Saving Grace

“If you have faith as a grain of mustard seed ... nothing
shall be impossible unto you.” Matthew 17:20

With commitment in tow, Chef Charles Schwab
(previously of Bacchanalia) and the team behind grace
17-20 opened an elegant restaurant this past fall
inspired by California’s wine country and European
architecture. French antiques mingle nicely with warm
woods and stone floors in this two-story space at The
Forum in Norcross. Loaded down with shopping bags
from the surrounding boutiques and posh retailers,
guests can walk in, sink into a chair, and gaze out of
the floor-to-ceiling windows. Or they can simply grab a
wrought-iron seat on the patio adorned with a
fireplace and strings of romantic white lights.

Attentive, affable servers start the meal off right.
They first determine whether diners would like a white
or black cloth napkin, and then help create a beautiful
presentation of seasonal dishes and wine pairings. Even
the dishware is simply exquisite.

For the first course, the eggplant bruschetta with
blue cheese and basil is a must. Follow that with
Alaskan halibut, pan-roasted salmon or chicken
potpie. Finally, grace’s cheesecake with a daily twist of
various sweet sauces is a luscious end to a flavorful
feast.

Lunch ranges from $9 to $16, while dinner
entrées are priced from $16 to $36. The restaurant is
closed on Sundays, but available for private events.
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