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GIO’S CHICKEN
AMALFITANO

1099 Hemph
Wastside

404 347 3874

Tiadola

$13817

ORMSBY’S

117G How'l Ml Rood

80

VINE & TAP

404 600 587

ndiapal com

$14-82
BRPF

81

FADO IRISH PUB

NW

RESTAURANTS 2016

Tho two-and-ahaliyearold cafo from mencurial
mysterious Antiod Pz foundes Giovans [

Palma, keopor of thunas cheesy and delzioso,

smpanert of his folidoric Litthe THE BLND PIG
Italy Tucked into o back comer of this culinery
PARLOUR BAR

compound, the clas Tl Loty SegVesiup

spocils ke Soare lemon chicken, svory panind 8 € Andrews Dive NW
and Zuppa Di £ famn e ptional pearkpasta B(

cluchen soup that rtaln Lo cute whatever alls

your), Round up the crow for 0 Sunday nosh fest, ek
or hunkes down on the aciacent patio for a quick $3812
phonic. Just maike < & not Motwlay, when this R

4pot i sadly clvsso (closec)

BUTTERMILK KITCHEN

4225 %,
8

sekhead

404 931 2149

v.l;-,_-,::vx HADGL Cam

Ormsdyy’s takes the aditionn) bar mode! and
it on its head with & gar
rivais the best 1oy store. Round
nbibe the night aveay with a selection of &
o playing be 2
bocoa ball, datts. pool, shutfleboard and mete
(Yo can even sin up to be in the official

Adnnta Booce League). After v
up a competitive sweat, reward y

tu
the crew amnd

bour and spivits wi

plner lwese and com Listters, boked sheimp
and crab dip, boje fsh tucos and o bovy of
sammies and hot dogs. Winnes takes all with
the epic fried PB&J sandwich with housemade
whigped cream. Faint of heant need not apply.

Looking for & place whore the débcious bites
patr jist right with the lbasons? If yoa'te (n
the Buckhesd hood, he
destination. The beauty ¢
b ooy surtounds (think we

%* 85

BELLINA ALIMENTARI

o Lo this delectabie

leathar chars

tables accimted with comiy whit
nnd cushy groy hanquettes). Musttestes {(rom
chef Brandon Peterson and Chef de Cuisine
Daoug Rouven inchudeo steak [ites, o
und datly freah $1 oystors from 5 to 7me Cr stop
by just for the sips, which inciude an extensive
wine list. cheaky cooktails, six taps of rotating
local cratt boer and more Book a nowly olfered

CUlerie

vino class whilo you'to ot it!

The yaarly goto for St Patnick’s Day revelry,
Gumnesscharged socoor madness and UFC
meloes is Fado irish Pub. Fado's attoy of
traditional Irish pub fare—Eke fish and chip
shepherds pie, and 85 snacks and drinks for
happy hour maxe you think you've caught
the Juck of the Inish: Whethor you're in tho ho
fof fovarsshly fun team t
rallicking live mursse Friday an
nigahts ar s weekend “tehaby™ brunch 1o get

you back in the game aftor o night of whiskey
shenanigans, Pado is an lrishinspired party that

y Wednesdays

doosn's stop,

m shimp and grits 1o a mouthwatering
o served up in casual but chic

maroundings, Mutphy's is Vel di's goto fot
comfort oot The neighborhood malnstay has
held its spot In ATLians” hes fot more than
36 years now, thanks 1o 135 taste-takin
Headd In to onjoy chaf
Muzply’s brunch h includes toves like

menus

i Winslade's signoture

crabeoake Bonediet een hesadd
back fot dinner and indulge in the much-doved
spinach and sausage meationf. Or, grab the gitls
and hoad to one of the weekly thameod wine
tastings ol the resto’s wine shop. Chwois to that!
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‘e Blind Pig Parlour Bar takes the party to the
1920% in thin Prohibition-insplred speakeasy.
Nestiod behind Smokeholly BBO, this intimnte
Victorian 13 lounge 1s diapad in tufted leather
and old tehotchikes sl maks you feel ke
you're M o contompotary sakoon. And in troe
speakeasy style, o password s reguired for
wrance. Mosey an up to the by and nosh on
cubanitos
goat chooso wi

ktall Foeling
writh wieskey
w7 o Say of the

0 clissic vesper of Sazeind ¢
oxtra soucy? Play th
aawd black ¢
gincentric The Long Play

It's worth the wait at this charming breakfast
undd bunch spot that sesves up Southern dishos
mado ftom acratch featuring locally sourced
ingredients. Chef and owner Suzanne Vizethnnn
continues 10 keep reguians impressed with her
ing weokend brunch Rems Must
ory misdlefiom-scrateh

& andt the signaoare chicken
sered with housertusde 1ed popes

50 piekies. The heated pativ, open on the
vetkends, IS reason &
watly W secute the best spat in the howse

uh to get up extia

Bellina Alimentari is an immediate wglcome
upon éntering Ponce City Market's gleaming

sl Food Hall Just nsk visitor Owen Walson
Inside, the italinn market and eatoty brims with
iy

pastas) and entrees. Grab a propared salod to

mahentie products (obive oils, ssuces, dried

o bt
of com!
@ housamode pastas. His

Qo from the countar, Or sit o
{rom chef David] Berry's ment
maryy of witch {eat

poppatdello al gl s had to beat; 40 o  the
bar's wine program [{eaturing several orange
vinos}, Love roling up your sieaves in the

ki V7 Join Bellina's Culinary Clab for cockang
clisses, tastings mnd workshops
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