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by jennifer bradley franklin

Destination: Steak
I felt a bit like a pilgrim, making the trek to Avalon, a mecca for high-end shopping, food and entertainment 
offerings in Alpharetta. It gleams like a planned Celestial City; the sidewalks overflow with seasonal blooms and 
jazzy tunes are piped in on hidden speakers. A crown jewel in the neighborhood is Oak Steakhouse, the first Atlanta-
area restaurant for the Indigo Road Restaurant Group, which made its mark in Charleston’s famed dining scene. For 
a city gal like me, it seemed like a journey to make it just 30 miles north, but in the quest for good food, I persevered. 

Floor-to-ceiling windows bathe the dining room in light, but as the 
sun goes down, flickering candles take over. Reclaimed wood factors 
in heavily to the design and the room is anchored by oversized, stuffed 
leather banquettes, one of which my guest and I promptly took up 
residence. In the center of the room, gray pinstripe-clad chairs surround 
natural wooden tables. It’s stately, but not stuffy, contemporary, but 
classic. 
 Since there are only 100 seats in the restaurant, the management 
takes the time to visit each table, ready to share a recommendation on a 
favorite dish or glass of wine. 
 We started with fist-sized oysters Rockefeller, so large I had to cut 
mine into quarters. The addition of smoked bacon, hollandaise and 
Parmesan to highlight the briny salinity of the Blue Point oyster showed 

a well-made manhattan 
whets the appetite. 
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Oak Steakhouse at Avalon is worth the journey to Alpharetta
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while steaK is the 
star, Chef Chad 

anderson exCels 
at seafood as well, 

exemplified bY the 
tender george’s 

banK sCallops. 

the result of 
worKing with 
loCal farms, 
the seasonal 
Vegetable 
salad tastes 
just-piCKed.

pan seared hudson 
ValleY foie gras is the 
height of deCadenCe. 
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both restraint and decadence on the part of Executive Chef Chad Anderson; 
the theme played out in flawless harmony over the symphony of dishes to 
follow. 
 I’m a sucker for a good lobster roll and the diminutive appetizer was 
melt-in-your-mouth delicious; a buttered H+F bun was stuffed with chilled 
poached Maine lobster and Meyer lemon mayo. If the description alone 
doesn’t have your mouth watering, you might need to check your pulse. 
Finally, the pièce de résistance of appetizers came in the form of toasted 
brioche topped with seared foie gras, strawberry gastrique, pink peppercorns 
and mint. I found myself trying to layer together the perfect bite – the 
brioche’s crunch the ideal foil for the creamy foie gras. 
 Next came a little gem salad, simply dressed with mellow Banyuls vinegar 
and tart, grassy Humbolt Fog goat cheese; roughly torn, toasted croutons 
provided a delightful crisp counterpoint, along with compressed Granny 
Smith apples and spiced walnuts. Insider tip: the restaurant will kindly 
allow you to order a half salad portion, in an effort to preserve appetite for 
the main attraction. 
 After all, the steak is the headliner. The menu is peppered with superior 
cuts – ribeyes, filet mignons and tenderloins. If you’re used to less premium 
cuts, you may have a moment of sticker shock, but Oak only presents 
Certified Angus Beef (CAB) signature steaks, a designation for which less 
than 1.5% of American beef qualifies. My guest and I shared a 12-ounce dry 
aged N.Y. strip, which had a depth of flavor so complex it defies explanation 
(sweet, savory, just a touch bitter in the best possible way). 
 Of course, a gaggle of sides completed the spread. Traditional mac and 
cheese got a sophisticated upgrade in the form of cavatelli, smoked bacon 
and cheese. Bread pudding became wholly decadent with the introduction 
of buttery bone marrow. Flash-fried Brussels sprouts and cauliflower tasted 
just ultra-fresh, as though they were meant to be quickly bathed in oil to 
bring out their best flavors. 
 The staff ’s knowledge about the food and wine is staggering (our 
server attended culinary school) and they were available at every turn to 
recommend wines to complement each course. Oenophiles will be pleased 
to find a number of under-the-radar, boutique bottles which are rare to find 
by the glass at other restaurants. I can’t remember the last time I’ve had such 
terrific service and, as a result, such a great time (unless you count a recent 
meal at sister restaurant, Colletta, just next door).
 On his journey in The Pilgrim’s Progress, Christian met Faithful, Hopeful 
and Good Will along the way. On my pilgrimage to steak nirvana, I met a 
little bit of traffic, yes, but also Creativity, Hospitality and Great Taste. It 
was a trip well worth taking.

950 THird ST., alpHareTTa. 678/722-8333. oakSTeakHouSeaTlanTa.com.

exeCutiVe Chef 
Chad anderson is 
the mastermind 
behind the menu. 

stiCKY bread 
pudding is a 
sweet ending. 

slow braised 
porK shoulder.
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the oaK burger is 
a non-steaK beef 
standout, aCCented 
bY CrispY baCon.

Cauliflower and 
brussels sprouts 
are flash fried as 
a side dish.

regulars 
sidle up to 

the bar for 
a CoCKtail.

bathed in soft light, 
the dining room inVites, 
with ComfY seating in a 

statelY setting.


