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A O 1] (O 1. Saint-Germain Cafe & Bakery
( 1 *JL *J \ When jetting off to Paris isn't in the cards, Saint-Germain Cafe & Bakery is the

next best thing. The beloved French patisserie spearheaded by husband-and-wite

1 I 7 T 7 team Mathieu and Heather Jourdan-Gassin is soon to bow a new Buckhead V |||.|gr
\/ location in addition to its ourposts at The Interlock and Bellyard's lobby. Whether

\ll\llll' (8 l'.l\ll\:.; 4 mor |Ill1‘l: l'\}‘ll'\\l‘ .lllll Croissant or an \'\\'l\‘.l\:.; gl.l\\ U' ( .ll;Ill\]V.l:J‘Hl'

on the patio, this ATL favorite delivers a licele slice of France ar any given moment

Whether you're craving a morning brew, quick bite Mukeiple locations, 4047909051

or full culinary experience, we rounded up eighe of

the freshest spots to dine in Atlanta right now. 2. Mujo
Mujo, the sushi pop-up from Castellucei Hospitality Group thar ook the ciry ’
BY CHANDLER PRESSON l\_\ storm, now by ings the CXPErience (o new levels (|nuugl| its in-home chef ;
dinners with executive chet Jordan Trent Harris, Guests work direcely wich chet :
Harris to curate an l'I\"L",lHl and l\\\'mlu' me nu of nigiri, small p].uc.\ and desserts, :
with an optional beverage pairing The chef then conducts the preparation and 2
"

presentation in-home, providing an insider view at omakase composition. Book

TOCK

|?lll\ l\l\ as (ik' r\]\mcm Cis Iﬂll\ ;\\.l'.l.ll‘[f unt I] \1H|\\\ l‘l' M'l\ ;]Ill‘ morear \‘I‘l'l\ill}"
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in October, 691 14th St. NW. Ste. C, 404.996.2623. mujoatl.com CONTINUED...
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1- Nagomiva
Restaurateur Takashi Otsuka
for ramen restaurant Wagaya
and robacayaki, sushi and sake bar
v Chirori—does it ag with new

Midtown haunt Nagomiya. Servin

3
g
(," sushi and 1 en, Nagomiya brings
- 1 1
.14.1““.. Ly .“."lll\ “I‘V‘-A..llll.‘.‘.‘
3. Brown Bag Scafood Co. pproachable Japanese cuisine and
urther than Westside Provisions Districe for a relaxing ambiance prov ided by
ncredible seafood with the opening of a second Brown Bag small ginkgo rrees and abundant
Seatood Co. Acl ocation. Joining the Colony Square greenery. Menu highlights include
cale, the WSPD location has salads, tacos, sandwiches and wwyu nigiri and the Truftle on Toro
A DOWIS « offer. Kestauratet ‘[I‘ nNa Lod \\<4..‘\\“.III|L.. '” ol ..‘I..\\I:ik.““ ..4'!“‘”"
seatood distributors to source the freshese and most sustainable cucumber, black truftle slices i
catches to be found in the ey o ne st »L.IH..‘:\]'\ sourced microgreens, toro W Peachtiee St
seatood menu, Eco-friendly and delicious? Call us happy as \NW, 404.975.3851, nagomiyaarkinea.com
clams! Meldple & brownba \ n CON El

Latin American
Association

S3wa gala
(Austceal Fatie fever Koall

At P

(Cownt on CLa

October 9 , 2021 |7 p.m. -
Intercontinental Buckhead Atlanta redented by

For sponsorships, please contact Jessica Martinez at ymartinez@thelaa.org or visit » N
thelaa.org/latin-fever-ball Georgia
Space is limited Power

V
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From left: Brown Bag Seafood Cos classic lobseer roll

Nagomiya's hotate crudo features Japanese scallops, salmon

caviar and cilantro oil: Mujo exccutive chef ). Trene Harris,

KIHO
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7. Lucian Books and Wine
| Lucian Books and Wine 5- Sweergreen
offers extensive inventory of \frers o fre 1 R il ) ) e !

unlqurlkuinan&wlnﬂ. \ l»l ¢ of pi g alrer ( v sourced delicious with a book or going out on the hunt

Gone are the days of choosing berween curding up

salads, warm bowls and full :.l_ ¢ meals, Adantans meal and memorable glass of wine. Bon v'
can rejoice because Sweetgreen has finally mad stroll chrough London and peek inside Maison
it down Sourh. The health food chain's firs \ssouline, Lucian Books and Wine combines all
Atlantal on landed in Ponce City Market, of the ve, resulting in a haven for the curious
with second and third locales e n~||1:-.; Don't miss ind cre ve. Chef Bri lendrickson, formerly
the blackened cactish bowl, an Adant-exclusive of Cakes & Ale, cratred a menu of elevated dishes
fred with baby spin spicy sunflower seads just wairing ro b 5\.”.'! with a boetle fro
warm wild rice, blackened cathish, a green goddess Lucian’s extensive program of approximately
ranch dressing and more. 650 N Aveme NE, S 3 300 wines and a book s carctully
02 00500, SECIean.co -.vll,.;\‘.l helf. 3005 Peachoree Ro i, 404.549.2055,
Tucianhook { )
6. Bellwood Coffee
600 TOU WU O e s e Sun-drenched ¢ the words th ome to mind 8. CAVA

when vou walk into Bellwood Coffee's new Eas [here's a reason the Mediterranean diet never goes

wrion, Openeg collaboration ourt of stvle, and luckily for us, CAVA is

The \ ian the the cean and fresh cuisine ulera-accessible. The
dibl | 14 e « S beloved build-your-own-lunch or ~dinner sp

[ P -:.,11:_-4|‘.- Lnger Is o Pea N ¢ runmng \‘1‘:Alll'l 1
while vou v a pastry and Bellwood specialey Buckhead d Perimerer locarions open and many
beverage, such as the iced honey-lime hibiscus more i 1e works. Wich options such as roasted z

LUCIAN FREUD berry tea, Run the Jewels, and enjoy design weet potato, lamb meatballs, falafel, eggp

\lison Michacls-Fandel's work delivering al harissa honey chicke d | S b, CAVA
the Sunday morning vibes. 1336 Gl ood Ave. Sf mMight just Decome Your new go-to quick hix
hllwodooffee.co Multiple location Loom

JIND YOUTH PRI

NG O

WITH PERF

SEPTEMBER 17TH | 6:30 PM THE STAVE ROOM
« I \ )

6:30 P.M- Door f [ au n, followed by

cocktails anc
7:45 PM- Seated ¢
10:00 P.M- Dance to t lisco beats of Lethal Rhythms

Regular tickets $85. | VIP tickets $175 or 2 for $300.
Dance only tickets $50 at 9:45 p.m. | Sponsorships available.




