
 
 
Location:                                                        2340 Wisconsin Avenue, NW 
             Washington, D.C. 20007 
 
Telephone:              (202) 333-4004 
 
Website:             www.blueridgerestaurant.com  
 
Date Opened:            June 2, 2009 
 
Hours of Operation:           Lunch:  
              Tuesday – Friday 11:30 a.m. - 2:30 p.m. 
  
              Dinner:  
              Tuesday – Thursday 5 p.m. – 10 p.m. 
              Friday – Saturday 5 p.m. – 10:30 p.m. 
                                                   Sunday-Monday 5 p.m. – 9 p.m. 
       
              Late Night Limited Menu: 
              Friday & Saturday 10 p.m. – 12:30 a.m. 
  
                                                                            Brunch:  
              Saturday & Sunday 11 a.m. - 2:30 p.m. 
 
              Happy Hours 
              Monday – Friday 5 p.m. – 7 p.m.  
              Friday and Saturday 10 p.m. – 11 p.m.  
 
              $7 select sandwiches and drink specials 
                

                         The bar, lounge, and garden are available  
         Tuesday – Saturday until last call offering  
         beer, wine, cocktails.  

 
Owners:               Jared Rager and Eli Hengst 
Managing Owner:             Eli Hengst 



 
 
Menu Description:  
 
Guests dining at Blue Ridge will experience simple, approachable cuisine with an 
emphasis on sustainability and local sourcing. The menu also pays homage to the 
area’s ancient mountain range and the Shenandoah just beyond DC. Menu 
highlights include Molasses cured black cod filet, Roseda farm grilled new york strip steak 
with brandy wild mushroom sauce, Alabama catfish sandwich with black olive mayo, 
hickory gilled bratwurst, fried green tomato BLT.  
 
Décor:  
 
Inspiration was turn-of-the-century farmhouse, clean lines, subtle design, and 
neutral palette. A reclaimed century-old oak bar from Pennsylvania is one of the 
more intriguing design elements and makes up half of the seating in the bar/lounge 
area on the first floor. The 75-seat dining room incorporates reclaimed church pews, 
as well as custom communal tables from Olde Good Things, a vendor at the historic 
Eastern Market in Washington, DC. 
 
Upstairs, guests will discover an inviting lounge area with comfortable couches, 
coffee tables, and more intimate table arrangements for gathering and noshing over 
cocktails. The upper level also has a private dining room with expansive windows 
and lofty ceilings that can seat 24 guests for a seated dinner, or 48 for a standing 
reception. Also at the top of the stairs, guests can order a libation at the second bar, 
which seats eight, that overlooks the deck (which can seat 24) and gardens below, 
making it an ideal place for a reception when paired with the private dining room.  
 
Wine list: 
 
Our wine list offers an array of wines from the United States or France, with a 
particular focus on local options. We carefully selected our wines to offer variety of 
good tasting wines at an approachable price.  
 
Beer Menu:  
 
We offer an exciting and unique beer selection, featuring an 100+ different types of 
beer from exclusively the United States. Like our ingredients, menu items, and 
wines, our beer program also has a distinct Mid-Atlantic, seasonal focus.  



 Menu Prices:  
 
Appetizers: $5 to $11 
Entrées: $12 to $23 
 
Credit Cards: 
 
Visa, MasterCard, American Express, Discover, and Diners Club 
 
Wheelchair Access:  
 
No 
 
Reservations:  
 
Recommended 
 
Parking:  
 
Street parking is available 
 


