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DINING

St. CeCilia’S hearth-roaSted 
oCtopuS, Cured toMato, 

“italian” bean Salad, oregano.
photo by andreW thoMaS lee
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Spectacular St. Cecilia
by jennifer bradley franklin
PHOTOGraPHy by andrew THOmas lee

green river: ford’S gin, 
Cynar, Muddled arugula, 

CraCked pepper.

Exactly 75 years ago, one of America’s most iconic films told the story of a 
wide-eyed farm girl and her precocious dog being picked up and dropped 
into another world entirely. For me, dining at Ford Fry’s latest, St. Cecilia, 
was my culinary “Wizard of Oz” experience. It feels as though, with each 
visit, I’ve been transported to a coastal ristorante Italiano. As a lover of Italy – 
truly, it’s the destination I crave to explore again and again – it’s a dream. In 
the name of research, I visited three times – once for drinks and small bites, 
and twice for dinner – and only once did the staff know me as a writer. No 
matter: the experiences, whether anonymous or identified, were all equally 
stellar, the mark of a truly terrific restaurant with staying power. 

 The location – the former site of Buckhead Life Restaurant Group’s once-glittering Bluepointe 
– is nearly unrecognizable from its past. Sumptuous leather booths, wide, hand-scraped hardwood 
floors, gleaming marble and brass accents, polished to a high shine, draw guests in at a glance. A 
soaring back bar, stocked with European wines and spirits (think Aperol, Solerno and Cappelletti, 
all of which beverage director and bar mistress extraordinaire, Lara Creasy, spins into dizzying 
cocktails) sets the stage for memorable dining. 
 The menu is made for sharing, and both times I had dinner I acquiesced to my server’s 
recommendation to share a crudo, antipasti, two primis (pasta), secondi (main) and one dolce 
(dessert). The spot-on advice meant that I and my guests got to experience more of the menu, 
relishing the convivial European tradition of sharing plates among friends. 
 The gratis just-baked focaccia, served alongside whipped ricotta drizzled with olive oil, is just 
right for whetting the appetite while more weighty things are discussed – namely, what’s for dinner. 
Starting with at least one of the crudo offerings is a must: stand-outs for me were the Cobia Tartare 
(dressed with smoked trout roe and horseradish cream, with lightly fried salt and vinegar chips for 
dipping) and the Hamachi, its subtle, briny flavor made even brighter with lemon, celery hearts 
and coriander. Next, don’t miss the antipasti offerings – though you might be tempted to skim 
over this section, thinking that you’ve already had a small bite of seafood and it’s time to move 
onto pasta. There are some real gems here, like the made-in-house burrata (pillow-soft, creamy 
mozzarella) or hearth-charred octopus with cured tomato and hearty bean salad. 

Transported to sublime Italia
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Chilled oySterS, Meyer 
leMon, bronze fennel.

yelloWfin tuna, Serrano, CriSpy 
garliC, baSil & WaterCreSS.

razor ClaMS, green 
apple, fennel, pine nut.
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 The Primi course gets me every time – I love a culture in which 
there’s a whole course dedicated to handmade pasta. While the offerings 
change even more often than the seasons, whenever you visit you’ll 
find gems like risotto topped with meaty mushrooms and parmigiano 
and pillowy agnolotti stuffed with beef short ribs decadently braised 
in red wine. For the main course, the plump Georges Bank sea 
scallops sitting alongside cannellini beans, salty trout roe and trumpet 
mushrooms, dressed with ramp vinaigrette was like spring on a plate, 
while a delicate filet of arctic char – with crispy skin that crunches like 
a cracker – with caper berries and heirloom tomatoes was magnificent. 
 If I had to find any element of fault in this stunner (I am a food 
writer, after all), it would be the scant non-seafood or vegetarian 
offerings. I loved the robust selection of ultra-fresh seafood and just-
picked, in-season produce, but I can see that for someone with either 
pickier or decidedly carnivorous sensibilities, more than one or two 
poultry or beef options would be appreciated. 
 If you feel at home along the coast of Italy – and, let’s face it, it’s the 
stuff dreams are made of – a visit to St. Cecilia will have you uttering 
Dorothy’s famous words (“There’s no place like home!”) about this 
delightful restaurant right in our own (Atlanta) backyard. 

VisiT sT. CeCilia aT 3455 PeaCHTree rOad, aTlanTa. 404/554-9995.
www.sTCeCiliaaTl.COm

Located in 
Buckhead’s 

Pinnacle Building
facing Peachtree 
Road, St. Cecilia 

is the latest 
restaurant from 
Atlanta chef-

owner Ford Fry. 
Guests can 

enjoy all manner 
of coastal 

European dishes 
– and perhaps 

an escape much 
closer to home.

the reStaurant’S 
deSign iS a Mix of 

induStrial and 
Cozy eleMentS.
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agnolotti: red Wine braiSed 
Short rib, parMigiano.

bloCk iSland SWordfiSh, 
Wood roaSted, oliveS, 
garliC, toMato.

houSe Made foCaCCia 
With Whipped riCotta.

nutella torte With 
nutella poWder and 

burnt Milk gelato.

valrhona ChoColate 
budino, Corn piaStrella, 

olive oil gelato.


