JULIAREED’S DELTA A HIDDEN CARIBBEAN ~ AN ALABAMA CHEF'§
DREAMHOME PARADISE BECKONS. TURKEY CAMP
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THE ULTIMATE GUIDE TO DRINKING
ACROSS THE SOUTH
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GARDEN & GUN PRESENTS

Sure, they've got great drinks and distinetive settings.
They might specialize in brandy or vermouth or,0l course,
whiskey, and the food sometimes rivals the meticulousiy
cralted cocktails. But the best part? These recently opened
establishments will make you feel right at home

By WAYNE CURTIS

'"MOTOGRAPH BY ANDREW THOMAS LD GARDENAGLYS 1
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Five more ledgling
spots to belly up to this year

\ddtolife's certainties: Another barwill be open
ll);:lulnnl'lu\\,nl'ru'\(\\('("\.'\t'\"!\ulll'('\l'“lll'l('\('
new places, rom some of the South's Lop drinks
macstros, whichwere just on the cusp ol throwing
open the doors at press time,

The Crunkleton
Charlotte, NC

Jewel
ol the South
Now Orleans., LA

Khinghsher
Durham, NC

.'..l.-i.‘ .?'.""

Viss Carousel
Houston. T X

ki TN
Washington, D.C,

rel MAR. . JOIS LGARDENSAGLN

THESOUTH'S BEST NEW BARS

and a syrup of cinnamon,
nutmeg, clove, and anise.
This is ostensibly amember
shipclub (joinonline for ten
dollars, or become amember
at the door), so“wear some
thing that you wouldn't mind
wearingonalirstdate,” the
bar advises,

I fzr' Voldadll f‘}i:'
NEWORLEANS, LA

st Ootober 2018

Thebackbarrises like a
levered swampdream
stylized trunks of cypress
Lrees as envisioned by a mild
ly unhinged art deco artist,
Situatedinthe I875 rectory
of a former church complex
a fewminutes’ walk from the
Marigny neighborhood'’s
bustling Frenchmen Street
(the complex is now a lovely
new boutique hotel), the bar
lures hotel guests and neigh-
borhood residents alike each
evening with light fare and
drinks overseen by the tal-
ented team from Bacchanal
Wine and chef Alex Harrell.
Order an exquisite Sazerac
or select from a list of re-
reshing aperitif cocktails,
then hind a seat where mood
dictates: the garden room,
the elegant parior, or that
otherw nri(”_\' bar.

| he Expat
ATHENS, GA

- st r.'.\y 2V

Expectations were high when
Jerry Slater—the experi
enced barman behind Atlan
ta slate and much-beloved H.
Harper Station—decamped
tor Athens Ltoopen his next
venture. Slater and his wife.
Krista, asommelier. have
elevated the college town's

arinking options in a spot

that bridges the gap between
bar and restaurant, They ol
fer seating UPSLalrs and down
Inarenovated two-story
bungalow, serving arange

of classic cocktalls bothun
touched and revamped. The
name is a nod to their love ol
the Parisof the 1930s. and the
downstairs has thecharmol
a French bistro, bolstered by
a helty dose of Georgla ingre
dients, from local cheeses to
a White Oak Pastures duck
breast with charred eggplant
and peaches
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NASHVILLE, TN
kst September 2017

A compact, cozy spot created
by music industry pros Bryan
Rushton and Andrew Cook,
the Fox feels like a hidden
room at the Church of Good
Times—all tin ceilings, worn
antiques, and globe lamps.
The cocktails, created by
local bar veteran Will Bene
detto, arcasdeflt astheclub's
design, offering a sideways
tour of the great tipples and
their progeny without ever
taking them too seriously.
Among thedrinks: the Irish
Exit, made with coconut
infused Jamaican rum and
macadamia nut liqueur,
spritzed with orange flower
water. It'satrip tothe tropics
without leaving home.
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ATLANTA. GA

st - Oatober 201/

CGolden Eagle is the bar
secretly constructed by the
eccentric uncie you never
Knew you had. Inside a former
train stationon Atlanta’s
BeltLine Eastside Trail, it
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