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www.biggdaddys.com

Francesco’s RestoBar is
Helen’s hottest
new dining experience,
featuring fresh
Italian cuisine.

Javier Calva has over 20 years’ experience in food and it shows
with the success of his first restaurant, Javi's Mexican Grill
Tavern in Cleveland. He and his wife, Stephanie, built the brand on
excellent service, fresh ingredients and authentic Mexican dishes
So how does the owner of a popular Mexican restaurant come to
open a new lItalian joint in Helen? Enter Javi's friend and business
partner Salvador "Sal” Arellano. For the two, it all started with a
simple question: what does White County need?

“We wanted to bring something different to the area, a new
cuisine with a laid-back atmosphere and plenty of space to
welcome both locals and visitors. From there, the vision came

together pretty naturally. We knew what we wanted the place 10
h el like, and we had a clear idea of the kind of menu we wanted
to serve,” Sal said.

"Sal has been working in the industry for 8 years, and we've
worked together ever since. He's passionate about food and
service, so it felt natural for hrm to take the lead on creating
Francesco's food and drink menus,” Javi added.

Francesco's Resto Bar offers a variety of classic Italian dishes
from refreshing salads, tasty flatbreads, sumptuous starters and
dreamy desserts. The most popular entrées include the Pollo alla
Piccata, Short Rib Balsamico, and the Fettuccine Alfredo.

“We focus on using quality ingredients and making sure the
flavor is always there. While we're not strictly traditional Italian, we
have a lot of respect for the dishes and the culture behind them,”
Sal said. “Whether you're out for lunch or celebrating with a special
dinner, we want to be apart of those moments. We've got a space
for er—'-rvf'mp' a cozy indoor dining room, a sunny outdoor patio,
two full bars, Lmd plenty of wine to pour.”




Join us for
fresh Italian
food in the heart
of Alpine Helen.

(706) 878-7778

69 Tannen Weg,
Helen, GA

Authentic Mexican Food
FULL OF FLAVOR \

Grill.con

154 Wilford Ash Sr. Pkwy
Cleveland, GA



www.grill.com

Always expect great taste
and good times at Ol’ Clyde’s.

Be sure to stop by the Bird Dog Lounge upstairs!

Ol’ Clyde’s Table and Tavern Bird Dog Lounge
Mon - Thurs 11AM - 9PM Tue - Thurs 4PM - 9PM
Fri- Sat T1AM - 10PM Fri- Sat T1AM - T0PM
Sun 10:30AM - 3PM Sun 11AM - 3PM

On the Square in Cleveland

n 706-607-8707
olclydestableandtavern.com



www.olclydestableandtavern.com

Our Story

Our establishment’s namesake is our beloved
crazy, little English Setter named Clyde. The logo
sports his silhouette. Clyde acquired our family of
four in 2012. We lost Clyde February 8, 2023 but
his namesake lives on through our family and your
support of our establishment. He was best known
for his ability to show off in the fields of Georgia
and Alabama hunting quail.

The dream of this finely established eatin’ joint
began when | grew tired of the corporate insurance
life after 24 years. I've always enjoyed entertaining
and cooking for many, so why not use all my
resources to bring to North Georgia a gathering
place for good friends, great food, and fun times!

Ol' Clyde’s offers the best customer service,
freshest ingredients and quality dishes that are
sure to have you coming back for more. Everything
on our menu is made in-house and fresh to order.
We have something for everyone in our inviting,
family-friendly environment. Be sure to follow us
on social media to check out daily lunch and dinner
specials, and don’t forget to ask your server about
our signature cocktails, daily drink specials and
new craft arrivals. Whether you're headed out for
lunch with the family or taking time for that much
deserved date night, Ol'Clyde’s Table and Tavern is
the place you want to be!

Enjoy!
Ward Gann & Family

ol'clyde’s table & tavern



546 Georgia St.
Demorest, GA (5

Chef Jamie Allred, owner of
Holden Oversoul Kitchen &
Oyster Bar, blends housemade
freshness, local sourcing, and
thoughtful ingredients into
X every dish — serving up seasonal _‘
- ® menu's that are memorable,

soulful, and true.



www.holdenoversoulfarm.com

Supper Menu 4:30-9 Tue-Sat

Farm to Menu - Summer 2025 Creation

Starters

Pork Rinds $6.25 (gf)

fried to order, house seasoned, house made french onion dip

Lobster Bisque (gf)
Cup $13.75(half lobster tail) Bowl 521.95(full lobster tail)
creamy soup made Maine lobster shells,
finished with sherry and broiled lobster tail meat

New England Clam Chowder (gf)
Cup 5$9.50 Bowl §15.95
cream based chowder with potatoes, bacon, baby clams

Pimento Cheese & Grit Bites 510.95

house made Satisfied OG pimento cheese and grits,
breaded and fried (7), pepper jelly sauce

Crispy Chicken Bites $12.50
panko crusted Springer Mountain Farm chicken
choice of buffalo or bang bang,
served with ranch, celery sticks, and baby carrots

HOKOB Caesar $8.95*
romaine lettuce, crispy bacon, house croutons,
fresh cherry tomatoes, pickled red onions
parmesan, house Caesar

Spring Salad $9.95 (gf)
lettuces, sliced strawberries, cucumber, glazed walnuts,
sunflower seeds, balsamic reduction, local goat feta
watermelon-basil dressing

Smoked Trout Dip $13.50

sliced radishes, red onion, fresh dill, Club crackers

Meishan Pork Meatballs $11.50

three meatballs made with Jamie's Meishan pork ltalian sausage
house made marinara. whipped ricotta, fresh basil, parmesan

Sesame Crusted Ahi Tuna $16.95 (gf)
4 oz rare tuna, vegetable fried rice, orange glaze,
wasahi mayo, cucumber-carrot slaw

Oysters & Such

Raw

Wild Gulf or Specialty Raw Oysters* MP each

served with horseradish, cocktail, hog wash sauce, and crackers

Chef's Selection Specialty Raw Oysters*
{does not include wild Gulf)
half dozen (2 varieties) $16.50 dozen (3 varicties) $30.95

served with horseradish, cocktail, hog wash sauce, and crackers

Cooked
Steamed Virginia Oysters
half dozen $12.50 dozen §22.75
served with cocktail, clarified butter, and crackers

Grilled Oysters $14.50

wix chargrilled Virginia oysters, butter garlic sauce,
parmesan,crusty bread

Southern Style Oyster Rockefeller $15.50
six baked Virginia oysters, topped with a creamy
collard greens and bacon mixture, parmesan breadcrumbs

Firecracker Oysters 815.50 (gf)
six Virginia oysters, topped with a creamy mixture of
candied
Jalapenos, garlic, smoked bacon, cream cheese, sharp
cheddar
mozzarella blend

Fried Oysters $16.50
flash fried Gulf oysters, hand breaded, coleslaw,
choice of tarter or comeback sauce

Peel and Eat Argentine Red Shrimp
%# $16.50 1# 29.95 (gf)
known as the sweetest shrimp in the world, delicate and
tender, cooked in our house spices and lemon, served
chilled with cocktail sauce

New Orleans BBQ Gulf Shrimp $17.50
1/2#& cooked in Cajun butter, green onions, lemon, with
crusty breadFried Gulf Shrimp $18.50
hand breaded Y& shrimp, coleslaw, cocktail

Main Plates

inm subwiittionn;

Red Fish Bienville $26.95

blackened G-ounce red fish, smothered in a New Orleans classic creamy mushroom-shrimp sauce, topped with parmesan
breadcrumbs, served over creole rice and grilled asparagus

TeXga Farms Steak Plate* MP (gf)
today’s selection of Habersham County raised beef, buttermilk-chive mashed potatoes, grilled asparagus, red wine rosemary jus,
“steakhouse” butter

Crab Cake (1) $18.50 (2) $28.50
house made blue crab cake, buttermilk-chive mashed potatoes,
grilled broceolini, remoulade

Burger* & Fries $14.95
G-ounce TeXga Farms burger, bacon bourbon jam, American cheese,
black pepper aioli, potato bun, house seasoned fries

Tenders & Fries (3) $14.50
hand breaded Springer Mountain Farm's chicken tenders,
house seasoned fries, served with house made ranch, and
choice of buffalo, comeback, or ginger-sesame

Sea Scallops $29.95 (gf)

pan searcd Massachusetts scallops (5),
roasted corn, fingerling potatoes. and French beans with Meishan pork chorizo, mango relish, avocado puree

Jambalaya and Grits $31.95 (gf)
seven shrimp, Andouille sausage, 2 oz. lobster tail meat
Creole jambalaya sauce, side of collard greens

Sides (gf)

House Seasoned Fries 54.25

Southern Braised Collard Greens §F
Coleslaw 52.95 (gf)
Roasted Broccolini with Lemon, Garlic, and Parmesan $6.25 (gf)
Cheesy Grits $5.25 (gf)
Grilled Asparagus $6.25 (gf)

a5 (gf)

Weekly Additional Menu Specials

Tues: Fish Camp Wed: Bang Bang, 51.50 Oysters Thur: Low Country Boil, Crab [
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ON THE COVER

House-made teriyaki sauce drips from
the piled high Hawaiian Burger from the
Campfire Gather Round Restaurant
located in Helen. The flavors & textures
of grilled pineapple, house-made spicy
Asian mayo, fresh chives, tuxedo sesame
seeds, & house-made pickles pair
perfectly with TeXga Farms ground beef;
all thoughtfully situated between two
ends of a potato roll.

ABOUT THIS PUBLICATION

This publication is produced by three newspapers of
the Northeast Georgia region of Community
Newspapers, Inc., based in Athens. No part of this
magazine may be reproduced in whole or part without
written permission from the publisher. For more
information, call 706-778-4215 or email
kbarlow@thenortheastgeorgian.com.

CNI

Community
Newspapers,
Incorporated




Store » Dining:

Lodging o Country

84 § (HESTATEE STREET
DAHLONEGA, GA 30533

g ¥
FOUR DECADES. TWO GENERATIONS. ONE TOWN. DAHLONEGA, GA
8 N Park St. e Dahlonega, Georgia 30533

Order: 706-864-3988 @

www.dahlonegafudgefactory.com



www.dahlonegafudgefactory.com
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Sunday Brunch
Sun at 12:30pm & 2:30pm

Vineyard Café Lunch
Thu-Sat 12pm-3pm
Wine Tastings

Mar-Dec: Thu-Sun 11am-5pm
Jan-Feb: Sat-Sun 11am-5pm

Reservations Required Through OpenTable

MOUNTAIN VINEYARDS 180 Wolf Mountain Trail,
37(/,:.1,,4,? Dahlonega, GA 30533



www.wolfmountainvineyards.com

E LOCALS"’

agrLoaAa

«.d0 LS39,

FAMILY & PET FRIENDLY DINING

VDODINOTHVYd NI

WED-THU 11AM-10PM | FRI-SAT 11AM-11PM | SUN 11AM-9PM
LAST SEATING: 9PM Wednesday | 10PM Thursday-Saturday

706-482-0114

87 N Chestatee St
Dahlonega, Ga 30533

THESHENANIGANSPUB.COM



www.theshenaniganspub.com
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Frogtown Cellars
We are serious about
our wines, our food and vou.

Scan to make
We are proud Lo serve unprocessed meals. a reservation
5 . " in our
All our Meals in Paninis and Salads are cured
and cooked on site.

[talian bistro

Closed Monday thru Thursday
Open Friday, Saturday and Sunday



The Most Signilicant
Nationally Recognized Winery
on the Dahlonega Plateau AVA

and the entire East Coast.
The Heart and Soul of the Dahlonega Plateau.
We are a 100% Estate Winery, winning more

than 600 medals in major competitions.

"{III[ .,

Frogtown
Cellars

Enjov our panoramic views of our
vinevard and North Ga. Mountains.

706. 865 0687 frogtown con]



www.frogtown.com

(706) 482-4904
16 Public Square South,
Dahlonega, GA, 30533

UNDERGROUND
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(706) 482-4904
16 Public Square South,
Dahlonega, GA, 30533
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" Take a trip to Montaluce Winery & Restaurant, .«
“ rwhere five star cuisine meets breathtaking views. -
Experience unforgettable moments in our Tuscan-

inspired estate. From'hiking to wine tastings to
farmers markets and live rusic, there’s something .~
for everyone in our pet friendly paradise.

706-867-4060
501 Hightower ChurchRd, '+

Dahlonega, GA 30533 2
ONLY 65 MILES FROM ATLANTA

7 MILES FROM THE DAHLONEGA SQUARE

0y rkl:-‘
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Trattoria di Montaluce is a quaint Italian eateb/
nestled in the beautiful North Georgia Mountains
in Dahlonega, Georgia. It is inspired by the feel of

an Italian neighborhood trattoria. Featuring Italian
comfort dishes, hand-crafted Montaluce wine, a full

_..cocktail bar, and bréath-taking views, for those who

. 3 - 2 . - - 3
are 10’6@22 tﬂesqu_e; t_e_')'__F_éEIIt _
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T 706-867-4060
501 Hightower Church Rd,
Dahlonega, GA 30533

ONLY 65 MILES FROM ATLANTA
7 MILES FROM THE DAHLONEGA SQUARE




ELEVATED SOUTHERN CUISINE ¢ CRAFT COCKTAILS

Public House of Dahlonega

Kitchen & Cocktails
1108 N Grove St., Dahlonega, GA - (706) 864-0008

% a2k O T e -
. . :. v g’ ;

"
Open Mon - Fri at 11:00 am - Sat & Sun Brunch at 10:00 am
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www.visithabersham.com
www.habershamchamber.com

> 7PIE

4 PIZZERIA-BAR

For the best artisanal
pizza and family favorites
around, visit us in Dahlonega!

7Pie Pizzeria is committed to providing you with the
highest quality, fresh and delicious pizza — alongside other
family favorites — at a reasonable price.

We pride ourselves on using the highest quality
ingredients. Our artisanal pizzas are made from scratch,
using our unique process, resulting in deep and delicious

flavors that are truly distinctive to 7Pie.

We also feature savory jumbo chicken wings and flavorful
chicken tenders, a variety of delicious burgers,
sandwiches, entrees, salads and desserts. Plus, 7Pie
offers an ample selection of beers, cocktails, and wine.

You might ask, why the name 7Pie? Well, the number 7
symbolizes luck. And its meaning — going back to the
beginning of time — stands for completeness and perfection
which has inspired us in creating 7Pie Pizzeria.

To order, visit

or call i to visit website
40 N. Grove Street, Dahlonega, GA b



www.7pie.pizza

In the heart of Helen overlooking the Chattahoochee

LIVE MUSIC
ON WEEKENDS

HOURS:
SUNDAY-THURSDAY 11AM-8PM | FRIDAY & SATURDAY 11 AM-9PM
(May vary seasonally)

8546 SOUTH MAIN STREET, HELEN, GA 30545
K] cafeinternationalhelen (@)



www.cafeinternationalhelen.com
www.thebourbonstreetgrille.com
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est 2024

One of the
BEST WINE
selections in
North Georgial

MON-TUE*THU 6 AM-2PM
WED-*FRI*SAT 6AM-8PM | SUN 7AM-2PM

2494 Highway 129 South

Cleveland, Ga
706-219-1246

all wine to go!

(706) 969-7271

PIZZA - SUBS - SALADS
WINGS - CALZONES

The Best Place to Shop in Helen
Jor over 50 years!

« Largest Selection of  * Fresh cut

German BeerinGA =~ meat
. + Full line of
+ Specialty Food groceries

Items « Beer &

» Nine Rotating Wine

CraftBeerTaps  ° Eirggrl:(jg’ms

« Wine Slushies & Jellies )
- Thoughtful &  * pigmemade

Unique Gifts gaodies IT'S ALWAYS A GOOD =3

TIME FOR PIZZA!

OPEN EVERYDAY - 7AM-9PM

BREAKFAST UNTIL 11AM
DAILY LUNCH SPECIALS

Main St., Helen, GA + 706-878-2943

-F ri"n
51_1 ¥

777 HELEN HWY
CLEVELAND, GA

Available for Dine-In,
Pickup or Delivery

706.219.2071

papaspizzatogo.com
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www.tipsytomatocleveland.com
www.papaspizzatogo.com
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THAI AND SUSHI BAR

[ e |

Like us on

| B0 | e

Proudly Serving
Helen
Since 2013

705 BRUCKEN STRASSE, HELEN GA 30545
706-878-3447 « WWW.SPICE55.NET

THAI IN GEORGIA



www.spice55.net

&Alpine Helen

Sautee Nacoochee - Cleveland & Unicoi State Park
Alpine Helen - White County Regional Visitors Center

\ New Joventuree Every DAY

Stop by to get hundreds of
dollars worth of coupons while
visiting downtown Helen!

Alpine Helen-White County
Regional Visitor Center

726 Brucken Strasse
Helen, GA 30545

‘‘‘‘‘‘

-

facebook.com/AlpineHelenWhiteCountyCVB

e . iy : Gl ‘A L;!'- :.I _— :.. «_- ‘%_: 5;}:_71;_ =
#" ¢ M — _:.._I‘;{L‘&_ S < '__'._-; ...‘: l,j*_';"t : f.‘


www.helenga.org
www.facebook.com/alpine

Hr - 1 b
ELEN, GEORS

8287 S. Main St.
Helen, GA 30545

Mon-Fri 8am-2pm
Sat & Sun 8am - 12pm
Closed Tuesday

MONDAY
Meatloaf, Fried Chicken, Country Fried
Steak, Cole Slaw Potato Salad, Cream
Potatoes, Green Beans, Soup Beans, Turnip
Greens, Mac & Cheese, Corn, Fried Okra

TUESDAY
Fried Chicken, Country Fried Steak,
Spaghetti, Chicken Pot Pie,
Black Eyed Peas, Cabbage, Cream Potatoes,
Corn, Green Beans, Fried Squash,
Potato Salad, Cole Slaw

WEDNESDAY
Pork Chops, Fried Chicken, Pot Roast,
Cole Slaw, Potato Salad, Cream Potatoes,
Green Beans, Soup Beans, Greens,
Mac & Cheese, Rice & Gravy, Fried Squash

THURSDAY
Pulled BBQ, Fried Chicken, Chicken Livers,
Cole Slaw, PotatoSalad, Brunswick Stew,
Cream Potatoes, Green Beans,
Baked Beans, Mac & Cheese,
Rice & Gravy, Fried Okra

FRIDAY
Fried Fish, Fried Chicken, Hamburger Steak
w/Onions, Cole Slaw, Potato Salad, Cream
Potatoes, Green Beans French Fries,
Cabbage, Fried Squash, Soup Beans, Corn

SATURBAY
We offer Breakfast and a variety of
made-to-order sandwiches

BREAKFAST
Dottie’s Special
2 Eggs, Meat, Side
& Cat Head Biscuit

Sausage
Bacon

Bologna
Tenderloin
Ham Steak
Chicken  Hot Link
Add Egg, Cheese, Lettuce,
or Tomato to any Bisculit.
CAT HEAD
BISCUIT &
GRAVY
PANCAKES &
FRENCH TOAST

OMELETS
Egg & Cheese + Add
a Meat or Topping

DRINKS
Fountain Beverage,
Tea, Coffee,
Orange Juice, or
Chocolate Milk

Find us on i at
Dotties-Kitchen

Northeast Georgia Local Eats ® 25



Unicoi State Park & Lodge offers affordable family fun
in the Northeast Georgia mountains from our zipline
adventure course to the 53-acre spring fed lake and
luckily visitors don’t have to travel far for

delicious dining options during their stay.

Whether you enjoy our Mountain View
Breakfast at Unicoi Restaurant, upscale
Southern fare at Smith Creek Tavern, or
authentic Italian dishes at our newest
dining experience Anna's Italian Kitchen,
you are sure to find something everyone
in your party will enjoy.

Each option offers tantalizing cuisine featuring
locally produced ingredients, quality meats and fresh
sides all prepared by our talented team of chefs.
Friendly and attentive staff in each relaxing and
inviting environment are available to assist you while
making your selections. Be sure to ask about our
wide selection of craft beers, local wines and
refreshing cocktails available as well.

UNICOI
STATE PARK & LODGE

1788 HIGHWAY 356 « HELEN, GA, 30545
706-878-2310

UNTCOHNODGECOM



www.unicoilodge.com

NOW OPEN ON
i 3RD FLOOR OF
Al‘l nas UNICOITODGE

ITALIAN KITCHEN ,
— eaminv-srvie maan cosive — | HTURSDAY - SATURDAY 4PM - 9PM

W



www.annas-italiankitchen.com

HELEN, GA

o Yt of Soulhen Claws

766.878.3433)
INODOR & BUTDO0F

HOURS: 11AM-18PM MON-SAT ' -
AM-TEPM SUNDAYS  (OMESRARMCAAOR AR CEATR NSRS RN
WITH BRUNCH FAOM [RAM-1PM § LOCATED IN THE RIVERWALK VILLAGE @

WINEUNETVIHAERIA]) 68 CHATTAHOOCHEE STREET - HELEN. GEORGIA

663 Edelweiss Strasse Helen, GA 3

i
MONDAY-FRIDAY 6AM-8PM
SATURDAY 7am-3pm
SUNDAY 11AM-3PM

NOW SERVING BREAKFAST
INGREDIENTS FROM 6AM to 10:30AM

“WE HAVE GREAT FOLKS AT ALL THREE RESTAURANTS
SERVICE WITH A SMILE. THEY MAKE IT ALL HAPPEN,


www.cowboysangels.net
www.thecottagehouserestaurant.com

fried chicken - mm:mm nm: qniy th&hﬂt iﬂ our

'Jhmmﬂﬂgﬁauthnn dishes. Stop by and be . a,
~sure to try our new hﬁe&ﬁa&kﬁhﬂpﬁ yn]let!: b
‘pork and smoked brisket today! : |

THAT CONSISTENTLY COOK GREAT FOOD AND GIVE
KUDOS TO THEM!” - CHRIS & LAUREN WILLIAMS, OWNERS



minis, 706, 348 8865

SUN 8AM-
CLOSED MON& TUES 169 MTN. SHADOWS DR. - CLEVELAND, GA 30528



MISSING THAT HOME COUKED TASTE?

CRAVING CLASSIC COMFORT FOOD THAT WARMS THE HEART?

Look no further than The Diner at Mountain Lakes. The Diner
is open to the public and located in the heart of Mountain Lakes
Resort. Our menu is packed with all your diner favorites, from
fluffy pancakes stacked high to juicy burgers cooked just the way
you like them. We use the freshest ingredients that add exceptional
flavor to every bite and we strive to provide the best quality

products at reasonable prices ensuring a tasty experience.

Whether you're starting your day with a hearty breakfast,
grabbing a quick lunch, or settling in for a relaxing dinner, The
Diner at Mountain Lakes is the perfect spot. Our comfortable
atmosphere invites you to linger, and our cheerful staff are always
ready to serve you with a smile. Be sure to try fan favorites like the
trash can omelet, French toast, and pancakes or our hand-patted
burgers, 4 oz. all beef hotdogs, chicken tenders or club sandwich.
We also offer pizza and wings in a variety of flavors. Don’t forget
to try our home-cooked weekend specials including meatloaf, pork
chops, spaghetti, baked chicken, scalloped potatoes, dressing and
more. Our baker’s corner features a variety of homemade pies,
cakes, cookies and pudding. Our baker bakes with passion! Each

treat is made with love with an eye for detail.

The Diner at Mountain Lakes is more than just a place to eat,
it is a community hub where friends
gather, stories are shared, and
memories are made. The Diner
Mountain Lakes is about good food,

good people and good times.

Stop by and give us a try today!

LET MOUNTAIN LAKES

3\,\. CIRCOLO | RESORT CATER YOUR

C
3%

NEXT BIG EVENT!




TUES 11AM-2:30PM « WED-SAT 11AM - 8PM
SUN 11AM - 2:30PM « CLOSED MONDAY

706-865-3666 * (CreeksideDeli.com
16 Old Nacoochee Road, Cleveland, GA 30528



www.creeksidedeli.com

reekside Deli is a landmark restaurant in White
‘ County serving the area for almost 40 years in a

converted farmhouse that is over 100 years old.
Current owners Scottie and Dedra Kaylor use their vast
knowledge of good food and fresh ingredients to create a
menu that has folks coming back again and again,

Creekside Deli offers a wide variety of fresh dishes,
cooked and prepared in-house daily. Their fresh breads are
sourced from all over the US. General Manager Brandi
Thomas and her husband Kitchen Manager Brian Thomas
must order their fried green tomato batter three months in
advance in a whopping 600-pound shipment just to keep
up with the demand for their onion rings. Their burgers
are made with a signature blend of fresh brisket, chuck and
short rib.

Brian and Brandi are White County natives,
coming aboard in 2012 and 2018 respectively and since
then, Creekside Deli has seen record sales. Creekside Deli
is family-operated with several of the Thomas’ relatives on
staff to help see service through each day. “We put pride into
everything we do to create a high-quality standard and we
are committed to serving White County,” said Brandi.

From deli sandwiches and burgers to homemade soups and
fresh salads, Creekside Deli has something delicious to offer
for everyone. Stop by and see for yourself today!




Discover Cufinary Frcellence
at Valhalle Vesort!

We are pleased to introduce

our new Executive Chef,

Jeffrey Gomez

Chef Jeffrey Gomez, an esteemed culinary
talent hailing from Virginia Beach, unearthed his
profound passion for cooking upon his arrival in

Atlanta's dynamic culinary landscape in 1989.

He embarked on his gastronomic journey

while attaining a degree in culinary arts at the esteemed Art Institute of Atlanta.

In 1994, his remarkable skills captured the admiration of the illustrious Buckhead Life
Restaurant Group, where he began to leave an indelible mark on the culinary scene.
Over the next decade, he masterfully crafted unforgettable dining experiences at
prestigious establishments such as Pano’s and Paul's, Anis Cafe and Bistro,
Buckhead Diner, and the Corner Cafe.

In 2005, Chef Gomez ascended to the position of Executive Chef at Anis Cafe and
Bistro, where his culinary vision and artistry thrived for nearly twenty years,
establishing a reputation synonymous with excellence and innovation.

Evolving yet again, Chef Jeffrey Gomez has recently embraced the role of Executive
Chef at Valhalla Resort. He now seeks to captivate palates at The Caledonia Room,
where his culinary prowess continues to enchant and inspire, leaving a lasting
influence on the culinary landscape.

VISIT VALHALLA RESORT AND BE SWEPT AWAY BY THE FLAVORS OF EXCEPTIONAL FOOD!

‘¢ )

RESORT

688 BAHN INNSBRUCK, HELEN, GA 30545
706-878-2200

ValhallaResorfHotel.com
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www.valhallaresorthotel.com

VALHALLA RESORT IS OPEN TO THE PUBLIC!

Step into our C ALEDONIA

flagship dining
venue, where g'T ROOM

fine dining
meets elegant MON - SUN | 8 AM - 9 PM
artistry. Reservations Preferred

e— — e

SKYWBAR

MON - SUN | 4 PM - 9 PM

VIEW MENU' Enjoy small hites
and refreshing
cocktails in a
casual atmosphere
with stunning
mountain views.

STAGHORN GRILL

& AT VALHALLA GOLF CLUB
SEASONAL HOURS

Whether you’re toasting to new memories or unwinding from

a day of golf, this is the perfect place to hang out and relax.




WHERE THE LOCALS MEET

[ ¥ VILLAGE TAVERN 3%,
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DAILY 11:00 AM - 10:00 PM

REAL PEOPLE. REAL PIZZA. REAL GOOD.

VILLAGETAVERNPIZZA.COM
£ 706-878-0199 ©


www.villagetavernpizza.com

The Nacoochee Village Tavern & Pizzeria
is a combination classic American neighborhood tavern
and craft style pizzeria. We only use unbromated and
unbleached flour, fresh unchlorinated spring water, salt
and natural yeast in our dough. We do not use dough
conditioners, chemical additives or preservatives. Our
pizza dough is made fresh daily and is hand stretched
and formed before being baked in our stone oven,
without the use of screens, pans, or conveyors. We only
procure the freshest and most local ingredients.

Our corn meal is from Nora Mills Granary and our coffee
is from JumpinGoat Coffee Roasters, both businesses
located within 300 yards of our front door. We support
and utilize local farmers and farmers markets both in

Cleveland and Clarkesville, Georgia.

We take pride in finding and using only the best
ingredients in everything we make. Our wine list
features Georgia-grown grapes from local vineyards,
most located within 20 miles of us. We also feature many
American craft beers and offer an ever-changing variety
of craft brews from around the world. Our full
bar is well stocked with your favorite spirits.

Come see what all we have to offer today!




706.878.7225

8160 S MAIN STREET, B-6, [ §
HELEN, GA 30545
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www.gatherroundthefire.com

Compfire Gather Round is Helen’s newest
dining experience. Co-owner and Head Chef
Maftt Boggs has over 15-years of experience
in the food industry. The concept began in his
kitchen af home with the goal always being to
open an esfablished location one day. “Our
first plate was smoked chicken halves. We had
over 100 folks show up to buy a plate,” Matt
said, recalling his humble beginnings. Word
spread and with the growing popularity, and
profits, Matt’s kitchen was soon full of industrial
cooking equipment. In June of 2024, Matt and
his two business partners, Kaitlyn Garreft and
James Garity, found their current location in
Helen and opened the doors two months later.

“Three weeks before opening, | had no name
for the space. | started thinking about where
my favorite meals came from, gathered ‘round
the campfire with my closest friends, breaking
bread. The name struck me..” Matt says he and
his feam make everything from scratch and buy
only the freshest, quality ingredients. From the
croutons on their salads to the pickles on their
Smash Burger fto cutting each steak by hand
in-house, Matt and the team pride themselves
on homemade Southern cuisine.

“We've recently partnered with TeXga Farms
to serve local ground beef. They raise their
cattle less than 15 miles from our restaurant.
I'm so excited to serve Helen’s only local beef
burger,” said Matt.

In addition fo steaks and burgers, Camp-
fire Gather Round offers cold water lobster,
homemade desserts, and features Helen’s
only revolving menu. An inviting atmosphere,
craft beer, live music, and unigue chef specials
found nowhere else in North Georgia make the
location fruly unique.

“Me started out af the bottom and the team
and I have paved our own way through a lof
of hard work. Going from feeding the first 100
folks from my home kitchen fo serving over
36,000 guests in our first 1O months has been
a dream come frue,” said Maft. “I'm proud of
my team..we constantly ask ourselves ‘How can
we make it better?” and I'm just so humbled to
have come this far.”

LET US CATER
YOUR NEXT EVENT?
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www.visithabersham.com
www.chamber.com

HELEN, GiA - CORNELIA, GA
EST, 1003
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FARMACIA

639 Irvin St., Cornelia
706-410-1699

Dinner Service:

Johnathan Vullo
Chef + Co-Owner

“Farmacia” is Italian for
“pharmacy,” which has led us to
embrace the famous Hippocrates
philosophy: “Let Food Be Thy
Medicine.” Our authentic Italian is
prepared with the finest
ingredients including flour
imported from small Italian farms,
and aged Italian cheeses. From
our wood-fired artisan pizzas to
our scratch-made Waygu beef
ravioli & our imported wines, our
guests leave feeling fulfilled,
inspired, and well nourished.

Tuesday - Thursday:
S5pm - 9pm
Friday & Saturday:
5pm - 10pm
Lunch Service:
Thursday - Saturday:
11:30am - 2:30pm
Sunday & Monday:

Using time-honored technique, Closed
and even Italian equipment, we .
3 . E E Please scan this QR
are proud to provide our S A1)
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experience an artisan flavor of
Italy.
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Owner

How was Wolf Creek BBQ born?

As a hobby. A lot of my friends started
wanting me to cook for them for

their parties and events, which got us
started into catering, and blossomed
into the restaurant that we have today.

Speaking of catering, what can you
offer folks who need to hire you for
catering services?

We love to serve folks our
award-winning BBQ within 30
miles. No job is too big or too small
for us. We have served up to 500
people at once for a corporate event,
but are happy to accommodate more
intimate events as well.

What sets your restaurant apart from
others in your industry?

We are one of the few restaurants
left that cooks 100% with wood.
Our meats are smoked fresh daily.

If we are open, the smoke will be
billowing out from the smoke shack.
We specialize in our homemade
sides, and are proud of our in-house,
scratch-made offerings.

What’s next for Wolf Creek BBQ?

We are looking at opening additional
locations in White, Rabun, and/

or Hall Counties. We also look to
continue growing the catering side of
our business. Be sure to stay tuned for
updates in the future!

Wednesday & Thursday
11am - 8pm
Friday & Saturday
11am - 9pm
Sunday
11am - 7pm

Monday & Tuesday
Closed

WE GCATER!

Delivery, Pick Up or
Full Service

184 Clarkesville Sta,
Clarkesville, GA 30523
1.706.776.2270

i

El.'.}:-ll i
Scan to order online!







Jason Vullo
Chef + Co-Owner

Community Brew & Tap ofters an
clegant prohibition atmosphere,
impeccable service, and a menu
centered around the finest steak,
seafood, and wines imported
around the world to compliment
both food and experience.
“Community” was the name of our
building long before we arrived, yet
the spirit of that name permeates
every aspect of the vision for our
restaurant. From the 45 day dry-
aged Kansas City cut to the sous
vide Springer Mountain Airline
Chicken Breast, every dish is based
on the finest ingredients and
minimal preparation that
showcases their spectacular
flavors. We invite you to experience
our version of community: Settle
in, make yourself at home, and
enjoy some of the best spirits and
smoked cocktails paired with our
thoughtfully curated dishes. We
look forward to the opportunity to
create unforgettable memories for
our community, one table at a
time.
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COMMUNITY

125 N. Main St., Cornelia

706-903-2080

Dinner Service:
Tuesday - Thursday:
S5pm - 8pm
Friday & Saturday:
Spm - 9pm
Sunday & Monday:
Closed

Plcasc scan this QR
code to reserve your
table and view our
full menu.
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Jace Reeder

General Manager

+ Hours
Co-Owner Sun - Thurs: 11am - 9pm
Fenders Diner has had the Fri - Sat: 11am - 10pm
privilege to serve the
community for well over
100 years. We embrace the Contact Us

best of diner hospitality 631 Irvin St.. Cornelia
while elevating the typical 706-776-2181
diner experience through

our lively atmosphere,
creative alternatives to
classic diner food, fun
cocktails, and live music in
our new outdoor venue,
Fenders Alley. Whether
you decide to indulge in
our famous Smash Burger,
Ryeteous Reuben, or even
the Fried Deviled Eggs,
your tastebuds will
become raving fans of
Fenders. We can’t wait to
serve you, to laugh with
you, and to become friends
with you. At Fenders, we
are proud to hold the
ingredients needed for a
great life in the best place
on Earth to live... the T S 8 (SR
beautiful North Georgia d VORE ABOUT

mountains. We'll see you Wi +'o-ill FENDERS DINER
soon! 3= e~ FSSREENDERS
Y ALLEY!

Monday: Closed
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COME HANGRY,
LEAVE HAPPY.

Hangry’s Grill was founded in 2017 by husband-and-
wife duo Aaron and Neahna Lee, fueled by a shared
passion for bold flavors, Southern hospitality, and
serving their community something unforgettable.
What began as a dream has grown into a Clarkes-
ville staple. Known for over-the-top burgers, hand-
cut fries, and real-deal milkshakes made with love.
Aaron brings the fire to the grill with his no-compro-
mise approach to quality ingredients and scratch-
made flavor, while Neahna keeps the heart of the
business beating—making sure every customer feels
like family the moment they walk in. And now, with
the addition of their daughter Lemon Lee, the next
generation of Hangry’s is already part of the story.

For the Lees, Hangry’s is more than a restaurant.
It's a reflection of their values: hard work, great food,
and the kind of small-town pride that turns first-time

customers into regulars.

Come Hangry, Leave Happy.

HANGRY'S ORIGINALS

ATTITUDE ADJUSTER * $12.75
HAMBURGER + HOTDOG
+ SIDE + DRINK

2 DOG DEAL $9.75
2 HOTDOGS + FRIES + DRINK

FRIZILLA $13.60
XLARGE FRY + BBQ PORK SMALL: $9.50
+ RANCH + BBQ SAUCE + CHEESE

PHILLYZILLA * $13.60
XLARGE FRY + PHILLY CHEESESTEAK SMALL: $9.50
+ RANCH + CHEEE

+ CAROLINA GOLD BBQ

BACONZILLA * $13.60
XLARGE FRY + GROUND CHUCK SMALL: $9.50
+ BACON + RANCH + CHEESE

4739 Highway 115, Clarkesville, GA

(706) 754-7417
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MENU

OUR FAMOUS BURGERS

DIRTY BURGER $7.60
EVERYTHING BUT THE KITCHEN SINK

+ BURGER ALL THE WAY WITH CHILI

+ CHEESE & SLAW

RANCHER $8.95
BURGER WITH CHEESE + BACON
+ FRIES & RANCH DRESSING

SQUEALER $9.55
BURGER WITH PULLED PORK

+ BACON + CHEESE + BBQ SAUCE

+ TOPPED WITH AN ONION-RING

DOUGH-NOT KILL MY VIBE $9.50
3 SMALL BURGER PATTIES

COVERED IN CHEESE PRESSED

BETWEEN TWO DOUGH-NUTS

SCAN CODE TO CHECK OUT OUR
FULL MENU & ORDER AHEAD

[=] (3 [s]
[=]

HOURS
MON - THUR 11:00 - 2:30
FRI & SAT 11:00 - 8:00

4739 Highway 115,
Clarkesville, GA

*ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH
OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS
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www.hangrysga.com

Sweet dreams
are made
of thesel

Priday — Saturday: Tlam — 10pm
Sunday: 12pm — 8pm

1404 WASHINGTON ST « CLARKESVILLE

470.567.2653



www.scoopsicecream.com

NORTHEAST GEORGIA

PUBLISHER

Keith Barlow
kbarlow@thenortheastgeorgian.com

FOR ADVERTISING
OPPORTUNITIES

Yvonne Marinelli
Marketing Specialist
ymarinelli@thenortheastgeorgian.com

Jentry Elliott
Marketing Specialist
jelliott@thenortheastgeorgian.com

Erin Etris
Marketing Specialist
sales@whitecountynews.net

Chauna Utterback
Office Manager + Account Executive
cutterback@thedahloneganugget.com

Carrie Bennett
Marketing Specialist
ads@thedahloneganugget.com

GRAPHIC DESIGNERS

Jimmy Eden
Graphic Designer
jimmyeden@mac.com

Kristen Adkinson
Graphic Designer
kadkinson@thenortheastgeorgian.com

David Highsmith
Graphic Designer
david@tribune-georgian.com

Denese Proctor
Graphic Designer
ads1@tds.net

CNI

E——
Community

Newspapers,
Incorporated
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2 | Javi's Mexican
Grill & Tavern

4| OF Clyde’s Table
&Tavern

6 | Holden Oversoul
Kitchen & Oyster Bar

9 | The Fudge Factory
The Smith House
10 | Wolf Mountain Vinyards

11 | Shenanigans

12 | Frogtown Cellars

14 | Underground

16 | Montaluce Winery
& Restaurant

18 | Public House of Dahlonega

19, Habersham County
40 | Chamber of Commerce

20 | 7 Pie Pizza

21 | Cafe International
Bourbon Street Grill
22 | The Tipsy Tomato
Corner Grill
Betty's Country Store
Papa’s Pizza To Go
23 | Spice 55 Thai & Sushi
24 | Helen CVB

25 | Dottie’s Kitchen

26 | Unicoi State Park

& Lodge

28 | Cowboys & Angels

Restaurant & Bar
Pink Pig Southern BBQ

Cottage House
Restaurant

30| The Diner at
Mountain Lakes

32| Creekside Deli
34 | Valhalla Resort

36 | Nacoochee Village
Tavern

38 | Campfire Gather Round

41 | Bigg Daddy’s
Restaurant & Tavern

42 | Farmacia Trattoria

44 | Wolf Creek BBQ
46 | Community Brew & Tap

48 | Fenders Diner &
Fenders Alley

50 | Hangry’s Grill
52| Scoops

55 | Your Pie



YOUR PIE

FROM

NORTH
GEORGIA

ROOTS

A Story, of Family. Commundy. and, Pipose

For Todd and Rhonda, owning a Your Pie restaurant isn't just about serving
handcrafted pizza - it's about serving the people and places they love most.

Lifelong residents of North Georgia, Todd and Rhonda have called everywhere
from Athens to Demorest home. In 2015, they opened their first Your Pie

in Watkinsuville, fueled by a shared passion for great food and even greater
community. Two years later, they expanded that dream by opening a second
location in Clarkesville — a town they've come to cherish deeply.

Now, they're bringing the Your Pie experience to Toccoa, and they couldn't be
more excited.

""We've always believed in giving back to the communities that have given so
much to us,” Rhonda shares. A retired teacher from the Oconee County school
system, she and Todd have made it their mission to support local schools
through Spirit Nights — fun, family-friendly evenings where 10% of proceeds go
directly to nearby schools and classrooms. “It's our way of saying thank you to
the teachers and families who work so hard every day."

Their generosity doesn't stop there. Over the years, they've raised money for
vital local organizations like Circle of Hope and, most recently, the Toccoa Life
Pregnancy Center during the grand opening of their newest location.

"“Our hearts are in North Georgia,” Todd adds. “We want to see our communities
grow, our downtowns flourish, and our neighbors thrive.”

As they settle their newest location into downtown Toccoa, Todd and Rhonda
invite you to come share a meal, connect with neighbors, and enjoy the
welcoming atmosphere they've created at Your Pie — a place where pizza is
personal, and community is everything.

= fodd, and, Rhonda, Shicktand, Gunons
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www.yourpie.com
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