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Foreword





  WHEN I WAS A CHILD AND ABLE TO RIDE ON THE CENTER armrest of our 1953 Buick Super unbelted and occasionally allowed to “drive” sitting in my father’s lap with all our four hands on the steering wheel, dining in Savannah seemed, in today’s view, limited.




  For seafood, there was Williams’ Seafood on Tybee Road, along the Bull River. It was a Sunday specialty, especially for fried shrimp, fried fish, deviled crab, oysters—all of it—for one’s family.




  Gottlieb’s Bakery was another staple, and on Sundays after church we loved to get water rolls, which were always warm, from Joe, Irving, Elliott, and Sadie Gottlieb. We’d also visit them at their deli a few years later, where the Gottliebs would provide the glacé fruit that we added to our tutti-frutti ice cream.




  There was also barbecue. Walls’ BBQ made some of the best down-home food, including BBQ, in town. Johnny Harris was another Sunday place and date haven. Hester’s Martinique had a novalike existence downtown with great steaks and candlelit dinners. And for a really fancy evening, there was the Rex on East Broad.




  The Boar’s Head came along in the early 1960s with the emergence of River Street popularity, well before there was a paved street or Rousakis Plaza. This was when the train still ran to the plants on the east side and, on occasion, the engineer would enter the Port Royal Cafe where we teens would sometimes congregate, and ask us to move our cars so his train could pass. Shortly after that Spanky’s, with its original chicken fingers, and Some Place Else, another popular restaurant and bar, arrived. There was the Savoy Cafe on Whitaker for the late-night Damon Runyonesque denizens of Savannah and Anton’s on the west side of Broughton Street. Ah, the pastries that Heinz turned out for the owner Andy Andris are remembered!




  Tassey Salas, who was a nephew of the Andrises, a longtime Savannah restaurant family, was the maître d’ at Anton’s and later opened Tassey’s Pier in Thunderbolt, which brought international attention to Savannah in the 1970s and ’80s. During that time, the city began to diversify in the culinary world.




  Donna Moeckel opened the Italian-inspired, fine dining establishment Garibaldi and reimagined the Olde Pink House several years later when she purchased it with her family. Around the same time, Elizabeth Terry at Elizabeth on 37th, and Sema Wilkes of Mrs. Wilkes Boarding House, became Savannah’s earliest James Beard Award winners.
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  Following, an array of restaurants like Paula Deen’s the Lady & Sons, Olympia Cafe, Alligator Soul, Jazz’d, and many others appeared in the 1990s and early 2000s, earning national accolades. Downtown was reawakening.




  Since then, the emergence of a vibrant restaurant scene throughout downtown Savannah has driven a culinary expansion through midtown, Southside, the Starland District, and surrounding neighborhoods like Wilmington Island and Tybee Island.




  Savannah is now a “foodie” town, a destination driven by culinary visionaries like the Grey’s Mashama Bailey, who earned this year’s coveted James Beard Outstanding Chef title, and Cheryl Day of Back in the Day Bakery, both of whom are becoming household names.




  It’s an especially exciting time in Savannah’s modern history.




  Through all the years and all the fine victuals there was always our ice cream . . . a sweet choice in Savannah since 1919!




  —Stratton Leopold, Leopold’s Ice Cream







  



  
Introduction





  WELCOME TO SAVANNAH! WHILE SAVANNAH’S STORIED HISTORY dates all the way back to 1733, and there has been a lot of good food here for decades, this city’s culinary renaissance began in earnest in 2014. In the big picture, a very short time ago.




  In 2014 we saw a flurry of restaurants first open their doors in pretty rapid succession. Restaurants that to this day are some of the best and most popular in the city. Long known for our comfort food and Southern classics, this renaissance began to provide Savannah with culinary diversity never before seen in this area.




  For the better part of the last decade, talented chefs have come to Savannah from all over America both to learn the “Southern” way of cooking, which dates back centuries, and also move some of those flavors in a modern direction. That’s to say nothing of the talent that was already here. There is plenty of it, and we have been the beneficiaries of their passion and skill.




  Downtown Savannah’s open container laws allow us to walk our city streets with any beverage of choice in our hand. That fact alone makes Savannah very alcohol forward. No, it’s not all we do, but we do it openly as well as responsibly. For that reason, you will find a lot of great choices in the beverage department on our crawls, but the primary focus is to eat well and we will.




  When you come to Savannah, you had better show up hungry.







  



  
Follow the Icons





  [image: frn_fig_015] If you eat something outrageous and don’t take a photo for Instagram, did you really eat it? These restaurants feature dishes that are Instagram famous. These foods must be seen (and snapped) to be believed, and luckily, they taste as good as they look!





  [image: frn_fig_016] This icon means that sweet treats are ahead. Bring your sweet tooth to these spots for dessert first (or second or third).





  [image: frn_fig_017] Cheers to a fabulous night out in Savannah! These spots add a little glam to your grub and are perfect for marking a special occasion.





  [image: frn_fig_018] Follow this icon when you’re crawling for cocktails. This symbol points out the establishments that are best known for their great drinks. The food never fails here, but be sure to come thirsty too!










  



  THE PLANT RIVERSIDE DISTRICT CRAWL




  



  1. BAOBAB LOUNGE, JW MARRIOTT, 400 W. RIVER ST., SAVANNAH, (912) 373-9033, PLANTRIVERSIDE.COM/VENUES/BAOBAB-LOUNGE/




  2. GRAFFITO, POWER PLANT BUILDING AT PLANT RIVERSIDE DISTRICT, SAVANNAH, (912) 373-9060, PLANTRIVERSIDE.COM/VENUES/GRAFFITO/




  3. STONE AND WEBSTER CHOPHOUSE, POWER PLANT BUILDING AT PLANT RIVERSIDE DISTRICT, SAVANNAH, (912) 373-9066, PLANTRIVERSIDE.COM/VENUES/STONE-WEBSTER-CHOPHOUSE




  4. DISTRICT GELATO, THREE MUSES BUILDING AT PLANT RIVERSIDE DISTRICT, SAVANNAH, (912) 373-9100, PLANTRIVERSIDE.COM/VENUES/DISTRICT-GELATO/




  5. MYRTLE & ROSE, ROOFTOP GARDEN, THREE MUSES BUILDING AT PLANT RIVERSIDE DISTRICT, SAVANNAH, (912) 373-9080, PLANTRIVERSIDE.COM/VENUES/MYRTLE-ROSE-ROOFTOP-GARDEN




  




  [image: chpt_fig_001]




  
Plant Riverside District





  Savannah’s Modern-Day Theme Park




  Built on the extreme western end of Savannah’s famed River Street, the Plant Riverside District is our city’s shiny new penny. Anchored by the JW Marriott Hotel, the sprawling complex is composed of three riverfront buildings, each featuring a different theme. The two main buildings in the center are an impeccably restored power plant. The plant provided power for Savannah from 1912 until it was decommissioned in 2005.




  Rising above the hotel are twin 176-foot smokestacks that have already become a part of Savannah’s historic skyline. The hotel’s massive atrium features a natural science exhibit and activities for children.




  In and around the complex you will find more than a dozen food and beverage venues ranging from Starbucks Coffee, house-made gelatos, and pizza all the way up to Savannah’s best local steakhouse, Stone and Webster. District Seafood and District Smokehouse both feature long bars of outdoor seating where you can enjoy a snack or a beverage about 100 feet from the railing and the Savannah River. Savannah Tequila Company is its Mexican food outlet, featuring one of the largest tequila selections in Savannah.
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1 BAOBAB LOUNGE





  Highlighted by “raw elements with modern elegance,” BAOBAB may be one of the most ornate “lobby bars” in Savannah. Located just off the JW Marriott Hotel’s lobby, it is the perfect spot to begin a stroll across the complex. The space is dedicated to African cultures honoring the origins of humankind.




  With wines, cocktails, and a collection of small plates, Baobab has made a strong push as my favorite place for a few bites in the building. The harissa steak flatbread has been on the menu since day one and with good reason. Vegetarians can enjoy the roasted beet hummus. On the cocktail side, meanwhile, the Starbucks lovers in your group will absolutely enjoy the Mazagran: Irish whiskey, Madagascar vanilla syrup, French-pressed chilled coffee, and coffee bean–infused Angostura. You’ll swear you just picked it up at the mobile order station, until that Irish whiskey kicks in. Or maybe the Bull of the Serengeti: vodka, blueberry Red Bull, lemon juice, simple syrup, and Fee Brothers Fee foam.
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  A REVITALIZED RIVERFRONT!




  The Plant Riverside District broke ground in December 2016 and took over 4 years to complete. When the grand opening was held in the summer of 2020, the Atlantic building was unfinished. It features the properties’ only swimming pool, on the roof, and opened over a year later.
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2 GRAFFITO





  Making your way across the hotel’s lobby, you will make your way past Stone and Webster Chophouse (we’ll be circling back there shortly). Next to the steakhouse you will see the base of one of the complex’s famed smokestacks. Yes, they are real. Yes, they were used when this building produced electricity for most of the city.




  Out the doors you will get your first peek at the Savannah River just ahead. A few hundred feet to the right you will arrive at Graffito Pizza, Plant Riverside’s Neapolitan pizzeria.




  When they opened, GRAFFITO was among the best pizza in the city. Since then, we’ve had a few new pizzerias open across Savannah, but Graffito remains one of my go-tos when I am in the area.




  The space is as colorful as you will find in all of Savannah. It is dominated by an authentic graffiti mural created by Atlanta-based street artist Greg Mike. The colorful atmosphere will make Graffito appealing to the kids, yes, but then so will the food. Neapolitan pizzas are the calling card here with twin wood-burning ovens on one side of the room. That is not to say the other menu items aren’t equally as tasty. The meatballs al forno are made with pork and veal and then topped with marinara and ricotta and finished with a generous snowfall of freshly grated parmigiano. They are delicious.




  I’ve never had a pizza here I did not enjoy. Quattro formaggi (four cheese) is always a hit, but their standard margherita should not be overlooked. There is a varied selection of pies for every taste. They also feature a selection of salads and pastas. All of it accompanied by a beer and wine list as well as a full liquor bar.




  
3 STONE AND WEBSTER CHOPHOUSE





  For all the culinary diversity you will find while visiting Savannah, the classic American steakhouse is a niche that had escaped us until STONE AND WEBSTER opened here at the Plant Riverside District. Yes, you can find a variety of steakhouse franchises in Savannah, but S&W is the only independent steakhouse. Which matters in my book. Because of that, they have developed a good following with locals.




  



  As big as the JW Marriott in the Plant Riverside District is, it is only 16 rooms larger than Savannah’s next-largest hotel, the Westin Savannah Harbor: 419 to 403.
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  You’ll find Stone and Webster (named for the engineering firm that helped design the original power plant in 1912) inside PRD’s main building. Reservations are highly recommended here. If you are a steakhouse connoisseur like I am, then you know the drill. You can enjoy a shrimp cocktail or maybe some oysters to start you off, but my go-to starter here is the pork belly confit. Made with black garlic, green garlic, and farro verde.
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  SAVE A FEW BUCKS!




  For all the beauty and comforts you will find at the Plant Riverside District, you will also find that they aren’t inexpensive. Most times, it’s a good idea to purchase your beverages at any River Street bar or pub. In many cases for a fraction of the price.




  




  The beef overall is good, but the treasures here are on the very short (and always changing) “Butcher’s Reserve” list. On one visit, I enjoyed a wagyu skirt steak from this list. It was among the best I’ve ever had. The sides, including potatoes a few different ways as well as a few vegetables, are all good. The accompaniments, like blue cheese fondue and black truffle butter, shouldn’t be overlooked.




  Of course you can enjoy a classic dessert here, or you can save that portion of your appetite for one of our last two stops, which I would recommend.




  
4 DISTRICT GELATO





  With a complex this big and Savannah summers being what they are, you are obviously going to find more than one spot at PRD to satisfy your sweet tooth. Savannah’s Byrd Cookie Company is a national brand but remains family owned and operated right here in Savannah. Their cookies are exceptional. Their shop here at PRD is always a worthwhile stop, but it’s hard to pass on something ice cold when the temperatures are pushing triple digits.




  DISTRICT GELATO is Plant Riverside’s “ice cream shop.” Of course, now we are wondering what the difference is, right? There are a number of different ways to explain it, but it all comes down to how they are made and, generally, gelato does not contain egg yolks.




  All of that aside, the gelato at District Gelato is all made on the premises, which absolutely makes a difference. Here you will find 2 dozen or so different flavors to be enjoyed as scoops or even sundaes and milkshakes. There is no indoor seating here. It is basically grab and go with gelato scooped to order, but then you need to talk about how delicious it is while you are walking away.




  There is some outdoor seating near District Gelato, but it is also seating for the general population visiting PRD. So you may grab a seat, but you may not. The good news is, either way you will have a perfect view of the Savannah River.
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5 MYRTLE & ROSE, ROOFTOP GARDEN





  A lot of factors go into the making of a perfect rooftop venue. Of course, you need a view. You need a solid selection of beverages, and you need a good vibe. Good food is always a plus, but not necessary from my seat, which is part of the reason why I enjoy MYRTLE & ROSE as much as I do.
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  Myrtle & Rose is one of two rooftop venues at the Plant Riverside District, the other being Electric Moon. Each spot wisely targets a different demographic, but not at the expense of either when it comes to offering an engaging experience. Electric Moon features an outdoor play area and a slide from one level to the next. It’s also the spot you are most likely to see a group lining up shots of Fireball or a bachelorette party in matching attire “woo-hooing” their way across Savannah.




  Myrtle & Rose, conversely, is a little lower on the octane. That is not to say that you won’t see any of what I described above at Myrtle & Rose, but it is less likely. How do they describe it? Inspired by the flowers used in the crowns often worn by muses in classical mythology, this rooftop garden is named for Myrtle and Rose, symbols of femininity, love, and romance. Yes, that.




  It is stunningly beautiful and offers arguably the best view of the Savannah River of any rooftop not named Lost Square (which is at the Alida Hotel).




  The venue is tough to beat at Myrtle & Rose. On Sundays they offer a three-piece jazz brunch. Every other day or night, it is the perfect spot to end a tour of Savannah’s Plant Riverside District. A glass of wine, local beers, or signature cocktails, they are all very much worth a visit. If you need to nibble on something, try one of their signature desserts, which rotate on their menu seasonally.
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