ART anp SOUL

“The Obamas cajoy my light Southern food at Table 52 and
soon at Art and Soul,” beams Art Smith, cheflowner of those
restavrants in Chicago and Washington, DC., respectively
“They are my Chicago neighbors, and 've cooked for them
for several years,” the former chef to Obama supporter Oprak
Winfrey elaborates, “T believe Washington needed a new
Southern rescaufant witlya soubtul feel.”

Compared eo its Windy Ciry sibling, Art and Soul is more
Contemporary and casual, with a L\lLlL’S_}" feel. Located in The
Liaison Capitol Hill hotel, the restaurant is dominared by
a gallery of black-and-whitc oil pormmics by American artist
Randy Slack chat celebrare world leaders from Gandhi o
President Obama—
people together”

aisons in history that helped bring

Encouraging congress at the baris alist of strikingly original
cockeails, as in the Standard Deviant (Pimm's No. 1, Amaretto
di Saronno, mint simple syeup, Regan's Orange No. 6 biteers,
and Lucien Albreche Brut Hosé) and The Orchard (Knob
Creek Bowrbon, unfileered apple cider reduction, lemon juice.
Fee Bros. prach Birters, and ?lpplt' ]Jeti}. ]JrJLlr{'d into Bormioli
Roceo glassware, Twenty wines by the glass and comprehensive
collections of branchies, Ports, grappas, and eaux de vie, and of
erorse, stoall bateh Renvacky Boorbon and other whisheys,
guarantee somnet hing for evervone,

Toy play up the modern space and without competing with
the cuising, general manager Kara Carmichael chose simple
geometric china from SantAndrea and Oneidd  Ratware
and hollowarg, From the kitchen of executive chef Hyan
J\rl[)rg:ﬂrl‘ raised in the Chesapcak_c Bay arca, arrive center plmc
ateractions such as grouper with: carrot/cider broth poured
tableside and pecan crusted chicken with creamed spinach
and wassail sauce. Hoeeakes (aka cornmeal pizza) variations
include Land and Sea, shaved beef rib eye and blue crab topped
with Brie, while the Po'Cyster translates as fried aysters with
chow-chow rémpulade and romaine. Skiller bread is delivered
(EIR I.ndgt cast-iron pan. Presented on a wooden board, Baly
Cakes come in crowd-pleasing Scarler ('Hara dessert favors
like fresh coconut lemon curd, Auntic’s chocolare, and nut
fAecked Lady Baltimare,
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