Joseph David Cleveland

Joseph David Cleveland is a bartender at Oyamel Cocina Mexicana, José Andrés’ award-winning Mexican restaurant in the Penn Quarter neighborhood of Washington, DC. 
Oyamel is renowned for its innovative bar program and was awarded the coveted Agave de Oro by the Mexican government for its extensive selection of tequilas. At Oyamel, Cleveland is part of the beverage team and collaborates in the conception and development of new drinks for the restaurant. 

An army brat, Cleveland grew up in Germany. It was there in the middle of hop country in central Bavaria, that Cleveland developed an appreciation of fine beer and became aware of the importance of fresh and seasonal ingredients. As a teenager, Cleveland moved to the United States to attend school. After a brief stay in Hampton, Virginia, he attended the University of Virginia where studied Environmental Science with a focus in Geology and Planetary Astronomy. While in school, Cleveland had earned money over the summers as a lifeguard however a bad drought in central Virginia forced him to seek employment elsewhere. Cleveland took a bartending gig and decided to devote himself to the bar.  

After graduation Cleveland moved to New Orleans where he was introduced to the world of classic mixology. When he later moved to Washington, he took this knowledge with him and started to make drinks at a number of spots around town including Matchbox, Oya, Tabaq Bistro, and Founding Farmers before joining ThinkFoodGroup. 

A member of the Museum of the American Cocktail, Cleveland is also a member of the United States Bartenders' Guild and the DC Craft Bartenders' Guild.
Cleveland lives in Washington, DC.
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