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José Andrés’ Collection of Award-Winning Restaurants Ring in the New Year with Tempting Tasting Menus, Lively Ambience, Champagne Toasts and a special 20th Anniversary Celebration at Café Atlantico
 
Washington, D.C. (December 10, 2009) — Washingtonians will find plenty of tempting options to ring in 2010 with special New Year’s Eve tasting menus developed by GQ magazine’s “Chef of the Year” José Andrés and his team of talented chefs at Café Atlantico, Jaleo, Oyamel and Zaytinya. Revelers looking for an extra special way to mark New Year’s Eve should plan to join the fun at Café Atlantico’s 20th Anniversary celebration. Two seatings will be offered at each restaurant on December 31st. Reservations are needed for the evening and a credit card is required to secure the reservation. Guests must cancel with more than 48 hours notice. 
 
Celebrating 20 years this New Year’s Eve, the pioneering Nuevo Latino restaurant Café Atlántico will mark the occasion in style with a delicious tasting menu, party favors, music and a midnight toast. The restaurant will offer an a la carte menu from 5:00 p.m. to 7:15 p.m., followed by the New Year’s Eve chef’s tasting menu from 8:30 p.m. to 10:00 p.m. for $95 per person, (excluding tax and gratuity).  Available during the second seating only, the chef’s eight-course tasting menu will feature such delights as Wild Mushroom Soup of Porcinis, White Truffle and Quail Egg, Foie Gras and Avocado Terrine, Trio of Crab with Stone Crab, Jonah Crab and King Crab, Poached Hiramasa and Braised Veal Cheeks with Sunchoke Purée, Black Truffle and sweetbreads. Guests of Café Atlantico will also enjoy classic Latin dance music from salsa and meringue to bachata and more. A Champagne toast will be offered at midnight. Café Atlántico is located at 405 8th Street, NW, 202-393-0812.  www.cafeatlantico.com.
 
Jaleo recreates the ambience of a traditional Spanish noche vieja. All three Jaleo locations will feature an a la carte New Year’s Eve tapas menu from 5 p.m. to 7:30 p.m. During the second seating at 8:30 p.m., guests can indulge in endless Spanish tapas priced at $85 per person at Jaleo DC and Jaleo Bethesda and for $75 per person at Jaleo Crystal City. Delicious tapas items include Cured Salmon Belly and Fresh Tomato Flatbread with Goat Cheese, Boneless Duck Confit with Pear Sauce and Lobster with Black Trumpet Mushrooms over Gratin and Potato Purée. At midnight, guests will be presented with a glass of cava for toasting and in keeping with the Spanish New Year’s Eve custom, 12 grapes for good luck. The celebrating at Jaleo will carry on well in to the night with music and dancing. Jaleo DC is located at 480 7th Street NW, 202-628-7949; Jaleo Bethesda is at 7271 Woodmont Avenue, 301-913-0003 and Jaleo Crystal City is located at 2250-A Crystal Drive, 703-413-8181. www.jaleo.com
 
Guests are invited to welcome the New Year in the always festive Oyamel Cocina Mexicana fashion. Oyamel’s award winning antojitos will be available during the first seating from 5:00 p.m. to 7:15 p.m. The second seating from 8:30 p.m. to 10:00 p.m. will feature endless antojitos, a choice of dessert, and a sparkling cava toast at midnight for $85 per person (tax and gratuity not included). Highlights on the New Year’s Eve menu include Traditional Folded Corn Tortilla with Chuhuahua Cheese and Back Mexican Truffles; Fresh Sea Urchin Roe with House Pickled Hibiscus Flowers finished with Hibiscus Air and Meatballs in Chipotle Sauce with Crumbled ‘Double Cream’ Cheese and Cilantro. Tasty cocktail flights will be available exclusively for New Year’s Eve allowing guests to savor an assortment of handcrafted cocktails including specialties such as Sloe Dead Fizz, the Zombie and Joe Raffa’s Mexican Mai Tai. Flights are priced at $14 for three tastes or $22 for five tastes. Oyamel is located at 401 7th Street, NW, (202) 628-1005. www.oyamel.com.
At Zaytinya, Head Chef Mike Isabella is crafting a special New Year’s Eve dinner sure to delight the senses with the flavors of the Eastern Mediterranean. From 5:30 p.m. to 7:15 p.m. an a la carte menu will be available followed by a second seating at 8:30 p.m. to 10:00 p.m. that includes unlimited mezze, choice of dessert and a midnight toast for $95 per person (tax and gratuity excluded). Zaytinya is located at 701 9th Street, NW, 202- 638-0800. www.zaytinya.com
 
 
XXX
