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BONE’S
"Cause I love a great steak."
- Chef Hugh Acheson (Empire State South, 
Atlanta)
Buckhead / Steak
3130 Piedmont Road NE
T: 404.237.2663
www.bonesrestaurant.com

CAKES AND ALE
"Good for reservations, but also for walking 
in. Billy Allin is the kind of chef that is always 
in the kitchen and he is really solid."
- Chef Linton Hopkins (Holeman & Finch, 
Restaurant Eugene, Atlanta)
Decatur / American
155 Sycamore Street
T: 404.377.7994
www.cakesandalerestaurant.com

CANTON HOUSE
"Canton House brought in dim sum chefs 
from China."
- Chef Linton Hopkins (Holeman & Finch, 
Restaurant Eugene, Atlanta)
Chamblee / Chinese
4825 Buford Highway 
T: 770.936.9030
www.icantonhouse.com

COLONNADE
"For the chicken fried steak.."
- Chef Harold Dieterle (Kin Shop, Perilla, 
NY)
 Morningside / Lenox Park / Southern
1879 Cheshire Bridge Road
T: 404.874.5642
www.colonnadeatl.com

FLOATAWAY CAFE
" There is a wonderful chicken liver dish with 
onions and balsamic. The liver’s juices get 
into the bread, that is grilled with rosemary."
- Chef Linton Hopkins (Holeman & Finch, 
Restaurant Eugene, Atlanta)
Virginia Highland / Mediterranean
1123 Zonolite Road, Suite 15
T: 404.892.1414
 www.starprovisions.com

GU’S BISTRO
"Great Szechuan food."
- Chef Hugh Acheson (Empire State South, 
Atlanta)
Doraville / Chinese
5750 Buford Hwy NE, Suite A
T: 770.451.8118
www.gusbistro.com

HOLEMAN & FINCH PUBLIC HOUSE
They have something called the Ten O’Clock 
Burger. Every night at ten, they offer 24 
burgers. It’s a rockin’ burger."
- Master Sommelier Fred Dexheimer
Buckhead / New American
2277 Peachtree Road, Suite B
T: 404.948.1175
www.holeman-finch.com
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HONEY PIG
"It’s a Korean barbecue place with videos on 
the wall. I get the pork belly and they have the 
griddle right there with vegetables and bowls 
of pickles and relishes."
- Chef Linton Hopkins (Holeman & Finch, 
Restaurant Eugene, Atlanta)

Duluth / Korean BBQ
3473 Old Norcross Road, Suite #304
T: 770.476.9292
www.honeypigatl.com

JCT KITCHEN
"Great chicken salad sandwich, a great 
burger, and beautiful deviled eggs with 
country ham all over them. They’ve got a 
good bar upstairs with great drinks.
- Chef Linton Hopkins (Holeman & Finch, 
Restaurant Eugene, Atlanta)
West Midtown / American
1198 Howell Mill Road, Suite 18
 T: 404.355.2252
 www.jctkitchen.com

MILLER UNION
"They have a great egg dish and a cauliflower 
cream that is delicious and ice cream 
sandwiches that are probably the best I’ve 
ever had."
- Chef Linton Hopkins (Holeman & Finch, 
Restaurant Eugene, Atlanta)
Also recommended by chef Harold Dieterle 
(Kin Shop, Perilla, NY)
Westside / American / Southern 
999 Brady Avenue, Suite 106
T: 678.733.8550
www.millerunion.com

SUPER PAN LATINO SANDWICH SHOP
"A great Latin-inspired sandwich shop."
- Chef Hugh Acheson (Empire State South, 
Atlanta)
"I like the camarones, the shrimp with spicy 
sauce, and the pork belly."
- Chef Linton Hopkins (Holeman & Finch, 
Restaurant Eugene, Atlanta)

Poncey-Highland / Latin American / 
Sandwiches
1057 Blue Ridge Avenue NE
T: 404.477.0379
www.superpanlatinosandwichshop.com

TOMO JAPANESE RESTAURANT
"For sushi."
- Chef Linton Hopkins (Holeman & Finch, 
Restaurant Eugene, Atlanta)
Buckhead / Japanese
3630 Peachtree Road
T: 404.835.2708
www.tomorestaurant.com

UMAIDO
"Great ramen."
- Chef Hugh Acheson (Empire State South)
Suwanee / Japanese
2790 Lawrenceville Suwanee Road, Suite 140
T: 678. 318.8568
www.umaidos.com
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PEACHTREE ROAD FARMERS MARKET
Recommended by chefs Hugh Acheson 
(Empire State South) and Linton Hopkins 
(Holeman & Finch, Restaurant Eugene, Atlanta)
Buckhead / Farmers Market
Cathedral of St. Philip, 2744 Peachtree Road
Apr-Sept: 8:30am-12pm / Oct-Dec: 9am-12pm
www.peachtreeroadfarmersmarket.com

STAR PROVISIONS
"For Southern ingredients."
- Chef Hugh Acheson (Empire State South, 
Atlanta)
"They have a cheese cave that is the best in 
the city. You can get soft serve ice cream with 
olive oil and sea salt and wonderful coffee, 
cakes and breads."
- Chef Linton Hopkins (Holeman & Finch, 
Restaurant Eugene, Atlanta)
Westside / Market / Cafe
1198 Howell Mill Road, Suite 100
T: 404.365.8020
www.starprovisions.com

DEKALB FARMERS MARKET 
"It’s every vegetable you can imagine tied into 
different ethnic cuisines."
- Chef Linton Hopkins (Holeman & Finch, 
Restaurant Eugene, Atlanta)
Decatur / Farmers Market
3000 E. Ponce De Leon Avenue
www.dekalbfarmersmarket.com
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ABATTOIR
"Hands down, they have the best fries. I always 
sit at the bar."
- Chef and chocolate maker Scott Witherow 
(Olive and Sinclair)

Westside / New American
1170 Howell Mill Road, Atlanta
T: 404.892.3335 
www.starprovisions.com

BACCHANALIA
"Great fine dining. Classic, but modern."
- Chef Hugh Acheson (Empire State South, 
Atlanta)
"You can order a la carte at the bar or sit at a 
table and have a full six-course experience."
- Chef Linton Hopkins (Holeman & Finch, 
Restaurant Eugene, Atlanta)
West Midtown / Contemporary American
1198 Howell Mill Road
T: 404.365.0410
www.starprovisions.com

BOCADO
"They are renowned for the cheeseburger. I like 
their butternut squash soup and their salads."
- Chef Linton Hopkins (Holeman & Finch, 
Restaurant Eugene, Atlanta)
West Midtown / Contemporary American
887 Howell Mill Road
T: 404.815.1399 
www.bocadoatlanta.com
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WOODFIRE GRILL
"Great wine and bar program with two great 
bartenders Blake and Blake, the twins... even 
though they’re not twins. Go to the front 
room, you can get a full menu too."
- Chef Linton Hopkins (Holeman & Finch, 
Restaurant Eugene, Atlanta)
Buckhead
Contemporary American
1782 Cheshire Bridge Road
T: 404.347.9055
 www.woodfiregrill.com

DRINK

CLERMONT LOUNGE
"Next to dive bar in the dictionary is a 
picture of this place. It’s got a mature 
stripper who crushes things. Chefs will have 
heard about this place as a cult thing and 
they’ll say you gotta go by Clermont and 
order a PBR and watch Blondie do her 
stuff."
- Chef Linton Hopkins (Holeman & Finch, 
Restaurant Eugene, Atlanta)
Virginia Highland / Lounge / Adult 
Entertainment
789 Ponce De Leon Avenue NE
T: 404.874.4783
 www.clermontlounge.net

H. HARPER STATION
Recommended by Chef Hugh Acheson 
(Empire State South, Atlanta)
East Atlanta / American
904 Memorial Drive
T: 678.732.0415
www.hharperstation.com

HOLEMAN & FINCH PUBLIC HOUSE
They have a great wine, beer and cocktail 
program. They also have something called 
the Ten O’Clock Burger. Every night at ten 
o’clock they offer 24 burgers. It’s a rockin’ 
burger."
- Master Sommelier Fred Dexheimer
Also recommended by Chef Hugh Acheson 
(Empire State South), Jacob Sessoms (Table, 
Asheville) Mike Lata (FIG, Charleston), Sean 
Brock (Husk, McCrady's, Charleston)
Buckhead / New American
2277 Peachtree Road, Suite B
T: 404.948.1175
www.holeman-finch.com

NORTHSIDE TAVERN
"It’s a good blues dive bar."
- Chef Linton Hopkins (Holeman & Finch, 
Restaurant Eugene, Atlanta)
Northside / Bar / Music
1058 Howell Mill Road NW
T: 404.874.8745
www.northsidetavern.com

PURA VIDA
“ Paul Calvert is the bartender and Hector 
Santiago is the chef. Great cocktails and you 
can get a bunch of different tastes to eat. I 
always get the foie gras."
- Chef Linton Hopkins (Holeman & Finch, 
Restaurant Eugene, Atlanta)
Virginia Highland / Latin American 
656 North Highland Avenue
T: 404.870.9797
www.puravidatapas.com
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