
i it a e, Bethesda
What to expect: The place is like a
minimart on steroids. In addition to a
sophisticated selection of salads, wraps
and paninis, the cafe features a beer and
wine shop, monthly wine tastings, a gela-
to counter, a cigar humidor, cafe seating
anda flat-screen TV with Wi-Fi. What's
more, there's a gluten-free menu and lots
of gluten-free desserts, courtesy of Sweet
Sin Bakery in Baltimore. All this, plus a
candy counter stocked with Turns.

Meet the owner: That friendly guy
orchestrating the orders is Davinder
Singh, 42, who has worked in food serv-
ice operations all over the world. Among
the gigs, he trained at a five-star hotel
in his native New Delhi, ran a catering
business in Miami, managed restaurants

in South Beach and worked for Celebri-
ty Cruises. Singh moved to the Wash-
irigton, D.C., area five years ago and has
been general manager for three restau-
rants. Always wanting to own his own
place, he opened Lilit Cafe in 2007. Singh
lives in Gaithersburg and works 14-hour
days, six days a week. The secret to his
schedule: He's single.

Food finds: Wow, great pizza-with
a thin, cracker-like crust and out-of-the-
ordinary toppings. The crab cake is the
signature sandwich, and it's a flavorful,
loosely-packed rendition with respectable
pieces of crab. One word of warning if
you get the crab cake to go: Ask for the
coleslaw in a separate container, so the
dressing doesn't soak the sandwich.

Vital statistics:
7921 Old Georgetown Road, Bethesda,
301-654-5454
Open for breakfast, lunch and dinner,
Monday through Thursday, 10 a.m. to
9 p.m.; Friday and Saturday, 10 a.m. to
10 p.m.; Sunday 10 a.m. to 6 p.m.
Seating: yes
www.lilitcafe.com

Have a favorite lunch cafe or carryout?
Send the name and address to: lunch
break@bethesdamagazine.com. No restau-
rant chains, please.

-Carole Sugarman
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