RAMW RESTAURANT WEEK 2026
MUSSEL BAR AND GRILLE BETHESDA
AUGUST 24 TO AUGUST 30, 2026
DINNER $40
THREE COURSE MENU


FIRST COURSE
VIETNAMESE CALAMARI SALAD
Mint, Lemongrass, Jalapeno, Basil

FOUR CHARBROILED OYSTERS
Chile Butter, Lemon, Roasted Garlic Panko

HEIRLOOM TOMATO AND PEACH SALAD
Goat Cheese, Dressed Greens, Basil, Thyme Vinaigrette

ENTREES
GRILLED ATLANTIC SWORDFISH PIPERADE
Sweet Peppers, Tomatoes, Onions, 


ROSEMARY AND BASIL MARINATED GRILLED SALMON
Summer Farm Ratatouille, and Herb Salad

PANROASTED CHICKEN ROULADE
Black Beluga Lentils, Mushroom, Mirepoix, Pearl Onions, Rosemary Chicken Jus

WHITE WINE MUSSELS
White Wine, Roasted Garlic, Cream, Lemon, Parsley

KENNET SQUARE MUSSELS 
Mushrooms, Bacon, Parmesan, Thyme, parmesan, Truffle Oil


MEDITERRANEAN MUSSELS
Merguez Sausage, Goat Cheese, Smoked Tomato Broth, Harissa Aioli, Cilantro

THAI CURRY MUSSELS
Peanuts, Coconut Milk, Green Curry,

BOLOGNESE MUSSELS
Classic Meat Sauce, San Marzano Tomatoes, Capers, Egg, Parmesan

DESSERT

PIERRE ROBERT FROMAGE
Quince Paste, Honey, Baguette

LIEGE WAFFLE, LEMON RICOTTA, BLUEBERRY CONSERVE

CHOCOLATE CARAMEL MOUSSE










