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COCINA MEXICANA




Address:
401 7th St. NW Washington, DC 20004

Web Site:
www.oyamel.com
Telephone: 
(202) 628-1005

Facsimile:
(202) 628-1009

Open:
March 2007

Hours of Operation:
Sunday and Monday from 11:30 am to 10:00 pm
Tuesday through Thursday from 11:30 am to 11:30 pm 

Friday and Saturday from 11:30 am to midnight 

Bar open for drinks until 1:00 am
Brunch is served Saturday and Sunday from 11:30 am to 3:00 pm
Owners: 
José Andrés, Rob Wilder and ThinkFoodGroup partners
Chef:
Omar Rodriguez
General Manager:
Michael Iglesias
Menu Description:
Drawing on pre-Hispanic, colonial and modern traditions, Oyamel Cocina Mexicana’s menu reflects rich culinary heritage combined with current urban fare of Mexico City.


In 2008, the Mexican government which awarded Oyamel the Sabores de Mexico prize, an award given to restaurants outside of Mexico that meet the Mexican government’s standards for authentic Mexican cuisine.
Signature Dishes:
Tableside guacamole

Authentic tacos including Taco de chapulines, taco de carnitas and taco de cochinita pibil
Ceviches and cocteles including Ceviche Pacifico con Atun, Maggi sauce and Crispy Amaranthand Coctel de camarón y jaiba
“Gaspacho” estilo Morelia

Sopes con chorizo con papas
Huachinango a la Veracruzana

Arroz de huitlacoche con queso fresco

Nopal asado con salsa molcajete

 
Beverages:
A wide variety of specialty cocktails, fine tequilas, mezcales, liqueurs and other spirits from Mexico are available. Changing daily line up of traditional Mexican aguas frescas. Bar features a display of fruit used in cocktails as well as aguas frescas.
In March 2008, Oyamel received the Agave De Oro, the highest “Distintivo T” certification from the Tequila Regulatory Council. Oyamel is now one of the fewer than 10 restaurants in the United States that have received such recognition and the only restaurant in Washington with the certification. 
The wine list showcases wines from Mexico, California and the Southwestern United States 
Mexican Coca-Cola in the glass bottle
Signature Beverages:
The famous Oyamel margarita with salt air
Hora Feliz:
featuring $5 classic margarita, ponche and selected draft beer, 2 for $4 taco specials, half off all wines by the glass. Available at the bar only. 4:30 to 6:30 PM Sunday through Friday

Menu Price:
antojitos $4.00-11.50, ceviches $8.00-12.00, tacos $3.00-5.00, lunch tortas $9.00-10.50, brunch items $6.00-9.50
Credit Cards:
Visa, Master Card, American Express and Discover.

Wheelchair Access:
yes

Reservations:
Reservations are available for lunch and dinner. Reservations can be made online at www.oyamel.com.  Large groups of 12 or more please contact our events team for assistance by telephone at (202) 638-0202 or by email at events@thinkfoodgroup.com
Events:
Oyamel’s private dining room accommodates up to 50 guests for a seated dinner. The Butterfly Bar can accomodate groups of up to 20 guests. For large parties, full or partial buyouts of the restaurant, accommodating up to 175 guests, can be arranged. Large groups of 12 or more please contact our events team for assistance in planning your event by telephone at (202) 638-0202 or by email at events@thinkfoodgroup.com
Metro:
blocks from the red line Gallery Place Chinatown Metro Station or the Archives/Navy Memorial exit on the green/yellow lines
Capacity:
125 main dining room; 50 seated in private dining room, renovated in 2010; six-seat Ceviche Bar; outdoor seating for 16 is available, weather permitting.
Dress code:
upscale casual

Design:
Adamstein & Demetriou. Highlights include the Ceviche bar visible from the dining room and the street through a large bay corner window. 

Awards:
Ranked #1 Mexican in ZAGAT Washington DC/Baltimore Guide for 2011


Top Mexican in Washingtonian readers poll 2010

Washington Post Fall Dining Guide 2010, 2009, 2008, 2007 

Washingtonian’s 100 Best Restaurants 2010, 2009, 2008 
Chef Joe Raffa nominated for “Best Chef” by the Restaurant Association of Metropolitan Washington, 2009

Chef Joe Raffa nominated for “Rising Culinary Star” by the Restaurant Association of Metropolitan Washington, 2008

Oyamel nominated for “Upscale Casual Restaurant of the Year” by the Restaurant Association of Metropolitan Washington, 2008


Esquire magazine’s Best New Restaurants 2007

Food & Wine Where to Go Next, Fall 2007
August 2011
