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TODD GRAY



One of the frontrunners of the sustainable and
seasonal food movement, Equinox offers
sophisticated, pure American cuisine. Chef Todd
Gray stays true to his mission of using community-
farmed, organic ingredients grown within 100 miles
of the restaurant, whenever possible. The name
Equinox represents its commitment to seasonal
cooking using products harvested in accordance
with the environment and the

earth’s natural tempo.

Dining at Equinox is a regional and seasonal
experience. Chef Gray has remained true to his roots
of the mid-Atlantic region by embracing

local products with traditional techniques inspired by
his French and Italian training with a modern flair.
Thanks to a recent renovation, Equinox’s décor
compliments the cuisine by combining fresh colors
and clean lines with a crisp, modern atmosphere that
firmly establishes a city chic decor. There are different
options for private dining within the restaurant from the

Atrium overlooking Connecticut Avenue

to the acclaimed private Wine Cellar.



As simple and elegant as the dining rooms, the
cuisine at Equinox compliments its environment in
its mission for simplicity and purity. There are six
distinct dining areas: the Atrium, the Front Atrium,
the Main Dining Room, the Private Wine Room,

the Patio and the Bar.

The Atrium is set right on the street to give an
open-air feeling to the close proximity to the White
House and other DC landmarks. The fireplace and

textured glass provide naturalistic elements
creating an urban chic feeling to the space. The
Atrium is open all year long and can be completely
closed off to accommodate large parties of up to
60. It can also be sectioned off to provide semi-
private space for parties of up to 30. The Atrium
has been used for a variety of events such as
rehearsal dinners, business lunches, award

ceremonies and cooking classes.
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The Main Dining Room offers a more playful yet
distinguished environment. This is where the
power diners find quiet booths and small cozy
tables for two. The aura of the dining room is more

tranquil and intimate and seats up to 40.
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The private Wine Room is just off the main dining
room and can be closed off completely for smaller
private affairs of up to 12. Wines lining the wall
give the feeling of dining in an exclusive cellar with

warm, romantic lighting.
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The Patio is a casual yet elegant space for private
dining and cocktail receptions. Diners on the Patio
can relax outside while enjoying a quiet meal in

the heart of downtown DC.
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The Bar offers a more business casual
environment. Most diners sit at the bar and nosh
from the special bar menu as well as brush up on

their understanding of the diverse wines offered at
Equinox. Equinox bartenders and wait staff are
known for their wine knowledge and can enhance

any bar or dining experience.



GREAT DEALS FROM GREAT CHEFS
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Golden Fort Award for Management Front of House [2009}

Award of Excellence from Distinguished Restaurants of North America

Top 30 In DC Nominated for Best Chef Mid Atlantic

RAMW Award for Best Fine Dining Restaurant [2008]

Washingtonian magazine’s 100 Very Best Restaurants [2000-2010]

Fine Dining Restaurant of the Year Nomination — RAMW [2004, 2005, 2006, 2008]
Restaurant Association of Metropolitan Washington’s nomination for Chef of the Year:
[2000, 2001, 2002, 2003, 2004, 2006, 2008,2009]

RAMW Manager of the Year — Ellen Gray [2007]

DiRoNA Award for Fine Dining [2006, 2007]

Washington Post top 50 restaurants [2002, 2003, 2004, 2005, 2006]

Fine Dining - lvy Awards Nomination [2005]

RAMW Pastry Chef of the Year - Lisa Scruggs [2002]

James Beard Foundation: Nominated for Best Chef Mid Atlantic [2001-2005]

Wine Spectator Award of Excellence [2000-2005]

Town & Country magazine’s Best Restaurant in Washington, DC [January 2001]
Restaurant Association of Metropolitan Washington’s Best New Restaurant of 2000
Tom Sietsema’s (Washington Post) 50 favorites [Fall 2000]

Conde Nast magazine’s 60 Hot Tables [May 2000]

Bon Appetit magazine’s Top Tables [January 2000]

Esquire magazine's Best New Restaurants (East) [December 1999]

Gourmet magazine’s America’s Top Tables: Newcomer (Reader’s Choice) [October
1999]

Washingtonian magazine's Best New Restaurants [July 1999]
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Please contact Chelsea Zinkgraf, Special Events Coordinator

at 202.331.8118 or email chelsea@equinoxrestaurant.com to
inquire about availability and event details or to schedule a walk-
through of our private dining spaces.

Equinox offers service for both lunch and dinner

Monday through Friday, and dinner service only

on Saturday and Sunday.
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TODD GRAY

818 Connecticut Avenue, NW
Washington, DC 20006
202-331-8118
WwWWw.equinoxrestaurant.com
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