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Location:
701 9th Street NW


Washington, DC 20001


Edison Place (Pepco Building)

Telephone: 
(202) 638-0800

Facsimile:
(202) 638-6969

Opening date:
October 2002

About the name:
Zaytinya is Turkish for olive oil.

Hours of Operation:
Sunday and Monday 11:30 am to 10:00 pm  


Tuesday through Thursday 11:30 am to 11:00 pm


Friday and Saturday 11:30 am to midnight

Brunch served Saturday and Sunday until 2:30 pm

Owners: 
José Andrés, Rob Wilder and ThinkFoodGroup partners
Management Company:
José Andrés’ ThinkFoodGroup, LLC

Head Chef:
Michael Costa
General Manager:
Patrick Desotelle
Menu Description:
An extensive menu of different hot and cold Mezze “little dishes” reflecting the rich regional diversity of classical and contemporary Greek, Turkish and Lebanese cuisine. A selection of entrees is available after 5:00 pm. 

Price range:
Mezze $6-$14

Spit roasted lamb shoulder served family style $75


Brunch Mezze $6-$7

Sandwiches $11-$13 (available Monday through Friday until 2:30 pm)

prices subject to change

Signature Dishes:
Spit Roasted Lamb Shoulder served family style

Roasted cauliflower with sultans, caper berries, pine nut puree 

Spanokopita with housemade filo

Kibbeh Nayeh

Spread Pikilia, 6 traditional Greek and Lebanese spreads

Housemade pita
Wine List:
An extensive selection of Greek, Turkish and Lebanese wines by the glass and bottle. Wine prices range from $28-$105 per bottle.

Bar:
The potent spirits of the region: raki, ouzo and arak. Eclectic Mediterranean cocktails. Cocktails $8-12. Beer list features a different local microbreweries every month. 
Credit Cards:
Master Card, American Express, Visa and Discover 

Wheelchair Access:
The dining room and the bar are wheelchair accessible.

Reservations 
Reservations welcomed for lunch and limited reservations for dinner and may be made online at www.zaytinya.com. 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
Events:
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:
Red line Gallery Place/Chinatown, 9th & G Street exit
Valet Parking:
$11 evenings only

Capacity:
230 seats plus 52 stools at the bar and 65 patio seats.

Dress Code:
Upscale casual
Music:
Current Mediterranean and European music adds to the dining experience. 

Art and design:
The restaurant interior was created by renowned Washington, DC architectural design firm, Adamstein and Demetriou (A&D). 

Awards:


Named best Middle Eastern restaurant in The Washington Post’s Express “Best of” for 2011


#1 on most popular restaurants list in ZAGAT Washington DC/Baltimore Guide for 2011,  # 2 2010, #2 2009, #4 2008, #4 2007, #6 2006, #6 2005


Washingtonian magazine’s 100 Best Restaurants, 2012, 2011, 2010, 2009, 2008


Top Mediterranean and Best Value in Washingtonian readers poll 2010

The Washington Post’s Fall Dining Guide 2011, 2009, 2006

Named Best Restaurant in Washington Post Express “Best of” for 2009

Hottest Bar Scene at the Restaurant Association of Metropolitan Washington’s Capital Restaurant & Hospitality Awards, 2007

Wine Spectator's Wine Program of the Year, 2007

Washingtonian magazine’s 100 Very Best Restaurants, 2007

Washingtonian magazine’s Cheap Eats, 2007

Award of Excellence from Wine Spectator magazine 2004

Best New Restaurant from the Restaurant Association of Metropolitan Washington’s Capital Restaurant & Hospitality Awards, 2003

Nominated for “Best New Restaurant” by James Beard Foundation, 2003

Food & Wine magazine’s “Where to go next: The Year’s 10 Best Openings” September 2003 

Named one of the top 75 new restaurants in the world by Conde Nast Traveler magazine May 2003 

