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Miami-based restaurant group opens
Italian spot Fum at Star Metals

by Beth McKibben [~} o @ ° e < More
February 18, 2026 | 10:57 am

Key Points:

e [talian restaurant Fiim opened at Stella at Star Metals.

* Expect a menu centered on open-fire cooking techniques and
handmade pastas.

» Look for an Italian-leaning wine list, a selection of champagnes, and
classic Italian cocktails from the bar.

Saffron trout, (Courtesy of Andrew Thomas Lee)

Another Miami import recently joined the restaurant lineup at the Star Metals
complex on Atlanta’s west side.

F{im, considered a “contemporary Italian” restaurant, opened at Stella at Star
Metals on 11th Street last week, just around the corner from Miami-based Ghee
Indian Kitchen on Howell Mill Road.

Backed by Grassfed Culture Hospitality, Fiim (Italo-Gaelic for “smoke"”) won't be
the only concept at Stella from the Miami restaurant group. Later this spring,
Grassfed Culture plans to open a reservation-only cocktail bar and listening room
called Rabbit Ears on the 17th floor of the Star Metals building.



Y

Rou hDraft SUPPORT LOCAL MEDIA ‘ ‘ NEWSLETTERS |
g nta Q

@ SIGNIN

DEKALB v  FULTON v~  GWINNETT v  DINING v MORE»~  GEORGIAVOICE v EVENTS v  ABOUT v

SUBSCRIBE: Our daily newsletter >>

As for Fiim, expect a menu centered on open-fire cooking techniques, including
dry-aged steak entrees, a bone-in pork chop with smoked tomato-miso sugo, and
saffron-spiced trout garnished with trout roe. The menu also features handmade
pastas like strozzapreti with braised grass-fed oxtail, agnolotti with smoked corn
and taleggio, and chitarra with sea urchin and Osetra caviar.

Fiim features an Italian-leaning wine list, as well as a selection of champagnes. In
addition to wine, look for classic Italian cocktails and riffs on aperitifs, like the
Muratore made with Italian extra-virgin olive oil and fat-washed amaro, Koji sake,
Lapsang Souchong tea, and tequila.




