Crab Cake )

of the d.i.ning trends, then ]ruumad to
sxperiences a meal st dth A Swift and see
what's ahead for Adantas dining scens.

Locatsd on Morth Avenus by the Ras-
querade, §th &2 Swift servas modern Ameri-
can comfore food in the former 2ngine room
of the Southsrn Doairies To, The sxposed air
duces, paintad brick walls and factory con-
crats floars ape all special rouches thar give
the restasiirant extr a fsic withoat t:al::i.ng awray
from the comfort of the space.

The restaurant is sibasted in Atlanta’s
histocie Old Fourth Ward, I moay seem liles
an odd placs vo house 2 fine dining rascau-
rant, bur the ares is looking forward 1o 2
maleover in the coming months, induding
a city park that will be a neighbor to 4eh &
Sweifr. “We sre right acound the corner from
everything without being overdsveloped”
explains manager Sath Fosldnd,

4th &z Swift may be partaking in the warshowse-
chic restasrant movenent, but when it comess to foed, it
isin 2 cwmapory all its own, Bescurive dhef and owner Jay
Swift, formecly of Seuth Ciry Kitdhen, has slogquently
paired the stunning décor with a delicious memu. Too
oftzn we walk into 3 beantiful new restaarant only to be
disappointed by an O meal that is overshadosed by
thea Lavish d2cor, but Swift has created 2 restaarant that
iso't just another pretty place.

As for the concept of the fresh, new restaarans,
Fodeind describes 4xh &2 Swift as “refined dining with an
imviing spproach to it. Food. wine, brains and personal-
ity ars ouar toals”

I f you are the tppe who likss to stay shead

Peor Crumble Cirﬂlﬂ-lce Cradm

Ohar refined dinner st
4th & Swift began with
homemads cheddar chesss
biscuins and Aarbread,

Any mea thatbegins with
warmn, chessy burtarmmills
biscuits is almost guaran-
te2d to be 5 good mesl,
(And AN SATVEr who keapu.
thern coming, lile ours
did, is gusrantesd to gt a
good tipl)

The bisculrs wers
foll cead by 2 butternur
squash soup with aan-
bcr{y d’.\].ltl.'ltg"r anﬂ 11']3.'719—
bourbon cream. The soup
startar, and 2ach spoonful
brought o new Aavor The
soup was 50 hearcy and rich
that it dlesost vated liee 2 poraro-based soup.

Char sppetizer was perthaps the bigges shodesr
of the night, "When our sarver broughe ous the Bous-
sels sprowuts with north Georgia apple sslad, my dining
buddy and I were both a bit wary of the dish. But with
the first bite, all suspi dons went out the warehouss
widows. The sprouts wers crispy and tangy in cheir
apple dder reduction and oime fralche They were flash
fried and sprinkled with toamed plstachios, [ jusm kept
thinlking. “How could snyone malze such sn ourcast of
a veperable vasme this good?™ | was sven more surprised
when Rosdkind informed me thae this dish is one of the

most popular menn iterns.
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"Paq;\la 2ot in-
wigusd. And it’s bean
aach a slam-dunk: of
adish. [ thinlk people
liles vo learn and expe-
risnee differane things
every time.” he saps.

Afser the hard-to-
beat Brussels sprouts,
Wi were sarved
panbo-austed lemon
sole with splnach
and crab risomo inoa
gadic amulsion, The
sobe was large, light snd cooleed o 2 nice golden brown.
The risotto was just as light with hints of lemon zest and
frash garic. The fish and rice were pefectly Pai.red.

Crur palite and very informative ssrver brought us
braised lamnb lasagna nescr, Sarved wich hand-dipped
ricotta and wild mudhroomns, thelasagna was o lightar
version of the waditonal Iralisn favorite, Itwas construct-
&d sirnply: lamab on the bomosn, flae dhase of pastain the
middls and more lamb on top with 2 dollop of ricona
chesse, Thelatagna was hesery and filling, and while T
appreciated the ineorporation of the lsmb, [ would have
preferred waditional beef with the samne favoring,

Ths dinner continmead with a grilled mapls dude
bresst wirh brown burtar sweer potacoss and cherry
walout compote. The duds wes julgy and tender, and
the s of the duds was delidous The dusrry walnur
compots was just sight for this dish. CTherry to dudkis
liles cranberry to turdeey.

The sweet potatoss were very tasy and broughe our
the smokiness of the dude In fact. they wers so good
that the server heard my praisss and brought our exra

Dussart was a pumplin erérme brulss with a ginger-
snap moon ple. Uidng purnpldin for this dasic Franch
dish wa 2 nice fll waar, snd che full Aavor of the pump-
kin worked nicely with the crime brules,

Bduch lides the Brassels sprours on the apperizac
M, 1 wras i.mpxasssd and :u_uPl.i.asd by oy dinner ax
4th &2 Swifr. This place has staying power snd will most
E.Ilﬁ_’yl]’ 'hB anAﬂ.anta fwuri‘ta ﬁ:l' rnan? }mrs Do Ccormee.

ath & Swiftis locatad at 621 North Ave. NLE. in At-
Lanta. Cadl 678004 0160.




