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Introduction


There are over 30 streets in Atlanta named Peachtree. To some we are known as the Peach State, although Georgia isn’t number one in peach production. If you’ve never been to Atlanta, you may think it is full of Southern food, like shrimp ’n’ grits and fried okra. While these Southern favorites can be found, Atlanta has so much more to offer. Atlanta serves quite an eclectic mix of foods thanks to our diverse population, talented chefs, and foodie community.

Atlanta is the hub of the southeastern United States, with the world’s busiest airport, the second-largest convention center in the world, and the home offices of many large corporations like Delta, Home Depot, and Coca-Cola, just to name a few. And with the large number of visitors to Atlanta, it is paramount that there is a diverse cuisine available for these discerning tourists. However, the population of 5 million, which includes the metro area, demands a variety of upscale dishes, too.

Atlanta boasts many award-winning chefs, including some that have been featured on TV shows like Top Chef and a myriad of Food Network shows. Most have chosen to remain in Atlanta and continue to share their skills with us, whether taking the helm at a well-known, established restaurant or starting their own unique concept. Atlanta foodies and bloggers are extremely supportive of these talented folks and spread the word about new ventures to keep others in the know.

Social media continue to play an important role in the spread of foodie news. New food bloggers come on the scene regularly, and there are quite a few foodie Tweeters as well. Their opinions matter to their loyal followers even more than those of restaurant critics. Blogger meetups and Tweetups are a common occurrence and can quickly transform an unknown restaurant into a hot spot.

We Atlantans love our burgers, pizza, and barbecue. These are casual comfort foods that can be enjoyed by all and bring groups together. Even though we are surrounded by these types of restaurants, we always welcome newcomers, whether they are traditional or have a unique spin on a tried-and-true concept like the Korean BBQ burger at Richard Blais’s Flip Burger Boutique. However, we still appreciate the finer foods; many of us don’t blink an eye at the thought of eating veal sweetbreads or bone marrow.
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When I moved to Atlanta in 1985, I remember stopping on the roadside to buy peaches and tomatoes from homeowners who grew them as a hobby. That all vanished as people began purchasing their fruits and vegetables (whether seasonal or not) from large grocers. But in recent years, Atlantans have realized the importance of eating fresh foods that haven’t been treated with harmful pesticides or growth hormones. This has led to not only backyard gardens in homes but also chefs who embrace the trend, buying fresh, organic produce from local markets or even adding gardens to their restaurants to grow their own herbs. It has been a pleasure to see the food cycle come full circle.
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Atlanta also experienced its very first Food &Wine Festival in May 2011. Chefs came from as farwest as Texas and as far north as Virginia to participate. The festival solidified to the rest of the country that Atlanta is truly a culinary destination and so much more than fried foods and moonshine. A big part of the festival involved food trucks, which have exploded in Atlanta.

The love of food has turned a passion into a livelihood for some Atlanta residents, even pushing them into a new profession that they may not have intended. Not many would disagree that our economy changed forever after 2007. Even extremely educated and experienced people were forced out of their jobs, which spawned careers some never knew were in them and helped shape the food scene of Atlanta. Some of these include food trucks, catering and secret suppers, and underground food events that would not exist had it not been for those fearless individuals who took on a new career.

So, who is this book for? Really anyone who has an interest in food and wants to further explore what Atlanta has to offer. Whether you are in Atlanta for a couple days, a new transplant unsure of where to start your food exploration, or someone who’s lived in the city for a while, this book can serve as a guide. If you’ve only got a couple days in Atlanta but want to make sure you explore destinations off the beaten path, this guidebook will help. And if you’ve lived in Atlanta for years and have always wanted to explore the ethnic mecca that is Buford Highway, there are lots of restaurants listed that can serve as a guide for you, too. My hope is that you will explore places outside your comfort zone, whether that is taking a cab to an unfamiliar neighborhood in search of a fabulous dining experience or the taste of a new cuisine you haven’t yet had the courage to try.


How to Use This Book


This guide is organized by neighborhoods or districts within the Atlanta metro area (see the Overview map on p. iv):


HELPFUL TIP

In the back of the book there is an appendix organizing establishments by cuisine (see p. 233).




	Buckhead

	Downtown

	Virginia Highland/Inman Park

	Midtown

	Gwinnett/Decatur

	Buford Highway

	Cobb & Northwest Atlanta (Marietta, Smyrna, Vinings, Woodstock, Kennesaw, Acworth)

	Sandy Springs, Roswell & Alpharetta






Price Code





	$
	Cheap eats: quick bites and entrees under $10 (even at dinner)



	$$
	A pretty good deal: entrees $10 to $16



	$$$
	Getting up there: entrees $16 to $28



	$$$$
	Splurgeville: entrees above $28 or prix-fixe menus at $40 or higher



	Note: At lunchtime, $$ and $$$ places usually become $ and $$ places, respectively, with only slightly smaller portion sizes.






Within the chapters you’ll find these categories:
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Foodie Faves

These are restaurants where you’d go for tasty, interesting food, without breaking the bank, a few times per week. Foodie Faves can be bistros, Indian buffets, haute burger joints, tapas bars, Italian trattorias, even your neighbor hood sandwich shop, if it’s doing something outstanding.
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Landmarks

Look here for the classics—barbecue joints, old-school steak houses, and other historic pillars of the Atlanta culinary landscape.
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Specialty Stores & Markets


This is our “et cetera” category, not only for things like farmers’ markets and wine shops, but also for the one-trick ponies of the food service business (e.g., bread bakeries).






LOOKING FOR A DEAL? CHECK OUT SCOUTMOB

Scoutmob is a mobile app that acts as a portal to deals all over the city. The deals can range from restaurants to goods and services but the majority are for restaurants. Scoutmob highlights cool things to do in each city, so it helps locals discover stores and restaurants that they would not have known about otherwise. The real cool thing is the 50 percent–off deals available each day that cost the user nothing. Simply sign up on their site, and you’ll be notified of the daily deals through their mobile app, via e-mail, or cell (they won’t spam you).

“The deals are our business, but the content is strictly stuff we find interesting, curious, weird, funny, awesomely awesome, or just straight up informative.”—Scoutmob site

What makes Scoutmob different from other discount programs? The cost: zilch. Other sites require users to buy a coupon or certificate, which gives them a discount when they spend a certain dollar amount. Scoutmob is absolutely free. There are virtually no restrictions for its use. Deals can be used anytime for anything from drinks to appetizers.
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You don’t even need to print them out if using your phone. Keep in the mind the deals are only good for 3 months (on average), but since users pay nothing for them, it really doesn’t matter if they expire without ever being used, as new deals are continuously being added.

Got an iPhone? Scoutmob has an app (availableon iPhones and Droids) that will send all the dealsdirectly to your phone without having to sign up each day. Just pull it up and show to your server or cashier; no need to print it out, either.

Without the mobile app, you’ll need to go to the Scoutmob website and claim the deal and have it e-mailed or texted to you. However, it is still not much effort to get 50 percent off a meal.

Whether you are living in Atlanta or just visiting, it is well worth downloading the app or signing up for their daily e-mail list. While some of the daily deals are for places that are relatively unknown, some are well-known, popular destinations, and the cost savings can be quite substantial.




Keeping Up with Atlanta Food News


Amy on Food (http://amyonfood.blogspot.com). Amy Fox is an attorney by day, and food blogger by night. She shares her restaurant experiences as well as her own culinary endeavors with her readers.

Atlanta Restaurant Blog (http://atlanta-restaurantblog.com). My food blog has been the source for restaurant reviews and foodie news since 2008. It features the occasional restaurant recipe, and there is a weekly restaurant review along with listings of food happenings and events in Atlanta and the surrounding area.

Blissful Glutton (www.blissfulglutton.com). Jennifer Zyman has been blogging since 2005 and also is a food critic for Creative Loafing, a free print newspaper that serves as a guide to Atlanta music, with movie reviews and restaurant reviews, among other things.

Chow Down Atlanta (www.chowdownatlanta.com). One of the longest running blogs in Atlanta, author Chloe Morris focuses on ethnic cuisines in the area. Special highlights are Korean, Chinese, Japanese, and Vietnamese cuisines.
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Eat Buford Highway (http://eatbufordhighway.com). As the name suggests, this blog details the various restaurants and specialty stores in Atlanta’s ethnic mecca, Buford Highway.

Eat It, Atlanta (www.eatitatlanta.com). Written by talented at-home cook Jimmy Sobeck, the site is very well written and highlights some unique finds as well as cooking techniques.

Food Near Snellville (www.foodnearsnellville.com). A very comprehensive dining list with reviews of restaurants in Atlanta. The site focuses on more obscure restaurants rather than the much-hyped ones.

365 Atlanta (www.365atlanta.com). The site was started by a local realtor in an effort to highlight different things to do in the city (there’s something new each day) for those who are newly relocated here.

What Now, Atlanta (www.whatnowatlanta.com). Another site on the dining scene, this is written by founder Caleb Spivak. The site focuses on what there is to see and do in Atlanta. It also makes mention of health inspections and the latest openings and closings of Atlanta area restaurants.





	TWITTER





	
	@365Atlanta
	
	@BlissfulGlutton
	



	
	@ATL_Events
	
	@SavoryExposure
	



	
	@ATLEatsNTweets
	
	@WhatNowAtlanta
	






Events
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Atlanta is a very active city that is blessed with warm weather from early spring to late fall, which allows for many outdoor festivals. Many of these festivals center around food. They are listed below according to when they occur.

For a current list of events in Atlanta, contact the Atlanta Convention and Visitors Bureau at www.atlanta.net.
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February


Oysterfest Atlanta (www.steamhouselounge.com/oysterfest.html). An all-day event that takes place in Atlanta, although the venue has changed from yearto year. Besides sampling different types of oysters, attendees can sample beer and hear live music. Tickets should be purchased in advance and are not inclusive of food or drinks. Geared to adults; kiddies should be left at home.


March

Baconfest (www.dadsgarage.com). This pork-lover event takes place in late March in the parking lot of Dad’s Garage Theater, an improvisational comedy theater. Entertainment includes live music, improv games, and eating contests. Various price levels start at $25 for a taste sampling and increase to all you can eat and drink. The festival takes place rain or shine. No kids or dogs allowed. This event sells out each year, so purchasing tickets in advance is strongly recommended.

Tour of Kitchens (www.jlatlanta.org/?nd=2011_tok). Taking place over 2 days in mid-March, this self-guided tour is sponsored by the Junior League of Atlanta and promises appearances and demonstrations by legendary Atlanta chefs. The tour highlights some of the more modern features of high-end homes scattered throughout Atlanta and is perfect for anyone looking for inspiration for their own kitchen remodel. Tickets should be purchased ahead of time.


April

Dogwood Festival (www.dogwood.org). The first of many spring festivals in Atlanta, the Dogwood Festival is one of the most anticipated. Many look forward to its many activities that appeal to a wide audience. The festival features artwork from more than 200 artists, live music, and an activity zone for kids. Foodies will enjoy samples from plenty of local restaurants. Some homeowners also open up their beautiful homes as part of the festival. Fun for the entire family.

Inman Park Festival (www.inmanparkfestival.org). The Inman Park Festival and Tour of Homes takes place the last weekend in April. At Inman Park (Euclid Avenue at Elizabeth Street in Atlanta), the festival not only has lots of arts and crafts, a street market, and live entertainment, but even a parade. The parade is scheduled for Saturday afternoon around 2 p.m. and is headed up by the festively dressed Inman Park Butterfly. There’ll be lots of good food on hand and even a tour of historic Atlanta homes. These are some of Atlanta’s oldest homes that have been kept up very nicely or restored to pristine condition. Note that while the festival itself is free, the home tour requires a ticket purchase of around $15.

Sweetwater 420 Festival (www.sweetwater420fest.com). This 3-day festival celebrating Earth Day takes place at Candler Park, 1500 McLendon Ave. Northeast, in Atlanta. Besides beer, food, and live music, there is an artist’s market that includes clothes, jewelry, accessories, and other goodies. Admission is free, but festivalgoers who want to sample beer must purchase a $5 wristband.


May

Atlanta Food & Wine Festival (www.atlfoodandwinefestival.com). Inspired by the Food & Wine Classic in Aspen, this is the most exciting festival in Atlanta as far as foodies are concerned. Drawing festivalgoers from not only different states but different countries, it is a celebration of the new South and the popularity of its food and talent of its chefs. Guests get to sip, taste, and learn about Southern food through a series of well-planned seminars, demonstrations, and tasting experiences. The Food & Wine festival represents the best restaurants and chefs from Texas to D.C. and all the states in between. Tickets for the Atlanta Food & Wine Festival range from $75 for select Tasting Tents to the $2,500 Connoisseur Package, which includes access to the exclusive Connoisseur Track, Connoisseur Lounge and Events, Opening Reception, Tasting Tents, the Street Cart Pavilion, and even early access to all seminars and demonstrations.
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Cinco de Mayo Block Party—Va-Hi (www.atlantacincodemayo.com). This festival is held on Cinco de Mayo (May 5) each year. The celebration and block party begins in the early evening at Pozolé restaurant in the Virginia Highland neighborhood (1044 Greenwood Ave. Northeast, Atlanta, 30306; (404) 892-0552). There is live music all evening. A $5 cover gets guests into the celebration. Food and drink specials can also be found at this festival. Not for children.


Marietta Greek Festival (www.mariettagreekfestival.org). Lesser known than the Atlanta Greek Festival (see p. xxiv), the Marietta Greek Festival takes place 4 months earlier at the Holy Transfiguration Greek Orthodox Church and attracts quite a crowd as well. The festival includes authentic Greek food like souvlaki, gyros, and, of course, baklava for dessert. Throughout the day there is live music and dancing. Dancers vary in age from quite young (kindergarten level) to young adults and are outfitted in Greek clothing. There is actually a Greek coliseum on church grounds that allows great views of the dancers. This in itself is a pretty spectacular sight. Don’t miss the church tour, which is less than 30 minutes; you’ll get to see the beautiful architecture and design in a small group. Admission is only $2.

Taste of Alpharetta (www.alpharetta.ga.us). Although somewhat unusual, the Taste of Alpharetta takes place on a Thursday evening—one day only in downtown Alpharetta at Wills Park. Over 50 restaurants participate. Sample appetizers, entrees, and desserts from the top restaurants in Alpharetta. The Taste of Alpharetta also includes culinary demonstrations, activities, and entertainment. Admission is free, but food samples are priced from $1 to $3. Tip: To get the best selection of food, arrive early as food goes fast. Parking can be difficult, so arrive as soon as possible to ensure good parking.

Taste of Marietta (www.tasteofmarietta.com). Taste of Marietta has been drawing an increasingly bigger crowd each year to this festival that occurs in late spring. Held on 1 day only (Sunday), over 70 restaurants participate. There is live music all day long and lots of entertainment for the kids as well: multiple moonwalks and games, sand art, face painting, and more! Moonwalks and some other activities have a nominal fee. Admission is free but tastes range from $1 to $4. Free parking is available in many of the nearby Cobb County government building parking decks.
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Taste of the Nation (http://strength.org/atlantataste). Taste of the Nation takes place at the Georgia Aquarium. Over the course of an evening, guests enjoy wines and tasty dishes from more than 50 top Atlanta restaurants, all fora good cause—to help end childhood hunger. Taste of the Nation has been in Atlanta for over a decade. General admission is $250 for the gala that goes from 7:30 to 10:00 p.m. VIP ticket purchasers ($350 per person) enter at 6:30 p.m. for the preview party.

Taste of Sandy Springs (www.tasteofsandysprings.org). Usually held on a Saturday afternoon, Taste of Sandy Springs features around 25 restaurants from the Sandy Springs area. Unlike other “Taste of” events, admission is not free; cost is $5. The “taste tickets” are $1 apiece, and tastes range from $1 to $3 each. A Gourmet Market with gourmet food products is a recent addition. The Green Market allows attendees to take home a selection of fresh Georgia-grown products. The event also offers a kids’ activity village with interactive games and culinary art projects. There is also a silent auction to bid on restaurant meals, accommodations, and other entertainment items.


June

Virginia-Highland Summerfest (www.vahi.org/summerfest.html). The Virginia-Highland Summerfest takes place along Virginia Avenue in the heart of the Virginia-Highland neighborhood. Summerfest includes arts, foods, and live music and is a great event for the whole family. For the children, there is Kidsfest with lots of activities.


August

Corks and Forks Festival (www.gpconservancy.org/node/18). The Corks and Forks Festival is an opportunity to meet some local Atlanta chefs and sample their food. The festival encourages people to enjoy the century-old trees in historic Grant Park. There is a 5K run on Saturday morning and an Artist Market as well as live entertainment. For kids there is a Fun Center. Taste some great wines and ales from Atlanta’s top restaurants. Tickets are $35, and each ticket is good for 1 day.

Pigs & Peaches BBQ Festival (www.facebook.com/PigsAndPeaches). Taking place in Kennesaw, the Pigs & Peaches BBQ Festival is a 2-day festival that has garnered a tremendous following. There is barbecue for sale from different vendors, a barbecue cook-off, and even a farmers’ market. Besides food for sale, there is free music from a number of local and national acts, a large Kid Zone, and other exhibits with unique products for sale.


September

Atlanta Greek Festival (www.atlantagreekfestival.org). Taking place in late September, the Atlanta Greek Festival is a weekend-long celebration that draws in people from all over the Greater Atlanta area, held at the Greek Orthodox Cathedral. Besides traditional Greek food, entertainment includes Greek dancing, and inside the Greek church, artists sell their goods and jewelry. Entry is $5 for adults and $3 for children. Purchase online for a small discount.


October

Taste of Atlanta (www.tasteofatlanta.com). An all-encompassing food festival, the Taste of Atlanta draws food lovers from all over the Southeast. The festival showcases the diverse food and restaurants in Atlanta, and foodies gather to sample an enormous amount of tastes from more than 70 restaurants. There is also live entertainment and special cooking demos. Regular admission is $25 and includes 15 taste tickets. Tastes average 2 to 4 tickets each. In addition to regular admission, there’s also a special VIP area of tasting tents and a beer-and-wine tent. VIP packages are $75. Kids 13 and under get in free with each paid adult admission.



Buckhead
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For many years Buckhead sparkled by day as the swanky spot for shopping, working, and socializing. At night it drew in the younger crowd with a myriad of bars that young professionals flocked to. While there are still many skyscrapers and ultraposh boutiques, the post-college nightlife scene has been transformed to many more restaurants and condos. The “Buckhead Betties” or “ladies who lunch,” as many refer to them, are still found around town at the upscale eateries. Many conventioneers prefer to stay in the Buckhead area versus Downtown because it has numerous restaurants that are easily accessible and within walking distance of hotels. As Buckhead evolves and changes, one thing remains constant: It will long be the epitome of Atlanta with its modern look and feel but friendly and distinctly Southern charm.
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Foodie Faves
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Amuse, 560 Dutch Valley Rd., Atlanta, GA 30324; (404) 888-1890; www.amuseatlanta.com; French/American; $$. Amuse islocated in Piedmont Park but a little off the beaten path. During the warm months, you’ll definitely want to take advantage of Amuse’s inviting patio. But even if you choose to sit indoors, you’ll be able to take advantage of the skyline views with the floor-to-ceiling windows. The cuisine is French inspired; think of it as French food for the newbie. Escargot is on the menu, but a decent steak can be found there as well. A decidedly French entree is the casserole du pêcheur, or fisherman’s stew, with mussels, scallops, and shrimp. Brunch features a croque monsieur or croque madame. Note that the restaurant is closed on Monday.

Annie’s Thai Castle, 3195 Roswell Rd., Atlanta, GA 30305; (404) 264-9546; www.anniesthaicastle.com; Thai; $$. This authentic Thai restaurant has been around for years in the main drag of Buckhead. The bars may have come and gone, but Annie’s remains with the same consistently good service, and the owner (Annie) remembers name and faces. Start things off with the coconut chicken soup. If you are looking for a light dish, go for the yum-yai or the Thai sausage salad. Any of the curries are notable entrees to try, and pad kee mao (drunken noodles) and the pad prikh king (chicken or beef) are exceptional entrees that shouldn’t be missed. Friendly staff are happy to swap meat entrees with tofu. There is a private lot in back for parking.

The Big Ketch, 3279 Roswell Rd., Atlanta, GA 30305; (404) 474-9508; www.thebigketch.com; Seafood; $$. A somewhat new entrant into the Atlanta dining scene, the Big Ketch made quite a splash. Star starters include the ahi tuna and crab fritter appetizers. The hush puppies are amazing and worth ordering, even if you’ve never been a fan: They are nice and crispy on the outside and soft on the inside. Tip: For those watching calories, they offer a menu of low-calorie cocktails. Free parking.

Bistro Niko, 3344 Peachtree Rd., Atlanta, GA 30319; (404) 261-6456; www.buckheadrestaurants.com; French; $$$. Another restaurant that is part of the famed and very popular Buckhead Life Restaurant Group, this is truly a beautiful dining space. Entering the restaurant, you’ll pass by the open kitchen, which showcases their beautiful meats in a glass display case. The colorful and well-appointed decor makes for an enjoyable lunch or dinner, and you’ll find the place buzzing during both occasions. Start with the piquillo peppers stuffed with cod and potatoes, the ravioli, or the smoked salmon sandwiches. If you are trying to eat light, any of these are good options for a small meal. Not-to-miss entrees are the fried shrimp or duck. While the menu lends itself to romantic dining, bear in mind that the dining area is large and quite loud. So if a quiet, intimate evening is what you are seeking, you probably won’t find it here. Great for business meetings, though. Reservations are a must.

Bluefin, 1261 W. Paces Ferry Rd. Northwest, Atlanta, GA 30327; (404) 963-5291; www.bluefinatlanta.com; Sushi; $$. Billed as a Japanese fusion sushi bar, the look is clean and minimalist, as is typical of sushi bars. There is a lot of white on the walls and modern-looking lighting fixtures. Tip: This is a great Buckhead lunch spot. There is free parking in the rear, and a great lunch can be had for around $10. Standout sushi rolls are Noran Tornado and the Last Samurai (nice take on the spicy tuna). If you are a crawfish lover, you won’t want to miss the Hurricane roll.

Bluepointe, 3455 Peachtree Rd. Northeast, Atlanta, GA 30326; (404) 237-2060; www.buckheadrestaurants.com; Asian; $$$. Another gem from the Buckhead Life Restaurant Group, Bluepointe is part bar, part sushi joint, part high-end fusion restaurant. Notable entrees include the salmon with kumquat miso and the coconut curry lobster. There is a happy hour Monday through Thursday from 5 to 7 p.m. This includes $5 drinks (don’t miss the apple martini) and half-price appetizers. Tip: Tuesday nights seem to turn the bar area into somewhat of a pickup place.

Brio, 2964 Peachtree Rd. Northwest, Atlanta, GA 30305; (404) 601-5555; www.brioitalian.com; Italian; $$$. Brio is an Italian eatery that is perfect for a romantic date or good for group dining. Drinks are great and reasonably priced under $10. Don’t miss the bruschetta specials. They have different toppings that are changed out, but all are exceptional, including items like prosciutto, asparagus, and mozzarella. Tip: Great bar specials here during the week. Many of their appetizers are under $3 during happy hour. Surprisingly their burger is quite tasty, too!
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Bucket Shop, 3475 Lenox Rd. Northeast, #220, Atlanta, GA 30326; (404) 261-9244; www.bucketshopcafe.com; American; $$. This Buckhead bar has been around for quite some time and is extremely popular for its patio. The food is primarily bar food— (wings, mozzarella sticks, burgers). One of the nice things is that there is a big parking deck with lots of spaces so you don’t have to mess with a valet or street parking. Arriving in town late and looking for something other than hotel food? Head to this prime Buckhead spot for decent bar food; out-of-towners appreciate that they can get bar food here late at night. Thisis the place to go for college football viewing! Menu highlights: burgers, Jack Daniel’s wings.

Buckhead Bottle Bar, 268 E. Paces Ferry Rd., Atlanta, GA 30305; (404) 474-9892; www.buckheadbottlebar.com; American; $$. The name suggests more of a bar than a restaurant, but note that this place does serve up food in a pretty atmosphere. The tables have lights inside them that make the decor rather attractive. If you are looking for a quiet ambience, get there early as this definitely turns into a bar with louder music as the evening wears on. On the upside, if you are looking for dinner and a place to hang out afterward, this has the atmosphere for both. The lamb burger with goat cheese and ahi tuna salad are particularly good menu items. Tip: Fun people watching. There’s a rooftop patio that gets hopping on weekends with a 20-something crowd.

Cafe Agora, 262 E. Paces Ferry Rd. Northeast, Atlanta, GA 30305; (404) 949-0900; www.cafeagora.com; Mediterranean; $$. This Turkish/Mediterranean restaurant is located in the middle of all the Buckhead action. Although Cafe Agora has been around for quite a while and garnered a pretty loyal following, they haven’t expanded; the restaurant has only 8 to 10 tables. Most patrons get their food to go. However, it is a great spot if you are dining alone. The meze plate is the perfect start, allowing for a sampling of the most popular items. You’ll be treated to dolmas (stuffed grape leaves), hummus, baba ghanoush, tabbouleh, and hvuc ezme (a carrot salad). The gyro is not to be missed; it’s big enough to feed two people. Parking can be difficult. There isn’t a lot on-site, so you’ll have to find a nearby lot for parking.
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Cellar 56, 56 E. Andrews Dr., Atlanta, GA 30305; (404) 869-1132; www.cellar56.com; Tapas; $$$. There are 56 different wine choices, hence the name. Or is it the address? This is a perfect date spot. You’ll walk through a beautiful courtyard before entering the cozy but well-appointed restaurant. Bottles of wine line the walls of its interior. The focus is as much on the food as the wine here. Although a tapas menu, it is carefully thought out as opposed to offering countless options. It is divided into four parts: garden, land, sea, and sweets. A fair gauge is to allow 3 tapas per person. Start with the crab avocado salad and the duck confit flatbread, complete with fig jam—it will steal your heart. A must-try is the mac ’n’ cheese; the creamy shell pasta is mixed with prosciutto and green chiles, for the perfect amount of spice and slightly salty flavor. The flatiron steak is perfect for sharing as well; with the chimichurri and arugula, it is another standout menu item. Tips: Two-for-one Tuesday; BOGO tapas plates.

Coast Seafood, 111 W. Paces Ferry Rd., Atlanta, GA 30305; (404) 869-0777; www.h2sr.com/coast; Seafood; $$$. In the warmer months, take advantage of the large patio of this casual seafood eatery. They’re known for their oysters, and the mignonette sauce is especially good. Try anything crab and you can’t go wrong—crab fritters, crab legs, crab summer roll. For a side, you must try their mac ’n’ cheese; the creamy dish served up with bacon is very tasty and filling. The atmosphere is great for groups or a girls’ night out. Tip: They have a large, fun patio perfect for sitting back and enjoying drinks and dinner with friends.



SPECIALTY NIGHTS IN ATLANTA

Buckhead Bottle Bar (see p. 5). This trendy bar in Buckhead offers all you can eat small bites for $10 every Tuesday. Some samples of food offerings are fried calamari, crab-and-cheese fritters, and crispy chicken tenders.

La Tavola (see p. 75). Molto Monday at La Tavola is the best pasta deal in Atlanta. Choose from 3 different pasta specials that evening, and add to that all the fresh bread you can eat for only $10. Menu offerings have included carbonara and lamb sausage lasagna.

Serpas True Food (see p. 72). On Sunday evening, Serpas has a special Sunday Supper dinner. This is a 3-course dinner for $20 for adults and $9 for children. The meal starts with a soup or salad, followed by an entree, which is then paired with sides, all served family style. The last course is dessert. Entrees could include steak, trout, or chicken breast.

The Shed at Glenwood (475 Bill Kennedy Way, Atlanta, GA 30316; 404-835-4363; www.theshedatglenwood.com). This modern American restaurant features two weekly specials worth noting. First is the $3 slider night on Wednesday. The chef creates more than ten sliders each Wednesday, and all these sliders are only $3. This could include scallop, veal Parmesan, pork schnitzel, lamb meatball, pork belly, or Reuben, just to name a few. Not a meat eater? On Thursday they offer a vegetable plate (pick 4 vegetables) for $10. Standouts are sunchokes, onion rings, and asparagus.
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Twist and Shout (Twist: 3500 Peachtree Rd. Northeast, Atlanta, GA 30326; Shout: 1197 Peachtree St. Northeast, Atlanta 30361; www.h2sr.com). These are sister restaurants that serve American food with an Asian flair. The best dishes are small plates or tapas. On Monday they offer all-you-can-eat tapas for $10.







Dantanna’s, 3400 Around Lenox Rd. Northeast, Atlanta, GA 30326; (404) 760-8873; www.dantannas.com; American; $$$. Dantanna’s is a prime choice for after-work or happy hour gatherings with your coworkers and pals. There are lots of TVs for sports watching. While the steak varieties are plenty, the wasabi tuna topped with lump crab and the cioppino (lobster, crab, shrimp, mussels, and clams in a tomato broth) will make seafood lovers happy. There are also 50 wines available by the glass. Tip: While most people visit after work or for dinner, Dantanna’s also serves up a pretty solid brunch. Options include Fried Oysters Rockefeller and Shirred Eggs in Tulips (2 eggs baked in crepes with Maine lobster, shrimp, and crawfish).

Dante’s Down the Hatch, 3380 Peachtree Rd., Atlanta, GA 30326; (404) 266-1600; www.dantesdownthehatch.com; Fondue; $$$$. Who’s down for some fondue on a pirate ship surrounded by alligators? If you are, then you should head to Dante’s. The restaurant has remained a popular destination for out-of-towners and those looking to have a romantic evening. This is the kind of restaurant where the atmosphere and ambience are meant to be taken in slowly, so don’t plan to have a quick meal and scoot to a movie. And what is fondue if you don’t have chocolate fondue, right? Note: If you would like to have chocolate fondue, you need a reservation at least two days in advance and a party of at least 6. Reservations are a must. It’s $9 extra per person to sit on the ship.
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Henri’s Bakery, 61 Irby Ave. Northwest, Atlanta, GA 30305; (404)237-0202; www.henrisbakery.com; Bakery; $. Henri’s has been an Atlanta institution for 80 years. Great spot to grab a sandwich and go. They also offer a wide variety of pastries and desserts—nearly 40 different kinds of pastries to choose from. The tuna sandwich and po’boys (beef or turkey) are fantastic. They also cater and offer boxed lunches, so it’s perfect if you need to pick up lunch for the office.

HOBNOB, 1551 Piedmont Ave., Atlanta, GA 30324; (404) 968-2288; www.hobnobatlanta.com; Pub; $$$. Hobnob has an English pub feel to it, although it’s hip and trendy at the same time. This neighborhood pub, very popular with those living in close proximity, offers indoor seating with cozy tables or outdoor seating featuring multiple decks. The beer list is extensive and has many options on draft or by the bottle. The endive boats with figs and goat cheese, prosciutto, and Tabasco honey are the perfect mix of sweet, salty, crunchy, and spicy. Another unique and tasty starter is the Southern spring rolls with pork, collards, and a cherry-mustard marmalade: You won’t find this on the menu at many restaurants. You can’t go wrong with the fish-and-chips entree: The three large pieces of fish are crispy on the outside and tender and flaky on the inside, just how they should be. This seems the type of place where a group of friends might meet for drinks. And although they are open late, it has much more of a dinner crowd. Reservations are a must.

Kaleidoscope, 1410 Dresden Dr., Ste. 100, Atlanta, GA 30319; (404) 474-9600; www.k-pub.com; Pub; $$$. A neighborhood pub just slightly north of Buckhead in the Brookhaven community, Kaleidoscope draws a crowd of neighborhood residents and foodies who venture out for tasty and out-of-the-ordinary items. The menu is diverse in that it includes inexpensive starters, small plates, and full-blown entrees for those who want to indulge in a myriad of flavors. Start things off with the pork pot stickers. Kaleidoscope won best burger at a recent burger contest. Their award-winning burger, piled with pimiento cheese and chow chow, is a standout, as is the true Southern classic, shrimp ’n’ grits. The mahimahi tostada is another winner in the entree department, with its smoked tomato and feta cheese topping. Beer lovers will appreciate the selection of craft beers. The noise level is reasonable, so although it is considered a pub, you can quite easily carry on a conversation without yelling. On the weekends it does get crowded, so if visiting on a Friday or Saturday night, be prepared to wait for a table as they do not take reservations; however, they do take call-ahead seating.

La Grotta, 2637 Peachtree Rd., Atlanta, GA 30305; (404) 231-1368; www.lagrottaatlanta.com; Italian; $$$$. Though the clientele is very mature—late 50s and 60s—the Italian food is phenomenal. Italian classics are served by a staff that offers superior service. Surprisingly, it is located in the basement of an apartment complex but rather than feeling dingy, it feels like you’ve stumbled upon a secret gem. The decor is a bit dated, so those desiring a trendy look should dine elsewhere. Start with the carpaccio, calamari, mussels, or the prosciutto appetizers. Risotto is creamy and rich, and veal scaloppine and other veal dishes are standouts, as are fish entrees. Tip: They regularly offer a “stimulus” menu with appetizer, entree, and a glass of wine for under $25. Reservations required.

Local Three, 3290 Northside Pkwy., Ste. 120, Atlanta, GA 30327; (404) 968-2700; www.localthree.com; Gastropub; $$. A hot spot on the Atlanta dining scene, Local Three completely renovated the previous space and created a warm and inviting pub-style restaurant. Their slogan is “Sit Deep and Stay Awhile,” which they truly mean. The servers are both friendly and knowledgeable about the upscale Southern menu. The farm-to-table food is sophisticated without being pretentious. For starters, the Meat Butter (or chicken liver mousse) is phenomenal, and the brussels sprouts put aside any previous doubts about them being anything but tasty. The charcuterie plate aptly named Notorious P.I.G. is perfect to share with dining companions. The chicken potpie and lobster roll sandwich are other choice menu items. Note the menu changes daily depending on what is in season and what is available, as owners aim to make this completely farm-to-table dining. Park in the garage next door and bring your receipt in to be validated. Sunday brunch is offered as well with true Southern favorites. Reservations strongly encouraged. Tip: Each Monday at 7 p.m. a 3-course meal with beer/wine pairings is available for $35 per person plus tax and tip.
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Nakato Japanese Restaurant, 1776 Cheshire Bridge Rd., Atlanta, GA 30324; (404) 873-6582; www.nakatorestaurant.com; Japanese; $$$. If you want to enjoy Japanese hibachi in a non-chain restaurant, Nakato is the place to visit. The staff is friendly and helpful, and the hibachi chefs are funny and love posing for pictures. Hibachi choices are a standard combination of two of the following: shrimp, chicken, steak, and scallops. Sushi is alsoon the menu, if it’s preferred. The negihama roll, with yellowtail and green onion, is simple yet full of taste and texture. The white kelp roll contains a stuffing of chopped crab tempura, green onions, caviar, and aioli, wrapped in white kelp. The large seating areas, especially the hibachi tables, area terrific option for a birthday celebration with a large group. Tip: Try the happy hour special available Monday through Friday from 5:30 to 6:30 p.m. Choose a cocktail and 5 small plates for only $15. Items include calamari, spicy tuna roll, panko shrimp, seafood roll, and pork dumplings. Parking is valet only.
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Nino’s, 1931 Cheshire Bridge Rd. Northeast, Atlanta, GA 30324; (404) 874-6505; www.ninosatlanta.com; Italian; $$$$. Nino’s is rather small but very cozy. Another restaurant that has been in Atlanta for decades, it serves up authentic Italian cuisine. Their bruschetta, escargot, and calamari are all pretty tasty. A signature starter that shouldn’t be missed is the melon with prosciutto—very fresh. The lasagna is classic and the ultimate comfort food at Nino’s: It overflows with cheesy goodness and is filled with meat. As one would expect, the selection of wines by the glass is very solid. Servers tout veal dishes, but seafood dishes are every bit as good, if not better. After your meal, they’ll bring the dessert cart by, so don’t forget to save room as many desserts are dreamy and made in-house. Tiramisu, coconut cake, and Bailey’s cheesecake are just some of the desserts worth mentioning. Note: Although in the Buckhead area, this side of town is slightly seedy (read: neon-lit gentleman’s clubs).

Portofino, 3199 Paces Ferry Place Northwest, Atlanta, GA 30305; (404) 231-1136; www.portofinobistro.com; Mediterranean; $$$. Portofino is tucked away from the main drag of Buckhead. No matter—it still has a lively crowd, especially on weekends. Ladies should note the stone walkway into the restaurant can be tricky if wearing heels. Inside, the tables are set close together in this renovated house. The noise level can get quite high when it’s busy, so it might not be the best setting for a romantic date on a Saturday night. The short-rib bruschetta appetizer should not be missed: The bread is piled high and heavy with meat. The fried artichokes are a solid vegetarian choice served up with a tarragon aioli. The veal scaloppine with prosciutto, sage, and tomato is a filling and delicious meal with flavors that marry well together. On the lighter side the shrimp and eggplant pappardelle is another highlight. The pasta, made daily by a local vendor, tastes house-made. Valet parking is $5, but nearby street or lot parking can be found quite easily. Reservations required. Note: Even with reservations, patio seating is first come, first serve.

Sheik Burritos and Kabobs, 1877 Piedmont Rd., Atlanta, GA 30324; (404) 815-0227; http://sheikburritos.com; Burritos; $. While the whole Korean taco craze seems to be going strong, these are slightly different: a mix of Persian and Tex-Mex. Think Middle East meets Southwest. Located in a nondescript strip mall on the outskirts of Buckhead, they offer up some creative burrito concoctions. Sheik also offers several different kinds of dip-and-chip starters. Traditional salsa and guacamole are two of them, but the hummus and baba ghanoush are offered as well. El Kosher-Halal burrito, with Berkshire pork, raisins, pistachios, mint, apples, eggplant, and lentils is a winner, as is La Dirka-Dirka burrito made with lamb, spicy sauce with tomatoes and eggplants, basmati rice, beets, feta, and spinach. For those craving a more traditional burrito, the El Bandido Border Patrol contains chicken, black beans, and salsa wrapped in a flour tortilla. All sauces and dips are made in-house, and meats are organic. In fact, the menu is almost entirely organic and almost all gluten-free as well.

Souper Jenny, 56 E. Andrews Dr. Northwest, Ste. 22, Atlanta, GA 30305; (404) 239-9023; www.souperjennyatl.com; Sandwiches/Soups; $. The decor is eclectic. The varieties of soups change daily so as not to bore anyone. The turkey chili is one of the most popular menu items. Other soups that are favored are the gazpacho, cucumber (served cold), and chicken tortilla. They offer a soup, sandwich, soda, and cookie for $12. It does get crowded in the restaurant, so many patrons choose to get their orders to go. Tip: Try to visit during off-peak times as parking can be hard to find. Also, credit cards are not accepted, so bring cash. Tuesday and Thursday grilled cheese nights are popular with families.

Taka Sushi, 385 Pharr Rd., Atlanta, GA 30305; (404) 869-2802; www.takasushiatlanta.com; Sushi; $$$. Tucked away in a strip mall, Taka remains a favorite for those looking for stellar sushi in Buckhead. Taka plays homage to some of Atlanta’s hometown companies, featuring rolls like the Home Depot Roll, Diet Coke Roll, and UPS and CNN Rolls. For those seeking variety and a tasting of many different items, opt for the 8-course omakase (chef’s choice) menu. One of the menu highlights is the hamachi kami (yellowtail cheek); there are only a couple available every day, but it is prepared excellently and is very meaty. If you really want it, call in advance to reserve it. Another highlight is the live scallop, which is alive when sliced and served up with kiwi, lemon, and herbs. Service is on point, with servers able to make suggestions and happy to bring sake samples to taste. For drinks, choose from 30-plus wines and premium sake from their Wine Spectator award-winning list. Closed on Sunday.
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