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Celebrate Easter with Washington’s Mediterranean Hot Spot Zaytinya 

Washington, D.C. (March 23, 2010)― From April 4th through April 17th José Andrés’ Zaytinya is celebrating their third annual Greek Easter Festival with a host of holiday specials crafted by Head Chef Mike Isabella. Kicking off on Sunday, April 4th, Zaytinya will offer  pre-fixe Easter Brunch and Easter Dinner menus as well as a la carte specials highlighting the whole roasted lamb on display. During the two-week festival, guests will have an opportunity to taste a variety of traditional Easter dishes showcasing the entire lamb. For dine in or carry out, Zaytinya also will offer the lamb sandwiches on Zaytinya’s patio and a selection of Greek Easter cookies.
On Sunday, April 4th, celebrators of Greek and Western Easter will be delighted by a special four-course Easter Sunday Brunch Menu priced at $28 per person or five-course Easter Sunday Dinner Menu priced at $34 per person. The Easter Brunch Menu offers options such as Asparagus Salata, asparagus, smoked white asparagus, pickled onions and baby tomatoes; Crispy Artichokes with preserved lemon, spring pea and yogurt puree; Ashta, traditional Lebanese style French toast with bananas, orange blossom honey and Lamb Kleftico, spit roasted lamb, dill yogurt and feta cheese. 
Diners participating in the Easter Dinner menu may choose from seasonal items Spring Pea Soup  with yogurt, candied lemon, mint, radish; Lamb Heart Tartar, ground to order, bulgur, pita crisps cherry, mint, grains of paradise; Braised Kale, egg-lemon sauce, lamb cracklings; and Lamb Neck Ravioli, mushrooms, spinach, feta, mint. Dinner ends on a sweet note with a selection of Easter cookies.  
Guests may also choose to celebrate Easter Sunday with an array of a la carte Easter specials available priced between $8 and $12. Featured items include Lamb Loukanico, orange & cumin spiced sausage with artichokes and red peppers, and Grilled Lamb Liver, lemon, herbs, fennel-date relish. All will be impressed with the star of the feast lamb roasting whole on Zaytinya’s patio. 
Throughout the two-week festival, Chef Isabella and his culinary team at Zaytinya will be showcase a celebration of the entire lamb with specials including Arnaki Spanakorizo, yogurt braised lamb shank; Spring Lamb Stew, lambs tongue, baby romaine, potato egg lemon sauce; Lamb Kleftiko, smoky lamb ribs wrapped in phyllo, feta, dill-yogurt and Crispy Squash Blossoms, lamb brains, green olive, caper. 
Greek Easter cookies will be available to-go or as the perfect dessert option for diners. Priced at $5 for eight cookies (two of each) the selection includes Paximadakia, a Greek biscotti-type cookie flavoured with citrus zest; Pastoules Amygthalotes, traditional almond cookies; Melamokarina, spiced walnut cookie soaked in honey syrup and Kourabiedes, crescent shaped cookies made with pine nuts and Metaxa. 

The perfect cocktail for toasting Greek Easter is the Visne Blossom made with Domaine De Canton ginger liquor, Hanger One “Buddha’s Hand” Citrus Vodka, Hungarian Red Thyme Simple Syrup, lemon juice and ouzo cherry gelatin cubes. Priced at $10 this refreshing cocktail welcomes spring. 

The festival also marks the return of the popular lamb sandwich cart on Zaytinya’s patio. Available from 12 pm to 2:30 pm daily, weather permitting, guests can purchase roasted lamb to-go on Zaytinya’s patio. Priced at $7, the slices of spit roasted lamb will be served with fresh pita, tzatziki and pickled onions. Picnic table seating will be available on the patio for guests who choose to stay and enjoy their sandwich at Zaytinya. 
On Sunday, April 11th at 11 a.m., Chef Isabella and Zaytinya will present a demonstration at the popular Dupont Circle FRESHFARM Market. Market-goers will be treated to a sample of some of the wonderful specials that will be available at Zaytinya during the Greek Easter Festival. Chef Isabella will also share tips on preparing lamb at home.

In the Greek tradition, Easter is a celebration beginning on Greek Orthodox Palm Sunday and culminating the Sunday after Easter, the day of Saint Thomas. Rich in heritage, Greek Easter is a time for families to honor the rebirth of spring.  It is celebrated through religious ceremonies, festive gatherings and, of course, in kitchens and on the table. The Easter dishes play a significant role and many are only enjoyed during this special time.
About Zaytinya

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.  
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