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Electric Avenue

Hot ideas are casting a cool glow over 14th Street | By Valerie Christy, Hays Sibley, Jessica Stringer | Photography by Powers and Crewe |

lat rumble? ItOs the boom on 14th Street, the DistrictOs hiplesta 14 © OFF THE GRID!
strip of foodie cool. Oltds unique among DC neighborhoodsoitOkefs Kaz Okochi and Richard Sandoval, of Kaz Sushi Blstﬁfml‘(‘l‘ S”“‘fw”'d‘"
not posh like Georgetown, a nightlife center like Adams Mor@athZengo respectively, teamed up to open this Latin-Asian eat [g{';géimgg”erfgs
or full of national retailers like Penn Quarter. 1tOs got a mix tiatSeptember. Brick walls and concrete Boors give the restauranters and condos
its own,0 says Ben Harris, who blogs the neighborhoodOs mevirsdaistrial-chic atmosphere. OWe want to do comfortableNyét (e backbone of 2
14thandyou.blogspot.adare are the brightest new ideas.  exciting,0 Okochi say®k: Regulars grab a seat at the sleek: ba?ahe now replete with
ad restos and bars.
for a menu of sake and tequila tippiese: le small-plates-only
Birch & Barley and ChurchKey menu intimates that yaoulde sharingl825 14th St., NW.
HOOK: A kegger on 14th Street? Not quite. But ale guru Greg
Engertistapping into the hot nabe with his newest beer hawiud-City CaffZ
With 500 bottles, 50 drafts and bve cask ales available, thisgaBack in the day, 14th Street was known as OAuto RowO SO
of brewhouses will keep the suds RowtngBirch & Barley is designer Mick Mier took his cues from the grease and glamour
the ground-Roor restaurant and ChurchKey is an upstairsdigbe garage. Mier decked out the cafZ with art deco details and
bar.HPTIP: So you think 500-plus beers is too much? DonOt letiptwlstered the seats in charcoal velvet, reminiscent of an o!d carOs
numbers fool youNEngert has organized them in a Bavorful veakseatiook: Score your ca'eine bx at the horseshoe-shaped bar,
that he says will Omake it easy for someone to walk into the b a window seat to watch antiquers enter Miss PixieOs below.
and be pointed in just the right directick887 14th St., NW. HPTP: le Counter Culture co"ee is the real reason to break here,
along with decadent lime chi"on and chocolate pound cakes
Cork Market & Tasting Room showcased in glass cake sta6d6.14th St., NW.
HOOK: Is 14th Street ready for a Maine-style gourmet market?
Only if itOs a little bit country and a little bit rock OnO roll. Raty Boom Boom
Gross and Khalid Pitts, who launched Cork Wine Bar to faioe [tOs all Rasta at this hip escape set to open in late September
and fortune, say their wine shop will be the urban version!efrainds behind Marvin and !e Gibson created this Oraw,
country store. Part charming, part chic, the shopOs shelvesauithfigtable, Jamaican-Caribbean-type hangout,0 accordjng to
stocked with wine, cheese, charcuterie, co"ee, fresh pastalseaodiners. le space features a food counter on the Prst Boor,
homemade sandwiches and sai@gsHip sippers will want to serving Jamaican beers and Othe best Jamaican beef paities you
savor varietals in the second-Roor tasting room. And talk at@ouget your hands om@: e cool kids migrate to the second-:
the perfect pairing: the room will also serve as a space fdo@rtar tables, where they can order spicy food and cocktails
from local gallerlelsBP TIP: Toss away that takeout menu and diagéfore jammin® to the DJOs entrancing mash-up of reggae and ska.
Cork MarketOs digits for a wine delit806 14th St., NW. HIPTIP: Iree words: Jamaican rum punch359 U St., NWa :
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PHOTOGRAPH OF VIEW OF 14TH STREET AT NIGHT TAKEN FROM THE TOP OF THE FLATS AT UNION ROW, COURTESY OF PN HOFFMAN, PNHOFFMAN.COM.



