Seasonal Sensatlons . .
‘From scratch’is the kitchen mantra at;Spng Chef Robert
Elliott’s seasonally-driven menu shovvcases mgredlents that are
fresh, local and sustainable. His lmagmatxve yet approachable ,
creations include shrimp sliders, duck sausage rlsotto and pan-
seared chicken breast with ham bfad pudding.’l enjoy gettlng
different ingredients and makmg them speoa! he says.
Desserts like the bourbon pecan tart satlsfy sweet cravmgs :
Dinner Wednesday through Sunday 2860 Lavista Rd, Decatur
404-248-9700, www.sprigrestaurant.com - HSP ‘
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