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The 12 
Coolest 2017 Bar & 
Restaurant Openings

Kaliwa, The Orient 
751 Wharf St. SW (September) 
The D.C. area got its first hit of Chef Cathal 
Armstrong’s Filipino and Thai cooking at 
Restaurant Eve, where he rolled out a 
special tasting menu that flared nostrils with 
heat and tang. Now he’s bringing The Wharf a 
full-on Asian restaurant showcasing Filipino, 
Korean, and Thai food. Armstrong is left-
handed, hence the name “Kaliwa,” which 
means “the left” in Tagalog. It has a slightly 
sinister connotation, so expect this typically 
buttoned-up chef to let loose. Look forward to 
both indoor and riverfront dining. 

Chef Armstrong and Kaliwa’s Chef De Cuisine Paolo 
Dungca at DC’s Most anticipated openings party.
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Beholding the Magnificence of D.C.'s 
Southeastern Asian Dining Scene 

The Southeast Asian culinary culture with the most rapidly emerging profile in D.C. looks to be Filipino. - Bill 
Addison, Eater National Restaurant Critic

Chef Cathal Armstrong’s Asian Tasting Menu
“I trekked to Alexandria, Virginia, about 20 minutes outside of D.C., for bolder Filipino flavors in an 
unexpected location: the restored nineteenth-century warehouse that shelters elegant Restaurant Eve. 
Executive chef Cathal Armstrong owns the restaurant with his Filipino wife, Meshelle, and the couple 
has been slowly incorporating the foods of her heritage into the New American menu.  

In January, as an experiment, the kitchen switched solely to Filipino-focused prix fixe for a month. It 
was enough of a success that an Asian tasting menu is now a standard option. Mine started with a slate 
board displaying Filipino surf and turf: a lacquered hunk of pork belly, a radish-strewn hamachi kinilaw 
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zinged with puckery calamansi citrus, and a timbale of rice with a poached egg atop. Then the fiercer 
flavors: callos, a tripe stew, and a take on dinuguan, one of the more infamous Filipino dishes made with 
pork blood, here modified by using blood sausage (an Irish favorite, winking to Cathal Armstrong’s 
background) that pulled back on the funk but still delivered plenty of wallop. Shrimp in feisty Thai 
green curry traipsed into the mix. A coconut sorbet with raspberry granita and strawberries channeled the 
Filipino sundae called halo-halo and cooled the senses. 

Mastering Eastern culinary traditions without debasing them with Western cleverness takes perception 
and discipline, but this kitchen seems capable of it. The Armstrongs recently announced they’d be 
opening an Asian restaurant in Southwest Washington D.C. in the next few years. Their flagship should 
make for elegant and delicious testing grounds in the meanwhile. 

At long last, Filipino food arrives. 
What took it so long?  - Tim Carman

Nearly three years ago, before most Americans could pronounce sinigang, let alone find a place to enjoy 
the sour soup, Andrew Zimmern predicted Filipino cuisine would soon become the darling of diners who 
collect restaurant experiences like seashells on the beach. If you survey the dining landscape today, you 
might wonder whether the “Bizarre Foods” host moonlights as a soothsayer. 

From Los Angeles to New York, Filipino cooking has expanded well beyond its no-frills “point-point” 
eateries (the suburban outlets where diners point to steam-table dishes they want) to more refined 
restaurants that cater to diners who want wine, not soda, with their meals. D.C. area chefs and 
restaurateurs, in particular, have taken an interest in Filipino food. Three full-service restaurants, 

The Washington Post APR 22, 2015

This popular Filipino dish is based on the pork that 
restaurateur Meshelle Armstrong’s aunts, Tita Violi 
and Tita Jet, make. Armstrong’s husband, chef Cathal 
Armstrong, tweaked the recipe a bit further, making it 
less sweet and using braised pork belly instead of pork 
butt (shoulder). You’ll need to soak any bamboo/
wooden skewers in water for at least 30 minutes before 
grilling.  Chef Armstrong’s version takes an upscale 
approach. 
Either way we love them both.
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including a fine-dining room overseen by a James Beard Award nominee, Chef Cathal Armstrong 
now specialize wholly or in part in the cuisine; three more are on the way.  To read more: 
As a child of the Philippines, Meshelle Armstrong has been an evangelist for the country’s cooking for 
years. The target of her zeal has often been her husband. She has pushed Cathal Armstrong repeatedly to 
expand Eve’s menu to include Filipino dishes, but for the most part, the chef has resisted, arguing that he 

wasn’t familiar or comfortable with the cuisine. That changed last fall when he made a trip to Thailand 
as a U.S. cultural ambassador. It wasn’t the Philippines, but it was close enough. He could finally taste 
ingredients fresh from the trees and soil. 

“I did get an understanding of how the ingredients work and how they actually taste and why they make 
sense together,” Cathal Armstrong says. “Just that part made me much more comfortable cooking that 

kind of food.” 

Not long after his trip, the chef introduced an Asian tasting menu at Eve. It was heavy on Filipino dishes 
such as dinuguan, pork belly barbecue and kinilaw (a kind of seviche with raw hamachi flash-marinated 
in the juices of lemons, limes, oranges and calamansi). The menu was supposed to be a special January 

promotion, but it continues to hang around Eve, as Cathal Armstrong auditions more dishes that could 
make the cut for his planned pan-Asian restaurant in the Wharf development along the Southwest 
waterfront. 

The Armstrongs have been playing with names for their first D.C. restaurant, set to open in 2017. 
They’re considering Kaliwa, the Tagalog word for “left-handed” (which the chef is) as well as the word 

for “to the left” (which sounds like an apt description of the chef’s move into Filipino cooking). Come to 
think of it, Cathal Armstrong could be a symbol for America’s slow adoption of Pinoy cuisine. 

“It’s like everything that we’ve done has been Cathal-focused, things that Cathal loves, but it’s only been 
recently that he’s really understood the culture of the Philippines, and he’s really embracing it,” says 
Meshelle Armstrong. “So he wants people to understand and know this food, especially now that he can 

get it into his own brain.”  

https://www.washingtonpost.com/lifestyle/food/at-long-last-filipino-food-arrives-what-took-it-so-long/2015/04/21/a4674bb0-e153-11e4-905f-cc896d379a32_story.html
http://www.washingtonpost.com/blogs/going-out-guide/wp/2015/03/11/cathal-armstrong-will-open-an-asian-restaurant-near-the-southwest-waterfront-in-2018/
http://www.washingtonpost.com/blogs/going-out-guide/wp/2015/03/11/cathal-armstrong-will-open-an-asian-restaurant-near-the-southwest-waterfront-in-2018/
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Cathal Armstrong’s Wharf Restaurant ~ Kaliwa
Get ready for Filipino, Thai, and Korean food 
under one roof. 

Chef Cathal Armstrong is left-handed. So too is his mother, and an uncanny number of 
chefs who have worked under him at Restaurant Eve and his other Northern Virginia restaurants. That’s 
why he selected the Filipino word for left-handed, Kaliwa, as the name for this forthcoming Asian 
restaurant coming to The Wharf in D.C.’s Southwest Waterfront in fall 2017. “It’s similar to other 
cultures, like Italian, where the word for left-handed is sinister," Armstrong says. "There’s a little bit of 
darkness behind it." 

One could assume the decision to go Asian was 
birthed out of the successful family-style Filipino 
menu Armstrong rolled out at Restaurant Eve as a 
fun alternative to the otherwise fine-dining, 
American menu. But the pilot light was lit long 
ago. “As a consumer, my first choice is always 
Asian and has been for a long time,” Armstrong 
says. “As long as Meshelle [Armstrong] and I 
have known each other, it’s been Asian food. We 
used to live over by Duangrat's and would eat there twice a week, and that was 25 years ago.” 

Only, until recently the Irish chef has been wary of cooking it. “Mainly because you have to taste the 
ingredients and taste them where they come from,” Armstrong says. An October 2014 trip to Thailand 
enabled him to do so. “When you get banana leaves fresh and use them to steam fish versus what’s 
available in America, there’s no comparison,” he says, also ticking off experiencing things like tasting 
galangal fresh out of the ground and chilies straight off the vine. Thai food shouldn’t just be spicy, he 
says. It should have complex flavors. 

While Armstrong will pull from several cultures, Kaliwa is not a fusion restaurant. “I don’t really want 
to do anything that’s mixed up or confused,” he says. There will be distinct Filipino, Thai and Korean 
menus, plus a couple of dishes from other regions that the chef admires. His wife is Filipino and thus the 
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chef has been around Filipino food since he said, “I do.” As far as Korean cuisine, Armstrong’s 
taekwondo trainer Jason Yoo is pitching in with cooking tips. 

Kaliwa will also offer a special-occasion feast called “Kamayan,” most likely at one table on Thursday 
nights. The traditional Filipino meal is typically saved for Christmas day and other major holidays. 
“They lay out banana leaves on the table and the food starts coming out in waves, one after and another, 
and you graze for hours.” But not every meal at Kaliwa will be a big production because they plan to do 
a big take-out business too. “You can’t have an Asian restaurant without take-out,” he jokes. 

The 4,300-square-foot restaurant will have both indoor and outdoor riverfront dining. The latter will 
have a street barbecue feel where guests can walk up, thrown down some cash, and grab a high-top 
table, says Armstrong, who estimates outdoor dining will be available May through September. 

Find the restaurant near the three major hotels going into The Wharf: Canopy by Hilton, Hyatt House, 
and the Intercontinental. A specific address hasn’t been released yet.

100 Very Best Restaurant 2016: Restaurant Eve

Digging into Filipino “street barbecue” seems odd at Cathal and Meshelle Armstrong’s Old Town 
restaurant, given its decade-old reputation as a fine-dining destination for Continental cooking with a 
locavore bent. Still, sisig and kinilaw are all part of the new 
Eve, which has melded its tasting room and bistro and now 
serves both à la carte and prix fixe menus—half Filipino and 
Asian, half Modern European—throughout the jewel-toned 
17th-century rowhouse. The split speaks to the owners’ 
heritages—Meshelle comes from a Filipino family; Cathal, the 
chef, is from Ireland—and serves as a preview of the pan-
Asian restaurant they hope to open in Southwest DC. Cathal’s 
passion for both cultures comes through on individual dishes. 
Our advice: Enjoy the Filipino menu. Tables can contentedly 
linger over a family-style Filipino tasting ($65 a person) or 
equally delicious Western dishes, such as squash agnolotti with 
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smoked ricotta and sage. Co-owner, sommelier, and cocktail man Todd Thrasher deftly pairs beverages 
with both. 
Don’t miss: Sisig (braised pork head) with runny egg; steak tartare; squab with preserved lemon; 
Basque seafood stew; sweet-potato clafoutis.

Restaurant Eve – Filipino

That’s right, Restaurant Eve. They now have a Filipino fixed price menu, for $65, cooked by an Irish 
chef, albeit one with a Filipino wife. I was skeptical, but in fact it was the best Filipino food I have 
eaten, ever, including during my stay in the Philippines. It also was the most vital DC-area dining 
experience I’ve had all year. Every course was first-rate, and I don’t know where to find anything 
comparable. I am told that 40% of Restaurant Eve customers now order the Filipino tasting menu. The 
rest of the menu is not … Filipino food. Fancy stuff, probably pretty good, but not my thing either. This 
is otherwise the kind of place where people go to celebrate anniversaries, so be ready for that sort of 
atmosphere. Still, I have to classify this as an absolute must. 
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The Five Best Celebrity Chef Restaurants in Washington, 
D.C. 

Restaurant Eve Goes Filipino 

See photos and read reviews of the five best celebrity chef restaurants in Washington D.C. to find out 
where to get the best meals in our nation's capital. 

Washington, D.C., best-known for its political celebrities, is also home to notable stars of the culinary 
world, from hip Top Chef talent Spike Mendelsohn to James Beard favorite Cathal Armstrong. Food, 
like politics, is also seen as something with the potential to create change. Acclaimed chef José Andrés, 
for example, is known not just for his cuisine, but for his nonprofit work addressing global hunger and 
other humanitarian crises. Appropriately, the dining scene here also reflects the country’s melting-pot 
culture, with top celeb-helmed restaurants serving dishes from India, Greece, Turkey and beyond. Who 
knows? Dine at one of these hot spots, and you may even run into the president himself. 

Have it your way or leave it to multiple James Beard award-winning Chef Cathal Armstrong at 
Restaurant Eve 

This fine-dining restaurant is actually in Alexandria, Va. — but the cuisine is well worth the 20-minute 
drive from downtown D.C. Ireland native Armstrong, who has been nominated for a James Beard no 
fewer than seven times, puts extra care into every detail of the menu: He integrates fruits and vegetables 
from his own garden into the dishes, for example, and serves palate-cleansing amuses-bouches between 
courses. Order from the set tasting menu or go à la carte, selecting from Maine lobster, Muscovy duck, 
filet of rockfish and other delicate fare. Alternatively, try the chef’s new Asian Tasting Menu and leave 
your dining experience up to Armstrong’s celebrated culinary vision.  



KALIWA – THE ORIENT Proven Success

 

Chef Cathal Armstrong 
is crossing the river. 
The Northern Virginia 
chef has plans to open 
his first D.C. restaurant 
in the Wharf 
development in 
Southwest -- but fans 
will have to wait a 
while, as it's not 
expected to open until 
2018. 

The chef announced 
the news at a media 
dinner last night, and 
said that the future 
restaurant will be more 
casual than his 
flagship, Restaurant 
Eve. But the concept 
will borrow from his 
current menu -- a tasting menu of mostly Filipino food (so hot right now) -- a promotion 
that he recently decided to make permanent. The new restaurant will draw heavily from 
Filipino cuisine, but will feature food from all over Asia. 

By the time it opens, D.C. will have several other Filipino restaurants to choose from: 
The opening of the Purple Patch in Mount Pleasant is imminent, and Bad Saint in 
Columbia Heights is forthcoming. 

So how did this Irish-born chef become so interested in Filipino food? His wife, 
Meshelle, is of Filipino descent. It's also what he eats when he's off the clock: "When I go 
out to eat, my first choice is always going to be Asian," Armstrong told The Post's Becky 
Krystal last week.  

For now, you can try Armstrong's delicious tasting menu nightly at Restaurant Eve for 
$65, with an optional $40 beverage pairing. 

Cathal Armstrong will open an Asian restaurant near 
the Southwest Waterfront. In 2018. By Maura Judkis March 11, 2015 
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Penang-Style Pork with Soft Tofu  
Chef Cathal Armstrong packs this deeply flavorful, very spicy curry with 

tender pork and tofu and tops it with crispy garlic. 

Red Snapper with Korean Miso Vinaigrette 
Armstrong’s zesty dressing for these crisp snapper fillets adds funky 

depth and a pop of acidity.

When they aren’t trying to kick other people in the head, F&W test kitchen pro Kay Chun and star Chef 
Cathal Armstrong are in the kitchen creating revitalizing asian recipes… To read More 
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Cathal Armstrong Is Planning an Asian Restaurant 
at The Wharf
by Missy Frederick Mar 11, 2015

SHARE(73) TWEET Big News for D.C. —  

Restaurant Eve's Cathal Armstrong is interested in opening an Asian 

restaurant in The Wharf development on the Southwest Waterfront. 

And it's looking like it could happen. Armstrong said at a media event 
Tuesday evening that he's signed a letter of intent for a restaurant that would 
open in 2018. The restaurant would serve Filipino, Thai, Korean and 
Vietnamese food, with four separate menus. 

It's all in the early planning stages. Developers P.N. Hoffman and Madison 
Marquette are redoing The Wharf to be a destination, mixed-use location with 
a music venue from the 9:30 club, residences, shopping and restaurants. 
Asian cuisine is a new cooking passion for the Virginia-based chef. He 
recently made permanent a $65, family-style Filipino tasting menu at 
Restaurant Eve, which has been gaining a following since it debuted as a 
seasonal offering. Armstrong, a frequent James Beard award nominee, has 
been eying D.C. for some time now. 

Chef Armtrong’s famous crispy fried pata serves two guests.
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Restaurant Eve
Chef-owner Cathal Armstrong has 
been eating Filipino food for more than 
20 years at his wife’s family gatherings, 
and he now offers a stunning Filipino-
inspired tasting menu alongside his 
more familiar garden-inspired Irish-
American fare. The $65 family-style 
menu includes a first course of kinilaw 
and BBQ pork belly, then a few more 
shared dishes and sides for the second 
course. But don’t worry — you get your 
own dessert. This is one of our 
favorites.

FEATURE

10 Amazing 
Tasting Menus 
Around DC

Tyler Cowen checks out the Filipino fixed price menu at 
Restaurant Eve in Alexandria. He says, "Every course was first-
rate, and I don’t know where to find anything comparable." 
Despite some initial skepticism, Cowen declares it the best Filipino 
food he’s ever eaten and his most "vital" local dining experience this 
year. [TC]

BEST THING WE ATE
The 10 Best Things We Ate in 2015 (So 
Far)
BY RINA RAPUANO  |  JUNE 22, 2015

DCDiningGuide

https://www.zagat.com/r/restaurant-eve-alexandria
https://tylercowensethnicdiningguide.com/index.php/restaurant-eve-filipino/
https://tylercowensethnicdiningguide.com/index.php/restaurant-eve-filipino/
https://www.zagat.com/r/restaurant-eve-alexandria
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Restaurant Eve 
Modern American / $$$$ / 110 S. Pitt St., Alexandria 

Who knew it would take the introduction of Filipino, Thai, Korean and Indian cuisines to reinvigorate 
one of the classic American dining rooms in the area? Thanks to chef and owner Cathal Armstrong’s 
wife’s Filipino heritage, the dashing, dark-haired Irishman added a family-style, multicourse Asian 
tasting menu to the more than decade-old Restaurant Eve. Dishes change often, and even those 
familiar with Asian cooking will find surprises, which is to be expected when a fine dining restaurant 
uses local, seasonal and well-sourced ingredients to turn into fiery and flavorful interpretations rooted 
in authenticity. 
Eve’s regular menu shines brighter these days, too, and hints at the Asian inspiration. Pan-fried soft 
shells, situated with legs in the air like synchronized swimmers, dance in a heady red curry-coconut 
milk sauce showcasing an excellent and intricate balance of what is more or less a million ingredients. 
Braised rabbit in a gravy-like sauce becomes the point of interest in a bowl of ricotta agnolotti, and a 
simple dessert of blackberry poached peach is peak summer gratification. Under Eve’s lead, will the 
reign of refined service and white tablecloths return? 

http://restauranteve.com/
http://restauranteve.com/
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Kaliwa The Orient  is concept-driven restaurant can be 
re-created in multiple cities both nationally and abroad. 
There are other opportunities that can be added to further 
Kaliwa’s revenue stream. Aside from restaurateur, Chef 
Armstrong is also a cook book author and his book, My 
Irish Table, Recipes from the Homeland and Restaurant 
Eve has reached Amazons top selling cookbook status. To 
prepare for a Kaliwa book,  all recipes have been  
recorded. Armstrong is currently developing a line of 
Asian-style, bottled chili sauces that can be sold at the 
restaurant and distributed wholesale which will add to 
Kaliwa’s brand appeal.  To further all these goals, the 
initial culinary and creative team has brought on 
accomplished management talent.  The full Kaliwa team is 
comprised of:  Troy Englert - Chief Executive Officer; 
Cathal Armstrong – Chief Culinary Officer, Todd Thrasher 
– Chief Beverage Officer; and Meshelle Armstrong – 
Chief Marketing Officer.  

 

Enclosed is a link to Eat Good Food Group’s Current Restaurant Portfolio and Press:  

MABUHAY!  - Tagalog for LONG LIVE. 

http://eatgoodfoodgroup.com

