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Georgian Room 

At presstime, it’s business as usual at Sea Island, where
its toniest restaurant continues serving chef Daniel

Zeal’s sharply imagined local flavors, many of them crafted
from nearby farms’ produce and livestock. The new owners’
plans for the restaurant have not yet been revealed, so
changes may or may not be on the way.

Sea Island
800.732.4752, ext. 4347

Restaurant Eugene 

Chef Linton Hopkins has Atlanta’s most romantic restau-
rant, with elegant iterations of the Southern idiom. Next-

door neighbor Holeman & Finch, also a Hopkins enterprise,
is the city’s most fun restaurant, with enough fish and game
for an entire issue of Field & Stream.

2277 Peachtree Road (in The Aramore)
Atlanta
404.355.0321

61 Main 

Emblematic of the kind of positive change happening all
over the state, this tiny farm-to-table spot in a small

mountain community boasts a Johnson & Wales-trained
chef, creative cocktails – and a $12 Monday night dinner.

49 South Main St.
Jasper
706.253.7289

Georgia’s
Top 10 Dining Destinations

Greyfield Inn 

Yes, it’s expensive. But if you can swing it, stay at least one
night to see the deserted beaches, the wild horses, the

peacocks and wild turkeys. Then gather with fellow guests
from around the world for a simple supper of fish and
shrimp and salad greens, all harvested within a few hun-
dred feet. If you can’t stay over, call to find out about day
trips and dinner excursions.

Cumberland Island
866.401.8581 or 904.261.6408

Old Favorite: Restaurant Eugene’s skate wing

New Digs: 61 Main’s new dining room in Jasper

Cozy Spot: Kevin Rathbun’s Steak interior with a Steve Penley 
portrait of the chef
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