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404-347-9555

Thig iz a word that has entered info the Amencan leeicon with full fantare over the past 10 years. e
celebrate Maditerranean styde in aur Tashion, our horme furmishbings and, of caurse, the food we aal,
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Salami, smaked presciutis and

craamy rabicla {chaese) ara all

inlusad with Madilerranaan

flavors
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Here are a couple of ways io

Edow that diat? Try bumt honay

ice milk with gorngonzols or fried

et chesse in honay (Dekow]

Such a wweal sermaticn
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Here are a couple of ways fo

Edonwy thiat duat: basmib homaty iGe

mdk with gargeneala, and fried

Qoat chessae inhoney. Sucha

sweel sensation

I'ri just nak sure what the hack it meaans.

O sure, | knew what it means Bul within the Baundary af that one ward
% & seemingly limitlless amount of possibiily, especially when considaring
the cuisines it encompasses

So when a restaurant claims to serve Mediterranean faad, my eyebrow
arches just a lite

Ta be far, the news releasas | was inundated with prior o the opening af
Eceo boasied the "seasonal, European-inspired’ memu frem Chel Micah
Willliw

Ag il that deseriphion samehow namasws hings down

But trust me, when you dine af Ecca you'll be thinking: "Mow that's Italan
It almost feels a5 if this concept, opean since May from Filth Group, doesn
wank o adrmt 1o the whole [tallan thing, Opbons apen, | gueass

Perhiaps talan-nspired S more accurabe

‘Well-procurad rmeats and chesses dsplayed toward the front of the
massive open kitchen and serded on @ board with fresh bread, are the
menu's greatest draw, and warth Tecwusing much af the meal around

Willix iz wise 1o affer well-rmads products that are excesdngly fresh and
legve it at that, rather than fuss things up with lots of go-withs

You end up creating your awn anlipast of excellently fresh proscutts,
fennel-laced, Tuscan-inspired finocchiona, salty slices of speck, heady
soppressata and finely seasoned, air-dried bresaala

Rall therm around cheeses such as slegantly tart Spanish cabeales o Lop
crusly bread with creamy robiala, With a glass of wine (and the chermy-
picked wine li2! s manageably seclioned inta "ald world” and “new
warld”), you have a meal

Ferhaps, though, you will want 1o share handsomely fried tiny scoops of
goat cheese, feathary light and deep ned, then nestiad inta @ tny bowl
with Ach honey. (Of sacond haught, you ray want 1o hog them all Tar

yourself |

Zgmetimes the bruschelia of e day will enfice, though here it tends o
suffer from koo much Amencan influence — Busy with an eversreught st
of ingredients when all it really nesds is to be grilled and brushed with a
ittle alive oil, Bruscheita is one the few places an his menu whene Willis
fargats o koap i simple

Aand there will be dshes to sheer clear of. a fied duck with rufle and
potats i st the kind of anboement that will deappaint more mmply
because it scunds 5o good. Inreality it was tasteless, even with (gasp']
trufle. Grilled octopus with paprika and crushed potatoes (his term, not
mEna| i & messy mamiage of profen and slarch

Willix's priar background with Darden Restarants’ Seasons 52 in Flonida,
a concepd thad focuses on semonally inspired produce, serves ham well at
Ecco, Even when he sirikes a false nate, the ingredients can be relied
upan

Keeping & smple is what serees Willx besl, especally m a dish of hand-
out chitarma (think faf, square spaghett) with fragh, iny clams and spicy
guanciale (think sgicy pancetta, if you can). Colfes panna cotta covered in
a creamy rabagiions i a pleasani ending to evenything, though the
crustiness of @ pina nut tarl & far mote intelesting, especialy with a dab of
sweelly sour buttermilk ice cream misling over i

Evan mere seductive i o glan! scoop (and | use this woed laossly, since
the sarving is more like the size of a croquet ball) of burnt honey ice milk
with gargaonzsla Thowgh the bits of cheese could use some panng down,
this |5 & heavenly union of by haavy-hiting Bavess: In cne comer, rich
caramel, the ofher — and it comes ot fighting — robust tang. Together
they are a knockaut

‘Which is my senbmend as | leave Ecoo one warm evening Here is a
restaurant wilh a charming, sophishicated sefting A kitchen, wheke nol
perfect, that sesms (o value fresh preducts above all else. & wine list with
deep options, A competent, informed staff

THO

ECCO

Overall rating: % & & %

Food: Uk, ke, s Eurapaan: Maditeranean-, Halan-ingpred
Sarvice: informed, atlentive. The kind of place thet cresles regulars
because of its wait staff

Sotting: Criginally the spol of tha old Allanta Fencing Club, the roam s
handsomely decorated with masculine tones of black, red and brown, with
granite foars. The room is expansive, with full view of the open kifchen,
ol Ehere |3 @ weolcoming bar

Address, telephone: 40 Seventh 51, 404-347-0555

Price range: 533

Credit cards: Visa, MasterCard, American Express

Howrs of operation: Bar coens daily at 2 pm., dinner on Sunday from
30 10 10 p.m.. Monday throwgh Thursday ffom 530 10 11 p.m, and
Friday snd Saturday from 5.3 to midnight; late-night bar menu Thursday
through Saturday until 1 am

Resarvations: Accopled

Best dishes: Any of the meats and cheeses, fried goat cheesse with
honey, wood-fired pizza with mushreoms and taleggio, chitarra with
houta-cured guanciale, sak-oaabed branzins with Braived fennsl and
EEpaAragus

Vegetarian selections: Mozrarella and tomalo pizza, grilled asparagus
with masnated omals salad, Baguini with cherry iematoss, clives and
bread cumbs

Parking: Cempimeantary valel

Wheslchair access: Yes
Smoking: Patia only

Maise level: Medium to high
Patio: Yes

Takeout: MNat yei

Web site: e ifthgroup com

KEY T RATINGS

W R w Qutstanding: Sets the standard for fine dining in the region

WOE W Excellent: One ol the best in the Allanta area

B OHOW Very good: Merits a drive if yau're laoking Ter this kind of dining

oW Good: A worthy addition to its neighborhoad, but food ey B2 hit or miss.
W Falr: The food is reere miss than hit

Restaurants thet do not meet thess critena are rated Poor.

Fricing code: $55% means sbove 335 333 means 520-535; 35 means $10-320; % means $10 or less, &

means resandations acce phed.



