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CHEF KEVIMN RATHBUMN

Avenue mav not be a1 moment-
ous an event as fording the

Potomac River or flecing the

Upper East Side of Manhattan for
the nether regions below
Delancey, but when a chel ot
Kevin Rathbun's stature decides

0 leave Buckhead behind, propo

nens Of scrufher mtown environs

ry

know they have scored a big vice

bors flocked o

Rachbun's fans, colleagues, supphers and new neg

his new cponvmous restaurant at the edge of Inman Park. Within davs,

the word went out that the place was “real u er.” The elements for

success are all there: a chef who loves to experiment, a huge list of
interesting dishes, an excinng wine list with plenty of bourique
options, a manager and a pastey chef who bhave worked with him
before, wanters with seniorty, a devored wite who keeps the books and

works the door, eve-carching decor,

tun focanon the uplowners <an

0 i i ¥ 1 — T T
find without 100 much trouble, plenty of parking and, amazingly




SMALL PLATI
Prines Edword hibond mussels on %k
sourdough teast drerched » Yermant

vvat butter with golden chives

RAW PLATE
Balenstyde ahi una crudo Wi
condutl of citrus ond semanos
ard o glon of coldpewased olive ol e
b of smahimi; shaved gueching
« Pormeson Reggaana o4 loman
verbama L vegerabie ioven

SOuUp
There 4 re hortle In S modk kirtls
soup =it Dry Sack sherry, bu
wous'll Fend plasry of cthar saare s s
chassic Amaricon soup

ENTREE
The Maine lobiter ond reasted
groan chile soft toca is what the meny
calli o " sacond marigage plote " You'll

zall H o ereomy, delidoes indulgence

DESSERT
‘W'try choose just one when you
cizn Mo Pastry Ched Kirk Pora mahe

you o :aurnphr For o mere §100



Su0 seallop Benedich on country hom grit
wel |y miporogus ond spaced hollandaie

enough considenng all of the above, an
utter lack of pretension.

Ever since he showed up in Arlanm,
fresh from a career that took him from
Kansss City to New Orleans 1o Dallas, he
has antracted artention by virtue of being
& feet, 6 inches tall and 295 pounds, not
to mention a chef with real colinary mus-
icles, It took him more than a decade to
leave what he calls “the corporate mon-
ster“=—his Buckhead Life Restaurant
Group stints included being head honcho
ar Nava and Buckhead Diner—and what
others may have envied as an especialiy
gilded cage. Being respected as an entre-
preneur brings him tons of sansfaction,

A lot of ambitious cooking goes on in
the comparatively small kirchen. The
chef makes his own fabulously tender
mozzarells (called “Krog Street Moz-

ATTAMFE AFTARTE VMM

UNDERMBREYVYIEW

hamach: and runa crodo (Ttalian wash

mu) with indrvidual garmishes; roseman

grilled flat-tron seeak with hieare of palm
arugala and lemon oil and more reflect
an eclecric persomal aste.

Rathbun's lood sa' particularly veg
etarian-friendly. On the other hand, the
low-carb crowd can follow its dier 1o
the letter m dishes where butier, cream
and rich animal protein rule the plate
Instead of wang pasta, the chef makes
carbonara with whire cabbage and
pancerta, The pan-roasted cod comes
with a shrimp and mirliton squash
ragout, the yellowfin tuna is paired
with Japanese eggplant and wonderful
Japanese-siyle soy manufacrured by a
local entreprencur, and of the five
steaks on the menu, four come withouw:
a trace of carbohydrare. One of my
favorites among the small plares, che
lamb scaloppini with pancerea and
Sweer Grass Dairy goat cheese, casily
doubles as a light entree.

While mose of his dishes are a hig, no
amount of brown butter was able to

i redecm the soupy cauliflower mash |

had so looked forward 1o, and | wasn'
happy with my blackened-to-death
wwordfish appetizer with pickled garlic,
cither. The jumbo lump crab cake feels

¥ oo much like a big friteer, and the

zarella® and served with ripe tomaroes
and torn basil). He uses his mother-in-
law’s recipe for eggplant fries dusted
with confectioners’ sugar. He works
with local produce, such as squeaky
fresh okra paired with shrimp and
spiced tomatoes and rich butter beans
bought ar the Stare Farmers® Market in
Forest Park meeting chunks of bacon
around a special of wolf fish. He loves
slow, rich food such as a comforting
braised brisket in smoked tomato with
poblano guesadillas and o superb mock
turtle soup with Dy Sack sherry.

It isa't without reason that he deems
his cuisine "modern American with
melting pot favors.™ Thai rare besf with
kaffir lime salad; stem-on grilled arti-
chokes with first press olive oil; sambal-
tossed calamari with pea shoots,

ricotta and Swiss chard tortellom with
Poinr Reyes cheese tondue is too nich,
But overall, I like how the chef power-
cooks his way through a huge number
of interesting recipes of his choosing,
even if he doesn't get a perfect score.

When Ratkbun left Dallas, where he
was a nominee for Best Rising Chef by
the James Beard Foundation, he
brought his pastry chel and frend, Kirk
Parks, along ro Arlanta to work with
him at Nava. While Rathbun has rein-
vented himself and integrated all
aspects of his previous career Into a
modern format in his restaurane, Parks,
wonderful as he is, feels slightly behind
in his thinking.

Raspberries and sweer cream in an
almond cookie basket s an idea whose
time has passed. Ditto the sesame cook-
je lid on the ice cream, There s nothing
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old-fashioned abour the vagar-free |
femon panna corta wath local blocher- |
ries, but there v nothing werrbly magi- |
cal abwoat it eithes Parks” mini chocolate |
cube with Mexican chocolare mousse
and his nny, swirly hanana peanut bar-
ver cream pie are simply adorable, |
though, showing that he can do srylish
apd lightheared and hir 3 sweet note. I

The design by the Johnson Stedio
mitigstes the industrial feel of ihe lofy |
space in a former stove factory with |
dramatic lighting, The kitchen has a
huge opening through which chef and
staff emerge at cegulas intervals as if |
entering an arena. Bur if wou don'y hke
nose, you will be driven mad by the
diming room, where banquoettes and
curtains prove ineffective at doftening
| the acoustics.

The best thing about Rathbun's may |
be the no-predsure atmosphere. One |
can dine on unall places, splie entrees,
sit on the patio and get the essenice of & |
" restaurant whoie booming chelipropel- |

einr meets the (utare square on. O '
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