
 
 

 
 
 
 
 

Mussel Bar & Grille | Bethesda, MD 
The Facts 

 
Proprietor Robert Wiedmaier 
 
Location                            7262 Woodmont Avenue  

Bethesda, MD 20814  
 

Website www.musselbar.com 
 
Social Media Facebook.com/MusselBar 
 Twitter: @musselbar 
 
Telephone   301-215-7817 
  
Executive Chef Robert Wiedmaier 
 
Chef and Partner Brian McBride 
 
Marketing Polly Wiedmaier | polly@marcelsdc.com 
 
Publicist Simone Rathlé | simone@simoneink.com 
 
Interior Designer and CORE architecture + design 
Lighting   
 
Date of Opening July 21, 2010 
 
Dining Room Monday-Thursday 11:30am-11:30pm 

Friday 11:30am-1:00am 
Saturday 10am-1:00am 
Sunday 10am-11:30pm 

 
Menu Mussel Bar & Grille, takes the humble Flemish simplicity a step 

further, to a rustic extreme.  It was inspired by the cheap old-
world roadhouses in Brussels where chef Robert Wiedmaier and 
his fellow cooks used to go to kick back and relax, “eating 
mussels, drinking beer, and listening to rock and roll into all 
hours, before we had to head back to the kitchen,” he reminisces 
fondly.  All day, Mussel Bar & Grille srves mussels & frites, 
wood-fired tarts [Belgian pizzas] with seasonal toppings, salads, 
soups, sandwiches and a few meat and fish entrees. Mussel Bar 
& Grille also runs daily specials [listed on their Facebook page]. 

 



Happy Hour Happy Hour is offered from 4:30-6:30PM seven days a week 
with specialty priced drafts along with Allagash White, Kasteel 
Donker and chef Robert Wiedmaier’s custom-brewed Antigoon. 
Happy Hour guests can also enjoy bottled Stella Artois under $3, 
wines and house cocktails within the $5 range. Visit Mussel 
Bar’s Facebook page for daily specials and oyster deals.  

 
Spirits In keeping with its culinary theme, Mussel Bar & Grille offers 

Belgian beers, eight of which are on tap, including, Antigoon by 
Robert Wiedmaier.  They also offer a number of canned beers.  
Mussel Bar & Grille has a wine list limited to fewer than a dozen 
red and white wines, and a classic martini menu, as well.  

 
Venue Mussel Bar & Grille is inspired by old-world Belgian 

roadhouses. To achieve this look, Robert Wiedmaier 
collaborated with CORE architecture + design [also responsible 
for the smart vintage appeal of Brasserie Beck]. Complete with a 
stage for live music, it has wainscoted walls hung with vintage 
Belgian beer signs. Polished concrete floors and pressed tin 
ceiling are definitely “no-frills beer hall,” and the central bar 
with a distressed wooden surface, rustic metal hanging units, and 
chalkboard menus add to the air of authenticity. Concrete tops of 
the standing bollard tables surrounding the bar are cleverly 
embedded with crushed mussel shells. The real focal point is the 
massive 16' long “Beer Tower” of wood and glass, with three 
refrigerated illuminated glass cases. The open kitchen is seen 
through a tower of rustic mussel bowls on a counter inspired by 
vintage beer barrels. Handmade tables of reclaimed pine form 
the seating in the main dining room, grouped communally under 
a custom light fixture of – what else? – beer bottles!  

 
Seating Capacity 125 inside and 50 outside  
 
Dress Code Casual 
 
Reservations Mussel Bar & Grille is a walk-in establishment. Thursday-

Saturday evenings will require longer waits. Mussel Bar has a 
full service bar and customers can wait here until their table is 
ready and/or until their entire party has arrived. Please note that 
accommodating large parties can be difficult, especially on 
weekend nights. In warmer months there are large picnic tables 
and umbrellas outside for breakfast, lunch and dinner.  

 
Payment Cash, major credit cards and gift cards are all accepted. 
 
Gift Certificates Visit musselbar.com to order.  
 
Parking There are two public parking areas: the covered garage is 

directly behind Mussel Bar [accessible from Elm St. or Bethesda 
Ave.]; the other is at the intersection of Woodmont and Bethesda 
Avenues. Bethesda Row offers Valet around the corner on Elm 
Street. It’s also just two blocks from the Bethesda Metro stop. 


