
W e’ve lost our minds. 
We’ve started from 
scratch. We’ve unshack-
led ourselves from our 

traditional Best of  Atlanta. We do what 
we want!

This year, rather than trot out the 
same old favorites, we took a different ap-
proach. Our food and drink team asked, 
“What about this year made us excited, 
proud, hungry?”

We also changed our direction when it 
came to the huge decision of  who would 
win Best Overall Restaurant. In years 
past, the honor has been bestowed on the 
restaurant with the highest ratings, the 
most formal service, and the most refined 
food. This year, all that was thrown out 
the window. Instead, we opted for the 
place we most want to eat. Crazy, huh?

Now, if  you still need a recommenda-
tion for a Thai restaurant or a breakfast 
spot, our Readers Picks have you covered. 
Every year, your taste gets better and 
better, dear readers, and this year you’ve 
outdone yourselves.

But the critics have gone rogue. Forget 
filet mignon and crème brûlée, we’re tout-
ing confit duck heads and sea salt popsicles.

— BESHA RODELL

ORAL
PLEASURES

ANTICO PIZZA NAPOLETANA: Critics Pick  
for Best New Restaurant and Best Pizza
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ORAL PLEASURES

Best overall restaurant
It may not be the fanciest restaurant in Atlanta, or the 

one with the most formal service, or even the one with 
the highest star rating. But none of  that matters. What 
matters is this is the place where we all want to eat. If  a 
friend comes in from out of  town, if  a special occasion 
calls for a special place, if  we had the opportunity to shout 
ATL pride from the rooftops for one restaurant only, it 
would be HOLEMAN & FINCH. It’s the restaurant our 
New York friends are jealous of. It’s a place you can get a                  
mind-blowing cocktail alongside a perfect small round of  
the most classic, wonderful steak tartare topped with a 
flurry of  the thinnest potato crisps imaginable. All manner 
of  “parts” are available, from creamy, dreamy lamb brains 
to rabbit livers topped with pickled blueberries, to whole 
confit duck heads. But if  extreme eating isn’t your sport, 
the comfort and simplicity of  house-made pasta carbonara 
with a fat farm egg yolk to stir in, or a perfectly cooked 
piece of  trout can excite, too. Either way, we’re smitten. 
2277 Peachtree Road. 404-948-1175. www.holeman-finch.com.

Best new restaurant  
and best pizza

Which restaurant has changed the face of  Atlanta din-
ing the most since opening in the past year? The restaurant 
that finally brought us world-class pizza. ANTICO PIZZA 
NAPOLETANA had more of  an impact on the delicious-
ness of  our city than all the New Southern, farm-to-table 
places combined. There’s no one thing that explains why 
Antico is so great, but there are plenty of  things worth 
mentioning: the ovens and flour and tomatoes and workers 
imported from Italy; the blaring opera music; the convivial 
seating arrangements, where you might have to eat beside 
strangers at a metal table in the kitchen. But oh, when 
those pizzas arrive with their hot, crusty, thin, perfectly 
balanced crusts, and their tangy, sweet tomato sauce, that’s 
when Antico becomes akin to a religious experience. It’s 
the church of  pizza. Consider us converted. 1093 Hemphill 
Ave. 404-724-2333. www.anticopizza.it.

Best restaurant décor
There’s no shortage of  design firms around these 

days, and no doubt you can hire someone to create a 
great-looking restaurant. But we prefer a restaurant 

with a more personal touch. At SAUCED, owner Ria 
Pell proves that individual taste and an eye for style 
make for the best design. The small eatery and cocktail 
lounge has a feel that’s part ’50s swinger’s club, part 
’70s basement rec room — a kind of  awesomely blended 
nostalgic Americana. Wood-paneled walls, taxidermy, 
space age seating, and bathrooms that use 7-inch records 
as wallpaper all add to the retro vibe. 753 Edgewood Ave. 
404-688-6554. www.saucedatlanta.com.

Best service
For years, Neal McCarthy set the feel and tone for 

service at Inman Park classic Sotto Sotto. Now, he’s 
moved on to open his own place along with chef  Steven 
Satterfield, and the service at MILLER UNION is a re-
flection of  McCarthy’s exacting but always friendly vibe. 
Servers at the Westside restaurant know how to read a 
table, how to be unobtrusive when that’s what’s needed, 
or how to charm when a table is feeling more social. If  a 
question arises, the staff  almost always knows the answer 
— if  not, McCarthy or Satterfield will appear at the table 
to chat about the provenance of  the field peas or explain 
their technique for crisping chicken skin. 999 Brady Ave. 
678-733-8550. www.millerunion.com.

Readers Pick for Best Overall Restaurant: Rathbun’s. See more Readers Picks, p. 79

JAMES CAMP



Best cheap eats
How he does it is a mystery, but at LU-

NACY BLACK MARKET, Paul Luna is 
serving some of  the tastiest food around at 
prices that might make you a little uncom-
fortable — and for the exact opposite reason 
most restaurant prices do: Luna’s food is 
outrageously inexpensive. The Mediter-
ranean small plates, such as sautéed mush-
rooms or roasted peppers with house-made 
ricotta, all hover around $3. Two people can 
easily eat and get stuffed for less than $25. 
The living room-like space and personality-
driven service makes it that much more en-
joyable. 231 Mitchell St. 404-736-6164.  
www.lunacyblackmarket.com.

Best bar snacks
If  the dudes over at THE SOUND 

TABLE know how to do one thing, it’s make 
food to drink with. Belly up to the bar and 
order from the huge cocktail menu, then 
choose from any of  the snack-sized menu 
items. Arancine — fried risotto balls with 
cheesy, creamy centers — pad the belly and 
coat the tongue. Fried chickpeas with lemon 
and crispy capers have all the salty, nibbly 
yum of  bar nuts but are way more intrigu-
ing. Or go classic and order the Belgian frites 
with house-made mayo. 483 Edgewood Ave. 
404-835-2534. www.topflr.com/thesoundtable.

Best dining deal
BLT STEAK’S 5 AT 5 outshines other 

dining deals for many reasons — because it’s 
available every day, because it includes booze, 
and because there’s no scrimping on the oth-
erwise-über-expensive restaurant’s signature 
quality. From 5-7 p.m. daily at BLT’s bar, a 

Best restaurant for 
breakfast, lunch  
and dinner

No restaurant this year has garnered 
as much anticipation as EMPIRE STATE 
SOUTH, Athens chef  Hugh Acheson’s foray 
into Atlanta dining. While it’s still a wee 
bit early for a final judgment on the spank-
ing new — and stunning — space, we can 
already tell you that no one in town puts as 
much care into three square meals a day as 
Acheson and his team. Outside of  greasy-
spoon diners, breakfast is a notoriously hard 
restaurant meal to find, and even when you 
do it often bores you back to sleep. But not 
at E.S.S.; porridge is made with real steel-
cut oats, soft scrambled eggs are served with 
lox and rye toast, smoothies are made with 
fresh fruit and Greek yogurt … oh, and the 
restaurant also serves some of  the geekiest 
and best coffee around. At lunch, the “super 
food” plate, a lovely collection of  grains, lo-
cal veggies and hanger steak, will have you 
bursting with health and energy. And Empire 
State’s dinner is fast becoming one of  the 
must-eat meals in town. 999 Peachtree St. 
404-541-1105. www.empirestatesouth.com.

Best evolution of 
farm-to-table dining

For years, organics, slow food and lo-
cavorism have been struggling with their 
identity as movements confined to high-end 
restaurants and high-priced marketplaces. 
But this summer, HOME GROWN opened, 
proving that fresh, local produce can be 
translated to affordable neighborhood din-
ing. Classic Southern dishes, fluffy biscuits, 
and the creamiest local creamed corn around 
make dining here special, as does the diverse 
clientele, which reflects the families, workers, 
hippies and hipsters of  this changing neigh-
borhood. 968 Memorial Drive. 404-222-0455. 
www.homegrownga.com.

Best food event
The cry to “legalize Atlanta street food!” 

spread across the interwebs this year with 
surprising enthusiasm. The folks behind 
the Atlanta Street Food Coalition took this 
directive to heart and created ATLANTA’S 
URBAN PICNIC, one of  the coolest events 
our city has seen in years. Restaurants and 
new vendors jumped up to support the cause 
and feed our hunger for something new. Mo-
bile wood-fired pizzas, gourmet burritos and 
more littered the sidewalks of  the historic 
Sweet Auburn Curb Market on select Fridays 
to provide “safe, affordable, and legal access 
to street food in Atlanta.” Even better, the 
effort seems to have paid off, with Atlanta’s 
first food truck getting its license in August. 
404-585-1496. www.atlantastreetfood.com.

Best banh mi
QUOC HUONG BANH MI FAST 

FOOD’s banh mi will make you swear 
off  all other “fast food” for good. A 
crusty Vietnamese-style baguette rains 
crumbs onto your shirt and oozes mayo 
and soft butter. Sweet slices of  barbecue 
pork meet its perfect foil: fresh cilantro, 
pickled shreds of  carrot and daikon. It’s 
the ultimate version of  an East-meets-
West mashup. 5150 Buford Highway, 
Doraville. 770-936-0605.

Best tuna sandwich
Each bite of  the Tunisian tuna sand-

wich at ALON’S BAKERY transports 
you to a seaside café in a European 
coastal town. The sandwich smacks of  
a niçoise salad stuffed between freshly 
baked artisanal French bread, sings with 
the unmistakable taste of  preserved 
lemon and bites back with smoky ha-
rissa. Tired mayo-celery-Bumble Bee 
this ain’t. 4505 Ashford Dunwoody Road. 
678-397-1781; 1394 N. Highland Ave. 
404-872-6000. www.alons.com.

Best torta
The Milanese torta at TAQUERIA LA 

OAXAQUENA is the kind of  sandwich 
that, once you’ve had it, trumps all other 
meat and bread combinations. A massive 
piece of  breaded fried steak is packed into 
a supple, sweetish bun with velvety avo-
cado, melted white Mexican cheese and 
heady chipotle. Meat lovers will rejoice. 
Vegetarians will be tempted. 605 Mount 
Zion Road, Jonesboro. 770-960-3010.       
www.taquerialaoaxaquena.com.

Best po’boy
Soft-as-a-cloud rolls lined with butter 

lettuce set the stage for STAR PROVI-
SIONS’ dreamy, unorthodox riff  on the 
New Orleans classic. Texture is king as 
you smoosh the bread around tempura-
style fried shrimp slathered in a spicy 
rémoulade. Southern sandwich meets 
delicate Japanese technique? Yes, please. 
1198 Howell Mill Road. 404-365-0410. 
www.starprovisions.com.

Best falafel
There are a lot of  balls out there, 

but most don’t deserve a place in your 
mouth. The crunchy golden balls of  
fried chickpea and parsley at JERU-
SALEM BAKERY ALPHARETTA, 
however, are definitely worthy. Pita 
bread filled with pickled veggies, shaved 
onions and spicy sauce tangle with 
the falafel in a tight burrito-style roll 
that explodes with classic Middle 
Eastern flavors. 4150 Old Milton 
Parkway, Alpharetta. 770-777-0193.                        
www.jerusalem-bakery.com.

Best burger
Pizza wars. Burger wars. Can’t we 

all just get along? If  there has to be a 
winner, the prize goes to BOCADO, 
ironically a restaurant that doesn’t even 
specialize in burgers. Two patties of  
house-ground grass-fed chuck, brisket 
and short-rib are griddled until juicy and 
topped with gooey American cheese on 
a Texas toast-style H&F Bread Co. bun. 
Quality grease — what’s not to love? 
887 Howell Mill Road. 404-815-1399.           
www.bocadoatlanta.com.

Between Two Slices ... our favorite sandwiches of the year
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THE SOUND TABLE: Critics Pick for Best Bar 
Snacks

JOEFF DAVIS



selection of  appetizers and drinks is available 
for $5 each. This includes the restaurant’s 
delicious signature cocktails, as well as cer-
tain wines and beers. Try the delicate, fresh 
crab cakes and follow up with the sliders, or 
one of  the best hot dogs around. Just $20 is 
sure to fill you up, get you buzzed, and keep 
you out of  the poor house. And props to 
BLT for correcting some early problems with 
indifferent and slightly hostile service. 45 
Ivan Allen Jr. Blvd (inside the W downtown). 
404-577-7601. www.bltsteak.com.

Best Chinese noodles
The family-owned MING’S BAR B Q is 

small and sparse, but the offerings overshad-
ow any design follies. The window facing the 
parking lot houses a mouth-watering array of  
hanging Peking ducks glistening with glaze, 
pale yellow soy sauce chicken, and more. 
Any of  the noodle dishes that showcase these 
meats — such as the Singapore noodles or 
the stir-fried pork chow mein — are a lovely 
lunch when eaten alongside whatever special 
vegetable Ming’s has on hand. Don’t miss 
the pitch-perfect dry-fried beef  chow fun, a 
wide rice noodle stir-fired with large pieces 
of  tender beef  and just the right amount of  
oil to make it a guilty indulgence. 5150 Buford 
Highway, Doraville, 770-451-6985; 2131 Pleas-
ant Hill Road, Duluth. 770-623-9996.

Best ramen
Ramen lust has exploded all over Atlanta 

in the past couple of  years. However, no 
ramen-ya exhibits such a level of  quality as 

YAKITORI JINBEI. Sadly, owner Takashi 
Osawa passed away more than a year ago, 
but his legacy lives on in the deeply complex 
tonkotsu (pork bone) broth that is slow-
cooked for hours until the collagen renders 
the broth creamy and silky smooth. The 
superior broth acts as a vehicle for succulent 
slices of  rolled-up pork, chewy bamboo 
shoots, seaweed, chopped green onion, 
springy noodles and crunchy white and black 
sesame seeds. 2421 Cobb Parkway, Smyrna. 
770-818-9215. www.yakitorirestaurant.com.

Best dumplings
CHEF LIU’s new location has renewed 

the restaurant’s cherished place in our 
dumpling-loving bellies. The expansion 
means a bigger kitchen and a larger menu 
that includes some new dumpling additions. 
Sour ground pork and cabbage dumplings 
and a generous platter of  lamb dumplings 
never fail to squash that nagging craving — 
or hangover. In addition, the cult favorite, 
the Shanghai soup buns, remain the best in 
Atlanta with their dangerously juicy soup 
interiors, spiced ground pork filling and 
delightfully delicate skins. 5221 Buford High-
way, Doraville. 770-936-0532.

Best neighborhood 
for ethnic eating

DULUTH, Atlanta’s unofficial Kore-
atown, may be the best thing to come out 
of  Atlanta’s monstrous urban sprawl since 
the venerated Korean barbecue house, Hae 
Woon Dae, set up shop on Buford Highway. 
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SAUCED: Critics Pick for Best Restaurant Design



As a result of  young Korean families choos-
ing to settle in the northeast suburb, a new 
— and subsequently awesome — Korean 
restaurant seems to pop up every day: Honey 
Pig, Myung Ga Won, and Iron Age just to 
name a few. Add amazing food shopping like 
Super H Mart and other ethnic restaurants 
to the mix and you have a foodie destination 
where you can lose yourself  for an entire day. 
www.duluthga.net

Best Mexican fusion
Don’t let the margarita-swilling EAV hip-

sters lounging on the patio fool you. Behind the 
any-old-taqueria façade of  HOLY TACO lies 
a menu that will transport you to a hip bistro 
in Mexico City (or, for that matter, Barcelona). 
Chef  Robert Phalen has taken the standard 
Americanized Mexican menu, tweaked it here 
and there, and then thrown caution to the wind 
completely. The result is some favorite Mexi-
can dishes made gloriously over-the-top, such 
as a pork belly torta that is the stuff  of  piggy 
legend, and a crispy, musky chicken hearts 
taco. From there, Phalen goes to Europe and 
beyond for inspiration. Gorgeous watermelon 
and tomato salad, or confit mushrooms with 
lardo and garlic make this one of  the best spots 
for small plates in the city. 1314 Glenwood Ave. 
404-230-6177. www.holy-taco.com.

Best tofu
BISHOKU is the brainchild of  Jackie 

Fukuya-Merkel, the daughter of  the former 
owners of  the venerable Sushi Huku in Sandy 
Springs. Merkel’s endeavor is a feminine Japa-
nese restaurant with a long list of  handwritten 
specials that push the teriyaki envelope. Bish-
oku has started making its own tofu infused 
with classic ingredients, such as edamame. No 
tofu dish is more beautiful than her home-
made egg tofu topped with an unctuous sliver 
of  uni and served with a tiny spoon. 5920 
Roswell Road, Sandy Springs. 404-252-7998. 
www.bishokusushi.com.

Best vegetarian 
splurge

Kevin Gillespie may be pork-obsessed, 
but when it comes to budget-busting special 
occasion meals, America’s favorite bearded, 
pig-tatted chef  is an equal opportunity 
employer. WOODFIRE GRILL’S VEG-
ETABLE TASTING MENU is a sumptu-
ous, well-paced feast — and at $65 for the 
five course chef’s tasting menu, and $85 
for the seven course grand tasting menu, 
you’re gonna spend about as much green as 
you eat. But so what? Why not celebrate a 
birthday or anniversary luxuriating in a pil-
low of  creamed arugula and tempura-fried 
okra, or discovering the pot of  gold that is 
the sweet, buttered carrots over tangy apple 

purée? With Woodfire’s vegetable tasting 
menu, Gillespie has crafted the city’s most 
indulgent vegetable experience — a coup 
for Atlanta vegetarians and non-vegetarians 
alike looking to pamper their palates. 1782 
Cheshire Bridge Road. 404-347-9055.  
www.woodfiregrill.com.

Best doughnut
Kamal Grant’s doughnut shop, SUB-

LIME DOUGHNUTS, is big on flavor and 
personality. Grant, the sweet-talking Pharrell 
Williams look-alike, charmed his way into 
our doughnut-loving hearts with his sugary 
creations. Toppings exceed the standards 
set by other bakers. Look for flavors such 
as dulce de leche, the A-town cream (an A-
shaped glazed doughnut filled with vanilla 
cream and coated with chocolate), and the 
orange dream star (a glazed doughnut topped 
with an orange-infused frosting). 535 10th 
St. 404-897-1801. www.sublimedoughnuts.com.

Best wine list
With the shuttering of  the Dining Room 

at the Ritz-Carlton and Joël, two of  the great 
wine lists in our city are gone. But there’s 
still a few grand lists left, most notably at 
CRAFT ATLANTA. The venerable tome 
can provide you with a majestic Burgundy 
or $700 Napa merlot, but the real fun to 
be found here is in the list’s dedication to 
lesser-known grapes and regions. Look un-
der the “aromatic” section on the whites list 
for geeky selections such as furmint tokaji 
and txakoli. The reds have whole sections 
devoted to Nebbiolo, as well as Grenache, 
Mourvèdre and Carignan. Knowledgeable 
servers are bound to get excited if  you’re 
willing to explore. Lists like these raise our 
city’s dining reputation, and for that we are 
thankful (and thirsty). 3376 Peachtree Road. 
404-995-7580. www.craftrestaurant.com.

Best Mixologist
The large square bar at Abattoir is a 

lovely place to hang out and eat, and it’s the 
well-tended territory of  barkeep BRIAN 
STANGER. Stanger’s genius is in the vari-
ety of  his recipes — he can make a spot-on, 
manly rye-based drink, yet can turn around 
and do fruity like a champ. Summer’s Wa-
termelon Pisco married crushed watermelon 
with the Peruvian grape-based liquor for a 
boozy, fruity slush. The Westside Companion 
is a grapefruity dream with a wicked grown-
up sensibility that the whole neighborhood 
ought to rally around. Order from the short 
(but soon to be expanded) cocktail menu, 
or just tell Stanger what you’re in the mood 
for — he’s a wiz at on-the-spot libation cre-
ation. 1170 Howell Mill Road. 404-892-3335.     
www.starprovisions.com.
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Best popsicles
When former insurance company 

analyst Steven Carse, better known on 
the streets as the KING OF POPS, first 
showed up on the corner of  North and 
North Highland avenues, foodies instantly 
regressed. The popsicle peddler inspired 
childish sweet summertime lust with 
a variety of  homemade exotic flavors, 
including grapefruit mint, chocolate sea 
salt, tangerine basil and more. The King 
has officially made Atlanta’s summer that 
much cooler. www.kingofpops.net

Best ice cream 
sandwich

When the restaurant opened for 
lunch earlier this year, MILLER 
UNION gave us more to celebrate than 
just a classy Westside midday option. 
For dessert at lunch, a changing array 
of  ice cream sandwiches showed up, 
each with a delicate chocolate cookie ex-
terior and creamy ice cream interior. Fa-
vorites? Almond joy. Mexican chocolate. 
Earl grey. Unwrapping each one from its 
wax paper wrapper is like unwrapping 
a piece of  childhood. 999 Brady Ave.     
678-733-8550. www.millerunion.com.

Best dessert trend
Where better than Atlanta, home of  

the Varsity, to revive the tradition of  
FRIED PIES? Upscale restaurants such 
as Craft and Holeman & Finch are do-
ing the greasy treat justice — especially 

this summer when peaches were promi-
nently featured as a counterpart to deli-
cious fried dough. Move over, dough-
nut. Craft Atlanta, 3376 Peachtree Road. 
404-995-7580. www.craftrestaurant.com. 
Holeman & Finch, 2277 Peachtree Road. 
404-948-1175. www.holeman-finch.com.

Best shaved ice
This ain’t your daddy’s snow cone. 

Towering mounds of  finely shaved ice 
milk melt on your tongue at SUNO DES-
SERT. Suno makes the health claim that 
it’s relatively good for you, especially if  
you choose the chunks of  fresh fruit as a 
topping. But where’s the fun in that? Slut 
it up with some chocolate sauce, crushed 
candy bars, condensed milk, and whole 
Oreo cookies. 2570 Pleasant Hill Road, 
Duluth. 770-710-0084; and other metro At-
lanta locations. www.suno-dessert.com.

Best ice cream  
flavor

What’s been missing from our ice 
cream all these years? Salt! OK, maybe 
not all of  our ice cream needs it, but 
MORELLI’S SALTED CARAMEL 
sure proves that with the right balance 
of  creamy sweetness, salt can ramp up a 
flavor and make it highly addictive — so 
much so that on some days you’ll find 
every single person in line asking for 
it. No wonder it outsells every other 
flavor. 749 Moreland Ave. 404-622-0210.       
www.morellisicecream.com.

Sweet Thang ... our favorite desserts of the year
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Best overall restaurant
&
Best restaurant  
to take visitors
Rathbun’s
112 Krog St. 404-524-8280.  
www.rathbunsrestaurant.com.

Best chef
Kevin Gillespie at  
Woodfire Grill
1782 Cheshire Bridge Road.  
404-347-9055. www.woodfiregrill.com.

Best new restaurant
Miller Union
999 Brady Ave. 678-733-8550.  
www.millerunion.com.

Best restaurant trend
Locavorism

Best restaurant  
decor
Two Urban Licks
820 Ralph McGill Boulevard.  
404-522-4622. www.twourbanlicks.com.

Best restaurant when 
someone else is paying
Bacchanalia
1198 Howell Mill Road. 404-365-0410. 
www.starprovisions.com.

Best restaurant for 
late-night dining
Majestic Diner
1031 Ponce de Leon Ave. 404-875-0276. 
www.majesticdiner.com.

Best restaurant  
for a first date
Top Flr
674 Myrtle St. 404-685-3110.  
www.topflr.com.

Best restaurant  
to bring the kids
Osteria 832
832 N. Highland Ave. 404-897-1414. 
www.osteria832.com.

Best farm-to-table  
restaurant
Farm Burger
4108 W. Ponce de Leon Ave.  
404-378-5077. www.farmburger.net.

Best food festival  
or event
Taste of Atlanta
www.tasteofatlanta.com

Best early bird special 
or dining deal
Agave
242 Boulevard. 404-588-0006.  
www.agaverestaurant.com.

Best restaurant for  
adventurous eaters
Abattoir
1170 Howell Mill Road. 404-892-3335. 
www.starprovisions.com.

Best under-the-radar 
restaurant
Graveyard Tavern
1245 Glenwood Ave. 404-622-8686.  
www.graveyardtavern.com.

Readers Picks

MILLER UNION: Critics Pick for Best Service and Readers Pick for Best New Restaurant
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ORAL PLEASURES
Readers Picks

Best restaurant to close 
in the past year
Repast

Best photogenic dish  
or dish presentation
(Tie)
Bacchanalia
1198 Howell Mill Road. 404-365-0410. 
www.starprovisions.com.
And
Dynamic Dish
427 Edgewood Ave. 404-688-4344.  
www.dynamicdish.net.

Best patio dining
Six Feet Under
437 Memorial Drive.  
404-523-6664.  
www.sixfeetunderatlanta.com.

Best cheap eats
Eats
600 Ponce de Leon Ave. 404-888-9149.  
www.eatsonponce.net.

Best breakfast
&
Best biscuits
&
Best grits
Flying Biscuit Cafe
1655 McLendon Ave. 404-687-8888.  
www.flyingbiscuit.com.
And other metro Atlanta locations.

Best Sunday brunch
Murphy’s
997 Virginia Ave. 404-872-0904.  
www.murphysvh.com.

Best waitstaff
Capozzi’s
1355 Clairmont Road. 404-471-1655. 
www.capozzisdecatur.com.
And other metro Atlanta locations.

Best-looking waitstaff
Tavern at Phipps
3500 Peachtree Road. 404-814-9640. 
www.centraarchy.com/tavernatphipps.php.

Best bakery
&
Best cookies
Alon’s Bakery and Market
1394 N. Highland Ave. 404-872-6000; 
4505 Ashford Dunwoody Road.  
678-397-1781. www.alons.com.

Best coffeehouse
Octane Coffee
1009-B Marietta St. 404-815-9886; 
1593 N. Decatur Road. 404-549-8942. 
www.octanecoffee.com.

Best bar food
The Earl
488 Flat Shoals Ave. 404-522-3950.  
www.badearl.com.
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GRINDHOUSE KILLER BURGERS:  
Readers Pick for Best Veggie Burgers
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Readers Picks

Best desserts
Cafe Intermezzo
1845 Peachtree Road. 404-355-0411; 
4505 Ashford Dunwoody Road.  
770-396-1344. www.cafeintermezzo.com.

Best appetizers
Eclipse di Luna
764 Miami Circle. 404-846-0449; 4505 
Ashford Dunwoody Road. 678-205-5862. 
www.eclipsediluna.com.

Best Caribbean
Bahama Breeze
10845 Haynes Bridge Road.  
678-319-9949.
And other metro Atlanta locations.

Best Chinese
Chin Chin
3887 Peachtree Road. 404-816-2229. 
www.chinchinonline.com.
And other metro Atlanta locations.

Best Cuban
Papi’s Cuban & Caribbean 
Grill
216 Ponce de Leon Ave. 404-607-1525. 
www.papisgrill.com.

Best Cajun
Parish Food & Goods
240 N. Highland Ave. 404-681-4434. 
www.parishatl.com.

Best deli
Goldberg’s Bagel Company & 
Deli
1272 W. Paces Ferry Road. 404-266-0123. 
www.goldbergsdeli.net.
And other metro Atlanta locations.

Best dim sum
Canton House
4825 Buford Highway. 770-936-9030. 
www.icantonhouse.com.

Best Ethiopian
Desta Ethiopian Kitchen
3086 Briarcliff  Road. 404-929-0011. 
www.destaethiopiankitchen.com.

Best French
Cafe Alsace
121 E. Ponce de Leon Ave. 404-373-5622. 
www.cafealsace.net.

Best Indian
Bhojanic
1363 Clairmont Road. 404-633-9233. 
www.bhojanic.com.

Best Italian
Sotto Sotto
313 N. Highland Ave. 404-523-6678. 
www.sottosottorestaurant.com.

Best Japanese
Nakato
1776 Cheshire Bridge Road. 404-873-6582. 
www.nakatorestaurant.com.

Best Korean
Hae Woon Dae
5805 Buford Highway, Suite 5.  
770-458-6999.

Best Mexican
Nuevo Laredo Cantina
1495 Chattahoochee Ave. 404-352-9009. 
www.nuevolaredocantina.com.

Best Middle Eastern
Mediterranean Grill
985 Monroe Drive. 404-917-1100; 2126 
N. Decatur Road, Decatur. 404-320-0101. 
www.mediterraneangrill.com.

Best seafood
Six Feet Under
437 Memorial Drive. 404-523-6664;  
685 11th St. 404-810-0040.  
www.sixfeetunderatlanta.com.

YOUR FUNNY VOTES

Best restaurant to  
bring the kids: 
Anywhere I’m not …
— “Miss E”

Best under the radar  
restaurant: 
If  I told you it wouldn’t be under 
the radar anymore
— “JFS”

Best tofu: 
you actually eat that stuff?
— “gibsondavidm”

Best burgers: 
Grindhouse Killer Burgers ... and 
if  Doty’s YEAH! Burgers wins 
I’m gonna have to shank a grass 
fed beef  cow!
— “kneecap92”



ORAL PLEASURES
Readers Picks
Best Southern
Mary Mac’s Tea Room
224 Ponce de Leon Ave. 404-876-1800. 
www.marymacs.com.

Best soul food
Willingham’s Kitchen
2016 Highway 42. 678-432-7440.  
www.willinghamskitchen.net.

Best Southwestern
Nava
3060 Peachtree Road. 404-240-1984. 
www.buckheadrestuarants.com/nava.

Best steaks
Kevin Rathbun Steak
154 Krog St. 404-524-5600.  
www.kevinrathbunsteak.com.

Best sushi
MF Sushi
MF Sushi Bar, 265 Ponce de Leon Ave., Unit 
B. 404-815-8844.www.mfsushibar.com.; MF 
Sushi Buckhead, 3280 Peachtree Road, Suite 
110. 404-841-1192. www.mfbuckhead.com.

Best tapas
Pura Vida
656 N. Highland 
Ave. 404-870-
9797. www.
puravidatapas.
com.

Best Thai
Spoon
768 Marietta St. 
404-522-5655;  
749 Moreland Ave. 
404-624-4713.  
www.spoonatlanta.
com.

LEON’S FULL SERVICE: Readers Pick for 
Best Cocktails.
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Best cupcakes
The Atlanta Cupcake Factory
634 N. Highland Ave. 678-358-9195.  
www.theatlantacupcakefactory.com.

Best fried chicken
Watershed
406 W. Ponce de Leon Ave. 404-378-4900. 
www.watershedrestaurant.com.

Best hamburger
The Vortex Bar and Grill
878 Peachtree St. 404-875-1667;  
438 Moreland Ave. 404-688-1828.  
www.thevortexbarandgrill.com.

Best ice cream
Morelli’s Gourmet Ice Cream
749 Moreland Ave. 404-622-0210.  
www.morellisicecream.com.

Best frozen yogurt
Yoforia
1402 N. Highland Ave. 404-685-3747; 
4338 Paces Ferry Road, Suite 104.  
770-432-4202. www.yoforia.com.

Best tofu
Green Sprout
1529 Piedmont Ave., Suite D.                  
404-874-7373. www.greensproutga.com.

Best vegetarian
Cafe Sunflower
2140 Peachtree Road. 404-352-8859;  
5975 Roswell Road. 404-256-1675.  
www.cafesunflower.com.

Best Vietnamese
Com
4005 Buford Highway. 404-320-0405; 
5486 Chamblee-Dunwoody Road.  
770-512-7410. www.comgrill.com.

Best barbecue
Fox Bros. Bar-B-Q
1238 DeKalb Ave. 404-577-4030.  
www.foxbrosbbq.com.

Best tacos
Taqueria del Sol
2165 Cheshire Bridge Road. 404-321-1118. 
www.taqueriadelsol.com.
And other metro Atlanta locations.

Best burritos
Willy’s Mexicana Grill
1071 Piedmont Ave. 404-249-9054.  
www.willys.com.
And other metro Atlanta locations.



ORAL PLEASURES
Readers Picks

Best pizza
Antico Pizza Napoletana
1093 Hemphill Ave. 404-724-2333.  
www.anticopizza.it.

Best sandwiches
Alon’s Bakery and Market
1394 N. Highland Ave. 404-872-6000; 
4505 Ashford Dunwoody Road.   
678-397-1781. www.alons.com.

Best veggie burgers
Grindhouse Killer  
Burgers
209 Edgewood Ave. 404-522-3444.  
www.grindhouseburgers.com.

Best veggie meal at a  
non-vegetarian  
restaurant
R. Thomas Deluxe Grill
1812 Peachtree St. 404-881-0246.  
www.rthomasdeluxegrill.net.

Best wine list
Murphy’s
997 Virginia Ave. 404-872-0904.  
www.murphysvh.com.

Best brew pub
5 Seasons
1000 Marietta St. 404-875-3232.  
www.5seasonsbrewing.com. 
And other metro Atlanta locations.

Best locally brewed beer
Sweetwater Brewery
195 Ottley Drive. 404-691-2537.  
www.sweetwaterbrew.com.

Best cocktails
Leon’s Full Service
131 E. Ponce de Leon Ave. 404-687-0500. 
www.leonsfullservice.com.

Best beer selection
Brick Store Pub
125 E. Court Square. 404-687-0990.  
www.brickstorepub.com.
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MAJESTIC DINER: Readers Pick for Best Restaurant for Late-Night Dining.
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