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Club Fed

The lads behind Top FAr and the Sound Table
launch a Brechtian assault on dining

| By Felica Feager | Photography by Sarah Dorio |

There are bad cults thar demand lockstep allegiance, drain your savings,
and enforce fashion "don'ts” And then there are good culis—like the one
run by Darren Carr, 35, Pawrick LaBouff, 31, Jeff Myers, 37, Kad Injex, 41,
and Shane Devereux, 27. Their cult is delicious. It involves edgy food served
in unexpecred locations, a loyal, hipster clientele, and the kind of slinky
servers whose instantaneous familiarity walks a line berween sex worker and
BFE. And it embodies a vision for Adanta’s food future that rejecrs white
ablecloch formality and a hierarchical saff/dient divide, rephdcing it with
a Brechtian knuckle punch o dining’s fourth wall. The lad pack’s growing
foodster empire includes the cool-kids Midiown club house Top Flr (opened
in 2007); their moveable feast Dinner Pamy concepr, held at surprise venues
around the city; and the group’s new Edgewood Avenue venture, the Sound
Table (thewundtable.com). Opened this spring, it's a contemporary music-
meets-dining El Morocco for the skinny jeans, Belle & Sebastian set.

In the quinter’s Ocean’s Eleven scheme of things, Carr is the numbers
man—a Brir in tailored shins who seems a long way from his days of staging
underground, after-hours parties with Myess when they worked together
at Carroll Streer Cafe. Myers and Injex are the visionaries and idea guys.
LaBouffis the group’s unofficial publicistand P.T. Barnum barnstormer, who
has been known to sit down with customers for hour-long chars during his
increasingly infrequent stints asa Top Flr server. LaBouff is also forging his
own identify through Dinner Party, a roving supper dub thar stages dinners
ar oddball, often exraordinary sewings, from hair salons to airplane hangass.

The most ambidous Dinner Party 1o date happened May 1 ar Piedmont
Park, where Atlanta chefs, including Devereux, the Sound Table’s chef de
cuisine Andrew Sheridan and Hecror Santiago, cooked fora crowd of 200
using local farmers’ produce. (LaBouff is currently perusing Midwown for a
brick-and-mortar locarion for his supper club concept and will be flying in
asurprise NYC-based celeb kalian chef for an August Dinner Party.)

For now, the fab five are condnuing their assaulton dining conventions
with the Sound Tabl’s urban streerscape-gone-indoors. “I don't think
there’s a swreet like it in Arhnta,” says Carr. “This street still feels raw,”
says Injex, who likens Edgewood 0 Williamsburg’s Bedford Avenue before
the incursion of “hipsters and yuppies.” The menu is a snarky response 0
one of the most overused buzzwords on contemporary menus: farm-to-
tble. The Sound Table's genesis was the Sourh African sandwich of curry
served in a hollowed-our bread loaf thar Injex, Myers and Carr brought w
Devereux to runwith. “They mentioned one dish—bunny chow—and said,
‘Shane, check this out”” Devereux’s streer-to-table menu is a stoner-vore’s
globetroning smorgasbord of goi ga, pho, cous<cous, pierogi, ceviche and
hummus, all priced within an astoundingly affordable range from $3-$11.
The cultumally ambidextrous fare surfs from Szechuan fish served gangsta-
style—head-and-tail on—with kumquats arranged around its corpse like
spent bullets, to a wacky coconur panna cora whase sweet jammy surface
has been enlivened with Sriracha hot sauce.

“Rather than sit aund and complain abour what Atlanta doesn’t
have,” says Carr, these al-enwepreneurs view the dry as a blank slate
upon which they can infuse their hodgepodge of experiences in London,
Chicago, California, Philadelphia and points in-between. Cam is
specularing about where Dinner Party could go next, morphing—much
in the way those eady, illegal underground parties became Top Flr—inw
their next venture. But he could just as well be ralking abour the entire
Top Flr/Sound Table/Dinner Party brand when he asks with all of the
optimism and wepidation ofany ambitious business person, “Who knows
where it will lead?”" Y
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