Sea Worthy

Atlanta may lack a beach, but
thanks to The Big Ketch Saltwa-
ter Grill, it's home to an upscale
beach shack where the fish is
fresh, the drinks cold and the vibe
laid-back. “It’s all about first and
foremost the quality and freshness
of the fish, says Executive Chef
Bob McDonough, who has whole
fish delivered daily and filets them
on site to ensure maximum fresh-
ness. The menu reels in East Coast
seafood favorites like shrimp and
grits, lobster rolls, grouper sand-
wiches, blackened scallops, oysters
on the half shell and more, plus
chicken, beef and veggie options
for fish-phobic folks. "Seafood is
my favorite type of food to cook!
says McDonough, a graduate of
Le Cordon Bleu. To protect ocean
health, fish is sourced through

the Clean Fish Alliance. Proof that
what tastes good can be good for
you and the earth.
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