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Kellari Taverna Opens Its Doors in Downtown Washington

Washington, D.C., (October 16, 2009)— Kellari Taverna opens its doors serving authentic Greek fare and fresh-from-the Mediterranean fish to Washingtonians. Owner Stavros Aktipis and Kellari’s Chef and Partner Gregory Zapantis are pleased to announce their first restaurant endeavor in the nation’s capital at 1700 K Street NW. Kellari will delight guests with their one-of-a-kind fresh seafood selection, elegant service, international wine list and an inviting Mediterranean decor. 

Under the direction of General Manager Yacine Tazi, Kellari is serving lunch daily Monday through Saturday 11:30 AM to 4 PM. In keeping with the vibrant, hardworking neighborhood, Kellari will offer a special Business Lunch featuring three courses for $24.95.  The restaurant’s a la carte lunch menu is priced from $14.95 to $32.95 for entrees including the signature Kellari Salad with organic greens and moshofilaro , Lobster Ravioli in a tarragon cream or Crab Burger on a house made sesame bun served with oregano fries.
Dinner will be served Monday through Saturday 4 PM to 11 PM and Sunday till 10 PM and is designed to appeal to Washingtonians in search of simply prepared, delicious Greek fare. To start the meal, Executive Chef Anthony Acinapura suggests Mezedes, the Greek tradition of sharing an assortment of plates and tastes with highlights such as Octopus; Saganaki, graviera cheese flamed with Metaxa and Keftedes, savory beef and lamb meatballs in a Agiorgitiko wine sauce. Appetizers are priced from $7.95 to $18.95.  
The focal point of Kellari Taverna is the impressive fish display, located at the center of the restaurant and which showcases the daily market catch from the Mediterranean and Atlantic oceans. Guests can choose from over fifteen varieties of fresh seafood including Barbounia, Fagri and Turbot that is then grilled whole and simply dressed with Greek olive oil, oregano, capers and lemon that intensify the natural flavors of this remarkable fish. The whole fish, which is ordered by the pound, is priced from $25.95 to $38.95 per pound.
Guests will enjoy their Greek feast in the ambience of a Mediterranean escape. The design scheme, developed by Yianni Skordas of Skordas Design Studio in New York features antiqued white woodwork, hardwood and Greek stone floors and warmly lit glass art accents. A Chef’s Table is also located just beyond the bar offering glimpses of the working kitchen and much of Kellari’s impressive wine collection. Kellari Taverna also boasts a 30-seat lounge and bar complete with a large flat screen TV and a copper raw bar. In addition to the fresh raw bar items, the bar menu includes Kellar Seafood Sliders, Grilled Seafood Sampler all perfect for after work gatherings.  Groups of up to 50 can also take advantage of the private dining room at Kellari for a luncheon or dinner. The room offers its own flat-screen TV and wine cellar. 
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 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. 
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