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EAT

NEIGHBORHOOD NOSH

S5th Earl Market

109 E. College Ave.. Decatur, 404-377-5477
By BOB TOWNSEND ¢ For accessAtlanta

S5TH EARL MARKET is slyly named for
English noblerman John Montagu. the 5th
Earl of Sandwich. But if imitation is the

sincerest form of flattery, it wouldn't be
unkind to call this pleasant storefront shop the poor
man's Muss & Turner's, Like the Smyrna restaurant,
Decatur’'s 5th Earl features a deli/sandwich shop and
wine and beer bar — albeit smaller and a bit less s0-

phisticated in its offerings.

BRICKS ANMD TILES: Located
Adal b the Agnes Scabl campus,
Sih Ear| boasts o warm mterior
with lots of exposed brick (which
sierms o have become de rgue
n Decatur, since the Brick Store
Bub started the trend a cecade
age). You order at the counter
aid firedd @ seat im the cory dining
area, where tall windows. rustic
tile flaars and metal patio furns
ture make for a sun room-style
aura. Fariher back. the small bar,
with a few stools and a couple

of high tables, feels more comily
and secheded, Neat deli cases
desplay fancy takeaway foods,
fraen hummus and salads to
packaged cheeses and house-

rmiade sodps

MONTAGU'S LEGACY: Fi1-
tingly, the mairn imeéru (5 mosty
sanchaiches, divided among cold,
hat and paninis, with imagina
tive s O mesls, chieesEs and
wirpgies, All seraed on breads and
rafls fram Le Petite Bakery, most
Fiave fidimies Ul avoke 5 Mﬂﬂlf
Byivan version of Mediaval
England. The Mebleman layers
shaved proscauitte, Parmesan
cheese as well as field greens
dressed with odive o, lemon juice
and eracked pepper. babween
crispy pecas of fat bread. Tha
Moal is hearly barbecws brisket,
which has the stringy texture

of ropa vieja; it's simmened na

Limiky -Swee! red Sauce, covered
with a creamy, piquant wiite
saece and heaped on b Crusty
Italian-siyle roll Duke of Earl

i5 a basic but tasty combo of
sliced chicken breast with pesto,
carameired onmons and melted
e zarells on a baguette Sim
pler still, Eart's Yard is a panini
style press of fresh mozzareila,
tomatoes. basil and olive il

SALADS ANMD SWEETS: Salads
include vorsions of classics sasch

a5 Caesar wilh romaine amd
Greek with fela and kKalamals
olrvis. Boel & Blue s a Swesl and
tangy melange of mixed greens,
beets, blue cheese, candied
walnuts arsd dried cranberries
fossed in o fruity vinaigrette

BECKHY STEM & Spacial

The Moat is hearty barbecue brishet simmered in a smoky-sweet
red sauce, then covered with a ereamy white sauce, Other good-
=5 at the shop include the Duke of Earl sandwich and salads.

Far thosae with a bigger sweet
tooth there ane cookes, cup
cakes, brownies and mani taris
from Swaet n' Seviul in nearkbsy
Avondale, In an area whene
tammilos. Dy houses st tobain
the city school district. it pays to
have a kids” menu. The SthEarl’s
i% limirted to foar sandwiches.
including peanut butter and jelly
and grilled cheese, all served with
a small cuap of tresh fruit salad

AT THE BAR: Wiale lscals haye
bt packing the 5th Earl at

B htime, evenings arns Sorme-
laeis. COnSpecUoUsy less hiactic
On a recent weeknight, a couple
o Baar buddebs wads e tl|'||:|'
e At e bar, But the salhid
diraltl olfermgs have included

HOURS: 10 am.-9 pom. Tues-
days-Thursdays, 10 a.m.-10
pon. Fridays-Saturdays. 11
a.m.-F pm. Sunday (closed
Momdays)

CREDIT CARIDS: Mastar-
Card, Veta, American Exprets

PRICES: Soups and sakads,
53.75-%7 25; sandwiches,
55.50-58.95, desserts,
£1.35-52 50

RESERVATIONS: Mo

RECOMMEMDED DISHES:
Cuke of Earl sandwich; Beet
& Hiue salad

PAREIMG: (1 ot
TAKEDUT: Yes

Sanchasch shag and wine bar

makes analher pleasant De
cafur nerghiorhond addition

Doglish Head 90 Monte 1FA
Hebrew Messiah, Highland Gaslic
and Morth Coast Rad Seal. Amnd
the wing selections. haugh less
advenlupous, are ressonably
priced. On Monday nights, when
the restaurant is nermally closed,
gueat ehel Carmen Capella
somatimes presants a monthly
sefles of beer dinners. In July,
Capalla will pair beefs fram Fly-

img Do Brevwery.



