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Chefs find it hard to get a table in Washington

fy Jen Habe
THE NAZHNCTONT

Weould-be restaurateurs, pull
up o seal al a crowded table. A
landlord maght be with yonin a
monent.

Downtown’s growing restau-
rant reputation is luring chefs
from near and fay, while allow
g landlerds to et more selec -
Dve

“There are about half a dozen
prime restaurint spaces avail-
able right now in the city, and

Landlords picky in hot market

the landlords are taking their
tine trying to decide who they
wim! o put in there,” said Tom
Papadopoulos, an owner of Pa-
padopoulas perties, a DO
real-estate firm thut deals ex-
clusively with restaurants,

“For every one of those
spaces, there ave 10 restaurants
wha want to be there”

The best dewntown restau-
rant space 1s sitting around a bit

longer, while landlords wait I:nr
the best offer. Ginger Cove, Gin-
v Heef, on 12 Street Novth-
1, and Signatares, on Penn-
sylvinn: Avenue Northwest —
both af which served their last
meals i the fall - are still sit-
ting vacant

“In the past, ifs been kndmwd
up. Now !I.mdlmd:; will take
their ume because they have
bigzer pool 1o chovse from” Mr.

Papadopoulos sard.

That pool is growing to in
clude a nuniber ol out-of-tovn-
ers, lured by the Distriet’s grow-
ing restaurant reputution.

Chef Laurent Touroandel
plans o open Lis first restaurant
nutside of New York City — BT
Steak, on | Street Northwest in
"\ll(;‘l!-.l [1 Multno, another New

'k restaurant, plans to oper i
new location on Vermon! Av-
anue Northwest.

And one of the best-known
celebrity chefs, Woltgang PPuck,
is scheduled to open his first
Fast Coast restaurant m the Dis-
trict. The Souree, in the New-
seun’s Freedom Forum build-
g on Pennsylvania Avenue, is
slated to open m late 2007

Other New York chefs may
follow.

Erie Ripert, known for his
work #t Le Bernardin in New
York, i in talks with the Kitz-
Carltun 1o open @ restawant in
its West End hotel, said 4 Rite-
Carlton spokeswoman,

They are competing for space
with the established hometown
chefs who arve striking while
restaurants are hot. The Dis-
trict collected 5233 mithon from
restaurants' sales tax last year,
up 14 percent from 2004, ac-
cording o the Restaurant Asso
ciation of Metropalitan Wash-
ingwn.

Robert Wiedimaier, chef and
awner of Marcel's on Pennsyl
vania Avenue Novthwest, plans
tnopen d casual-Tare restaurant,
Beck’, on K Street Northwest
zter this year. He had been
looking for a luecation for three
years

“Ttosk a long time to murture
a spol” he said “Tts a lot of
work negotiating, finding the
right Incation, the right -
lord and the right concept to

make the magic happen.”
Chinatown and Penn Qur
ure experiencing a lurge par {uf
that ;,m'.\lh
“Yeuars g, you u'ui.lntm\e
away place in Chinatown,” smid

Joe Spinelli, co-founder of
Restaurant Brokers & Develop
ers Inc in College Park, “Now
you can't find 1t under $65 per
square foot”

With demand high, landown-
ers are in the drivers seat
They e able to wait and hold
their space for the best otfer as
more hopelul restawrant iwneis
are chasing {ewer restaurant
SPHECCS.

Herntage India restaurant has
two locationa, in Glover Park
and Dupent Civele, and has
been lnoking for the right down-
twwn location tor a vear and o
half, satd broker Stephen
Combs. managing director at
Newmark Knight Frank m the

District

“Lamdlords are in o good po-
sition where they can pick and
choose the right restaurant for
their building,” e said.

At the site vacated by Ginger
e had A Bt as loog as
my arm,” said broker Bill Miller,
director of retail Jeasing at l) Y-

swgstern ¢ ammercial Servioes

“We're prcking and choosing”

Had the space been available
five years apo, the situation
wankh't have been as frutful,

“Tt was less of a pick-and-
choose situation,” he said. “Peo-
ple were mterested 1f you had
the right corner and rwhl reil
estate”

Developers say the number of
hopeful downtown restaurant
owners hias been climbing for
vears and is reaching a ;\uk

“We've hit o critical mass
where [the Washington restau-
rant industey | has a lot of ar
teution and even niore people.
Thuere comes a point wWhere
there are more people mnter-
ested than space avatlable,” Mr
Miller said.

He says the area'’s strong
ecanomy, education levels and
well-traveled citizenry has filled
in the number of restuurants
downtowrn

“We're really emerging as a
restanrant town,” he said
“We're suppurting them as o
marketplace when people
thought Washington could only
cat a steak or @ hamburger”

Peter Smith, former chef at
Vidalia, says the growth s great,
even he prepares 10 open
modern American restaurant at
900 Seventh St NV this fall

“There's a lot happening
ali over the city)” Mr. Smith
s preat for downtown.”

BON
APPETITE

D.C. revenues from
restaurant sales taxes
rose 14 percent last
year and have doubled
since 1994,

Frgures in
millors of dohars
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