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lASl[ Of N[W HAV[N 
A Connecticut native fires up hjs coal ovens and 

brings crisp-crusted pizzas-pl us a standout white
clam pie-to Bethesda BY .JESSICAVOELKEH

0 rder awbite-clampie inNewHaven 

and you'll typically wind up with a 

thin-crust pizza topped with salty 

Pecorino Romano cheese, olive oil, garlic, 

oregano, and fresh clams. And that's exactly 

what you get when you order one at Haven, 

a new pizzeria from accountant turned res

taw·atew·Tiger Mullen and his pie-making 

partner, New Haven native Mark Bergami. 

Studded with fresh-shucked topnecks 

and doused with enough oil to leave a sheen 

on your lips, the clam pie is gooey in the 

middle but has a crisp, skinny crust that 

the coal-burning oven marks with a thin 

line of black char. 

Well-conceived, simple salads include the 

Romano-featuring romaine lettuce, a tart 

lemon vinaigrette, olives, aged pecorino, and 

salami-and the excellentArance, in which 

juicy orange slices mingle with walnuts, 

Parmesan, olives, and balsamic dressing. 

The clam pizza is the best thing on the 

menu, but the tomato pie (with or with-

out mozzarella) and white Pie Bianco are 

straightforward and tasty. More complicated 

options are less rewarding: Bitter spinach 

beats out competing flavors on a white 

pizza with mushrooms. The Haven Fresh 

Haven Pizzeria 
Napoletana 
7137 Wisconsin Ave .. 

Bethesda;301-66q-

9q12. Open daily for 

lunch and dinner. 

Starters $5 to S7.50, 

entrees S7 to S2B. 

-a tomato pie

with mozza

rella ,  grated

cheese. sliced

tomatoes, olive

oil, and basil

adds up to less 

than thesumof 

its parts. 

Parents will 

feel a t  home 

at  Haven  o n  

weekends, when it's not unusual to see (and 

hear) gelato-fueled kids charging down 

the aisles. The frozen dessert-available 

in chocolate, strawberry, and vanilla-is 

made in-house. Like the best pizzas here, 

it's fresh and uncomplicated. 
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Voted Best Asian and 
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Swines by the glass 
Wines from around the world 
Hard-to-find varietals, vintages 
Approachable staff led by 

two certified sommeliers 
2031 Florida Ave., NW 

veritasdc.com (eom«olConn.A>'t.) 202·26S-6270 

Japanese Restaurant 
and Sushi Bar 

8221 Leesburg Pike Vienno/Tywns, VA 
703-821-3400
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GRILL 

AVT'HENTIC 
G"UK CUISINE 

&.vq10/J1 Tam' 

f\P 

y\lt�� 
5800 Old Controv1ll0 Rd 

Controvtlle, VA 

703-266-8811 

www altop&u·• n.t 

WINOO\IIRSQU/'Jtl 

CENTPI 

110 lAW\'ERS 

VIENNA.VA 

703-319-3131 
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