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This Winter Redwood Is Pouring “Warmer” Cocktails and Dishing Up A New Happy Hour Offering in Bethesda Row

Bethesda, MD, (January 26, 2010) — Owner Jared Rager of Redwood, located at 7121 Bethesda Lane in Bethesda Row, is pleased to unveil a new bar menu that emphasizes “warmer” cocktails and more delicious bar snacks.  He is also rolling out an extensive happy hour offering for patrons available from 4 PM to 7 PM, Monday-Friday during the winter months.  At happy hour, tempting dishes and libations are priced from $4 to $5 each including Vidalia Onion Rings; Cornmeal Crusted Fried Oysters; Mini-Burgers and House Made Chips served with Onion Dip. Also in the mix at happy hour are classic cocktails such as the signature Mojito, Black Duck Cosmo and Maker’s Mark Manhattan, along with house red or white wine and three beers on tap for $4 to $5 each.

To wrap one’s cold hands around a warm beverage, Redwood introducers the “warmer” cocktails priced at $9 each and include Laura’s Apple Pie made from a combination of Tuaca, apple cider, whipped cream and strudel; the Hot Toddy made with Marker’s Mark, honey, lemon, a cinnamon stick and hot water, as well as the Mont Blanc made with hot chocolate, Stoli Vanilla, Godiva chocolate and amaretto marshmallows made in-house.  From the kitchen comes Executive Chef Blake Schumpert’s delicious array of signature bar snacks such as Crispy Salt Cod Cakes served with pequillo pepper relish and almond salsa; Iron Skillet Blue Bay Mussels made with fennel, saffron and herb broth and served with grilled bread; House Made Wild Mushroom Veggie Burger served with pickles, brioche bun, and hand-cut fries or a side salad, as well as Wood-Oven Flatbreads made with sea salt, parmesan and olive oil and accompanied with five different dips including olive tapenade, romesco, fresh ricotta, pesto and extra virgin olive oil.  Prices for bar snacks range from $4 up to $16 for a deluxe artisanal cheese and charcuterie board.

Redwood is owned and operated by Jared Rager and is located at 7121 Bethesda Lane in the bustling new Bethesda Row. For additional information and reservations please call (301) 656-5515 or visit www.redwoodbethesda.com.  The current lunch and dinner menu are also posted on the website.
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