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CONCEPT 
Kaliwa, the newest restaurant collaboration between Chef/Restaurateur Cathal (the “t” is silent) 
Armstrong and his wife Meshelle, is a celebration of the dynamic flavors found in eastern Asia. Kaliwa, 
the word itself, means “the left” in the original Tagalog language.  We’ve chosen this name not only 
because Chef Armstrong is left handed, but also because the name suggests a slight tinge of the sinister, 
making the name all the more provocative and illustrative of our celebration of taking a different 
perspective on things.  Indeed, the name denotes that we prefer to be different and not to be trapped by 
what is considered to be the norm.  And finally, as is fitting a restaurant that celebrates the flavors and 
culinary history of the East, we believe that the “left” brings good luck and good fortune. 

We’d like to introduce our new venture -- Restaurant Kaliwa On 
The Wharf.  The Armstrong restaurant duo, together with their 
lauded beverage partner Todd Thrasher, and their Eat Good Food 
Group of restaurants have grossed over $20 million in sales and 
have received numerous awards over the past thirteen years for 
their restaurants:  Restaurant Eve (fine dining), Eamonn’s a Dublin 
Chipper (fast casual), PX (cocktail bar), The Majestic (casual 
eatery), Virtue Feed and Grain (gastro pub), and Society Fair (an 
“Epicurean Emporium”).  All have garnered numerous accolades, 
including inclusion in Food and Wine Magazine’s Hall of Fame, 
Best New Chef, the UK Observer’s Best Bar in the World, and 
being named the Best Food Market.  Furthermore, Chef Armstrong 
is an eight time nominee for Outstanding Chef for the Mid-Atlantic 
Region by the prestigious James Beard Foundation.  In addition to 
this recognition by his peers in the industry, Chef Armstrong has been named a Champion of Change by 
the White House for his extraordinary work with local school lunch programs and he has also had the 
pleasure of hosting the President and First lady on their 10th wedding anniversary. Washington Life 
Magazine listed the restaurant couple as one of “DC’s Power 100, Influential players running 
Washington and the world.” This celebrated team is now taking their collective talents to open this 
exciting, Asian-influenced restaurant on the newly developed DC Wharf in Southwest Washington, D.C. 

In 2014, the team was among the first chosen for the prime, world class waterfront location because of 
their experience, industry cache, and superior operational skills. Once the developer, Monty Hoffman, of 
PN Hoffman-Madison Marquette personally toured the couple on the prime $2 Billion Waterfront DC 
WHARF space, the concept and vision for Kaliwa immediately presented itself to the team:  “It 
reminded us of Charles Phan’s restaurant, The Slanted Door, a modern Vietnamese restaurant in San 
Francisco’s similar Wharf district, which grosses over $16.9 million in sales annually .” 1

With the concept in focus and the perfect location, their sights are fixed on the flavors of the East.  

 www.bizjournals.com/sanfrancisco/blog/2015/10/countrys-top-grossing-restaurants-sf-slanted-door.html1
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http://www.bizjournals.com/sanfrancisco/blog/2015/10/countrys-top-grossing-restaurants-sf-slanted-door.html
http://www.restauranteve.com
http://www.eamonnsdublinchipper.com
http://www.barpx.com
http://www.societyfair.net
http://washingtonlife.com/2014/05/01/wl-lists-power-100/
http://www.bizjournals.com/sanfrancisco/blog/2015/10/countrys-top-grossing-restaurants-sf-slanted-door.html
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Their collective passion for this endeavor springs from their love of Asian food and culture. Meshelle 
Armstrong, the PR and marketing maven for the group is Filipino, Chef Armstrong is a national 
champion and 2nd degree black belt in the Korean sport of Tae Kwon Do, and the Irish Chef was 
selected to represent the United States as a taste ambassador to Thailand where he honed his culinary 
skills for eastern cuisine.  

While Armstrong’s current fine dining, regional American Restaurant Eve has garnered, four out of four 
stars in it’s tenure, Kaliwa is a concept-driven restaurant that will focus on Filipino, Thai, and Korean 
cuisine all under one roof.  And while the Chef is pulling from several cultures, Kaliwa is not a fusion 
restaurant. “I don’t want to do anything that’s mixed up or confused,” he says. There will be distinct 
Filipino, Thai, and Korean menus, plus a sushi bar and a few dishes from Japan and China that the chef 
admires.  

The menu and format is approachable and appealing for many reasons: it targets the luxury diner,  
(The Chef’s Tasting Menu, served family style) the upscale casual diner (a la carte menu), as well as, 
offering fast food “with a distinct pedigree” via a take-away menu with a separate walk-up window. 
Sunday Brunch will offer Kamayan - translated, “eat with your hands,” a Filipino extravaganza, without  
cutlery or plates served on a bed of banana leaves in keeping with the "Mabuhay spirit" of the Filipinos, 
which means embodies their sense of hospitality and which wishes participants long life and bids them  
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Example of Kamayan Feast

Philippines 
Lechon Kawali 

Dinuguan 
Kinilaw 

Street BBQ 
Crispy Pata 

Lumpiang Shanghai 
Pochero 

Sisig 
Pancit Canton 

Kare Kare 
Atchara 

 Adobong Pusit  
 Adobong Pork Ribs 
 Adobong Pakpak  
Inasal na Manok  

Thailand 
Red Curry 

Green Curry 
Yellow Curry 

Panang Curry 
Chili Pepper Beef 

Wood Grilled Fish Naam Jim 
Whole Fried Fish with Chili and Lemongrass 

Grilled Striploin with Jaew 
Sai Ua 
Ajaat 

Stir Fried Green Beans 
Stir Fried Bok Choy

Korea 
Kimchi 

Jeyuk Gui 
Yukgaejang 
DDukBokGi  

Galbi  
Yangnyeom Dak 

Other Favorites 
Spicy Tuna Roll 

Eve's Chicken Ramen 
Pan Fried Dumplings 

Udon with Oxtail 
Clams with Fermented Black Beans 

Salo-Salo 
“We eat together” 

Asian Journey ~ Chefs Tasting Menu served Family Style  
$65 per guest 

Kamayan 
Our popular Kamayan “to dine with your hands" service  

is available every Sunday brunch from 11am-3pm.   
Come in and celebrate the tradition of Kamayan or "eat with your hands".  
No plates, no cutlery - just a beautiful array of food plated live on banana 

leaves. Our Kamayan dinners offer a unique Filipino experience that 
promises to engage your senses and leave you licking your fingers. 

KALIWA
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Another significant attraction will be the “street food bbq” and outdoor grill to draw in pedestrian 
traffic of tourists or day trippers.  Aromas of glazed BBQ skewers of pork and chicken, all cooked 
outdoors, will waft through Wharf’s promenade. This “sizzling” kiosk will act not only as a revenue 
generator, but also as a sensory marketing device for the restaurant’s visibility from the yacht harbor.  

To Note: The developers have allowed only one restaurant, which is Kaliwa, an outdoor gas cooking 
kiosk. Additionally, Rent will not paid on 1400 square feet of this Kiosk. 

And, to further the experience of  Kaliwa, ours is the only restaurant at the wharf afforded two kitchen 
hoods, one of which will be wood-fired per Chef Armstrong’s desire to have an exposed wood-fired 
oven to add to the overall sensation of dining at, as well as enhance the diners’ experiences.  Indeed, 
diners seated at the Chef’s counter will have a full sensory experience with sights, sounds, and aromas 
coming from the open hearth oven even before they have ordered. Adding this cooking element, and 
utilizing the flavors of charcoal and wood to intensify the flavors of Asian cooking, will not only 
highlight the complexity of the cuisines on offer, it will also be a further demonstration of the “Kaliwa 
way” of being exceptional. 
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Preliminary Main Floor Schematics

The interior schematics have been designed to create intimate pockets of dining as well as display a 
vibrant and exciting setting. A mezzanine, with a  clear view of the water will be built to accommodate 
private parties for board dinners, lounging and dining. The private party market is big business both 
professionally and socially. The wedding market and corporate groups will naturally be drawn to the 
waterfront area for many reasons; parking, vibrancy and proximity to the water and hotels. Kaliwa is 
purposefully designed to accommodate this market and will employ a dedicated sales and events planner 
specific to this portion of the business. The use of indoor / outdoor sections have been created in the 
floorpan layout so as multiple parties could happen at once while other non party guests also are able to 
enjoy the outdoor patio and indoor dining. 

“A truly successful restaurant able to stand the test of trends and time not only stems from a 
good business plan but from a true desire to share an authentic vision.” 

- Restaurateur, Conceptual Marketeer ~ Meshelle Armstrong  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1

For Kitchen display salts, rice of Asia Ancient Tribal Art in design

Authenticity in Culture • Flavor

Facade Kaliwa Store Front Design
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1

Mezzanine opens onto dining floor and can see the water.  
Vip Section for investor and corporate parties. 

One concrete table - able to receive “Kamayan” cooking. (below) 
Use signature cane chairs for more authenticity yet elevated.  
(concrete table below allows for heads of table.)

Hostess stand built like this 
suspended with cabling. 
Wood/concrete..

Signature/ haute Cane Chairs - for concrete table.

concrete floor, walls. 

Source: Workshop Palm Spring - Design award
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Location = Prime A

A $457 MILLION DESIGN-BUILD CONTRACT FOR THE WHARF PHASE 1 PROJECT LOCATED ON THE 
SOUTHWEST WATERFRONT IN WASHINGTON, D.C. THE MEGA MIXED-USE PROJECT IS A PEDESTRIAN-
ORIENTED, WATER-ORIENTED, AND TRANSIT-ORIENTED DEVELOPMENT ALL IN ONE. 

As you will see from the information provided in the link, the District Wharf will be a world class 
waterfront development in the heart of the nation’s capital – a $1.5 billion redevelopment of D.C.’s 
Southwest Waterfront with Kaliwa at the heart of it all. The District Wharf project consists of twenty-
four acres of land and fifty acres of water front.  The project developers envision 20 million visitors 
yearly and that, coupled with a resident population of 9 million people within an hour’s drive, Hoffman-
Madison Waterfront’s vision of The Wharf will hold an enviable position at the epicenter of national 
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tourism, history, business, research, and political power.   The Wharf is immediately adjacent to 
Interstate 395, Washington’s major North/South freeway, carrying 175,000 vehicles per day, and is a 
short four-block walk from two Metro-rail stations; Waterfront and L’Enfant Plaza. The Wharf’s mile 
long waterside promenade, unrivaled in the region, along with its 3.2 million square feet of residential, 
office, hotel, retail and cultural space, underground parking, piers, marinas, parks and open spaces will 
provide Washington, D.C. with a vibrant reconnection to its waterfront. For detailed information about 
the District Wharf development, please visit: http://www.wharfdc.com.The Southwest Waterfront will be 
transferred into a 19-acre, mixed-use community, complete with two residential buildings, a Class-A 

office building, a yacht club, two parks, and a parking garage. Construction will include a 501-unit 
apartment building with a music hall located on the first five levels. An additional residential building will 
be constructed with 147 apartment units and 134 condos. 
The project team also will construct a 225,000 square-foot, Class-A office building, that will connect to 
the adjacent buildings. Also included in the scope of work is the Capital Yacht Club. The Yacht Club will 
be built on a pier over the Washington Channel and will offer 98 marina slips. A 700,000 square-foot 
parking garage, with two below-grade levels, will supply 2,500 parking spaces to the community. The 
project team also will construct two small buildings located on piers. Kaliwa will be situated in the 
Yacht Piazza, home to some of D.C.’s most prized riverfront condominiums.  Specifically, the restaurant 
will be situated on a corner lot in Jazz Alley between two hotels, The Five Star Willard Intercontinental, 
and The Canopy, a new Hilton property.   

Kaliwa’s desirable location is in the center of it all. (Above see parcel 4 - red arrows.)  
The Yacht Club, which the parcel is named adjacent to Kaliwa. The Yacht Club Piazza will be the arrival 
and departure point of exclusive condo owners, luxury hotel guests and Yacht Club members and guests. 
This “experience” will be energetic, yet understated, elegant, important, protected and urbane.  
Yacht Club Piazza Attributes  
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• The higher net worth customer, guests and residents  
• “Money” coming and going  
• Quintessential valet/customer service experience  
• Intercontinental Hotel main entrance—international flair  
• VIPs and Foreign Dignitaries 
• Quieter, pleasant, urbane experience of the place •Transition to hotel, home or boat 
• Residences of local prominence and prestige 
• A reputation address of cache and privilege  
• UBER service not taxi  
• Active environment with safe and secure feeling  
• Elegantly landscaped—stately signature tree at the core  
• Pleasant outdoor seating under The Tree  
• Place-making from lighting—romantic and special  
•  2 restaurants on the water - KALIWA and Del Mar  
• Reinvigorated Capital Yacht Club – lively social cache and select maritime environment  

Kaliwa’s location, situated both as a corner spot and front center has the best view of the river as it faces 
both Alexandria and DC. Note: In regard to competition: Kaliwa is the only Asian brick and mortar 
restaurant on the phase one property.  

The Study - We have taken a number of important steps in developing Kaliwa; we have established the 
prime location, specifically, the restaurant will be situated on a corner lot in Jazz Alley between two 
hotels, The Five Star Willard Intercontinental, and The Canopy, a new Hilton property.  We examined 
architectural drawings to determine the number of seats and how they would translate into a pro forma.  
We next performed a proof of concept by testing our ideas and approach at our sister property Restaurant 
Eve for over one year.  Taste, timing in making the dishes, end product, cost of product, and delivery to  
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VIEW OF THE WHARF HARBOR. CHEF ARMSTRONG EYES THE CENTER SPOT THAT WILL BE HOME TO 
KALIWA.
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THE RENDERING ABOVE FEATURED IN THE WASHINGTONIAN MAGAZINE. KALIWA IS LISTED AS ONE 
OF THE MOST ANTICIPATED RESTAURANT OPENINGS IN 2017 BY EATER AND THE WASHINGTON CITY 
PAPER.
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