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After 12 months and countless meals, I can tell you there is a big  
shift in Atlanta’s dining habits. Instead of all the great new restaurants  

being clumped together in Midtown, less congested neighborhoods get their 
share of the action. Downtown shows signs of renewal. Formerly destitute 
stretches of the city attract posh new crowds. Recycled spaces (aka make-
overs of old restaurants) get a new vote of confidence. Roughly half our  

winners thrive outside the city limits. Also: French cuisine has made a big 
comeback, English cooking isn’t far behind, and fun rather than formality  

is in vogue. Eat your way through the following list and you’ll thank  
us for great meals that fit all sorts of occasions.

By Christiane Lauterbach
Photography by Iain Bagwell
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BIstRO VG 

70 West Crossville Road, Roswell,  
770-993-1156, knowwheretogogh.com

Chefs/owners Michele and Chris Sedgwick finally got around 
to revising and refreshing their old restaurant, Van Gogh’s. 
The snappy new nickname, the breezy white-on-white 
Mediterranean look, and the more modern menu have done 
wonders for this solid suburban bistro. While it feels more spon-
taneous and casual, much of the French-inspired cuisine remains 
hefty enough for a big appetite. Wines by the glass and small 
plates are just preludes to square meals ending with a massive, 
delicious, freshly made dessert. (See our review on page 160.)
> THE DRaW OTP diners get a trendy spin on French fare in a 
chic setting that parallels what’s happening inside the Perimeter.
> MUST EaT Thin pizzas crackling fresh from the new wood-
burning oven; the terrific skate wing and the legendary crab 
cakes; a slice of pineapple coconut cake.

DOUCeUR de FRANCe 

367 Glover St., Marietta, 770-425-5050,  
douceurdefrance.com

Technically, this isn’t a new place, but Atlanta’s most secret 
and indelibly French bakery registers as an eating destination 
now that it’s been transformed into a sweet cafe with a proper 
seating area. The casual but respectable menu includes grand-
motherly soups, sandwiches on crunchy French bread, and a 
smattering of old-fashioned entrees. Whether you just want to 
dunk a perfect croissant into a mug of café au lait, rediscover 
quiche and beef Bourguignon, or ponder the 
relationship between pain perdu and French 
toast (one begat the other), you won’t do 
much better than this tiny, quirky jewel.
> THE DRaW The baked goods are Frencher 
than French, and the rest of the menu will 
make you feel like you have gone to Paris on 
your lunch break. Remember to buy some 
pastries or petits fours on the way out.
> MUST EaT French lentil salad with bacon 
and ham; a sandwich on buttered baguette; 
and a picture-perfect chocolate éclair.

THe FARMHOUse 

10950 Hutcheson Ferry Road, Palmetto,  
770-463-2610, serenbefarmhouse.com 

Driving through the light woods of the 
Chattahoochee Hills toward a bucolic inn 
on 1,000 acres of preserved land is the kind 
of excursion that brings the Sonoma Valley 
to mind. The fresh, rustic meals prepared 
in the farm kitchen of the handsome Queen 
Anne country house are made up of mostly 

organic produce grown on or near the property. Sweet tea 
and fried chicken, but also Meyer lemons and microherbs, 
speak volumes about the maturation of Southern cooking. 
The Farmhouse serves a prix fixe menu four days a week, and 
guests are welcome to bring their own wine.
> THE DRaW Farm-fresh Southern fare with a touch of sophisti-
cation, served in a rural setting.
> MUST EaT Everything on your plate, especially the vegeta-
bles. Vegetarians can request substitutions for anything that 
conflicts with their credo.

FReNCH AMeRICAN 
BRAsseRIe (FAB)

30 Ivan Allen Jr. Blvd., 404-266-1440, fabatlanta.com
The many fans of the former Brasserie Le Coze in Lenox Square 
can stop moping. It took popular owner Fabrice Vergez more 
than a year, but he has done it: Bigger, better, and French to the 
last light fixture and brass rail, his grand new establishment in 
Allen Plaza carries on the spirit of the old place. This is easily 
Downtown’s best restaurant, and it’s a place to be seen. Many 
new specialties, including steaks and raw oysters, have been 
added to the original formula, and you owe it to yourself to 
tour the nooks and corners of a gigantic facility sprinkled with 
reminders of its beloved forerunner. A tiny street level patio feels 
connected to the rhythm of the city, while the upcoming rooftop 
terrace may be more of a stargazing experience, with a great 
view of an evolving skyline.
> THE DRaW All your memories of special moments at Brasserie 
Le Coze will come back when you step through the grand 

entrance and see how much has survived the 
move to a much larger space.
> MUST EaT A nifty little salad of Belgian 
endive with Roquefort; perfect french fries 
with steak or mussels; a thin-crust apple tart.

HUONg GIANg

4300 Buford Highway, 404-929-9838
There is something nearly glamorous about 
this Vietnamese restaurant named after the 
famous Perfume River in the ancient city of 
Hue. The decor marries slick modern furni-
ture, romantic silk lampshades, and shadow-
boxes with displays of traditional handicraft. 
The young waiters in mango polo shirts and 
dark slacks are clean-cut and friendly. You can 
count on their help to negotiate a menu featur-
ing regional specialties from central Vietnam, 
including delicate little bundles of bamboo 
leaves filled tamale-style with pounded rice, 
plates of vermicelli topped with mussels and 
shaved pork, and hearty soups flavored with 
chili paste.

best NeW RestAURANts 2007

CRÈME DE LA CRÈME 

Trois

BEST LUNCH ACTION 

Posh

BEST REASON TO GET OUT 

OF BED ON SUNDAYS

 The oatmeal  
with cinnamon  

foam and crystallized  
maple syrup at Shaun’s

BEST PIZZA SUBSTITUTE

Healthy, tasty flatbreads  
at Seasons 52

BEST FOR YOUR HEALTH 

Daily macrobiotic  
special at Repast

ClocKWise from top left: 
French American Brasserie, Douceur de France, 
The Farmhouse, Bistro VG 
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*They are young, they are gifted, their 
work is just beginning to create a stir, and, 

although some are better known than  
others, each is more or less at the beginning 
of what is likely to be an influential career 

in the culinary arts. You can be sure you will 
hear more about the eight chefs we have 
picked to represent the best of the next  

generation. All are in top creative positions 
and run their own kitchens. All are worth 

knowing, their names worth remembering. 

RISING 
STARS

Chef interviews by Christiane Lauterbach
Photography by Christopher T. Martin




