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The Future

of Dining Is Now
(Well, Almost)
JEZ takes you on an insider’s culinary tour of
the best to come dining-wise this month.
It’s beginning to look a lot like Christmas … that is if you’re a foodie in Atlanta. Because, for
all of us that love to eat our way through town, it looks like Santa’s going to be very good to us
in 2009. So many restaurants have either already opened their doors or are about to open any
day now, we can hardly keep track. And we’re just talking about November and December!
But if you want to try out a few of the ones we think will be best bets, drop a few dollar bills
at one (or all) of these new spots.
Sous chef Marlyn Hernandez,
executive chef William Sigley,
owner Tom Catherall and sushi
chef Jimmy Meas at Aja

Hollowed young coconut with lemongrass granitas and coconut ice cream

Braised pork belly with Chinese
rice noodles and vegetables

Chefs and food photos by Ninh T. Chau

Aja Restaurant and Bar

The design of Aja’s main dining
room is elaborate and dramatic.

One of the city’s most dramatic spaces re-opened its doors to Tom Catherall’s newest restaurant, Aja. It’s the mega-restaurateur’s first Asian venture, located in the now-defunct Emeril’s
space in Buckhead, and executive chef William Sigley is in charge of the kitchen, which he
shares with sous chef Marlyn Hernandez, sushi chef Jimmy Meas and sous chef Mel Toledo.
Before coming to Aja, Sigley spent years working in kitchens of well-known Las Vegas restaurants like Todd English’s OLIVES in the Bellagio and Wolfgang Puck’s Chinois in Caesars
Palace and Postrio in The Venetian. His menu at Aja includes a variety of sushi and rolls, plus
dim sum dishes like crab and shrimp shu mai, vegetable spring rolls with sweet chili sauce,
and chicken satay with Thai peanut sauce. Entrées include everything from Chilean sea bass
with shrimp dumplings to wok-fried duck breast with honey ginger sauce. Around 11 p.m. the
extended bar area turns into a dance floor. 3500 Lenox Road, 404.231.0001 or h2sr.com.
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Top Toque
Fans of celebrity chef Tom Colicchio won’t have to travel to New
York City to dine at his famed Craft restaurant any longer. Now all
they’ll have to do is drive to Buckhead to The Mansion on Peachtree
where Craft Atlanta and Craftbar will feature a menu of foods
showcasing Colicchio’s philosophy of farm-fresh ingredients. But
Colicchio himself won’t be at the helm when the first dishes leave
the kitchen. He’s tapped chef Kevin Maxey, who’s been in charge
at Craft Dallas since 2005, as chef de cuisine here. Maxey will head
up the 135-seat Craft Atlanta’s upscale, contemporary American
menu of dishes like beet and Roquefort blue cheese salad and roasted scallops with Vermouth butter. Maxey also will oversee Craftbar’s more casual menu items designed more for brunch and lunch,
as well as casual dinners. 3376 Peachtree Road, 404.955.7580 or
craftrestaurant.com.
Lobster braised in beurre fondue

Chef Tom Colicchio

Photos courtesy of The Reynolds Group

Prosciutto-wrapped sturgeon
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Taste Test
Those living OTP will be thrilled when Carla Dent, owner of Pastis in Roswell, opens the doors
to her newest venture. Taste Restaurant and Wine Shop is located in a charming house in
historic Roswell that Dent completely gutted and renovated into a wine bar and restaurant, plus
retail wine shop. Taste is going to be the first of its kind in Roswell because the city’s laws
make it extremely difficult to have this type of concept. Dent lucked out and found two available
properties next to each other and actually has two separate leases. The two spaces are joined by
a 1,000-square-foot stone patio that will seat between 75 and 90 guests. Restaurant patrons will
be able to taste any of the 150 to 200 wines stocked in the retail store, even if they aren’t on the
wine list, and both sides will keep memory cards detailing which wines the customers prefer.
“We want people to come in and be able to taste just about anything,” Dent says. “And if you
like it, you can buy it.” 1132 Canton St., Roswell, 770.817.0202.

Ciao, Baby
New Yorkers have made this Italian restaurant
one of the most successful in the city, and now
the 26-year-old Greenwich Village institution Il
Mulino is opening its 11th location in the One
Ninety One Peachtree Tower. The new Atlanta
restaurant will feature 6,000 square feet of
dining space, including seating in the building’s
dramatic atrium, plus three private dining areas.
The fine-dining restaurant is internationally
known for rustic Italian dishes and a high level
of service. The menu focuses on the cuisine
of the Abruzzo region of Italy and includes
homemade pastas and sauces, hearty meats and
fresh fish dishes. Perennial favorites include
branzino, langostino and ravioli porcini. Tableside presentation of entrées like rack of lamb
and English Dover sole, plus an extensive wine
list with more than 150 selections, are a few
of the similarities between the Atlanta location
and the Manhattan original. 191 Peachtree St.,
404.524.5777 or ilmulino.com.

Pasta with homemade sauce and fresh basil
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The New Burger King

Flip redesigns the burger, and the burger joint.

Flip’s creative director Richard Blais
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The Flip burger and pate melt

We can’t wait to sink our teeth into our
first Richard Blais-afied burger at the
ATL’s newest burger boutique, Flip.
The restaurant’s owner, Barry Mills,
tapped Blais as Flip’s creative director to help him reinvent the average
burger. And from what we’ve seen on
the menu, it looks like he’s doing quite
a job. Burgers like the po “boyger”
(grilled shrimp, fried lemon and spicy
tartar sauce), the lamb burger (topped
with green olive relish and raisin
ketchup on a rosemary bun), and the
authentic Kobe burger (topped with
herbal butter, red onion marmalade
and blue cheese) share the menu with
traditional sides like French fries, tater
tots and cole slaw, plus inventive bites
like sweet potato tempura, okra poppers and vodka-battered onion rings.
The space’s vibrant color palette, vivid
artwork and modern materials will
further reinvent the typical burger joint.
But what has our mouths watering the
most? Rumors of a liquid nitrogen
milkshake bar with flavors like Krispy
Kreme, peach and white chocolate, and
sweet tea, to name a few. 1587 Howell
Mill Road, 404.352.3547 or flipburgerboutique.com. –Sarah Gleim

