Food for Thought

Neiman Marcus foad guru Kevin Garvin ™~ dishes on the restaurant scene

Look I‘.H:“}":Jl'.ld RBuckhead
for delectable culsine in
Arlanta. Tnman Park is the
place ra be, and chet Kevin
Rathbun is at the helm.
Here, he ralks about his
signature Rathbun’s and his
new venture, Krog Bar

Eevin Guevin: Whar are the restaucants
yon've been responsible for sioce maving
Arfanta alwse 10 vears ago?

Kevin Rathbon: %hen 1 fisar moved here,
1 searmed Wava, a Southwestern cestaurant
cowmzd By the Buckhzad Tite Restavrant
Groupe 1 stepped ot as their corporats ched
and opened Bluepoinee and then wene o
Chope amd Atlanta Lish Marker T ran the
Buckhead Diner for twe years and during
thar time 1went to Greece o do research
and  development ne the group’ newesst
regtanrant, Bymie

Garvin: Mo youve srepped awsy from che
Buckhead movement and liwe YOE own
pestaaiant 12 loman Park.

Rathbun: Inmman Pack was che tirs subob
of Adants. Wealchy Fammiliss Ieom some
of Atlanma’ carliew companics, swch as
ihe Candlers of Croa-Cola, stepped oot
af the downrewn acss s=ral o Inman
Park. Clver rime, the aese went downhill,
hat people are vow startng oo come
back and reboild.

Garvine What would wou call che sype of
cuisine ar Rathbun's?

Rathbun: | sar 1% muodern American, 1avoid
saying fsicn beciose 1y oo stay within the
garme culopre. The sea seallop Benedict on
counery ham grits with asparapus and spiced
hollandaise 5 @ Souchcon play on epps
Benedim, The duck wach Thai cisotes and

FIOCM CUTTY EesEIRE SELFE wichin the same
aenre. [t rndesn with global infuzion.

Ciarvim We mar't doan arccle watheo talk-
ing ahoue vour brother, Kene (o Abacus o
Mallas and Jaspers in Flano). Is anything on
rhis menn also o hiar

Rathliun: He aod | have wosked topether
and in che same cireles for some torme, Wehve
noch worked Tor the Lrenpan family, and
we've both worked for The American
Restaurant and Rexw Hale, T da this Thas
rare-hesf salad, which s on his menw, or was
A1 one time. We had eschange soudents Trom
Thailand Tive with us when we were young,
and iy Father fell in love with this salad rhar
ther did, e weould maie i all the tme,

Carvin: Tell us abovt Krog, Bar

Rachbun: Rathbun's 35 in the bualding sl e
pld potbellisd sove manufactoring com-
pany. In fromt of che estavzant is a licle
bunlihing all by drself chats cnly about L)
suaee feet, [ewill be a Mediterraneane=ua
bar weeh cold tipas and small plares with all
Furopean- and Mediterranean-soyle wines.
Ira actmally so small that the bar acls a5 a
kirchen, Frervthing will be prepared in frome
ot vou. We are heping it will tike en a ot of
nverflow from the restaurane, but we also
wrane 1t become a destination wire bar

Carvim: Where do von and your wife,
Sdelissa, Tike o ar?

Rathbun: Ve try to stav ot kome. 1 couk
at home a betle B0t T dooa lor of barbe-
cuing, My wile's favonte rescaurant is
[Tagstoats, Tou can find me up and down
Buford Higlway eating tongue tacos and
Vietnamess noodle bowls,

Batbhone is located ap 112 Keng bz, Sie. ®,
A48 Z4F2E0,  avdi rarhbunsrestanrant.
cot, Wrow Bae i schednled i opes
Azigaist: pisit wamebrugla oo, §

Both small plates and pricier "seeond mortgage” plates are offered ar Rathbun'y, locared in che building of an old stove manufacmrer.
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