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Just blocks from the Capitol, a new 
kind of lobbying is taking place. 
The Sweet Lobby wants to per-
suade patrons to put aside parti-
san differences and simply enjoy 
a little dessert. After all, even pol-
iticians have a hard time arguing 
when their mouths are full. Not that 
they could stop themselves from 
noshing on these boutique baked 
goods long enough to offer a sound 
bite longer than “Mmm.”

Owner Winnette McIn-
tosh Ambrose and her younger 
brother, store manager Timothy 
McIntosh, grew up in Trinidad 
before attending MIT 10 years 
apart to earn mechanical engineer-
ing degrees. Now they specialize 
in the science of sweets inspired 
by Parisian patisseries. 

The stars of this tiny treat 
shop are the French macarons, 
which are offered in 10 rotating 
f lavors ($1.75 each). Standouts 
include the sweet-meets-savory 
hazelnut praline salted caramel, 
the aromatic chocolate-cassis and 
the zingy lemon. The creamy sweet 
coconut was inspired by the sib-
lings’ childhood. “Our mom made 
ice cream from scratch with coco-
nuts grown in our backyard,” 
McIntosh Ambrose says. “That 
was the taste we were going for, 
but packed into a macaron.” The 
Barracks Row bakery also offers 
a dozen types of cupcakes daily 
($2.75 each), which might include 

the Elvis-friendly banana-pea-
nut, the intense midnight dark 
chocolate or the classic red vel-
vet. If none of the available f la-
vors hit your sweet spot, you can 
design the palm-sized pastry of 
your dreams and order a batch 
for consumption in the not-so-
distant future ($2.75 each with a 
two-dozen minimum and a $10 
design fee). 

Beverage choices are 
limited to bottled water ($2), Per-
rier ($2.50) and Izze sodas ($2.50). 
McIntosh Ambrose helped develop 
three caffeine-free loose-leaf teas, 
but they’re available only as a take-
home product. Choose between a 
soothing green with lemongrass 
and mango; a perky orange-gin-
ger rooibos; and a f lower-pow-
ered Ceylon with hibiscus petals 
($14 per tin). NEVIN MARTELL

 On Saturday from 4 to 6 p.m., white linen attire and $25 will get 
you into Cajun Experience’s (1825 18th St. NW; 202-670-4416, Cajunexperiencedc.com) 
“White Linen Night,” during which executive chef Thomas Schoborg will demonstrate how 
to make some of the eatery’s signature dishes — including the seafood gumbo, shown. 
More knowledge will be dropped Sunday at the eatery’s “Dirty Linen Sunday” (3 p.m., $25), 
where patrons will learn how to make Cajun cocktails. DARONA WILLIAMS (EXPRESS)

Chocolate brown and regal 
gold dominate the color 
scheme of this slender space, 
but no one’s really looking at 
the décor. The display cases 
filled with a multihued multi-
tude of tasty treats are what 
pack the place with dessert 
lovers of all ages.  404 8th St. SE; 202-544-2404, 

Sweetlobby.com. (Eastern Market)

Employee Samantha McMahon works the counter at Eastern Market’s Sweet Lobby. 
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Top to bottom: Sweet Lobby’s coconut, 
mango and salted caramel macarons. 

The Sweet Lobby 
bakes up treats your 
taste buds deserve
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17th & Rhode Island Avenue, NW
202-872-1126

Restaurant Week
August 15-21
Lunch $20.11 – Three Courses
Dinner $35.11 – Four Courses
Select Any Salad, Appetizer, Entrée & Des-
sert FromOur Full Menu

Champagne Flowing
Weekend Brunches

Saturday Brunch $19.95 - 11:00 AM-2:30 PM
Sunday Buffet Brunch $30.95 - 11:00 AM-3:00 PM

August Summer Lunch Specials
1/2 Price Burgers & Featured Summer Salads $8.50

Monday-Friday

Saturday Nights - Wine & Dine
Surf and Turf Dinner $24.95 & 50%OffWine Bottles

“Big Chill” Sundays
Featuring DJ Ramses & “The House Tribe”
Cool Sounds, Awesome Drinks & Bar-B-Q

Always Delicious, Always Made Fresh
Mouthwatering Homemade Desserts

Carry out - EBT Cards Acccepted

2902 Minnesota Ave. SE • Washington, DC 20019
Phone: 202-583-2722

SEAFOOD & CRABHOUSEMORUSSMORUSSMORUSS
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1140 Connecticut Ave.Washington, DC 20036

Comedy Club / Restaurant

Buy tickets @ dcimprov.com or 202.296.7008

JOHN
MULANEY

AUG 4 - 7
Comedy Central, VH1 &
“Saturday Night Live”

JB
SMOOVE

AUG 11 - 14
“Curb Your Enthusiasm”
“’Til Death” on Fox

special event

TOM
GREEN

AUG 26 - 28
MTV, “Road Trip” &
“Freddy Got Fingered”

special event

JAKE
JOHANNSEN

AUG 31 - SEP 4
Late night TV with
Leno & Letterman

THE
DICSC

AUG 24
A night of Improv
Comedy”

TOMMY
DAVIDSON

SEP 8 - 11
"In Living Color,” “Proud
Family" & Comedy Central

special event

ANTHONY
JESELNIK

SEP 15 - 18
Comedy Central,HBO &
Jimmy Kimmel LIVE

DOV
DAVIDOFF

AUG 18 - 21
“Chelsea Lately”
“The Tonight Show”

STAND-UP
GRAD SHOW

AUG 25
Chis Coccia hosts our
stand-up class grad show

STAND-UP
GRAD SHOW

AUG 24
Graduation show

with host Chris Coccia


