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BREAKING THE BUCKHEAD MOLD

| travel on
my own
almost
constantly
these days;
traversing
the country
working
everywhere
from small
towns to
large
cities.

During
these trips | usually end the day having dinner in a local bar, grill,
bistro, or in many cases - a hotel dining room by myself. Since |
usually do not want to take up an entire table, the bar seems to be
the natural place to dine. It certainly beats sitting at an empty table
alone. As a result, | have become quite an authority on dining at the
bar. Unfortunately, many bartenders have difficulty with my choice;
they seem to think that the bar is intended for drinking and not for
dining. As a result, | often feel that both my meals and the service
from the bar get a little bit “short changed”.

| recently had a refreshing break from this routine at a restaurant in
Atlanta called JCT. Kitchen and Bar (said like “Junction” Kitchen and
Bar). The restaurant is situated in a former meat packing district
which is part of the Westside Urban Market, located in the Western
Atlanta suburbs down by the train tracks. JCT Kitchen and Bar has
great live music on Fridays and Saturdays, indoor and outdoor
seating, and features extraordinary views of the Atlanta skyline up
on the roof.

The best thing of all, however, is their food. Their menu is not the
standard parade of burgers, wings and things that you get at many
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of fanciful
wine,
chocolate
and cheese
pairings
either by
their own
taste or
with the
help from
an
extremely

knowledgeable, and patient,service staff. There are 15 different
flights in each of the different "food groups”. During my stay of
several days here in Chicago | had the opportunity to try a great
variety of pairings. | strongly recommend ENO if you are in Chicago.
Give it a try either as a pre or post dinner option - or if you are really
daring,spend a whole meal there. ENO is a wonderful and unique
concept. Check out their menu at www.enowinerooms.com
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