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Mr. Michelin Goes to Washington 

The arrival of the illustrious dining guide confirms DC's destination status  
Masseria by chef Nicholas Stefanell i  earns the Prestigious Star   

 
Since 1900, the Michelin Guide has been the definitive arbiter of restaurant status: first in France, then 
beyond, identifying and rating the very best establishments with its system of coveted stars. On 
Thursday, October 13, 2016, the prestigious guide expanded to include Washington, DC, 
signaling the arrival of the nation's capital as an important dining destination. DC is only the fourth 
American city to be covered by the Michelin Guide, after New York, Chicago, and San Francisco.  
 
In this, Washington's inaugural year in the guide, Masseria by chef Nicholas Stefanell i , has 
shown the superlative attributes underlined in Michelin’s guidelines to garner the sought-after star.   
 
Notoriously secretive and meticulous in its research, Michelin deploys strictly anonymous industry 
experts to seek out worthy restaurants. Their key considerations include a chef's mastery of a 
particular cuisine, and the ability to imbue it with a given 'personality;' creativity; consistency; décor 
and exceptional and individualized service. Dating back to the origins of the guide, when it served to 
motivate travelers to take to the road on their Michelin tires, a single star signified "A good place to 
stop on your journey, indicating a very good restaurant in its category, offering cuisine prepared to a 
consistently high standard." 
 
Masseria, by contrast, is the new kid on the block. Featuring the noted chef's inventive take on the 
Italian coastal cuisine of his family’s heritage—with a focus on the Puglia region—Masseria’s 
handsome indoor/outdoor setting in its gritty Union Market location is infused with a distinctly 
sophisticated, youthful vibe. "We're thrilled, and very gratified to have earned this level of honors,” 
says chef Nicholas Stefanelli. “This is amazing validation of what we're doing at Masseria, which is 
something fairly edgy and new. We took a chance on a neighborhood on the cusp of changing. It 
proved to be the best move and Michelin’s recognition it truly humbling. We welcome them to 
Washington with open arms!" 
 
For more information: 
Simone Rathlé – 703.534.8100 
simone@simonesez.com 
twitter.com/simoneink  
deepfrieddiaries.com 
 


