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Join Oyamel Cocina Mexicana to Celebrate

The Third Annual Day of The Dead

Washington, D.C. (October 13, 2009) – José Andrés and the team at Oyamel Cocina Mexicana led by Head Chef Joe Raffa invite guests to join them for their Day of the Dead celebration, one of the most important holidays in Mexican culture. For one week, October 27th through November 2nd, Oyamel will provide a special menu featuring tasty tamales, specialty handcrafted cocktails and a tamal cart on the Oyamel’s patio. The Day of the Dead menu items will range in price from $5-$8.50 and tamales from the tamal cart priced at $3 each. Located at 401 7th Street NW, Oyamel invites guests to enjoy these limited specials in a lively atmosphere as Oyamel transforms with traditional decorations to commemorate the heralded holiday. 

Exciting and traditional dishes will be available to guests of Oyamel during this week-long celebration. Highlights from the menu include Sopa de Calabaza con carnitas, a butternut squash soup flavored with Mexican cinnamon, annatto and habañero chile finished with crispy fried pork and marigolds and Ensalada de Agucate, a salad of avocado, purple tomatillo, red onion and crispy pork rinds topped with a Mexican oregano dressing. 

Located on Oyamel’s patio overlooking D Street, NW,  the tamal cart will feature two to three different tamales Monday thru Friday from 11:30 AM to 2:30 PM . Some of these different variations include: Tamal Nortenõ, Northern tamal from Nuevo León, a corn masa tamal of shredded pork with ancho chile and cumin sauce; Tamal Oaxaqueño de Frijol, a Oaxacan-style bean tamal made with refried beans and fragrant hoja santa and to satisfy the sweet tooth Tamal Canario, Michoacan’s canary-yellow dessert tamal is made with a sweet rice flour, raisin, and served with a Mexican hot chocolate sauce. 
Known for their innovative cocktails, Oyamel will offer a special cocktail during the festival, aptly called the Sloe Dead Fizz. Priced at $5 this libation is made with Plymouth Sloe gin, Presidente Mexican brandy, Green Chartreuse, lemon juice and an egg white, shaken until creamy and frothy for an incredibly smooth cocktail. Other daily drink specials include a rich Mexican hot chocolate, café de olla and agua fresca, which are priced at $3 each. 

One of the most important holidays in Mexican culture, the Day of the Dead honors loved ones who have passed away. During the festival Oyamel’s space will be transformed with the installation of a custom-made altar adorned with candles and marigolds, the flower that is often used to decorate gravesites in rural Mexico. Families visit the gravesites of loved ones, bringing picnics and memorializing their deceased loved ones with their favorite food and drinks.

Named one of the best new restaurants of 2007 by Esquire magazine, Oyamel Cocina Mexicana’s small plates are inspired by antojitos and tacos, the classic street food of Mexico. Oyamel received the coveted Agave de Oro from the Consejo Regulador de Tequila in 2008 and recently was presented with the Sabores de Mexico prize from the Mexican government awarded to restaurants outside of Mexico that serve authentic Mexican cuisine. Part of Chef José Andrés’ THINKfoodGROUP, Oyamel is located at 401 7th Street NW in Washington, DC. For more information including hours of operation and reservations information please visit the website, www.oyamel.com, or call (202) 628-1005.

Oyamel Day of the Dead Specials

Sopa de calabaza con carnitas / Butternut squash soup

Butternut squash flavored with Mexican cinnamon, annato and habañero chile with crispy fried pork and marigolds

$7.50

Ensalada de agucate / Avocado salad

Mexican avocados with purple tomatillo, red onion, crispy pork rinds and Mexican oregano dressing

$8.50

Tamal nortenõ / Northern tamal

From Nuevo León, a corn masa tamal of shredded pork in an ancho chile and cumin sauce

$5.50

Tamal Oaxaqueño de frijol / Oaxacan bean tamal

From the central valley of Oaxaca, corn masa is filled with refried pinto beans and fragrant hoja santa

$5.50

Tamal cernido con rajas y queso / Tamales filled with poblanos and cheese

From Mexico City, specially prepared white corn flour is filled with Chihuahua cheese, 

roasted poblano chile strips and a green sauce of tomatillos, cilantro and serrano chile

$5.50

Tamal Yucateco colado / Yucatan strained masa tamal

A Mayan tamal from the Yucatan, made with strained corn masa, achiote marinated chicken, tomato and epazote

$5.50

Tamal de alcegas / Swiss chard tamal

A tamal from Michoacan, with shredded pork, almonds, raisins, pickled jalapenos

$5.50

Tamal canario / “Canary” tamal

Named for their pale yellow color, Michoacan’s canary tamal is a sweet 

rice flour and raisin treat served with a Mexican hot chocolate sauce

$5.50
Sloe dead fizz 

Plymouth Sloe gin, Presidente Mexican brandy, Green Chartreuse, lemon juice and egg white
$5.00
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