
108  |  Ideas Savor  |  109 

R estaurateur Danny Cosenzi opened his first restaurant, Grappa, to much fanfare. "It won best 

new restaurant in Atlanta in 1998," he says. "Dinner only. Small entity. Real tight-knit family."

After selling Grappa, he landed at The Palm Atlanta, the oldest family-owned steak-

house in the country. The Atlanta institution has been around since 1926. That's where 

Danny met his wife Monica. Soon after, Danny began running operations for The Palm and traveling fre-

quently to locations across the country. 

When the Cosenzis became parents, they moved to Michigan to be near Monica’s family. Danny began running 

a farm-to-table concept dubbed Toasted Oak Grill & Market. During his tenure there, the restaurant was selected 

do a James Beard dinner in New York. "All the food we did was from Michigan. We wanted to stay true to the 

region. We even did Michigan wines," he says. 

Michigan was quite a change after spending 16 years in Atlanta, and Danny and Monica were itching to get 

back to the South. The Cosenzis and their friends (turned business partners) frequented 30A, a beach road along 

Florida’s Emerald Coast, through the major stages of life: engagements, weddings, and parenthood. So, when 

Danny began looking for a restaurant to buy in South Walton, Florida, he knew he wanted to create a place where 

the staff felt like family. 

So how did he become a restaurateur with two concepts on opposite ends of the spectrum? On one hand is 

Restaurant Paradis, the sophisticated sister in Rosemary Beach. And on the other is the approachable bearded 

cousin known as Back Beach Barbecue. What could possibly be the tie that binds them? In a word: family. "We’re 

a bit of a dysfunctional family that still supports one another," Danny jokes. 

 HOW DID YOU  COLLABORATE ON THE CONCEPT FOR BACK BEACH BARBECUE?

My running joke is, "I love barbecue forever." I was always sitting with the idea. I took my chef, Mark Eichin, down 

to Austin, and in two days we did like eight barbecue places. A couple of people knew we were coming and took 

us right to the back. So we were in the pits back there with these guys. We 100 percent copied Texas Barbecue. All 

they do is put the seasoning on the meat—black pepper, kosher salt, some savory and other seasonings. They leave 

it exactly the way it should be and serve one person at a time. So you’re eating fresh meat cut right in front of you.

When we got back home, I started looking for a free-standing location, and then I started looking for smok-

ers. I had the menu done. If you look at the menu, it's pretty simple. Chef Mark and the pit master, Shane 

Kirkland, worked on the side recipes and created the spice. 
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When we got back home, I started looking for a free-stand-

ing location, and then I started looking for smokers. I had 

the menu done. If you look at the menu, it's pretty simple. 

Chef Mark and the pit master, Shane Kirkland, worked on 

the side recipes and created the spice.

WHAT SETS BACK BEACH BARBECUE APART 

FROM OTHER BARBECUE CONCEPTS IN PANAMA 

CITY BEACH?

When we came back from Austin, I didn't know what smokers 

to use. I did a lot of research and I came across the line of 

Lang BBQ Smokers out of Nahunta, Georgia. Ben Lang is 

the coolest guy. He doesn’t even call them smokers; he calls 

them cookers. We have three of his smokers out in front and 

everything gets cooked on them except for coleslaw, potato 

salad, and collard greens. Even the mac and cheese—we take 

the blocks of Velveeta, and we smoke them until they turn 

into a gooey mess and make a sauce with it. 

The thing I'm probably the most proud of is that the cookers 

are true stick-burning. There’s no gas. A lot of barbecue restau-

rants do really good barbecue and there's wood in their cookers, 

but there's a gas emission that controls the temperature. With 

ours, you never know what you're gonna get when you try to 

light it. Sometimes it’s not that easy with the elements. 

BACK BEACH BARBECUE IS A RESTAURANT, A 

FOOD TRUCK, AND A CATERING COMPANY. HOW 

DO YOU BALANCE ALL THREE?

Day planners. I’ve got to have a planner. Every single day 

something is going on. You’ve just got to be all over it. Thank-

fully, with the staff that I have, they take good care. I have a 

routine. I’m at Restaurant Paradis by 7:30 in the morning when 

nobody's there, so I can get everything laid out and organized. 

We do everything very personal, too. I trust the staff enough to 

say, "This is what we’ve got. How do we want to handle it?"

HOW DID YOU COME TO OWN RESTAURANT 

PARADIS?

About five years ago, my business partner told me there was 

an opportunity we should go explore in Rosemary Beach. So we 

came down and had dinner at Restaurant Paradis. We had all 

these grandiose ideas. We were thinking, If we need to, whatever 

restaurants we look at, we’ll flip; I had already written menus. 

We went into Paradis, had dinner, and met some of the staff. 

We said, "Don’t change a thing." If something works, it works. 

It was good timing and a good opportunity for us. I knew I 

wanted to create a family. This is super important to me. What 

Paradis already had was that.

WHAT ASPECT OF BEING A RESTAURATEUR DO 

YOU LOVE THE MOST?

At this stage, creating that personal touch to take care of the 

guest. Restaurant Paradis is a gift. Monica and I are so blessed. 

The riches you get from having a close-knit staff are amazing. If 

you read the reviews in-depth, like an owner would, guests talk 

about the attention to detail. At 5 o’clock the show goes on. I’m 

proud—super proud—of what the staff does. They’re more like a 

family, and family is the most important thing.

Pit Master at Back Beach BBQ Shane Kirkland and restaurateur 
Danny Cosenzi. For recipes from Restaurant Paradis, visit 

goodgritmag.com/recipes.

“We’re a 
bit of a 

dysfunctional 
family that 

still supports 
one another.”


