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About Bar Pilar  
Bar Pilar is a neighborhood friendly restaurant and bar in the Mid-City area of Washington, DC 
that takes a fresh approach to dining and cocktails. Bar Pilar’s eclectic menu is inspired by 
supporting local farms and New American cuisine. The restaurant’s focus is fresh, seasonal, and 
organic produce. Their simple yet adventurous dishes satisfy a wide range of palates and add a 
unique touch to the neighborhood. More information on Bar Pilar can be found online at 
www.barpilar.com. 
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