
Old spaces, new places 
The former La Miche space at 7905 Norfolk Ave. in
Bethesda is being partially converted to an upscale
beer and wine store called Capital Beer and Wine.
Chander Khosla, who also owns a Café X-Press
sandwich shop on Georgia Avenue in Silver Spring,
says the store should be open around the first of the
year. Khosla says the remaining space will likely be a
restaurant, possibly a diner.

Meanwhile, a couple blocks away, Mediterranean
tapas prepared by Agostino “Tino” Buggio, executive
chef at the Mayflower Hotel for 20 years, will be the
featured fare at Prezzo Café at 4867/4869 Cordell
Ave. in Bethesda, previously the site of Juste Lounge.
Owner and restaurant veteran William Fhal says
Prezzo will have a casual and cozy atmosphere.
Target opening is the end of November.

From Bice to Baci for Buffa
Paolo Buffa, the former chef at Bethesda’s defunct Centro Italian Grill and Bice
Ristorante, is now cooking at Baci, the Rockville restaurant at 4 North Washington St.
where award-winning chef Roberto Donna acts as a consultant. Buffa’s position at Baci
is only temporary, however, as plans are for him to become executive chef at Donna’s
Galileo when the restaurant reopens. Donna closed the original downtown location of
Galileo more than two years ago due to building construction, and hopes to bring it
back to life in the former Butterfield 9 space, at 600 14th St. NW, sometime this 
winter. Then a new chef trained by Buffa will take over at Baci. In the meantime, Baci’s
menu has been revamped; look for more risotto dishes and pizza at dinner.

No such thing as too much Peruvian chicken
Joining the growing ranks of Peruvian rotisserie chicken restaurants is Carbon, 
slated to open in early January in Rockville Town Square (100-F Gibbs St.). But this
won’t be just any Peruvian chicken place. This is courtesy of Juan Rodriguez and
Lilian Clary, who own the popular La Canela, also in Rockville Town Square. In 
addition to rotisserie birds, Carbon will serve grilled meats such as marinated beef
hearts, flank steak and chorizo, and stock an extensive selection of beer. Rodriguez
says the couple will close their 13-year-old Gaithersburg restaurant, La Flor de la
Canela, at the end of November.

Nicaro born again
In the last issue, we wrote about the closure of Nicaro restaurant at 8229 Georgia Ave.,
as talented chef-owner Pedro Matamoros left for another restaurant project called 8407
in Silver Spring. But after the magazine went to print, Nicaro reopened under new man-
agement and a new chef, Luis Martinez. Martinez is doing fusion cuisine with Cajun and
Latin accents (as in blackened scallops with chipotle aioli). The chef’s early background in
chain restaurants was evident in the large portions and excessive additions at a recent
lunch—those perfectly cooked scallops didn’t need mounds of pickled ginger, wasabi
and cocktail sauce. Simpler and smaller is my advice.

The Gaffneys are gone, 
but not Gaffney’s
The name will remain, but Patrick and Anchalee
Gaffney recently sold the neighborhood restaurant at
7141 Wisconsin Ave. in Bethesda that they opened in
2007. The new proprietors are three brothers who own
a couple of local car-rental franchises, in addition to
America’s Granite in Rockville, according to Patrick
Gaffney. This is their first restaurant venture.

Over the last year, residents and friends in the Town
of Chevy Chase worked hard to try to keep the restau-
rant afloat, organizing a Save Gaffney’s campaign that
was captured on local TV. In the end, the Gaffneys didn’t
have the financial wherewithal to keep the restaurant
going themselves, according to Patrick. But he considers
the neighbors’ campaign a success. “They actually did
save it,” he said. “We didn’t close.” 

Talking about TAPAS… 
José Andrés, the celeb-chef whose
restaurants include the Bethesda Jaleo 
(as well as downtown’s Oyamel,
Zaytinya, Café Atlantico and minibar),
has teamed up with longtime Bethesda
caterer Ridgewells to start a new com-
pany aptly called José Andrés
Catering with Ridgewells. Andrés’
recipes and menus, featuring classic
Mexican, Spanish and Mediterranean
food, will be produced out of
Ridgewells’ kitchens on River Road in
Bethesda, according to Ridgewells CEO
Susan Lacz. The official launch of the
50-50 venture was early October.

Strip search
A couple of changes on Rockville Pike: 
Sam Woo, the family-friendly Korean restaurant at
1054 on the pike, has been replaced by a duo
eatery—Hwaro/Norito, which offers Korean bar-
becue on one side and sushi and other Japanese
fare on the other. Meanwhile, Inka’s Empire at
1350 Rockville Pike is now Carbonazo Peruvian
Cuisine. Same restaurant, different name.

COMING SOON: Greenberry, at 1180 Rockville
Pike (Mid-Pike Plaza, Unit 2D), a new tart frozen
yogurt shop, owned by brothers Yoel and Raphael
Oliel. The two are also opening a 200-square-foot
Greenberry kiosk in Montgomery Mall. Four
flavors, plus lots of toppings.
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