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THE PLACES
YOU’LL GO
“Ann Jackson Gallery
(932 Canton St.,
annjacksongallery.com)
features works in oil,
acrylic, and on paper and
glass—not to mention the
sculptures in The Art of Dr,

Seuss Collection.”

BON APPETIT

“Bistre VG (70 W. Crossville
Read, 770.993.1156,
sedgwickrestaurantgroup.com/
bistroVC) has modern European
decor featuring a menu of French
classics, including mussels,
escargot, steak, contemporary
pizzas and special cocktails.”

SPOTLIGHT
on ROSWELL

Ann and John Wisniewski of AJW Designs Inc.
take us on a stroll through this OTP enclave
oaded with a Southern charm.

BY KELLY SKINMNER

Ann Wisniewski moved 1o Roswell 12 years ago, hoping the
town would be a great location for her interior design business.
MNow, her big move is partially responsible for the business’
success, “[Roswell] has given me great resources to find the
quality products I want for my clients,” she says. “But it's also
given my husband and me places to escape to for fun and
relaxation.” AW Designs Inc. (ajwdesignsinc.com) has thrived
in Roswell—and now, it's a one-stop shop for in-house
architecrure and design with the recent, full-time addition of
Ann’s husband, John, an experienced architect. Their projects
can be seen in the metro Atlanta area and even internationally,
bur that doesn't stop their home base from being a constant
source of inspiration. “I love the mixture of traditional,
transitional and contemporary architecture in the area,” she
says. “It’s thar combination of the old with what I call the ‘new
Southern traditional” that adds so much interest in both
exterior and interior spaces.” Here, the stylish OTP dweller,
Ann, shares her favorite spots to dine, shop and more.

DREAMING
OF CUBA
“For owner and chef Lazaro
lenreiro, Lazare's Cuban
Cuisine (25 Weodstack
Road, 678.2779661,

(- sine.com) is his
=d. He provides
as

> Latin experience
soon as you walk in the door”

OOH, LALA

‘Le Bistre (953 Canton St.,
678.682.8669,
roswellprovisions.com/
le-bistra) is a slice of old-
school Armerica with a
European flair, featuring a
community market and a
bistro with a light Parisian
inspired menu.”



