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Zaytinya Hosts Week Long Celebration One of José Andrés Favorite Delicacies from Greece, Avgotaraho!  


Washington, DC, (June 19, 2006)- From August 7 thru August 13, Zaytinya will celebrate the rare pleasures of Avgotaraho by hosting renown Greek producer Zafiris Tikalinos and of Trikalinos enterprise of Athens, Greece, and Antonis Balaskas, an expert on Avgotaraho, for a week-long celebration. Avgotaraho, the salted and dried roe of a grey mullet, is a well known delicacy dating back to the era of the Pharaohs and provided essential nutritional benefits to the ancient Greeks during the Byzantine periods.   It is an absolutely natural product from fish eggs, without preservatives or additives, offering high nutritional value with a flavourful aftertaste. It holds a prominent place in the international market of gourmet products, and Trikalinos enterprise has achieved the exclusive representation of the traditional grey mullet roe in Great Britain, USA and France from internationally reputed Houses such as Petrossian, Fauchon and Indiar.
Chef José Andrés is a true passionate consumer of this delicacy which he discovered while traveling through Greece, researching food and wine. He fell in love with this rare product and committed to featuring it on Zaytinya’s menu as one of the most precious treasures.
The Trikalinos enterprise has been involved with the curing, packing and trade of the traditional grey mullet roe since 1856. The production of the traditional grey mullet roe began from Zafiris, Nikos and Giorgos Trikalinos, great-grandfathers of the current owners, and the mullet roe was prepared in the natural vivaria (fisheries). Tikalinos and Balaskas will spend several days working with Zaytinya’s culinary team, sharing their recipes for the festival and Zaytinya’s special menu will feature a selection of Greek-inspired dishes prepared with fish roe delicacy.  

Zaytinya’s Featured Avgotaraho Menu For the 2006 Celebration

Labneh with Avgotaraho
Served with olive oil and oregano


$10.95

Greek noodles with Avgotaraho
Served with eggplant, kefalotiri and Aleppo


$11.95

Green salad with Avgotaraho
Mixed lettuces with green salad, scallions, red mullet and balsamic vinaigrette

$9.95

Potatoes with Avgotaraho
Fingerling potatoes with yogurt with chives, red mullet

$10.95

Zaytinya serves an extensive array of various hot and cold 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 or to make reservations please call (202) 638-0800.  
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