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APPLICATION
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SPECIAL USE PERMIT #2 Ot.5

PROPERTY LOCATION: 902-904 King Street, Alexandria, Virginia

TAX MAP REFERENCE: Part 074.0 1 06 06 and 07 ZONE: CD/Commercial Downtown

APPLICANT:

Name: Firebrick Food Group, Inc., dba RedRocks Pizza Napoletana

Address: 38Q9 14th Street North, Arlington, Virginia 22201

PROPOSED USE: Special Use Permit to operate a restaurant.

} THE UNDERSIGNED, hereby applies for a Special Use Permit in accordance with the provisions of Article XI,
Section 4-11-500 of the 1992 Zoning Ordinance of the City of Alexandria, Virginia.

jTHE UNDERSIGNED, having obtained permission from the property owner, hereby grants permission to the

City of Alexandria staff and Commission Members to visit, inspect, and photograph the building premises, land etc.,
connected with the application,

"THE UNDERSIGNED, having obtained permission from the property owner, hereby grants permission to the

City of Alexandria to post placard notice on the property for which this application is requested, pursuant to Article IV,
Section 4-1404(D){7) of the 1992 Zoning Ordinance of the City of Alexandria, Virginia-

- THE UNDERSIGNED, hereby attests that all of the information herein provided and specifically including all

surveys, drawings, etc., required to be furnished by the applicant are true, cor rect and accurate to the best of their
knowledge and belief. The applicant is hereby notified that any written materials, drawings or illustrations submitted
in support of this application and any specific oral representations made to the Director of Planning and Zoning on
this application will be binding on the applicant unless those materials or representations are clearly stated to be non-
binding or illustrative of general plans and intentions, subject to substantial revision, pursuant to Article X!, Section
11-2O7(A)(10), of the 1992 Zoning Ordinance of the City of Alexandria, Virginia.

Land, Clark, Carroll, Mendelson & Blair
Duncan W. Blair, Esquire S 17517Of}A
Print Name of Applicant or Agent Signature uawe

524 King Street 703 836-1000 703 549-3335
Mailing/Street Address Telephone # Fax #

Alexandria Virginia 22314 dblair.@landclark.com
City and State Zip Code Email address

i
PACT[QN-PLANNING _ COMMISSION: DATE

A'GiFJON-CITY GOUNCIL: + DATE: ..

mailto:dblair.@landclark.com


Phone c moo?-- a7 i1e !off

Email:

Date:

PROPERTY OWNER'S AUTHORIZATION

As the property owner of E
o _ $ n►42 G I hereby

(Property Address)

grant the applicant authorization to apply for the +mil use as
(use)

described in this application.

Name:

Please Print

Address: ^ ap(

Signature:

Floor Plan and Plot Plan. As a part of this application, the applicant is required to submit a
floor plan and plot or site plan with the parking layout of the proposed use. The SUP
application checklist lists the requirements of the floor and site plans. The Planning Director
may waive requirements for plan submission upon receipt of a written request which
adequately justifies a waiver.

[X] Required floor plan and plot/site plan attached.

[ ] Requesting a waiver. See attached written request.

2. The applicant is the (check one)

[ the Owner
[ ] Contract Purchaser of the building
[X] Lessee or
[ ] Other: of the subject property.

State the name, address and percent of ownership of any person or entity owning an interest in
the applicant, unless the entity is a corporation or partnership in which case identify each owner
of more than ten percent.

Firebrick Food Group, Inc., a Virginia corporation, dba RedRocks Pizza Napoletana
James O'Brien 50%, 3809 14 `h Street North, Arlington, Virginia 22201
Doug Baj 50%, 3809 14 th Street North, Arlington, Virginia 22201
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If property owner or applicant is being represented by an authorized agent such as an attorney,
realtor, or other person for which there is some form of compensation, does this agent or the
business in which the agent is employed have a business license to operate in the City of
Alexandria, Virginia?

[X] Yes. Provide proof of current City business license

[ ] No. The agent shall obtain a business license prior to filing application,
If required by the City Code.

NARRATIVE DESCRIPTION

3. The applicant shall describe below the nature of the request in detail so that the Planning
Commission and City Council can understand the nature of the operation and the use, including
such items as the nature of the activity, the number and type of patrons, the number of
employees, the hours, how parking is to be provided for employees and patrons, and whether
the use will generate any noise. (Attach additional sheets if necessary)

SEE ATTACHED.

USE CHARACTERISTICS

4_ The proposed special use permit request is for: (check one)

[X] a new use requiring a special use permit,
[ ] a development special use permit,
[ ] an expansion or change to an existing use without a special use permit,
[ ] expansion or change to an existing use with a special use permit,
[ ] other. Please describe:

5. Please describe the capacity of the proposed use:

A. How many patrons, clients, pupils and other such users do you expect? Specify time
period (i.e., day, hour, or shift).

Weekday lunch (Monday - Friday) - up to 80 patrons
Weeknight dinner (Monday - Thursday) - up to 150 patrons
Weekend lunch (Saturday and Sunday) - up to 100 patrons
Weekend dinner (Friday - Sunday) - up to 250 patrons

M
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NARRATIVE DESCRIPTION

Firebrick Food Group, Inc., a Virginia corporation, is requesting a Special Use Permit to
open and operate RedRocks Pizza Napoletana at 902 King Street in the Old Town area of
Alexandria. This is the second RedRocks in the Washington Metropolitan; the first and original
being RedRocks Firebrick Pizzeria located in the Columbia Heights neighborhood of
Washington, D.C. See www.redrocksdc.com .

RedRocks Pizza Napoletana will be a moderately priced restaurant catering to families,
the hundreds of businesses located in the area, tourists, and a going-out crowd on weekends; with
ninety-eight (98) seats inside located on two levels, with full bar on the ground floor and
seasonal outdoor dining under the King Street Outdoor Dining Program. The menu focuses on
Neapolitan-style pizza cooked in a wood-burning Italian brick oven.

The menu will be similar to the first RedRocks — upscale gourmet pizza served as
individual entrees. Customers can order a traditional Neapolitan pizza, such as the Margherita,
served with fresh Mozzarella du buffalo, or a more exotic pie like the Pizze Puttanesca, which
features mussels. If customers are looking for an American-style pie, they can order the classic
pepperoni or build their own and choose from 20 different toppings — all fresh. The RedRocks
Pizza Napoletana will also offer diners a wide selection of starters, a nice choice of salads,
including a fresh spinach salad with prosciutto and orange vinaigrette, and housed-based
sandwiches. In addition, we will support a bar business with a selection of more than 20 beers in
bottles and on tap ranging from American microbrews and lagers to traditional Belgian beers.

RedRocks Pizza Napoletana will offer a business lunch menu featuring specials every
day. Prices will be competitive with other casual restaurants in the area. However, it is the
strategy of RedRocks to give a perception of higher value than its competitors, through its high
quality ingredients, atmosphere and service. The restaurant will be open seven days a week and
we will offer a unique brunch menu on weekends. In addition, we will offer special happy hours
before and after the normal dinner rush on weekdays.

The decor will feature original exposed brick walls accented by rich cherry wood floors
and espresso-colored woodwork for the bar, tables and booth seating. A casual bar atmosphere
will be offered, while diners will experience a more private, but still casual environment with a
mixture ofbooths and hand-made wood tables.

As with the original RedRocks, the serve will be attentive, professional, and very
friendly. RedRocks Pizza Napoletana will hire the bestpeople available focusing on hiring staff
in the neighborhood. Through proper training, motivation and encouragement we aim to retain
the friendliest, more efficient staff possible.

http://www.redrocksdc.com
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B. How many employees, staff and other personnel do you expect? Specify time period (i.e.,
day, hour, or shift).

Total employees thirty (30) full or part time working in shifts as follows:

Weekday lunch shift - 11 employees
Weekend lunch shift - 12 employees
Weeknight dinner shift - 12 employees
Weekend dinner shift - 14 employees

Please describe the proposed hours and days of operation of the proposed use:

Day:

Sunday and Monday
Tuesday, Wednesday and Thursday
Friday and Saturday

Hours:

11.00 A.M. - 11:00 P.M.
10:00 A.M. - 12:00 Midnight
11:00 A.M. -- 1:00 A.M.

7 Please describe any potential noise emanating from the proposed use:

A. Describe the noise levels anticipated from all mechanical equipment and patrons.

It is not anticipated that noise levels will exceed permitted levels under the
Alexandria City Code.

B. How will the noise from patrons be controlled?

It is not anticipated that patron noise will be a source of complaints; as such, no
extraordinary noise mitigation and control measures are warranted.

8 Describe any potential odors emanating from the proposed use and plans to control them:

It is not anticipated that offensive odors will emanate from the use of the property as a
pizzeria. The only cooking conducted will be in a brick oven (no grease fryers or
grills).

C Please provide information regarding trash and litter generated by the use:

A. What type of trash and garbage will be generated by the use?

The type of volume of trash and garbage generated by the restaurant will be mainly
refuse from products received (i.e. cardboard delivery boxes) and from disposable

4
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items used in the serving of products sold and consumed by patrons of the restaurant.
Trash and garbage will be deposited and stored in the commercial dumpster serving
the Firehouse Square Project.

B. How much trash and garbage will be generated by the use?

RedRocks Pizza Napoletana will generate approximately 3 bags of trash per day, and
approximately 2 bags per day of recyclables (bottles and cardboard).

C. How often will trash be collected?

Trash and garbage will be collected by a commercial collector at least three (3) days a
week by the management of Firehouse Square.

D. How will you prevent littering on the property, streets and nearby properties?

Litter is not an anticipated problem; however, the restaurant's staff will self-police the
adjacent right-of-way.

10. Will any hazardous materials, as defined by the state or federal government, be handled, stored, or
generated on the property?

[X] Yes. [ ] No.

If yes, provide the name, monthly quantity, and specific disposal method below:

Small quantities of organic compounds, generally recognized to be appropriate
for use by restaurants in the operation of the business, will be stored, used as
solvents, and disposed of in accordance with applicable regulations.

11. Will any organic compounds, for example paint, ink, lacquer thinner, or cleaning or degreasing
solvent, be handled, stored, or generated on the property?

[X] Yes. [ ] No.

If yes, provide the name, monthly quantity, and specific disposal method below:

Small quantities of organic compounds, generally recognized to be appropriate for use by
restaurants in the operation of the business, will be stored, used as solvents, and disposed
of in accordance with applicable regulations.



12. What methods are proposed to ensure the safety of residents, employees and patrons?

The location and hours of operations of Red Rocks Pizza Napoletana should
provide a safe environment for its patrons and staff. It is not anticipated that
extraordinary security measures will be required.

ALCOHOL SALES

13. Will the proposed use include the sale of beer, wine, or mixed drinks?

[X] Yes. [ ] No.

If yes, describe existing (if applicable) and proposed alcohol sales below, including if the ABC
license will include on-premises and/or off' premises sales.

On-premise consumption of beer, wine and spirits. Alcohol will be se rved to patrons at a 15
seat bar area. However, the majority of alcohol will be consumed by patrons eating a lunch or
dinner meal. On Friday and Saturday, we p ropose keeping the bar open one hour after the
kitchen closes.

PARKING AND ACCESS REQUIREMENTS

14. A. How many parking spaces of each type are provided for the proposed use:

-0- Standard spaces.

-0- Compact spaces.

-0- Handicapped accessible spaces.

-0- Other.

Planning and Zoning Staff Only

R^quired number of spaces for use per Zoning Ordinance Section 8-200A

Does the application meet the requirement?

] Yes { ]No

6
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B. Where is required parking located? (check one)

[ ] on-site
[X] off-site (check one)

If the required parking will be located off-site, where will it be located?

Not Applicable. The property is located in the Downtown Central Business District.

PLEASE NOTE: Pursuant to Section 8-200 (C) of the Zoning Ordinance, commercial and industrial
uses may provide off-site parking within 500 feet of the proposed use, provided that the off-site
parking is located on land zoned for commercial or industrial uses. All other uses must provide
parking on-site, except that off-street parking may be provided within 300 feet of the use with a
special use permit.

C. If a reduction in the required parking is requested, pursuant to section 8-140 (A) (4) or (5)
of the zoning ordinance, complete the PARKING REDUCTION SUPPLEMENTAL
APPLICATION.

[ ] Parking reduction requested; see attached supplemental form.

15. Please provide information regarding loading and unloading facilities for the use:

A. How many loading spaces are available for the use?  None, per Alexandria Zoning

Code Section 8-200(B)(5), the building was constructed prior to June 25, 1963.

Planning and Zoning Staff Only

Required number of loading spaces for use per Zoning Ordinance Section 8-200

Does the application meet the requirement?

[ ] Yes [ ] No

B. Where are off-street loading facilities located?

Deliveries will be made in the alley behind the building.
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C. During what hours of the day do you expect loading/unloading operations to occur?

It is anticipated that loading and unloading activities will occur Monday - Friday 9:00
a.m. - 5:00 p.m.

D. How frequently are loading/unloading operations expected to occur, per day or per week,
as appropriate?

It is anticipated that there will be four (4) deliveries per week.

16. Is street access to the subject property adequate or are any street improvements, such as a new
turning lane, necessary to minimize impacts on traffic flow?

Street access to the property is adequate.

SITE CHARACTERISTICS

17. Will the proposed uses be located in an existing building? [X] Yes (] No

Do you propose to construct an addition to the building? [ ] Yes [X] No

How large will the addition be? square feet.

18. What will the total area occupied by the proposed use be? Located on the first floor and

mezzanine .

2400 sq. ft. (existing) + -0- sq. ft. (addition if any) = 2400 sq. ft. (total)

19. The proposed use is located in: (check one

[ ] a stand alone building [ ] a house located in a residential zone [ ] a warehouse

[ ] a shopping center. Please provide name of the center:

[X] an office building. Please provide name of the building: Firehouse Square

[ ] Other, please describe:

ZoninglRedrocks SUP app. 0809
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RESTAURANT SUPPLEMENTAL APPLICATION

All applicants requesting A Special Use Permit or an Administrative Use Permit for a restaurant
shall complete the following section.

1. How many seats are proposed?

Indoors: 98 Outdoor: * Total number proposed: 98

*To be applied for under separate application pursuant to the King Street Outdoor Dining
Program.

2. Will the restaurant offer any of the following?

Alcoholic beverages (SUP only) X Yes No.

Beer and wine - on-premises X Yes No.

Beer and wine - off-premises Yes X No.

3. Please describe the type of food that will be served:

Redrocks Pizza Napoletan will serve wood-burning pizza, salads, housed-baked
sandwiches and small plate entrees.

4. The restaurant will offer the following service (check items that apply):

X table service X bar X carry-out delivery

5. If delivery service is proposed, how many vehicles do you anticipate?  N/A

Will delivery drivers use their own vehicles? Yes. No.

Where will delivery vehicles be parked when not in use?

6. Will the restaurant offer any entertainment (i.e. live entertainment, large screen television,
video games)? Yes. X No.

If yes, please describe:

1
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SUPPLEMENTAL INFORMATION FOR RESTAURANTS IN OLD TOWN

OLD TOWN RESTAURANT POLICY
(Changes to Old Town Small Area Plan Chapter of the Master Pian, Adopted by City Council on November 13, 1993.)

On November 13, 1993 the City Council adopted Resolution No. 1672 outlining new policy and
criteria used in applying the revised Old Town Restaurant Policy. Individuals who apply for a
special use permit to operate a restaurant in Old Town must address in their entirety five criteria
in order to be considered for a special use permit. An application will not be formally accepted
for processing until this questionnaire is completed.

Goals of the Old Town Restaurant Policy

To lessen the on-street parking impact of restaurants in Old Town and adjacent areas;

2. To prevent rowdiness and vandalism from patrons leaving restaurants, particularly in the late
evening; and

3. To control the spread of liner in Old Town.

Policies to attain the goals of the Old Town Restaurant Policy

City Council shall not approve a request for special use permit for any new restaurant, carry-out
or fast food establishment or an expansion of an existing restaurant, carry-out or fast food
establishment, unless it finds that the request does not significantly impact nearby residential
neighborhoods. City Council shall consider the cumulative impact of the proposal and the number
of already established restaurants, carry-outs, fast food establishments and the number of food
service seats, bar seats and standing service areas in the immediate area. In the case of an
expansion or other intensification, the entire operation of the establishment may be taken into
account in determining its impact upon the nearby residential neighborhoods.  In making that
determination, City Council shall consider the following factors:

a) The availability of off-street parking.

b) The predicted impact of the restaurant on parking supply in the adjacent neighborhood.

c) The extent to which the restaurant is open in the late night hours.

d) The extent to which alcohol (such as spirits, mixed drinks, wine, and beer)
consumption will predominate over food consumption, including consideration of the
number of bar seats, if any, and the standing areas in the vicinity of bars.

e) The predicted extent of litter generated in nearby neighborhoods.



SUPPLEMENTAL INFORMATION FOR RESTAURANTS IN OLD TOWN

C__ eITERIA TO BE USED TO EVALUATE NEW OR EXPANDED RESTA URANTS
ADOPTED BY CITY COUNCIL BY RESOLUTION, NOVEMBER 13, 1993

Parking

The applicant must submit a parking management plan (PMP), which specifically addresses
the following issues:

A. The parking demand generated by the proposed restaurant.
B. The availability of off-street parking for patrons. For the purpose of this policy,

availability shall be measured in terms of the number of vacant off-street parking
spaces within 500 feet from the entrance to the restaurant.

C. How employees who drive will be accommodated off the street at least in the evenings
and on weekends.

D. The predicted impact of the restaurant on the parking supply at the evening peak,
weekend peak, and daytime peak.

E. A proposal to reduce the impact of parking created by the restaurant on nearby areas.
Acceptable alternatives for reducing parking impacts include, but are not limited to, the
following: validated parking or valet parking for patrons, and off-street parking or
transit subsidies for employees.

3
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Parking impacts. Please answer the following:

A. What percent of patron parking can be accommodated off-street?
(Check one)

X 100% Public parking facilities in the neighborhood
75-99%
50-74%
1-49%

No parking can be accommodated off-street

B. What percentage of employees who drive can be accommodated off the street at least in
the evenings and on weekends?
(Check one)

X All Public parking facilities in the neighborhood
75-99%
50-74%
1-49%
None

C. What is the estimated peak evening impact upon neighborhoods?
(Check one)

No parking impact predicted
Less than 20 additional cars in neighborhood
20-40 additional cars
More than 40 additional cars

Litter plan. The applicant for a restaurant featuring carry-out service for immediate consumption
must submit a plan which indicates those steps it will take to eliminate litter generated by sales in
that restaurant.

Alcohol Consumption and Late Night Hours. Please fill in the following information.

1. Maximum number of patrons shall be determined by adding the following:

86 Maximum number of patron dining seats * Outdoor dining seats to be
12 Maximum number of patron bar seats applied for separately under King

Maximum number of standing patrons Street Outdoor Dining Program.
Maximum number of patrons

2. 15 Maximum number of employees by hour at any one time

3. Hours of operation. Closing time means when the restaurant is empty of patrons. (check
one)

Closes by 8:00 P.M.
Closes after 8:00 P.M. but by 10:00 P.M.
Closes after 10:00 P.M. but by Midnight

X— Closes after Midnight

ri



4. Alcohol Consumption (check one) NONE.

High ratio of alcohol to food
Balance between alcohol and food

X Low ratio of alcohol to food

Redrocks Rest. SUPP. 0809
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9.0 Menus

RedRocks
Iii ran r I ci, p I n r r u

Welcome to RedRocks!
We proudly serve authentic Neapolitan Pizza- We use Caputo "00" flour, impo rted Italian tomatoes, and only fresh
mozzarella, Including Buffalo mozzarella on our Margherita pies. Our pizzas are cooked in an authentic Italian wood-
burning brick oven that keeps temperatures near 900 deg rees High heat creates unique flavors through caramelisation
of sugars, as well as inte resti ng textures-it is not uncommon to find at least one flame-blackened blister on our crust.

Our piztasare approximately 11", ideal for one personl

ANTIPASTI / SALADS Shaved Fennel Salad - shaved fennel with orange, radish
and lemon vinaigre tt e $8.00

Italian Ol ives - marinated and warmed, with
house-baked bread $5.50 Insalata Caprese - fresh mozzarella, tomato, basil,

olive oil, sea salt S8.5a
Burrata di bufala - burrata cheese served on bed of baby
arugula with tomato, olive oil & house-baked bread $8-99 Mixed Greens - with aged balsamic vinaigre tte $4.S0/$8

Bruschetta -with tomato and basil $6.99 SpInach Salad - prosciu tto bits, orange vinaigrette $8-00

Antipasto Plate - prosciu tto, salami, fon ti na, parmesan, Caesar - shaved parmesan, anchovydressingand house-made

$9.50 croutons (anchovies on request 58A0I add ch cken $2.50olives, with house-baked bread 1

PIZZE ROSSE

Marinara - spicy marinara, garlic, Sicilian oregano,
olive of€, sea salt (no cheese) $8.95

Margherlta - a perfect blend of tomato sauce, buffalo
mozzarella, basil, olive oil, sea salt $10 95

Napoli • tomato sauce, Fresh mozzarella, anchovies,
basil, capers $10.95

Puttanesca- spicy marinara, parsley, capers, mussels,
garlic, dried hot peppers (vo cheese) $10.95

Classic Pepperoni - tomato sauce, fresh mozzarella,
pepperoni $10.95

PfiIE BIANCHE

Eggplant - roasted eggplant, goat cheese, pesto, parmesan,
sea salt, black pepper $11.95

Pesto - pesto, fresh mozzarella, ricotta, cherry
tomatoes $11.95

Funghl - mushrooms, fontina, parsley, garlic, cherry
tomatoes $11.95

Rucola - arugula, fresh mozzarella, ricotta, cherry
tomatoes $12.95

Chicken and Broccolini - roasted chicken, broccolini,
fresh mozzarella, black olives, parmesan $11-95

Salslccla - tomato sauce, fresh mozzarella, house fennel Quattro Formaggi -fontina, fresh mozzare ll a,
sausage, roasted red peppers $11.95 parmesan, ricotta, olive oil $11.95

Toscano - tomato sauce, fresh mozza re ll a, salami,
Gaeta black ol ives $11.95

Ananas - tomato sauce, fresh mozzarella, fresh pineapple,
prosciutto, olive oil 512.95

Neapolitan fresh mozzarella, tomato sauce $9.95

PLATES AND PANINI

Baked Capone - fresh mozzarella, ricotta, spicy
marinara, parmesan $9.95 [oddartyadditionalwwppings)

Eggplant Pesto - goat cheese & pesto rolled into sliced
eggplant, topped with marinara, parmesan costini $9.50

Mussels & Marinara - seared and tossed in house
marinara, served with house-baked bread $9.95

Meatballs Al Forno - house-made meatballs, meat sauce,
parmesan, with house-baked bread $8.50

Pesto Chicken Panlno - fontina, roasted red pepper $8.50

Capri Panln0 - prosc iutt o, salami, fontina, black olives 58.50

Fresh Mozzarella Panino - tomato, bas il, olive oil $8.50

Meatball Panino- fontina, meat sauce, roasted red
pepper $8.50

(Alf pwnlnf served with a side salad.)

Cipolla - fresh mozzarella, caramelized onions, house
fennel sausage $11.95

Pomodori 5ecchi - fresh mozzarella, sun dried tomatoes
ricotta, roasted red pepper, olive oil 512.95

Veg - fresh moz2areIla, spinach, mushroom, red onion,
sun-dried tomato, olive oil $12.95

Additional Tonni rigs
(odd to any pizza or salad obave)

pepperoni • caramelized onions • broccolini
roasted red peppers • mushrooms • pesto • capers

parmesan • anchovies • salami roasted garlic • basil
tomatoes • black olives • sun dried tomatoes

meatballs • red onion
($1.50 per item)

buffalo mozzarella • prosciutto • mussels • ricotta
fontina • fennel sausage • pance tta • goat cheese

chicken • pineapple • eggplant • spinach • arugula
($2-50 per item)

Tease 1004 Vegan Soy Cheese ($2-50)

BEVERAGES

Coke, Diet Coke, Sprite, ginger ale, iced tea $2-00 Sparkling water $3.50

Juice. orange, cranberry, grapefruit, pineapple $3.00 Coffee, tea $2.00

'Consuming row or undercooked food can increase your chances of acquiring foodborne illness.



REDRoc s FEATURED WINES

Beds
Son Lorenzo Montepulcianu DAbruzzo 2006 Abruzzi regros ajftaly. A gentle wine, ruby in colorwith a full and frulty
structure. Our House wine is great with pines! .. . . S6/524

Siema Vineyards Cabernet Sauvignon 2006 Skily. Italy Blackcurrant and blackberry fruit flavors. with medium
tannins. Enjoy this wine with many ddferent foods....................... S6 /S24

Lizard Flat Shiraz 2004 Australia. Lively fruit and easydrinkability WineSpectotor88 points .................57/528

AIcestl Nero D'Avala 2006Sicity, Italy. Medium bodied with hints aFcherry and blackberry followed by raspberry, plum.
violet and carob......... S8/532

Marll Neri Chlant12007 Tiescttnyreyion ojltuly. A traditional CIIianti. iuved For its canipatibiIity with Foosi. This
medium bodied earthy red is wonderful with red sauce-based loads. ...................... $7/528

Melnklang PI11ot Noir 2007 N rngarlan lowlands ofAnstr a. This wineis madefrom orgamcaIlygrown grapesthat has a
"west coast" flavor to it. Medium Iight bodied with beautiful cherry Fruit flavo,5............S9/536

Sur de Ins Andes Mal bet: 2007 Argentina. A Mal bee blend with a black cherry nose, spicy, bold level of tamns, and an earthy
finish shirt rierry skins and suet stones ...................57/629

Graham's •6 Grapes Port • Portugal A big hearted wine, full.badied, with rich apulent black fruit an the palate and Frtgrant
brambly aromas ................... $8

Whites
Musaragno Pinot Grigio 2007 Veneto, Italy. A Venetian Favorite! Organic. crisp and dry with hints of peach and honey. Multiple
gold medal winner Vis tally, , .57/528

Slema Chardonnay 2006 Sicily, Italy A soft bouquet and a Fruity finish. ..... ... ........ 56 /524

Alma de Chile Sauvignon Blanc 2008Aconcuguu, Chile. Pale. balanced with bright acidity and delicate body....... $8/532
Weingut Josef Bauer RIesling 2008 Wachaii, Aiistrfa. Elegant Fragrance, fine nuances, raciness with delicate notes of peaches,
aprscota and citrus fruits... ...................... 59/536

BEER$

On Tap
AIlagasIt ( Maine-5'l1) Belgian-style wheat beer. $6
Brooklyn Lager (New York-S.2"N,) Medium bodied. $5
Chlmay Triple (Belgnrm-91f,) Belgian triple alc. $8
SncuttynoseShoals (N/I.- 551) Medium-hod led pale ale. $5
Peroni (Italy-5.l iif) Full-bodied golden Iage- $5
Victory Golden Monkey (Penn, - 9.SJe,) Belgian-style ale $7

Bottles
9Ies
Dogfish Head 90 MInute IAA (Delaware-9%) Big IPA. $6.5
Bar Harbor BlueberryAle (Maine-52%) Blueberry ale- $5
Brooklyn EIPA (New york-7 y) Bri6sk-style ale. 55
Duvet (Relgia n,-a.SN) Belgian strong golden ale $6.5
Flying Dog Pale Ale (Colorado-k.7'}() American pale ale. $5
Magic Hat 49 (Verntont_4.6'H) Fruity pale ale. $5
Prangster (CaI4. 7.6'Y„) Belgian-style golden le.$7
Rogue Dead Guy Ale (Oregon-6.5f/) Lerman-style Marbock 56
Three Philosphers ( Neiv York-9.95) Helgian-style quadruple $65
Victory Hop Devil IPA (Penn.-6.7%) Bold and spicy EPA. $5

Ahita Ttirho Dog (LouIsrnno) Dark brown ale, $5
Smutty Old Brown flog (N,H.-5.7%)Amencan Brown Ale, $5

SPECIALTY DRINKS

Llmoncello Tradizlone Stoll. Limoncefio, sugar, splash of
dub soda $10

oraagecello Dream Stall, 0rangecello. FrtngeI co, cream.
splash of club soda $10

'Cripie Berry Martini Stoll ras, Stoli blue. ras. liquor. cranberry.
shot of ginger ale $8

The Mudsilde Slot, Bailey's, Kahlua 59

Wheels
Blue Moon (Colorado-5.4%) Unfiltered Belgian-style wheat ale- $5
LeinenkugeI Sunset Wheat ( Wiscorisln-4.9'%) Pale malt. $5
Troegenator Dreamweaver (Penn - 4.$O,)Wheat ale $5

Leg
Ablta Purple Haze (Louisiana) Wheat lager. 55
Amstel Light (Amsterdam-3.5%) $4
Corona (Mexico-4.6';1,,) Piisner-style beer. 54
Heineken (.4 rnsterdant-55.1) A Fusser style lager. $5
Miller lJte ( Wisconsin-4.5%) American light lager. $4
Victory Prima Ills (Pen n -5.3 A) Cerman-style pilsner. $5
Yuengling Lager (Penn.-4.4%) American-style Pilsner lager. $4

512ULS
Dragon Stout (Jamaica-7.5'A) Hints of licorice & chocolate. S5
Guinness (Dublin-4.1%) Irish stout served ins 14.9 oz. ran. $6

Por[ers

Rogue Mocha Porter (Oregon-5-3Ys) Dark brown Porter. $5

Original Sin (Now York-6'%) Amber cider $6

Dirty Garlic Martin) gin or vodka dry with 3 garlic stuffed
olives and olive lucre SR

Pomegranate Martini Absolute Citron, Cointreau, pomegran-
ate juice. soda water, lemon $9

Negroni gin, sweet red vermouth, bitter Campari. orange $8

Bedrocks Sunset Bombay Sapphire, raspberry liquor. pine-
apple juice, splash olsour, club soda 69

A 20% gratuity may be added to parties of 5 or more. No more than 4 checks per table.
Private parties available. Please contact your server for more details. Takeout Available. Call 202.506.1402

Join us for Brunch every weekend from 11:00am • 3:00pm; $9 boftomiess mimosas • $5 Bloody Marys

10 1036 Park Road, NW I Washington, D.C.20010 1 202.506 1402
RedRocks Mredrocksdc.cam I mobIIexedrocksdc.com J tertwit com/redrocksdc
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Mobile Users, Click here to Access RedRocks Mobile

WELCOME!

2u09 Best Set
Red Rocks Firebrick Pizzeria is located in the heart of the Washington Post names

Columbia Heights neighborhood in Washington, D.C. RedRocks as the editors'

"Best Bet" for pima.

Smce 5007, Red Rocks has featured DC's finest brick oven pizza in the classic
Neapolitan style, along with wood-fired entrees, a variety of spcciaitysa]ads,
Italian-style sandwiches and original starter plates: all served with cur fresh tinder nder $io
housed-baked bread! We have added high

quality wine by the glass as

Red Rocks offers a full bar with a great selection of microhrew and imported part of our recession

beers, seines from Anletira and abroad, and attractive drink specials busting menu. All wine is

throughout the weekt now under sio a glass.

Hours of operation- Pizza-News
tHattd8y5:00pm-ii:napm — _-- Checkout the recent issue

'f5ue.-Tk1U. ll:Onam-ii:nopm of Pima News, RedRacks'

Fri. & Sat. 11:ouam- 1:00am monthlynewsletter

SM. 11:ooarrt-11:OOprn _y _—

Back Issues
Red Rocks Firebrick Pizzeria
1036 Park Road, NW
Washington, DC 20010

202 906 1402 Download our Takeout Menu

Red Rocks Gift Certificates Now Available

iiedRncks l i 3008: Privars•_Policy

http://www. firebn'ckpizza. com/ 8/19/2009



Page 1 of 1
cc- cc51

BEDROCKS
FIREBRICK PIZZERIA

ABOUT US OUR PIZZA

RedRocks Firebrick Pi mse ria Features Washington's
finest firebrick pizza in the classic Neapolitan Our plazas are cooked in an Authentic Italian wood-
style, along with a variety of specialty salads, burning brick oven. We keep a small fire in the back
Italian-style sandwiches and original starter of the dome-shaped oven that keeps temperatures
plates; all served with our fresh housed-baked near goo degrees. The heat is stored in the
bread. Our pizzas are prepared using only the hest firebricks and radiates across the dome evenly to
locally grown produce, fresh mozzarella, and create the perfect pizza.
Caputo flour, keeping with the Neapolitan pizza-

making tradition. Each pima is hand tossed, made to order in our goo degree High heat creates flavors through carameliaation of
wood-burning brick oven. The high heat radiating from the wood Fire is sugars that are difficult, if not impossible, to create
stored in the firebricks and radiates across the dome evenly to create the when pizza is cooked in conventional pima ovens.
perfectpizza. High heat also creates interesting textures — it is

not uncommon to find at least one flame-blackened

RedRocks Firebrick Piezena offers a full bar with a great salection of
hli ster on our crust.

microbrew and imported beers, wines from the U.S. and abroad, and
The dough — A blend of -Caputo oo" Italian flour,

attractive drink specials throughout the week,
known as the world's best pizza flour. We prepare
our dough daily three times a day allowing the

Fours of Operation: dough to rise at room temperature for 6 hours.

Monday 5;oopm-u:oopm
T ue -thu. ll:ooam-u:oopm Tornatoas — We use 2 types of imported Italian

Fri. & Sal, I1:ooam-t:ooam tornatoes: San Marano tomatoes, which aragrnwn

Sun.I1:ooam-ii;oopm In the rich volcanic soil of Mt Vesuvius, and Sinatra
tomatoes

Cheese — We use only fresh mozzarella. Out'
Matgheritapixxa features mozzarella di bufala,
made from buffalo milk, a Neapolitan tradition.
Some pies also feature fresh ricotta, grana
parmesan, and fontina vat d'aosta.

Herbs — Fresh herbs are essential in Neapolitan
picas. Fresh basil i s a required ingredient of the
Pima Margherita.

RedRorks ©, 2oo81 Privacy Policy

http://www.redrocksdc.comlindex-1.html 8/19/2009

http://www.redrocksdc.comlindex-1.html
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RedRocks
flrebrickpi;zvrla

BRUNCH

FEATURED LIBATIONS

BOTTOMLESS MIMOSAS - 0.1. and bubbly $9.00

REDROCKS MARY - Vodka, house Mary mix, celery stalk $5.00

FRENCH TOAST
hints of cinnamon & brandy served with real maple syrup. (add seasonal fruit for $2)

$8.99

BELGIAN WAFFLES
served with whipped butter, powdercd sugar real maple syrup. (add seasonal fruitfor$2)

58.99

SUNRISE PIZZA
fried egg, breakfast potatoes, parmesan with olive oil and herbs.

$9.99

EGGS IN HELL

two eggs in marinara sauce with house-baked toast
$5.99

REDROCK5 DELUXE
two eggs, choice of Italian ham, bacon or fennel sausage, breakfast potatoes and house-baked toast.

$8.99

SCRAMBLED DELIGHT
scrambled eggswith Italian sausage, mushrooms, parmesan, served with breakfast potatoes and house-baked toast

$9.99

OMELETS
All omelets served with breakfast potatoes and house-baked toast

CHEESE
choice of fresh mozzarella, fontina, ricotta or parmesan.

$8.99

PIZZA
green pepper, onion, mushrooms, pepperoni, fennel sausage, mozzarella.

$10.99

VEGETABLE
tomato, mushroom, onion, green pepper and fresh mozzarella.

$9.99

PROSCIUTTO AND MOZZARELLA
Prosciutto, fresh mozzarella and baby arugula.

$9.99

SIDES BEVERAGES
Eggs [2) $3.00 Juices: orange, cranberry, grapefruit, and
Breakfast potatoes $3.00 pineapple $3.00

House made fennel sausage patty $2.50 Bottomless Java $2.00

House Baked Toast $1.50 Soft Drinks $2.00

Assorted Fruit $4.00 Sparkling Water $3.50
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Red Rocks: A Rome-inspired pizza feast

By Eicna Sohar

S17aslaxg^n owesses ia1 eat debts to
asioaitt Ron: tie S &i rte, th2 capital
aqueiuct aid t e wcz^d bunting brick
oven

The litter ix exrt of nuch asspa wed
from its piaarmakxg planuaie in
arrierd t 2m5, n v heaa].Rie the show
at RedocJ , Collurb ia Heg its
chensaeg yew :rigib ox ood b oite-

Ue Dist=t aheady has a fan sham
ofenellerdF=ar £sr aI1 the IarlEnting
cf Nes, Yolk transptards win muss t1
doughy causts of their Irma town But
like Gddibclo getting her parridge
Iust right RedRoeks aim sfs aerbianne
and LLgedlent in pleasing roadie
graardbetweenthe City's popular pi=
joixds.

Located steps fn t}e lipping
bar scene at Wor ielant, RedRxks
ienvxd.ed me a bit ofPimia Paradise,
only with the mellower arrbiane $gad
dank-s al decor and patio seating
brirg5- Red oclo a15o sam-w tat
resembles Matriox, oriywith xt the
tie nay and distracting Amp rican din her .
But its taste will renurd }emu a Sat of 2
Arn}s, the legendacyuptc-n pi na.

RedRocks's link to 2 Air, whne
t1L crusts have a inri

T

yar son1cigh
snap, has a lot to do w ith the preserve
ofFdanMacQiaid. Fom Aythe expert
cheese baker for the Anrys, Mac Quaid
has frond a rkw brick oveninCohmt is
Hesglds, Jim 9 for es with FedRocks
awrer Iarres Q'ExmrL

"\rk thsugkd it was a good match,"
said Q'$sien, 39, p evicus owner of
S taccato m Adams Mangan "He'd take
care of to paz xeripe aril I'd take
care of opts, like t1V cieat^= of
the space "

Sbzngdy, ties star of the space
=esna ns Baden frnm rte 1 dates'
vier,. Impo¢ted Som Italy and mate
of refiactemy briefs that send cheese

ckrebng past 800 degrees of heat
RedRecio'sbrick ovenworks is n is
frnanthebasermk. Servers tin tote tl e
pies up ore or boo $ig1 s ofstaits, but

even at thm heijht of the dizaier aril
Pa's stays plpsrg hot upcm ib asnvel.

Nearl y all of t}} izgiedierds on
RaiRocks's p=w are handmade or
impo d, and ties fnslnass is palpab$
even on pies that have 5ori tb g to
be desired in ties flavor department
The saus age and pepper pi— plays
its sweet ned vegetable off adnnrably
agaLrst the feciral-fleeoked s haspre ss
of the sausage, aid an infusion of
panTesan adds Character 4 tie Ckese.

lie peppea make an equally stellar
am ea *arre on a veggie pie, alorgsside
s=nky eggplant and micc1tri, wkale
a rich emerald pest) pops up next to
sweet clieuy tooasiatoec on its own 12-
nett s t. ge .

lies nvost t3rdahzusg pu-ra of all is
dubbed apo]i," a s ally duet of capes
and a:rinvvs cntbyfr iaxdbasil and
toxnab. I requested a few dollops of
ricotta to mind cut the alhi fi a clash
of flavors, and the pie was so perfectly
cooked that the ricotta held its cidky
thickne s even as the other tipper
rarely chened.

But ties £1nh'G paid {ails $at, thanks
to a too-nni forthna cheese that
snvt}an the delicate topping it cazxies.
A shsrpercheese base, perhaps Ro nom
or fair S parash Mahan chase, wcnld
betpr coanplesrezd the axarg-enerd- In
fact d ialog dorm the arnaixd of cheese
am meat p]as waild elinimle the reed
to eat with a knife aid fce-k s tueverd
larger slices from s g order their
ownweig}d-

To £oats only on IRedRceks's pig
h vewex would overlook its otter
charne. Fee new mstasiant suo:eed
witimt the rigid dent—tie ebssive
ecrub atom of a built-in custoxsnsr
base, good Ivcahvn and ugh cormpt
—aid RadR.c ks lets all throe nom.
Just weeks afer its opening tables are
packed past 10 p.m on weel
witan the semrd of two rcg^tly happy
lrsi s begin aid a decidedly Roman
atmosphere of o 3ebram.ontakes hDld-

In crafting RedRocks, O'Brien said,
he nesd `rot to get too, Ito in the
speersa-ity feel, [but] to still have the
iesigl*coh^d style ... I was m pg for

a rice balame and
to that."

pretty
3osec eying ."
Meaiwlale, for those who pnefar

a less elee ne%sy er the main offi'ea
grilled panmi sa dwiclais and salads
worth psxaing in &sir own tight A
plat of b mceoli rsb e, the bitter and
stalkser cousin ofbroccoli, is piquant
when passed with a dressing of hot

p en, sea c ab are! gar].C.
lies oven-m-anted fe} which parks

next to the pig pies b crackle in its
]ice 5, i5 on the s mall side but 5 tun mgg.
The braxuino I sampled fell off the
Lids with terdem.ss, b tirgirg to nnrd
swordfish witlnut the steaky texture.
My costariicsn Ply liked ties
seasonal salad ofwikl .msn,la and my
tCQi13be5 -

Baked olive: withh se-made bread
dyable as a desirable banside order
to go with are of RedRos ks's quartet
of raze been on tap, dusky Belgian
Clrimery and bright leemny Allagash
Wile are standouts- O'Brien also
offs a cocktail reem stoclred with
sleeper Futi, 13 wirns by the glass and
25 bottles of quirky nuaobxews that
beg to be samp3ed-

` I was veiyiidneatwlesn it caries
to the beerh5t," O'B iensaid-"I didn't
try to get boo michInto what's pipe
just what's g eat tes6 '- 'Des Abita
Purple Ham, Bar Harbor Blaebexry
and Rogue Deal Gay Ale are a sigkd
for partied t x ats afar a king day of
tiw1k.

Desserts are available for ag
irruzable sweet-tootle, but the hue
decadame of RedRccks cones out of
the oven or in a poi glass. As the
weather turns dallier and appetites
hearke; RedRocks's Fuzes enqure is
bound to grow.

RedFIx ks DC 1036 Fmk Rd I+.i
2W) 51614 f,1- M ra -Yass p

5p.m ro m ig - Fnd:p 5 pm. a,
1 o. m, &rgxs dqj  11 am to j a.m„-
Su,a3s 11 am to rada_dd.

Re78ry ,zio s mot Y3&"essoi , kit
rimes IP Ots may eras!.
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RID ROCKS PIZIERIA

1036 Park Road NW • 202-506-1402
IF you are looking to sit down outside with a great pizza, look
no further than Red Rocks Pizzeria Set in the Columbia Heights
neighborhood (and not far at all from Adams Morgan, Perworth
and U Si). Red Rocks P izzena serves up DC's finest brick oven p i lza
in the classic Neapolitan style as well as salads, entrees and more.
Their cozy hand-laid bock patio sits nght on the corner, and offers a
great view with your lunch, dinner, or fate night snack. Or if it's the
weekend, sit down and en joy a selection from their bunch menu
while start ing your day. In addi^on to an impressive and delicious
food menu, Red Rocks is home to a full bar that stocks a great
selection of microbrews, imported beers, as well as fine domestic
and imported wines. Red Rocks is a destination, not only for those
in the neighborhood but for young professionals and families from
around the area looking for a great meal in a friendly environment.
Their patio is available from opening until 11pm during the week
and 'iii midnight on the weekends. For more informat;on, call or go
to wnwi.rediocksdc.com .

l4R Reifturan!
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Set in a converted rowhouse, RedRocks
[11036 Park Rd. NW; 202-50b-1402),
which takes its name from the bricks used
to make its oven, is known for its chipper
staff and attention to detail. Its flour hails
from Italy and gets milled extra-line, while
the dough is made in small batches through-
out the day. And only buffalo mouarella
will do for the cl85sic margherita pitta
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