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Bethesda maryland downtown

With skiing, boating and spectacular fall colors, Western Maryland is atrue four ...
Discover a patchwork landscape of eclectic small towns draped across the pristine ...

North Bethesda's Pike & Rose has gone to the dogs thanks to the wildly popular Bark Social. Thisis a bark
park with bar fare and local brews like Silver Spring's Denizens, Astro Lab, and Waredaca Brewing
Company.

Named after the daughter of Cava co-founder and chef Dimitri Moshovitis, Melina's modern Greek menu
showcases salads, meze, skewers, fresh tuna crudo, and mains like braised short rib with creamy orzo, thyme,
and mizithra cheese. The Pike & Rose complex, aso home to the team"s French brasserie Julii, will add an
American steakhouse sibling called Bouboulina next year.

After impressing Capitol Hill with old-school chicken Parm, gnocchi, fluffy tiramisu, and antipasti martinis,
the team behind essential Italian-American restaurant Caruso"s Grocery added another outpost in Bethesda's
Pike & Rose complex last fal. Chef Matt Adler"s decidedly unmodern tribute to classic red sauce joints is
attached to long-running beer hall and American tavern Owen"s Ordinary.

Founded by mother-daughter team Sarah and Annie Park, this small batch scoops shops maintains a pair of
locations in Bethesda. Find vegan-friendly and rotating seasonal flavors at each one.

This family-owned Bethesda mainstay, around since 2002, is the epitome of an old-school red sauce joint.
Neighbors know it well for the homemade pastas and hearty dishes like lasagna bolognese and linguine with
sausage and peppers, plus meatballs like nonna makes. There is aso a second location in downtown Silver

Spring.

This Cuban eatery and rum bar has two locations in Bethesda and Silver Spring. Of course, the top dish to
order is the Cubano sandwich, served in a traditional style with roast pork, ham, Swiss cheese, mustard, and
thinly-sliced pickles.

This super stylish ramen shop opened in 2021, bringing Bethesda Japanese snacks like gyoza, karaage, and
kakuni buns. Hearty bowls of ramen range from spicy tonkotsu to miso to shoyu styles.

Bethesda residents line up here on weekends for a classic diner in the heart of downtown. Around since 1935,

the beloved local chain offers breakfast combos like steak-and-eggs and flapjacks, plus club sandwiches and
milkshakes for lunch or dinner. An additional location sitsin Laurel.
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This all-day eatery specializes in Chesapeake Bay seafood, including oysters on the half-shell that are steeply
discounted at happy hour (weekdays from 3 p.m. to 6 p.m.).

Navy Yard-born raw bar and sustainable seafood restaurant the Salt Line expanded to Maryland this summer
with its familiar lineup of lobster rolls, shellfish towers, smash burgers, and baked clams. The new Bethesda
Row location also introduces a specia late-night menu -- a rare feature for the Maryland suburb -- with
half-priced oysters, $10 espresso martinis, and $4 Narragansett beers.

Contact usfor free full report
Web: https://www.kary.com.pl/contact-us/

Emalil: energystorage2000@gmail.com
WhatsA pp: 8613816583346
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