
DINING

4TH AND SWIFT’S 
RED WINE POACHED 

FARM EGG
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BY JENNIFER BRADLEY FRANKLIN

Discovering 4th & Swift
A fi rst-rate family affair

MANJARI CHOCOLATE CREMEAUX 
WITH OLIVE OIL GELATO, OLIVE 

OIL POWDER, POTATO CHIPS.
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That there are so many new restaurants opening their doors in Atlanta is a great sign, serving to further 
earn the city a place on the proverbial culinary map. The mainstays of our growing dining community 
are to be commended as well. It was with this in mind that I visited 4th & Swift, which opened back 
in 2008, for a recent dinner. Even though the restaurant sits right on North Avenue, the Old Fourth 
Ward location still seems a bit hidden, particularly to the set that’s accustomed to dining in Midtown, 
Buckhead and north of town. Still, the area is worth exploring, particularly with gems such as Jay Swift’s 
namesake. I’m sorry to say that dining for this piece was my fi rst discovery of a restaurant many of my 
“ foodie” friends count among their favorites. It won’t be my last.



 The creativity at the industrial-chic eatery is not only a team 
effort, but also a family one – executive chef Swift shares the 
kitchen with his son, chef de cuisine Jeb Aldrich. “Jeb brings 
a palpable feeling of youth and modernity to the kitchen. My 
training and style is primarily as a classicist,” Swift said. “It’s a 
great balance.” 
 The pool of talent is rounded out by general manager Seth 
Roskind at the helm of the very thoughtful beverage program 
(if you’re more of a wine drinker, make sure to at least peruse 
the cocktail menu – it shouldn’t be missed). The wine list is 
carefully curated and contains stand outs you won’t fi nd many 
other places. 
 The menu pays homage to what’s in season locally, without 

being a slave to it, a point that differentiates 4th & Swift 
from many of the “farm to table” restaurants in the area. “It’s 
important to remember how limiting that can be,” Swift said 
of his propensity to deliberately order some things that are not 
in season in Georgia. “The restaurants that adhere strictly to 
‘localness’ all have virtually the same menu, which can leave 
guests wanting more.” 
 Swift is a bit of an overachiever, and any night you visit, you’ll 
notice not one, but two menus to review. The fi rst is the market 
menu, which changes every couple of days, based on what 
interesting produce and proteins are available at the moment, 
giving the kitchen a chance to be really playful and creative. 
Flip to the second page, and you’ll see the seasonal menu, which 

THE BANYAN

RED FLANNEL HASH

SOFT PENDANT LIGHTING 
AND TABLETOP CANDLES 
ADD AN AIR OF INTIMACY.



OLIVE OIL POACHED 
ASPARAGUS WITH 

CITRUS FRUITS
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changes four times annually, chock full of items that, while 
seasonal, have more guaranteed availability. “The style works 
well because it combines common sense good food with great 
ingredients and passion,” Swift quipped. 
 The night I visited with a friend, we sampled our way through 
the menu, trying to take in as much of what makes this restaurant 
stand out as possible. The amuse bouche of a gently crisped 
oyster, topped with a wisp of obscenely delicious house-cured 
prosciutto, was truly memorable. We tasted a velvety sunchoke 
soup, scented with vadouvan (a sort of French interpretation of 
curry) and topped with a juicy butter poached shrimp – what 
a way to eat your vegetables! Plump seared diver scallops were 
next, and while the bivalves were quite tasty, the local pink 
mustard greens, cooked with house-made pancetta and drizzled 
with a salty dill-mustard vinaigrette, were the stars of plate. A 
braised, fork-tender short rib followed, topped with a whimsical, 
tiny over-easy quail egg, served alongside smashed fi ngerlings, 

decadently cooked in pork fat. What’s not to like? Our tour of 
the menu concluded with a sticky toffee pudding, a particular 
favorite of my dining companion, who recently returned from a 
trip to Scotland. Her verdict? 4th & Swift’s sweet was as good as 
any she had “across the pond.” 
 Rather than being irritated by special dietary restrictions, Swift 
seems invigorated by those requests, seeing them as yet another 
way to challenge himself and his creativity in the kitchen. A salt 
sensitivity? No problem, he’ll leverage acid from citrus and fresh 
herbs. Prefer to eat vegetarian? It would be his pleasure to create 
a veggie plate so delicious, you won’t miss what the carnivores are 
eating. 
 “I have a hard time imagining anything more rewarding for 
me than to be able to walk through my dining room at night and 
talk to happy diners,” Swift said. “It’s instant gratifi cation, every 
day.” And so it is for his guests, who are lucky, even for just one 
meal, to be part of the family. 

VISIT 4TH & SWIFT AT 621 NORTH AVENUE NE. 678/904-0160. WWW.4THANDSWIFT.COM

LEG OF VENISON



THE MOODY, INDUSTRIAL-
STYLE BAR IS IDEAL FOR 

RELAXING PRE-MEAL.

“I have a hard time imagining anything 
more rewarding for me than to be able to 

walk through my dining room at night 
and talk to happy diners,” Swift says.

STICKY TOFFEE PUDDING

C
H

R
Y

S
TA

 U
M

B
E

R
G

E
R

EXECUTIVE CHEF 
JAY SWIFT


