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This Fall Zaytinya Celebrates “Flavors of Lebanon” Festival

With Special Menu Items, Featured Wines and Mezze Oras

Washington, D.C. (November 2, 2009)—  From November 9 through November 22nd, Washington’s landmark Mediterranean hot spot is dedicating two weeks to showcasing the distinctive flavors and wines of Lebanon. During “Flavors of Lebanon”, José Andrés’ culinary team, led by Head Chef Mike Isabella, will be offering an array of specials, ranging in price from $8 to $12, which can be paired with nearly ten Lebanese wines, made available by the glass throughout the festival. The featured mezze will combine traditional and seasonal ingredients such as pomegranate and butternut squash. On November 5 at 4 p.m. Chef Isabella will also be at the Penn Quarter FRESHFARM Market sharing insights to Lebanese fare and samples of Golden Beet Kibbeh Nayeh. 

The Flavors of Lebanon specials will also be available for $4 during Zaytinya’s popular Mezze Ora  from 4:30 p.m. to 6:30 p.m. Sunday to Friday along with $4 drink specials of the signature cocktail Pomfili, draft beer and selected Lebanese wines by the glass. The festival will also kick off Zaytinya’s Late Night Mezze Ora available from 10:30 p.m. to 11:30 p.m. Tuesday through Thursday. 

Guests of Zaytinya will be treated to a culinary exploration of Lebanon--a country whose cuisine has had great influence on the foods of the Eastern Mediterranean and Middle East. Highlights include Mohammara, slow cooked chicken, red pepper, pomegranate and walnuts; Kibbeh Samak, salmon-bulgur fritter, apple, smoked salmon and preserved lemon;, Asbit el Djaj, crispy chicken livers, sumac, pomegranate and mint; Sheish Barak, butternut squash dumplings, garlic-yogurt sauce and for a delicious fall dessert Awwamaat, crispy doughnuts with spiced dates and orange blossom yogurt. A complete menu is below. Complementing the specials, Zaytinya will offer an array of  Lebanese wines by the glass available in three and six-ounce pours and priced between $8 and $16. 

Part of José Andrés’ ThinkFoodGroup, Zaytinya serves an extensive array of various mezze “little dishes” reflecting the rich regional diversity of classical and contemporary Greek, Turkish and Lebanese cuisine.  Open seven days a week. Zaytinya is located at 701 9th St., NW, in the heart of the Penn Quarter.  For additional information call (202) 638-0800 or visit www.zaytinya.com. 

###

FLAVORS OF LEBANON FESTIVAL 

Duck Bourki

sour cherry tabbouleh

house yogurt

Mohammara

slow cooked chicken

red pepper, pomegranate, walnuts

Potato Kibbeh Fritter

spiced feta, pomegranate 

Chicken Kibbeh Fritter

pine nuts, feta

harissa

Kibbeh Samak

salmon-bulgur fritter

apple, smoked salmon, preserved lemon

Asbit el Djaj

crispy chicken livers

sumac, pomegranate, mint

Mihshi Basal

stuffed onion leaves

 goat cheese, balsamic

Mahanak

lamb sausage, pine nut

lemon, coriander

Salatat al Bataata

crushed baby potatoes

zatar,  lemon, lebneh

Kibbeh el Jlant

pumpkin-bulgur fritter

sultans, pistachio 

Sheish Barak

butternut squash dumplings

garlic-yogurt sauce

Butternut Squash Katiifi

slow cooked squash, pistachio

shredded phyllo, burnt honey

DESSERTS

Awwamaat

crispy doughnuts

spiced dates, orange blossom yogurt

Lebanese Wines by the Glass

WHITES

Sauvignon Blanc, Domaine Wardy, Bekaa Valley '08

9.00

Obaideh, Chateau Musar, Cuvee Blanc, Bekaa Valley '04 
12.00

Obaideh/Merwah, Chateau Musar, Bekaa Valley '00 
16.00

REDS

Cabernet Sauvignon/Cabernet Franc/Syrah, Chateau Ksara,

Reserve du Couvent, Bekaa Valley '07

10.00

Cabernet Sauvignon, Chateau Ksara, Cuvee Speciale, Bekaa Valley '05 12.00

Syrah, Domaine Wardy, Bekaa Valley, '06

11.00

Cinsault/Grenache/Mourvedre, Massaya, Silver, Bekaa Valley '05 13.00

Cabernet Sauvignon/Merlot/Petite Verdot, 
Chateau Ksara, Bekaa Valley '05 
13.00

Cabernet Sauvignon/Merlot/Petite Verdot,

Chateau Musar, Hochar, Bekaa Valley '02

15.00

Cabernet Sauvignon/Mourvedre/Syrah, Massaya Gold,

Bekaa Valley '05

18.00
