THINKfoodGroup Announces the Opening of Oyamel at its 

New Penn Quarter Location

Washington, D.C., (December 27, 2006)— THINKfoodGROUP partners José Andrés and Rob Wilder are pleased to announce the reopening of their Mexican haven, Oyamel, now located at 401 7th Street, NW. It will be joining sister restaurants Café Atlantico, minibar by josé andrés, Jaleo and Zaytinya, all in the Penn Quarter.  The new, more intimate scale Oyamel will be opening for dinner only in January 2007, with lunch and Saturday and Sunday brunch service to follow shortly thereafter. 
The new space, designed by award-winning architecture team Adamstein & Demetriou, offers a cozier urban environment with a seating capacity of 125, including a private dining room that can seat up to 50 guests, complete with a mural of photos showcasing scenes of everyday life in Mexico. There is also an open Ceviche Bar that seats six which sits on the prominent corner of 7th and D Streets, NW with big windows inviting in the views of DC’s neighborhood streetscape. At Oyamel’s entrance, a welcoming 12-seat bar will showcase fresh fruit displays. 
Oyamel will be serving up its signature favorites with new additions with Chef Joe Raffa in the kitchen. Like Oyamel, Chef Raffa is relocating from Virginia where he served as the chef de cuisine and managing partner of Majestic Café in Alexandria for the past two years. His previous experience includes working in two of Washington’s most distinguished restaurants. Chef Raffa worked at Equinox before moving on to be sous chef at THINKfoodGROUP’s own Café Atlantico.

Oyamel’s menu will include house-made tacos, stuffed quail with rose petal sauce, and chile en nogada, the traditional Mexican Poblano pepper stuffed with picadillo and covered in fresh walnut sauce and fresh pomegranate. Guests will also be pleased to find the tableside creation of guacamole and Caesar salad, plus an array of fresh ceviche choices.

 The beverage program at Oyamel will incorporate a variety of freshly squeezed fruits including pineapple, mango, passion fruit and cucumber.  Signature drinks include the Oyamel margarita with salt air, licuados (juices prepared to order) and traditional Mexican aguas frescas. 
On Saturday and Sunday mornings brunch will be a highlight for guests at Oyamel. The Ceviche Bar will be turned into a churreria where customers can sample brunch specialty items including pastries, café de olla, chocolate, and atoles. 
Oyamel is located at 401 7th Street NW (202) 628-1005. Oyamel is open Sunday and Monday from11:30 a.m. to 10 p.m.; Tuesday through Thursday from 11:30 a.m. to 11:30 p.m.; Friday and Saturday from 11:30 a.m. to 12 midnight. The bar is open for drinks until 1:00 a.m.  Reservations are accepted during lunch service and throughout the evening in a limited capacity. 
