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DINING
RESTAURANT REVIEWS AND GOINGS-ON

There are many good things 
about Georgia’s Kitchen, the 
Flag Fork Farm remake that has 
transformed a cozy little home 
into high Victorian kitsch.

One of Georgia’s best 
features is the gardens. There 
are stalks and shoots, flowers 
bursting with summer’s bright 
palette, and perfect produce to 
whet the appetite, all growing 
lushly along pathways, beside a 
cottage and on the outskirts of 
a marvelous outdoor party area.

If you’re a shopper, you will 
love that almost everything 
is for sale. Beaded pashmina 
scarves, dinnerware and the 
blingiest bling are woven into 
the décor, and it seems that no 
matter what gets sold, there 
will be plenty more where that 
came from.

The food has its high 
 moments, too. The eclectic 
menu borrows globally from 
the Mediterranean, the Middle 
East and the United States, and 
when it plays to its strengths, 
the experience equals relaxed 
and delicious dining in unself-
conscious sensory overload.

The hummus trio appetizer, 
with rich herbed toasts and a 
bowl of Kalamata olives, could 
serve four. Its finest  moment 
was the red pepper and 
garbanzo purée, bright, pretty 
and slightly sweet. The other 
two were basically chickpeas, 
healthy but bland, requiring 
the right ratios of tahini, lemon 
and garlic to liven things up.

Georgia’s french fries, 
wrapped in paper set in a metal 
cone, are being raved about 
all over Lexington, and with 
good reason: They are hot and 
crisp, served with a garlicky 
dipping sauce that resembles a 
thin fondue. When shared, they 

could be a great starter without 
demolishing your appetite for 
the main course.

In two visits, I’ve sampled 
a salad entree, a sandwich and 
three “casseroles.” Each scored 
points for presentation, and 
some went the extra mile on 
execution. 

The eggplant Parmagiana, 
for instance, is a toned-down, 
more delicate version of the 
greasy, cheesy examples that 
are served almost everywhere 
else. The sauce is tangy and 
light, there are fresh basil 
leaves, and cheese is a textural 
accent rather than an over-
whelming component.

The kitchen does a fine job 
on the pulled barbecued beef 
sandwich, too, with succulent 
short rib meat, a bit of melted 
pepper jack cheese for spice 

and additional richness, and 
yeasty sourdough bread. Order 
a side of fries with this dish.

Had there been more re-
straint with the salt, the quinoa 
salad with grilled shrimp would 
have been perfect. The lemony 
dressing had hints of mint 
and tender Italian parsley, you 
got several big shrimp with a 
lovely grilled scent, and the 
quinoa itself was 
cooked perfectly. 
Beneath all this 
were mild raw 
onion rings and 
tomato slices. It 
was a feast for 
the palate and 
the eyes, minus a 
little salt.

I wanted to 
like the kibbe 
— a Middle 
Eastern beef 
“pie” with seasonings of cumin 
and minced onion — but it 
tasted dry. Moisten it with a 
drizzle of the excellent cucum-
ber yogurt accompaniment. I 
also had mixed feelings about 
the chicken curry. Its vermi-
celli rice was terrific, and the 
coconut sauce was slightly 
spicy, rich and creamy, but the 

chicken tasted 
like a last-minute 
addition rather 
than meat that 
had been sim-
mered in the 
stew.

Finally, the 
jury remains out 
on Georgia’s sug-
ary desserts, giv-
en the examples 

of a soggy apple crumble and a 
heavy chocolate parfait.

Overall, Georgia’s Kitchen is 
a great place to kick back, wan-
der around, shop for Christmas 
in July, savor Kentucky gardens 
and have fun. Isn’t “fun” a major 
part of why we go out to eat?

Georgia’s offers an eclectic menu and shopping for dessert
KITCHEN AND KITSCH

The eggplant Parmagiana at Georgia’s Kitchen, formerly Flag Fork 
Herb Farm, is tangy and light, and it’s not drowned in cheese.
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Wendy Miller is a Lexington-based 
food and spirits writer and critic.
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By Wendy Miller
Contributing Restaurant Critic

RESTAURANT REVIEW
Georgia’s Kitchen
Where: 900 N. Broadway

Phone: (859) 252-6837

Hours: Breakfast and lunch: 11 
a.m.-2 p.m. daily. Dinner: 5-9 
p.m. daily

Online: Georgiaskitchencafe.
com. 

Other: Parking lot. Vegetarian-
friendly. Alcoholic beverages 
available. Breakfast items: 
$6-$9. Lunch: quiches, ap-
petizers, soups and salads 
$3-$10; sandwiches $7-$10; 
sides $3-$5; “casseroles” $10-
$13; desserts $3-$6. Dinner: 
appetizers, soups and salads 
$3-$10; sides $3-$5; entrees 
and “casseroles” $10-$24; des-
serts $3-$6.

The french fries are reason enough to stop by Georgia’s Kitchen, and 
the dipping sauce is a bonus.

Quinoa salad with grilled shrimp 
is a feast for eyes and palate.


