
SPOUSE/COMPANION TOUR 
Tuesday, October 21, 2014 

Smithsonian & Georgetown Food Tour 
 

Spend the morning on a tour of the Smithsonian’s National Museum of 
American History.  Opening to the public in 1964 as the Museum of History and 
Technology, it was the sixth Smithsonian building on the National Mall in 
Washington, DC.  In 1980, the Museum’s name was changed to the National 
Museum of American History to better represent its basic mission — the 
collection, care and study of objects that reflect the experience of the  
American people.  americanhistory.si.edu  Next, on to Georgetown.  
 
Your Food Tour will take place in the heart of historic Georgetown, combining  
history, architecture and culture with cuisine from some of the area’s best 
restaurants.  The result is a three-hour dining experience that will expand and 
challenge the palette with an array of flavors, tastes and textures. 

Itinerary 
    9:15 am:  Board bus for the National Museum of American History 
   10:00 am:  Tour the Museum (with escort or on your own) 
  12:00 pm:    Leave Museum for Georgetown  
  12:30 pm:  Start Food Tour (coffee or tea at each stop—see menu items below)  

   3:30 pm:  Board bus for hotel 
    4:00 pm:  Return to hotel (approx. time) 

 
Georgetown Food Tour Includes the Following Restaurants: 
Restaurants subject to change based on availability. 

Café Bonaparte — “A bit of Paris on the Potomac.”  Bonaparte has been a 
Georgetown staple for over 30 years and known for their rustic dishes, signature 
pastries and quaint ambiance.  www.cafebonaparte.com 

Crepe Florentine with savory roma tomatoes, pine nuts, ricotta and pesto 

Paolo’s Ristorante — This classic Italian Georgetown restaurant showcases fresh, 
modern “Californian” cuisine.  Paolo’s focuses on featuring an ever-changing menu of new tastes and fusions.  Paolo’s 
flagship location in the heart of Georgetown in Washington, DC, opened in 1987 and quickly became known as the place to 
dine for lunch, cocktails and dinner.  Twenty-two years later, Paolo’s is still bustling with energy and excitement, where 
conversations are lively and the offerings exceptional.  www.paolosristorante.com/georgetown 
Tomato, Avocado, Mozzarella:  Twist on the caprese with aged balsamic and basil 

Cayenne and Espresso Rubbed Skirt Steak:  Served with caramelized cauliflower and an arugula salad lightly dressed in a  
miso vinaigrette 

Baked & Wired — One of the best bakeries in DC, Baked and Wired specializes in a variety of handcrafted baked goods, 
fresh ground coffee and specialized teas.  Housed in a 100 year old converted print shop, the ambience is both modern  
and comfortable, catering to a variety of customers.  Since opening, it has consistently won awards for its innovative and 
delicious desserts.  www.bakedandwired.com 
Bee Stings:  Shortbread cookies topped with honey and almonds 

OMG Caramel S’mores:  Handmade dessert bar that includes a decadent chocolate glaze, centered with marshmallow  
with a delicious graham cracker crust 

Attendance will be limited… REGISTER EARLY! 
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