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Where to eat right now around the DMV
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Liki TNT opened on the Southwest Waterfront in December. | Photo by Rey Lopez/Later D.C

Readers, friends and family often come to Eater editors with one question: “Where should
| eat right now?” Restaurant obsessives want to know what’s new, what’s exciting, which
favorite chef just opened a new place. And while the Eater 38 is a crucial resource
covering standbys and essentials across the city, it is not a chronicle of the ‘it’ places of
the moment. Enter the Eater Heatmap, which will change monthly to highlight where
discerning diners are flocking to right now.

Now leaving the hot list: Valor Brew Pub, Little Beast, the Meatball Shop, Officina,
and Pisco y Nazca

New to the hot list: The Berliner, High Street Cafe, Julii, Philly Wing Fry, and Tiki TNT



http://dc.eater.com/maps/best-dc-restaurants-38
https://dc.eater.com/2018/9/28/17915432/barracks-rows-veteran-valor
https://dc.eater.com/2018/10/1/17924096/berlin-little-beast-openings
https://dc.eater.com/2018/10/19/18000480/the-meatball-shop-dc-logan-circle
https://dc.eater.com/2018/11/15/18092312/officina-italian-trattoria-eater-dc-inside-the-dishes
https://dc.eater.com/2018/8/28/17791806/miami-peru-dc-openings
https://dc.eater.com/2018/12/13/18139346/berliner-beer-hall-opens-georgetown-sausages
https://dc.eater.com/2018/11/12/18088264/high-street-cafe-georgetown-mio
https://dc.eater.com/2018/12/4/18126148/julii-menu-cava-owners-french-bistro
https://dc.eater.com/2018/12/5/18127059/philly-wing-fry-opening-union-market-kwame-onwuachi
https://dc.eater.com/2018/12/11/18136167/tiki-tnt-opens-wharf-rum-and-coke-potomac-distilling-company

14. TiKi TNT
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Washington, DC 20024 Visit Website

The palatial tiki bar overlooking the Washington Channel opened in December,
giving visitors at the Wharf development a laid-back venue to drink frozen Coca-
Cola spiked with rum and a host of other cocktails created by Todd Thrasher.
The owner and renowned mixologist asked several of his chef buddies — Erik
Bruner-Yang, Bryan Voltaggio, and David Guas — to contribute to a menu that
ncludes rotisserie chickens, pulled pork platters, and a whipped, non-fermented

Dol dip.




