Michael Costa
Michael Costa was named head chef of Zaytinya, José Andrés’ award-winning restaurant in the Penn Quarter neighborhood of Washington, DC, in August of 2010. Zaytinya specializes in mezze, “little dishes” that draw on the flavors of Greece, Turkey and Lebanon. 
Before joining José’s team, Costa was executive chef at Pazo, the Foreman Wolf Restaurant Group’s small plates restaurant in Baltimore. While under Costa’s direction, Pazo received a 3 ½ star review from the Baltimore Sun and earned a 3 Star rating the Mobile Travel Guide. During Costa’s tenure, Pazo’s food score in the ZAGAT Guide rose from 22 to 24.
A veteran chef with more than ten years experience, Costa has cooked in several top kitchens, including turns at the Michelin-starred Restaurant Michel Rostang in Paris, France and Michel Richard’s Citronelle in Washington, DC where he served as private dining chef.
Costa was nominated “Chef of the Year” by the Maryland Restaurant Association in 2010 for his work at Pazo. In 2009, he won “Best Wine Pairing” at the “A Taste of Elegance” event in Baltimore. Costa cooked at the James Beard House in 2009 presenting “An Exploration of Catalan Cooking, Traditional and Modern”.

Costa holds an Associate’s Degree in Applied Science, Culinary Arts, from El Centro College in Dallas, Texas where he studied under the culinary school’s Greek founder Costas “Gus” Katsigris. He began his career in Dallas working at Chef Kent Rathbun’s restaurant Abacus.
Before devoting himself to the restaurant business, Costa attended the University of Virginia where he graduated with a degree in Government and Foreign Affairs.
Costa has appeared in numerous media outlets including Fox45 Morning News and WJZ’s “The Early Show”. He was also a featured chef at the Mid-Atlantic “Great Tastes” Show as well as print outlets such as the Baltimore Sun, Baltimore magazine and The Examiner.
Born and raised in Northern Virginia, Costa now lives in Baltimore with his wife Laura. When he’s not in the kitchen, Costa relaxes by tending his organic garden.  
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