WHAT'S NEW

ON THE RESTAURANT SCENE

Flavorful,

fresh flair
with fish

Bonefish Grill makes debut
in metro area, offers array
of seafood entrees and more

By H.M. CAULEY
For the Atlanta Journal-Constitution

Feeling a bit fishy? No need to head to the
coast to grab some fresh seafood. The new
Bonefish Grill now brings those lavors to Johns
Creek,

Representatives of the Florida-based com-
pany have been working on ametro-area loca-
tion for more than a year. The space at 11705
Jones Bridge Road is the result, and more Bone-
fish restaurants are slated to follow,

The concept is simple, said joint partner |eff
Heath. "Our fish is always flown in and fresh,”
hesaid, “We cut it here, then cook it over an oak
flame"
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Pick your catch

The dish that gets the most attention on the
Bonefish menu is the Bang Bang shrimp: wild
Gulf shrimp tossed in a tangy cream sauce. "1t's
the one thing evervone tries and remembers)”
said Heath. “We coat the shrimp in our home-
made sauce, thenlightly fry themand togs them
in aspicy aloli
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pecially with people

who are worried

about getting too powerful a fish taste or aren't
even sure they like seafood,” said Heath. “We
also have a good selection for people who don't
like fish-at all. And we can also do vegetarian
and gluten-free meals”

Landlubbers are well-cared for with pork
tenderloin portobellp, chicken marsala, filet
mignon, chicken pasta and boneless pork chops
with fontina cheese in a mushroom and garlic
sauce.
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From the bar

As the chefs do with fish, the drink masters
put the emphasis on fresh. That translates
into freshly squeezed fruit juices in the drinks
and cocktails. The bartenders even make their
own sour mix. A st of signature martinis in-
cludes the “icicle aphrodisiac” with vanilla
vodka and passion fruit juice, the pomegranate
and the Georgia peach. A strawberry and basil
lemonade can be made with potent potables or
without.

A short but comprehensive wine list offers
most items by the glass. Don't see what you
like? Ask for the reserve list or the featured wine
selections that change each week.

Dine in or out

There's room for 260 at the tables and
booths in the main dining area, where original
artworks line the walls. Meet new friends at one
of the three communal tables while watching
the action in the open kitchen. A covered deck
has seats for warm=weather dining.
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The Chilean sea bass with a Pan Asian sauce, shown with the house salad, is among the fresh options
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