake, carrot cake lavished 
with coconut - bring up the rear, and you 
need to know going in that they are very, 
very hard to resist. So save space. And bring 
some cotton balls for your ears, because this 
decades-old charmer is as clattery as it is cozy. 

I739 N St. NW; 202-833-2668. 
www.tabardinn.com. Open: breakfast, Lunch 
and dinner daily. All major credit cards. En­
tree prices: Lunch $IO to $I8, dinner $22 to $JO. 

** 1/ 2 TABERNA DEL ALABARDERO 
ALMOST EVERYTHING ABOUT THIS 

GRANDLY FORMAL RESTAURANT MAKES 

ME FEEL LIKE I'M IN SPAIN FOR A MEAL. A 
shot of gazpacho, cool and refreshing, and 
skewered chorizo, hot and zesty, serve as my 

Guaranteed quality and service from America's oldest and largest table pad company. 
Free measuring service is ava ilable in most metro areas. Your satisfaction is guaranteed 
wit11 Sentry·s unconditional return pri vi lege and our exclusive 30-year limited war ranty. 

202/488-8739 ext. 587 
OUTSIDE METRO 

1-800/328-7237 ext. 587 
!Sentry Table Pad(~; 
t&--~-- ----~-~~-
visit us at: www.sentrytablepad.com 

--PAULA 
O!;!;N 

,,, , ~ : , 

Buy Your Tickets Today at 

www.metrocooking.com. 

See Cooking Demonstrations by !=abulous Local Chefs! 
Cathal Armstrong, Restaurant 

Eve, Eamonn's & The Majestic 
Nathan Beauchamp, 1789 

Restaurant 
Brendon Cox, Circle Bistro & 

Tim Elliott, Mie N Yu 
Jamie Leeds, Honk's Oyster Bar 
Fronk Morales, Rustico 
Phet Schwoder, BLT Steak 
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·FOOTLOOSE 

CONNECTICUT AVENUE CORRIDOR 
Two inns along tree-lined N Street make the block between 

17th Street and Connecticut Avenue NW an outdoor dining 
find. The Tabard Inn is known around town for its nouvelle­
American cuisine, with distinctive touches like toasted French 
bread croutons for yciur salad, or chive orange butter with 
y{mrfish. Enter through the homey lobby and cozy lounge (an 
excellent spot for a fire-side cognac during the winter, by the 
way) and move out to the breezy patio pleasantly sha"tled by 
the trees and a canopy of billowing parachute silk. Full meals 
are offered outdoors at lunch, a daily '1ight fare" menu and 
cocktails the rest of the day. Or just go for the desserts. Treat 
yourself to a white satin tat1 or rum chestnut cheesecake. 
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You'.re staying at the Tabard Inn (1739 N Street NW; 202-833-2668; $114 to $165-

rates"·generally lower in summer), a quirky bed-and-breakfast named for the · hostelry in the 

Canterbury Tales; it is made up of thr~e Victorian town houses on a lazy tree-lined street in 
Dupont Circle. Oozing the sort of Left Bank charm Gertrude Stein's Lost Generation found so 

seductive, the Tabard has been around since WWI. In the seventies, demolition was a near thing 

but for vociferous protest from the nearby Mayfair neighborhood. More· recently, Jonathan 

Demme, the American Truffaut when it comes to love, and Julia 

Roberts, who's up there in the hearts-and-flowers department, 

have stayed here, albeit . on separate occasions. One of the thirty­

nine rooms has an upright piano for pounding out tunes like 

Cole Porter's "Let's Fall in Love," others have fireplaces--some 

that actually work. We like the penthouse with its outdoor 

balcony overlooking the back courtyard. Be sure to make a 
dinner reservation at the inn's stellar restaµ_rant while you've got 
the front desk on the phone. 

After unpacking, repair to the second-floor lounge for a retro 

cocktail, a Manhattan perhaps. Lighting is atrnospheric-=--you'll feel 

like you're wearing Ray B.ans-the overstuffed Victorian 
camelbacks are well worn and private-enough for soulful kisses. In 
summer, the walled garden is the place to dine. During· winter 

months, commandeer a table in the small dining room with its 
speakeasy checke~board floor. Much of what you'll be eating is 

organic, grown on the owner's farm. Nearly every dish on Chef ·, 

David Craig's ever-changing eclectic New American menu 

(expensive) soars. Other than the Europeans who stay at _the inn, 

the restaurant attracts artsy types, jaded liberals, left-wing power 

lunchers, and at least one sex therapist. 
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Tabard Inn Weekly Delivery Truck and Trash Recovery Schedule 

(Monday through Friday) 

Type 

Trash --8 yard container 
Trash --Recycling 
Trash --Grease Removal 
Trash-- Grease Trap Cleanout 

Food-Seafood (premium) 
Food--Seafood (sustainable) 
Food-Seafood (choice) 

Food --Meats (super premium) 
Food--Meats (local &sustainable) 
Food --Meats (choice) 

Food-- Produce (local & sustainable) 
Food --Produce (premium) 
Food --Produce (choice) 

Food --coffee 
Supplies--premium 
Supplies --choice 

Type 

Linens for Hotel and Restaurant 

UPS, Fedex, Miscellaneous Deliveries 

Liquor --Washington Wholesale 
Liquor --Republic National 

Wine ---
8 distributors per week 

Total Weekly Deliveries From N Street 

# of visits in alley per week 
5 
4 

0.5 
0.5 

4 
2 
3 

3 
2 
3 

4 
3 
2 

2 
3 
1 

42 deliveries per week in alley 

# of deliveries from N Street 

5 

25 

2 
2 

8 

42 deliveries per week 

84 deliveries per week 
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Mr. Jeremiah Cohen 
Tabard Inn 
1739 N. Street NW 
Washington, DC 20036 

Dear Mr. Cohen: 

October 3, 2009 

We have received your down payment of $12,916 for a solar water heating system and have delivered some 
of the components and worked with your plumbing contractor to integrate the solar system with the existing 
water heating systems in the building. We have prepared permitting documentation and also received 
clearance from the historic district review at the DCRA. As you know, the DC Government has been 
delayed in issuing its program and associated rules to support installation of solar water heating systems with 
grants. We are waiting for the program to open and begin accepting applications. 

I am writing to express concern about potential shading of the solar water heating system we are in the 
process of installing. Our site examination determined that the solar collectors should be placed on the roof 
of the central building of the Inn and pushed back to the northern most edge of this roof area. You should be 
very aware that the building to the east of the Inn, a non-conforming structure, will cast shadows on the solar 
collector array in the late fall and winter months in the early daylight hours. Because of this and the space 
available on the roof , we are planning to face the collectors about 15 to 20 degrees west of south. 

There were plans proposed for the property to your west, 1743-1755 N Street, NW, that called for erection 
of a penthouse on the roof that appears to be planned for an elevation of 55 feet, plus additional structure for 
the elevator equipment. The shadowing study Robert Swartz conducted on these structures confirmed our 
concerns that this structure will cast shadows onto the solar array, substantially cutting the energy it can 
deliver. In December when days are short, the shadowing of the solar array will be total by 4 p.m. It is 
particularly bad because of our intent to tum the collector array towards the west. For example at 2:00 p.m. 
at 40 degrees north latitude, on January 21 the sun is only 23.8 degrees above the horizon and is 30.9 
degrees west of south. Any structure that is 31 degrees west of south and 24 degrees above the horizon will 
shade the solar collector array. The difference in energy collection is substantial. For example, on an 
overcast day, only about 35% of solar energy available on a sunny day in Btu per square foot of area will 
reach a collector surface. Shading would have the same effect, a dramatic reduction of incident solar energy. 

The solar system we have designed, a Thermomax with 180 evacuated tubes, offers you an economic return 
on your investment. If the solar radiation on the solar collectors is intercepted by an adjacent structure, it will 
reduce the delivered energy from the solar energy system and call into question the economic value of the 
project. If you cancel this project because of shading of your roof by an adjacent structure, you stand to lose 
an estimated $65,000 in energy savings over 25 years. The table and figures below show how we calculated 
this figure . 

This table shows the energy output per month for a Thermomax solar water heating system with 180 tubes. 
The figures are calculated using insolation data from the closest measurement site, which is Baltimore, 
Maryland. This table shows the solar collector array delivering 73,169,596 Btu per year to the hot water 
storage tank to be installed with the system. 



Average Daily ThermomaxOutput** 
BTU's for water heated by 60F 
180 Tube Array 

198 sq. Feet 
BTU USgal 
150,572 301 
180,687 361 
206,499 413 
223,708 447 
228,010 456 
240,916 482 
236,614 473 
232,312 465 
219,406 439 
197,895 396 
154,875 310 
133,364 267 daily 

73,169,596 146,339 cum per year 

With 73,169,596 Btu delivered to load converted by 100,000 Btu per therm, the number of therms the solar 
energy system contributes annually equals 732. You savings will be higher because the solar energy will 
offset fuel consumption including losses for a conventional gas-fired water heater, which is typically at best 
70% efficient. Consequently the solar energy system will save an average of 1045 therms per year. If each 
therm cost $1.60, then the annual savings would amount to $1,672. Multiplying by 25 years, the life of the 
system, the energy savings would total $41,811 if there were no inflation over those 25 years in the price of 
natural gas. No doubt, energy prices will increase in price, and if an inflation rate of 3.5% per year is used, 
the savings will amount to $65,142. 

In conclusion, solar energy access rights for buildings in urban and other areas have to be taken into 
consideration as energy prices escalate and solar energy systems expand in the market as a cost-effective 
solution for gaining control over future energy prices. It is not just a question of preserving the character of 
historic neighborhoods, it involves access to reliable energy at a reasonable cost. We encourage you to take 
whatever steps you can to protect your solar access rights and gain full value for the investment you have 
committed to make. 

You will not be alone. Some of the first statewide solar access laws were passed as early as 1978. Three that 
were enacted that year were the California Solar Rights Act, Wyoming Solar Rights Act and New Mexico 
Solar Rights Act. These States passed law impeding any entity from restricting solar access to home and 
business owners. A national check shows that thirty-four States now have some type of laws enacted 
protecting access to solar energy. They can be enacted by local jurisdictions, or statewide. 

Thank you for choosing Capital Sun Group to be your solar energy company. 

?liiJtJ 
President 

6503 81st Street • Cabin John, Maryland 20818-1204 • 301-229-0671 














