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MANDARIN ORIENTAL, WASHINGTON D.C. TO DEBUT MUZE RESTAURANT

New Concept Will Include An Asian-Inspired Menu Under Chef de Cuisine Mark McDonnell

Hong Kong, 12 November 2013 — Mandarin Oriental, Washington D.C. is pleased to announce

the launch of Muze Restaurant on December 2, 2013. The all-day dining restaurant, formally

Sou’Wester, will highlight the hotel’s oriental heritage and feature approachable cuisine that
blends the best of local bounty and produce with flavors from South East Asia. Developed under
the direction of Executive Chef Didier Pouzier and new Chef de Cuisine Mark McDonnell, the
menu will include an international collection of familiar and flavorful dishes presented with a

distinctive Asian-inspired twist.

“We are thrilled to debut Muze to our guests, local clientele and the dynamic DC food scene,”
said General Manager Adriaan Radder. “After much consideration, and in response to our
guests’ preferences, we do believe that Muze will provide a diverse menu that showcases cuisine
that reflects our ‘East West Kitchen’ concept, complemented by universal dishes that our leisure

and business travelers can enjoy.”

Menu highlights include: Confit Lamb Shoulder & Soy Roasted Sunchoke, Black Bean Veal
Cheek & Heirloom Carrot, Ahi Tuna Crudo, Rockfish Miso Cauliflower & Dill Juice and
Tempura Blue Prawns. Hand-crafted cocktails and a diverse wine selection complete this

engaging dining experience.

“We are fortunate to welcome Chef McDonnell to help drive the new concept for Muze,” said
Director of Food & Beverage Andreas Wieckenberg. “lI am confident that his creativity,
leadership and international experience will further ignite the excitement for Muze among our

colleagues and guests.”
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http://www.mandarinoriental.com/washington/
http://www.mandarinoriental.com/washington/fine-dining/sou-wester/
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Chef McDonnell joined Mandarin Oriental, Washington D.C. in mid-September 2013.
Previously, he was the Chef de Cuisine at Rogue 24 in Washington D.C. and was instrumental in
managing the day-to-day kitchen operations, menu creation and supervision of all off-site events,
including dinners at the acclaimed James Beard House. His experience also includes culinary

positions at Vue de Monde Restaurant in Australia, L’Ecrivain Restaurant in Ireland and Tom
Aikens Restaurant in London.

Featuring a dynamic, modern setting that includes indoor and outdoor seating with vistas of the
Washington Marina, Muze will complement the hotel’s fine-dining restaurant, CityZen by Eric
Ziebold.

About Mandarin Oriental, Washington D.C.

The hotel’s unique location on the southwest waterfront makes Mandarin Oriental, Washington
D.C. the only hotel offering views of the Jefferson Memorial and Washington Monument, Tidal
Basin and Washington Marina. In addition to exceptional accommodations and gracious service,

the hotel features the Forbes Four-Star Spa at Mandarin Oriental, Muze, with locally sourced,

Asian-inspired fare and fabulous views, and the AAA Five Diamond CityZen. For reservations,
please contact the hotel directly at +1 (202) 787-6140, toll free (888) 888-1778, or visit

www.mandarinoriental.com/washington.

About Mandarin Oriental Hotel Group

Mandarin Oriental Hotel Group is the award-winning owner and operator of some of the most
luxurious hotels, resorts and residences. The Group has grown from a well-respected Asian hotel
company into a global brand and now operates, or has under development, 45 hotels representing
over 11,000 rooms in 26 countries, with 20 hotels in Asia, 11 in The Americas and 14 in Europe,
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Middle East and North Africa. In addition, the Group operates or has under development, 13

Residences at Mandarin Oriental connected to its properties.

Photography of Mandarin Oriental is available to download, in high and low resolution, in the

Photo Library of our Media section, at www.mandarinoriental.com. Please join us on Facebook

(www.facebook.com/MandarinOriental) and Twitter (www.twitter.com/mo hotels)

Visit Destination MO (www.destinationMO.info), the online version of Mandarin Oriental Hotel

Group’s bespoke publication, MO. News about our award-winning hotels, the best dining
experiences, spa treatments, travel retreats and interviews with the Group’s celebrity fans is now

just a click away.
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