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LETTER from THE EDITOR

16

THE ATLANTAN

10 say thi

FOOD FOR
THOUGHT

is my favorite issue of the year is a massive understatement—I'm one of those types of people

who lives to eat. You know the type... always looking for the new, cool spot; always (shamefully) ready ro

Instagram a meal; always quick to tell you what nduja or bagna cauda means (spreadable pork salumi and

something akin to Iralian fondue, respectively). It's a hobby, a passion and a need in my life to ensure I am

getting the best food experience possible every time I choose to dine out. In Atdanta, thanks to our city's

sprawl (a rare benefit), there’s still an unbelievable amount
of food, restaurants, restaurateurs, cockrail masters, pit
masters and more that I haven't even had the pleasure of
unearthing yet, which makes the discovering all that much
more fun.

So far this year, I've eaten at all of our 10 best new
restaurants in the feature story of this Feast issue—so
know that I personally endorse them. Whether it’s the
creamy, dreamy burrata at Donertto, the hummus—I can't
shut up about the hummus—ar Mission + Market, or the
lobster tom kha soup at Chai Yo Modern Thai, know I've
done the hard work and tasted it all. The Pan-Asian egg at
‘The Alden? Tried it, loved it, almost licked the plate. The
dry-aged cheescburger at C. Ellet’s? Perfect for a pregame
at SunTrust Park, especially when served with fries. From
Decatur to Alpharetta and everywhere in between, we've
got the places you need to keep on your radar this year. If
you have a great recommendation for a new spot we missed,
email me. This is the kind of research I really relish.

Lauren Finney

Fditor-in-( ./ll-l:/. '

lfinney @modernluxury.com

Instagram: @ theatlantan; @ laurenrfinney

Carbs at South City
Kitchen—jyum. Check out
other favorite havens for
gluten gluttons in the feature.
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LAUREN FINNEY PHOTO 8Y ANDREA FREMIOTTI. CORNBREAD PHOTO COURTESY OF SOUTH CITY KITCHEN
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The What yel made
with white soy ermilk, green
strawberries and isa

e and tried-and-1rae ‘ felicate yet delectable must-try dish

= w2 FOOD FORTHOUGHT
[ Madern Luxury brings you the
B 1 e restanrants feom
pas thevanntey.

PHOTO 1Y ANDREW THOMAS LIE
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Burrata is a fresh,
tangy way to
start an evening
at Donetto.

USER

BY HEIDI GELDHAL

PHOTO

By Lauren Finney & Elizabeth Harper
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I. Little Alley Steak
Buckhead's interior

is triple the size of
the Roswell outpost.
2. Paella at Bulla
Gastrobar is perfect
for sharing. 3. Hudson
Valley snails are an
innovative twist on
escargot at Tiny
Lou'’s. 4. The chard-
wrapped rainbow
trout at The Alden,
served with kumquat
brown butter.

el ex

W 1

wlp

2 BULLA GASTROBAR
BUCKHEAD Midtown lunch-or

1LITTLE ALLEY STEAK 4 THE ALDEN

idinner-got a 3 safu rcle moment for chef
The wait for Little Alley Steak stalonion-inspired je tha ted (ond st ermont wred A Hucks-he's a Brookhaven
Buckhead has been torturously | o) 10 Bulla Gastrobar, ¢ je ! e b £ native and now finds himself helming
but, this summer, it finally JP shog rescent Avenue T brand rebronded ¢ he kitche ! The Alden, located
on Lenox Road as the second outpost COMm« nto k y Tiny Lou’s ir The Indigo Road not far from the house he grew up

rom F&H Food Trading

UTTLE ALLEY STEAK BUCKHEAD PHOTO COURTESY OF UTTLE ALLEY STEAK BUCKHEAD: BULLA GASTROBAR PHOTO COURTESY

OF BULLA GASTROBAR: TINY LOU'S PHOTO BY HEIDI GELDHAUSER; THE ALDEN PHOTO BY CHIP BERGMAN
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S THE WHITE BULL

io The White Bull 1

ed fint wor

6 MISSION + MARKET

Market Expect sleek, midcer

S. The White Bull brings a casual atmosphere and serious

food to Decatur. 6. The seared black bass with beet raitais a
colorful, flavorful option at Mission + Market. 7. Vegetables are
the main event at Trade Root. now open inside The Whitley.

7 TRADE ROOT

opened at The Whitley,

h beloved Va-H Trade Root showcases exe

mbark
©in Mission +

THE WHITE BULL PHOTO BY ANDREW THOMAS LEE: MISSION + MARKET PHOTO BY HEATHER FULBRIGHT.

TRADE ROOT PHOTO COURTESY OF THE WHITLEY
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8. Design elements
at Chai Yo

Modern Thai were
handselected by chef
DeeDee Niyomkul
and brought back
from Thailand,

9. Donetto's quail
and mushroom-
stuffed ripena is
one of its several
inventive pastas

10. Oysters and
seafood are just as
important as the
steaks to the menu
at C. Ellet's.

THAI ) DONETT 1 ‘

family behind Atlanta 3 1w
lan Thai F jut Chai Yo lidtown's buzziest spot, Donetto N

Modern Thai

family’'s Thai empire, thank ind br

CHAI YO MODERN THAI PHOTO AND C._ ELLET'S PHOTO B8Y ANDREW THOMAS LEE. DONETTO PHOTO BY HEIDI GELDHAUSER




