DINING

CHOCOLATE BONANZA

Cecadent doesn't even hegin to describe
the Chocolate Buffet, an all-you-can-=at
chocolate bonanza available Fricay nights
from 2 to midnight in the Park 75 Lounge
at the Four Seasons Hotel. Cffered for six
delicious Fridays beginning Feb. 19, the lineup
ncludes everything from chocolate coffes
toffes brownies to chocalate raspberry truffle
cake and chocolate mowsse parfait, Alsoin
the mix, Chef Robert Gerstenacker will invite
lzcal celebrities to join him in the kitchen to
contribute their own chocolate recipes, and
I ve them so. Invited guests
on designer Mychael Knight, ra
dio personality Frank Ski, Atlanta Ballet Artis-
tic Director Jahn McFall, President and CEC
af the Trumpet Awards Foundation Xernona
Clayton, executive directar of Fulton County
Animal Services David York, and bestselling
authar Emily Giffin, The buifet includes up
ta 15 ever-changing chacaolate temptations,
120 per person. 75 14th 5t 404-253-2840,
www. faurseasons.com.

FLIPPING OUT

Burger fans will completely flip for this happening burger joint in
West Midtown, a partnership between chef Richard Blais (a final-

ist on Bravo's "Top Chef: Chicago”) and Barry Mills. The menu
fluctuates, but typically offers between 15 and 20 different burg-

ers, all served on fluffy, buttery brioche buns. Smaller than aver-

age, but larger than sliders, the size encourages ordering more than
one—good bets include the rBQ, with pulled brisket and coleslaw; a

. country-fried burger smeared with tangy pimento cheese and topped
with house-made pickles; and a Japanese Kobe burger crowned

with seared foie gras, truffle butter, bread-and-butter pickles, onion-

and-red-wine jam and frisee. Add some sweet potato tots or “vodka TIP OF THE MONTH
battered” onion rings and wash it down with a nitrogen-frozen Krispy
reme milks i elicious! 587 Howell Mill Rd.. 404-352-3547 SPIM CITY The Sun Dial Restaumant, Bar & Wiew,
Kreme milkshake—delicious! 587 Howell Mill Rd., 352-3547
Y ".'".-'.'I:ii pburge zboutlc LIE.COm. a revnlving restacrant Lhat sits bigh aboee he gty

inthe 73-=iory Wiestin Feachtres Plaza Hotel, has
regfaced all £.350 of itz windows {damaged in

the 2008 toenadod, and & back ppen Tor pusinass,
juskin time for Valentine's Day, no less. Good thing,
oo, bacause the rastaurant is one of the cty's
rmost pogelar destinations for marriege propasals,
averaging one proposs per night. oo more than 400
ayear In fack. managemant expects 40 marmags
proposals to take place this Valenting's Day alans!
ke Llrix-.‘ixcq; arier is P85 per person, buk 2agh, the
memarias! Thosa s pricaless. 210 Peachtrea St
A0A-580-7EO6, weewsindalrestaurant.oom

A Perfect Union

The same-old same-old is not an the manu at
riller Unjor, The Southem-inspired fare show-
| cases dairy, meat, cheeses, herbs and prodiuce
| seurced froam local farmers, ard thus the menu
evalves with the season as well as Chef Sleven
Sattesfield's creative whims. Sustainatbility
and freshness are key goals conveyed thraugh
dishes such a5 carrot and parsnin soup,
slow-kraized rabhit with wild mushrooms znd
:| arits, prase-fed baef skirt steak with brussels
sprouts, and fresh chevre cheesecake with

| glazed fruit. & simple, rustic style extends from

J the plate ko the surrounding décor via features
li%e recycled snow fencing, reclaimed wood,

ll rewsad windews and refinished furnishings,

Within the 70-seat dining room ars six distinct
spaces—inside any of which your taste buds
will thank you'tor dining, 999 Brady Ave,,
BFE-733-8550 wiwwemillerumiarn.cam, —H.R

=> Have a hankering far Indian Maoksha Indian Cuisine, Atlanta’s only upseale Indian restaurant, offers delitious Indian favorites (678-205-5799).
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