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FOOD FOR THOUGHT...

Story and photos by Jessica Strelitz

Each month On Tap hosts a Food for 
Thought dinner.  We invite you to join 
us for a prix-fix meal and to help us 
write the review of the restaurant for 
the next issue of the magazine. All 
reservation information can be found 
on our website at store.ontaponline.
com. You can also call 703-465-0500 
or email trips@ontaponline.com for 
more information.  Cheers!

On a rainy night in mid-
N o v e m b e r,  2 0  g u e s t s 
gathered at Policy, located 

on U Street, Northwest in DC, to 
sip Scotch and dine from a special 
menu created by Chef Brian Murphy 
for the On Tap’s Whisky Dinner. The 
restaurant’s playful, ornate chan-
deliers and colorful, graffiti-tagged 
walls in the upstairs lounge were the 
backdrop as guests were greeted 
by the night’s speaker, DC’s own 
Master of Whisky, John Heffernan. 

Heffernan, striking an imposing 
figure clad in his full regalia of a 
classic plaid kilt, giant boots and 
a black vest, spent some time 
discussing the basics of whisky as 
diners sipped their first cocktail of 
the night – Johnnie Walker Black 
Label. Heffernan pointed to the 
replica copper stills on each table 
as he  walked guests through the 
basics of the distilling and aging 
processes, while also explaining 
the world’s different whisky regions 
and sharing whisky-related trivia. 
The phrases “dead drunk” and 
“graveyard shift” are both linked 
to the history of Aqua Vitae, as 
whisky is known, which, ironically, 
means “water of life.” And did you 
know that there is more money in 
the whisky in Scotland than there 
is in the entire Bank of England? 
Well, now you do. 

The presentation of the four-
c o u r s e  m e a l  w a s  a s  e q u a l l y 
impressive as the quality and 
taste. Not only did the guests 
learn about whisky, its history and 

unique qualities, they discovered a 
hidden gem, Policy’s Chef Murphy. 
With their combined knowledge 
of food and whisky, Chef Murphy 
and Heffernan were able to show 
guests how whisky can be easily 
paired with a variety of foods.  

The first course out of Chef 
Murphy’s kitchen, a light flavorful 
salad of Virginia-grown spinach 
and smoked duck with dates, goat 
cheese and sherry vinaigrette, was 
paired with an Oban single malt, 
which once had been described to 
Heffernan as reminiscent of “the 
spine of an old church book.” The 
smoky notes blended smoothly 
with the fowl and dates, while the 
vinaigrette echoed the sherry casks 
used in scotch aging.

The second course brought 
prosciutto-wrapped diver scallops, 
cooked to per fec t ion,  over  a 
parsnip-pear puree with a Talisker 
reduction, which also was the 
paired spirit. The spicy flavors of 
the single malt struck a balance 
with the meaty bivalve and its 
bright, complex sauce.  

The third course, a duo of braised 
short ribs with truffle porridge, 
turnips and natural jus, was served 
with a Lagavulin from the island of 
Islay. The single malt’s stronger peat 
flavors stood up to the richness of 
the dish, and was a resounding 
group favorite. The short r ibs 
melted on the plate — and in our 
mouths — and the porridge made 
for a unique and delicious side.

Diners then had two treats for 

dessert: an apple brioche bread 
pudding with homemade salted 
caramel ice cream and a Dalwhinnie 
Crème Anglaise that lef t  you 
begging for more from the Highland 
region. It was a delectable way to 
end the meal.

Heffernan effortlessly shared his 
knowledge in a fun, interactive way, 
relating the differences between 
the whiskies, sharing more history 
and anecdotes along the way. He 
made the dinner engaging and 
gave us “food for thought” as we 
enjoyed each course and pairing. 
The closing toast was made with a 
glass of Johnnie Walker Blue Label, 
which is the gem in the distillery’s 
blended crown. Heffernan’s toast 
was shor t  and sweet:  “ To our 
wives and our lovers, may they 
never meet.”  

There are more than 420 flavors 
used to describe whisky, but the 
words that diners at Policy kept 
repeating toward the end of the 
night were “absolutely delicious.” 

Should you have the good fortune 
to receive, or the generous spirit 
to give, JW Blue Label this holiday 
season, you can have the bottle 
engraved for free. The engraving 
studio is open seven days per week 
during the entire month of December 
at the east end of the main hall in 
Union Station.  

Policy is located at 1904 14th St., 
NW, Washington, DC.  

202-387-7654. www.policydc.com

Here’s what On Tap readers had 
to say about the our dinner:

What was your favorite food 
we sampled this evening?
“Prosciutto wrapped scallops – 
everything is better wrapped 
in prosciutto.”
“Duo of braised short ribs 
–  h a d  g r e a t  f l a v o r  a n d 
textures. Presentation was 
also fantastic.”

What was your favorite 
whisky this evening and 
why?
“Johnnie Walker Black Label 
— very smooth.”
“Lagavulin — smooth finish 
and a nice salted meat smell.”

How would you describe 
this restaurant to a friend?
“Inviting.”
“Atmosphere is chic and the 
experience is worth your time.”
“A must do.”

Would you come back to 
this restaurant?
A unanimous “Yes” across 
the board!
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