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Kellari Taverna Offers a Mediterranean Escape for Sunday Brunch-Goers
Washington, D.C., (January 22, 2010)— Newcomer to the Washington dining scene, Kellari Taverna, located at 1700 K Street, NW, offers a Sunday brunch menu boasting authentic Greek fare and warm hospitality, transporting guests to the Mediterranean. Served Sunday from 11:00 a.m. to 4:00 p.m., the carefully crafted menu, created by Chef Partner Gregory Zapantis and Executive Chef Anthony Acinapura, features an array of traditional Greek dishes sure to please brunch-goers. In addition to Kellari’s spacious bar, kitchen-side chef’s table and 140-seat dining room, a private dining room is also available that can seat up to 50 guests.
The brunch a la carte menu include Horiatik Omeletai, a traditional Greek-style frittata with spinach tomato and feta, served with oregano fries and Kellari’s special version of Greek Toast made with Tsoureki bread, berries candied walnuts and honey. Guests can also choose from twists on breakfast classics such as Avga Cheasapeak, pita, jumbo lump crabmeat with poached eggs, béarnaise and fingerling potatoes and Avga me Melitzana, toasted house made pita, grilled eggplant, poached eggs, roasted tomato Taygetos oregano hollandaise and fingerling potatoes. All brunch items are priced between $10.95 and $35.95. The perfect complement to brunch is a delicious cocktail and Kellari’s selection includes the Bellini, Bloody Mary and Mimosa, ranging in price from $9.50 to $14. 
Kellari Taverna is located at 1700 K Street, NW in Washington, D.C. 20006. Hour of operation are lunch Monday through Saturday from 11:30 AM to 4 PM; dinner Monday through Saturday 4 PM to 11 PM and Sunday 4 PM to 10 PM and Sunday Brunch 11:00 AM to 4 PM.  Valet parking is available for $10 starting at 5 PM. For more information visit (202) 535-5274 and visit www.kellaridc.com. 
It's one of life's most delicious indulgences, and the Greeks have mastered it for thousands of years; sleeping late and then sitting down to a savory brunch. 


“Avga me melitzana”  Grilled Eggplant Benedict
Toasted house made pita, grilled eggplant, poached eggs, roasted tomato Taygetos oregano hollandaise and fingerling potatoes

“Sfougato” 
Baked Eggs, stewed eggplant and tomatoes with grilled rosemary bread

“Greek Toast”

Authentic Tsoureki bread, berries, candied walnuts and honey syrup

“Horiatiki Omeleta”

Greek style frittata with spinach, tomato, feta and oregano fries

“Eggs Ulysses”

Toasted house made pita, spiced lamb patty, poached eggs, tzatziki and fingerling potatoes

“Avga Solomos” Benedict Style

smoked salmon, poached eggs, lemon mint hollandaise and fingerling potatoes

“Avga Cheasapeak”

pita, jumbo lump crabmeat, poached eggs, béarnaise, and fingerling potatoes

“Thalassino Proino”  
eggs served up over sautéed  shrimp with potatoes, onions and peppers

“Americana” 
grilled lamb Steak and Eggs up with potatoes and mint pesto

“Kotopoulo”
natural grilled breast of chicken with braised green beans and lemon potatoes

“Shrimp Corfu”
jumbo shrimp, saffron potatoes and  spiced tomato sauce

“Lavraki”
grilled (whole) Mediterranean sea bass with wild steamed greens

“Tsipoura”
grilled (whole) Mediterranean royal dorado and steamed greens

“Paidakia”
lamb chops with olive oil & oregano roasted potatoes

“Brizola”
16 oz. certified Angus New York strip steak served with hand cut fries
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