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Woocfire Grill

Reasge Masd i

Fasm-to-Tabla. Woodfee Grill has Becoma e musi-Rave reservalion in kvn ever since
Exnocutive Chid and partngr Kewin Glleapie Landed in e top theee on st yeer's “Top Ched Lag
Ve, ot it Bt changnd 3t I ot gince (laspia’s naw-found “celebeRy” SUINS,
Pong o 3880 focisess o o Sebonal, (amm- - Gaisbe phioopdn o veood-(rilled spédiaites,
nd updiaiis his meno daly. Bl e show has brooghl the nestairant i the: foselion] agan,

Tara Humata
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odoan Gl Tary Fhomats is $a OTF dinet's arewes 1o delsh Mesican Bee. Tha o oca
By Heatuee ouRkancing Enuily aes thal ane imbeatabie norh of 785, And e lood? \Wel,
Tard Husmaty spacisires n sttt Leocsn Iwais, and ihe s3la and puacamole oo some
of the esl aioend. Bul i's vadtonal dabes Bk miok inclia, ol ek and andén o cavaltes
that separale Tara from the rest. Signature Dishes: Loteder tacos; mole ik and seafood

4th & Swift
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Athandzwit

Modem Comiort Food. Exccutre Ched Jay Swill i5 serving combart 1ood at his Oid Fourth Ward
restaurand, and Atlantans love it. The mena is simple and changes dady, depending on what's
fresh and what he gets from local and reguonal purveyors, mosthy all-natwral and sustainabls
farms. Signature Dishes: Maryland crab cakes; vanilla and olive oil peached asparagus; and
4th & Swilt's signatura “Three Little Pigs® (pork loin, belly and handmade sausage), What We
Loves Swill’s urban vegatable pardep on the patio. He'll be hesting a saries of “Homeo Giown

Suppers” utilizing the bounty 1r|::|'| hiis gadden

M W Loves Any of e masparitas snd lapas speciaby

jeak Houss, Locaied in the heart of Backhead nside The Westin Buckhead, The
ek cupoet o T okded famdy-ovmed] it Labieclolh reatinrant chain in e
prigpnal cpened in 190 by Mo Borsl asd Jabn Gand, aed, loday, thel grandoons
i Brue Bozs, b an empin of ristaurants fom Long lskaed 1o Log Aageles.
by T privme, rhry- aguind s i Bases Work 5 Colosasl heevp orademat Cocktad

i el e e P B ' T, TR W L T ummd ol clireed
inchudies B 8- pound kibabe 558 4or v, ot b Saladks and one-sidd for ooy 550,

afood & Dyster Bar
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Tuscan, Aroffer Ealian gem in Buckdnad i Anfica Posta. Ovmed and iun by bogthers Marco and
Assancin Balll who grew U just oulsie Florencs, Raly, Te mens el radiions) Rscan
e pregened uing sasonal iesh Rafon ingradiends. Th resimeran i supss cosy snd incated
I house whome divor ipciudess vibrant ok andireds, 32 well 33 orginal epased woed beams
Signature Dishes: La Soocchiong o bate, acdalie sl aragests; and om0 buo a8 foscan
Whal We Lorva: Ay dish with the Baila” homemade Kafan salaml. B e Lamly's specially

BLT Steak

Modern American Sieak House. Saaks arcd ol e sides wilh & Fresch el b wead BT
Sienk i o abwot. Chel and resiauraies Laurend Tourondel openad e Adlants ocasion of his
tamed French bisho- inafied stask houss when Skt chals opamng restarants in Atlrda was
ol e ragn. Bodkyy, you can ol feaad on pome of e e A and Fapnch saviedes in
5 ol 38 Southern mae) Bl porgonsola grils and buitred colend greena. Signatung
Dibshes: Tuma tartare. 22 -ouncs rib-epe; popovers with Gruyeie; and crage sooffhd with assion
it sk, Wikt Wie Lowe: The nemw Tikar 2 Bar” meenu, which incodes §2 chiled oystars, 53
Dyt SOoais And 52 Pyl Dog Paks A svery wissieight frm 500 7

The Tavern at Phipps

Amarienn, Hapey hor & dheiys rocking ol Tha Tevers o Peppd, 50 o pou sesd o fssen o
o, you'm gol one, Bt it's sl ona of tha Beal places in Duckiead to po Ior 8 Quick Busingss
hrch gr for @ denk and pecpie-smiching on The pafo. O course, Fha Toreern abways has boen
o P on of Dhe Best-ookleg o, 55 well 3 some of e hest barfandans, 5o
1 ot o iove'? Signartune Dishes: The Tavern Chipe; hemp cuah cokes sandwich; and any of
th authendic Mew Crigans po bovs. Wharl W Lowes 'y o gresst placa o mingle il you'ie gingie
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D irvin) bl B Sesione] Peaiaand ot e I Dpened et i et Challaheochen
Fven, THBs aaesen  Sered g i el soaiond] S (i Elai i i ot vy
ool Ared i you'ee o B of oysters, you an') kgl the raw hat herd. Signature Dishes:
sty e Rleumiere; Parmesan-enon
pestou; rrasied sadmon Wil b beans, radesh and Somaln s will kemon vieags
T Ve ‘What We Love: The raw bar These's sbwarys
- ocalkes W Prince Ebward bitand, British Colunshia snd Hisy B

Park 75

Soulbemn Steak. Park 75 s one of fhe
And Evécufve Chef Rober el one
seasonal dishes pained with Park 75's oan assortment of Sieak sauces:
woggirs. Gerslenacher ako grovws
Tish-Boor sootian, and uses bolh
Couacksn Bl Wariee) driEied sith Bony Iom Gerstenackor's mofiop aden; & wag
oS e s . PRCn veode] - Diaming orll. Wik W Lonnl: Thea el talsia i e
Dhrsaty gest B wrkch ihe chls prepane e speccial sight-course meal

Paul's

American with French influsnces. Evecutng O
ha Allarta cullrary Communty since his days al
i mech mor caml noghtarhood &
French-influsnos cuiies Tal ioflecs Albvechl's alinary provesa. The space |
Peacfibien [ aned serves up amol plates
pappated st Fiet. Signaturg Dishes: Tha s i South Alrcas Tiaten cbets (8, o0
i Diowr sl el 10-cunod Chwpeaed vk S, Wt ‘W Lvwes: The bty LT stned o
Pawd's on e Pafit. 055 Parly baliened South Alrican lnbstar tall on loastid briocha lor just $18
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