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Sound Check: 66 decibels (conversation is easy)

The more I eat in chef Cathal Armstrong's sedate tasting

room, the formal sibling to Restaurant Eve's casual

bistro, the more | think it's one of the most seductive

places to dine in the entire mid-Atlantic region.

Decorated simply with food paintings and a center buffet, this Alexandria restaurant is not the
most glamorous place to drop $105 for a five-course meal. But the soft lighting and Frette linens
add a touch of elegance, and the servers impress you with their easy professionalism. Ask them
what goes into a dish, and they describe the ingredients, some plucked from a garden right outside
the glass door, as if they had grown the herbs or vegetables themselves. And | appreciate the sly
humor that sneaks into their interaction with their audience. "The butter is from Ireland,"” one of
them tells me, "just like the chef.” Even if you typically shy away from cocktails, imbibe here.
Sommelier Todd Thrasher dreams up some of the most intriguing seasonal drinks you'll encounter
anywhere, and he pours them into vintage glasses that are stories unto themselves. From there, the
evening only gets better. Dewy sea bream carpaccio yields an art statement brightened with infant
cilantro and jalape?o hot salsa. A slice of Randall Lineback beef fillet from Virginia, paired with
purple potatoes, rewards the recipient with an extraordinary flavor experience. The cheese course
is as delectable for the grace notes (madeleines with the Stilton, bacon tart with an impressive
cheddar) as for the centerpieces. And desserts bridge European and American sensibilities, which
means the options might include a lovely warm hazelnut cake treated to seasonal poached fruit
and a chocolate ganache tart that suggests an haute Butterfinger.



