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A Town Takes Its Place at the Culinary Table
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bistros and fancy steakhouses packed
with Washington insiders and their
hefty expense accounts. On the other,
there were Applebee’s and  stodgy
French dining rooms seemingly pre-
served in amber.

But the past is catching up. In recent
years, young chefs and ambitious res-
taurateurs from Washington have
crogsed the Potomac and planted their
knives in the Old Town section, where
the Federal-style row houses date to
when George Washington rode up from
nearby Mount Vernon to talk of cutting
ties with Britain. Drawn by the area’s
new professional class, lower rents and
a blank culinary canvas, fashionable
new spots are serving dishes like oys-
ters with beer jellies and sourdough flan
with fresh sardines — offerings that
were unthinkable not long ago.

Among the first to dip his culinary
twes across the Potomac was Cathal
Armstrong. The former chef at Bistro
Bis, a Capitol Hill favorite among the
powerbroker set, he left in 2004 (0 open
Restaurant Eve (110 South Pitt Street,
TO3-T06-0450, warw. restauranteve.com),
a casually elegant, sunlit bistro on a red-
brick paved street in the heart of Old
Town. "People said we were crazy,” Mr.
Amstrong said, in his light Iri

The foodies, it turned out, were al-
ready there. Former rail yards were be-
ing developed for town houses and at-
tracting people who knew the difference
between gnocchi and gnudi. On any giv-
en night, Eve's dining rooms are packed
with young commuter couples and
members of the local horse-country set,
who tuck into French-style dishes like
pork belly confit with fava beans and
oregano ($28), and stuffed rabbit with
chanterelles and garden peas ($31).

As word spread, Mr. Armstrong re-

TOP Fried oysters and corn
chowd ermilion.
BOTTOM Fried green toma-
toes at the Majestic,
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