What to wear Where to go Where to be in Columbus

----John Dornback & Trish Gentile

Riesling ---- Dave Wallingford

I could eat my weight in BBQ brisket--Pat mcCarthy

I used to be a kick-ass drummer---Rick Ziliak

immediate gratification attracts me--Diane Warren

picking horseradish was my worst job--Coffman

Advice for younger restaurateurs is get out!-- ciotolas

We’d consider opening a Russian vodka bar.-- Showes

I’d be teaching or in missions if not in the biz.-- Kamal
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-- Jon and Pete Nowak
We hold a spot for Kevin Miles
& Mike Mastracci
- Dick Stevens
Jeno’s pizza rolls.
snack was
My favorite childhood

fluffernutters -- Jeff Benson
childhood snack was
My favorite
-- Scott Heimlich
Basi Italia.
in Columbus is
My favorite Restaurant

the most underused ingredient is the pea.

My wine pairing for a Twinkie is Von Wilhelm

Jason Ohlson’s wine is the best--Stopper

the columbus magazine

I’ve grilled is gator meat.-- Jeff Mathes
The oddest thing
Kihachi.--Rigsbys
Our favorite Columbus restaurant is
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Fun to Admire

Even More Fun to Drive

Available for Test Drive Now

bYERs VolVo
bYERsVolVo.Com

614.864.0780
301 N. HamiltoN Rd
Columbus, oH 43213
Volvo.indd
1
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AD TEMPLATE
2007.indd 58

Experience
Luxury, Performance &
Volvo Safety
in the all-new S80
3/28/07
AM
4/2/07 11:44:51
4:53:14 PM

Currently
On exhibit
-Columbus Monthly

583 EAST BROAD STREET • BoMA RESTAURANT
Open Wednesday – Sunday Happy Hour 4pm | Dinner 5:30 –10pm
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Sophie Beans in the backyard looking for her bones

TAKING CARE
I

never realized what it really means to take
care of something. Sure, we “take care” of our
family, friends and possessions, but how often
do we really take the time to value those items we
hold so dear and close.

we were in and led us to the Ohio State University
Veterinary Hospital.
I know many of our readers have pets. PLEASE
map out the closest veterinary hospital that is open
for emergencies. Thankfully, Sophie is slowly
recovering, and I cannot be more grateful; however,
I don’t know what the outcome may have been
without the help of this empathetic ofﬁcer.

Recently, my puppy, Sophie Beans, was hit by a car
in Italian Village. As I ran out to pull her from under
the car, my mind was only focused on this small
little creature that lay nearly lifeless in the middle
of the street. As I rushed to the car, I realized that
I have no idea where to take her. Minutes passed
and I became more frantic and hopeless with the
situation. Luckily, a policewoman outside Grant
Hospital was gracious enough to see the despair

I want to thank everyone at the Ohio State University
Veterinary Hospital and Dr. Cooper, Dr. Cordner and
Dr. Freire for nursing Sophie back to health.

For more information about the Ohio State University
veterinary Hospital please call 614-292-3551 or visit them
on the web: www.vet.ohio-state.edu

Roopan Dey
Publisher & CEO

loves it

Bri
ng

what I’ve been into

We were a part of this event last year and we
totally loved it! Taste to Remember beneﬁtting
the Children’s Hunger Alliance is being held on
Friday May 18th this year at the Water’s Edge
Pavilion in the Columbus Zoo and Aquarium.
Try some gourmet food and wine. Bring some
greenbacks for the live auction. You may actually
win a chef to take home!
For more information call (614) 223-9200 or go
to childrenshungeralliance.org
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COVER SHOOT
IMAGE ERIC WAGNER
HAIR TONY ANDERS
T.J. REED
SUZANNE GARCIA
MAKE-UP SUZANNE GARCIA
DANIELLE DEBORD
SHOT ON LOCATION AT THE RENAISSANCE
HOTEL AND ALL DINE ORIGINAL MEMBER
ESTABLISHMENTS

interns
Wii PILOT TED BIGHAM
MS.CLUB ERICA MOORE
SPECIAL THANKS: COLUMBUS DINE ORIGINALS
MEMBERS, RENISSANCE HOTEL, LATITUDE 41,
SCOTT HEIMLICH, TAMMY GEIGER, SEAN FYFFE,
CAMILLE’S SIDEWALK CAFE AND THE OHIO STATE
UNIVERSITY VETRINARY HOSPITAL FOR NURSING
OUR LITTLE SOPHIE BACK AFTER HER ACCIDENT.

MARCH 2007 ISSUE CORRECTIONS:
THE FIRST TWO PHOTOS THAT APPEARED IN
THE SCOTT PAGE BOOK SIGNING IN OUR DROP
POINT SECTION WERE NOT PART OF THAT EVENT..
ADDITIONALLY, THE GATEWAY GO OSCAR PARTY
WAS NOT RELATED TO THE SIGNING, EITHER. THE
PRICE OF THE J. ALEXANDER’S SALMON APPETIZER
IS NO LONGER $7.95. THE MID-OHIO SCHOOL
WEBSITE IS WWW.MIDOHIO.COM/SCHOOL.ASPX
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CELEBRATING
YEARS OF SERVING
SEAFOOD WITH IMAGINATION

ANNOUNCING OUR MAY SHRIMPFEST
Coconut Fried Shrimp 16.95
Snappers Shrimp Platter 17.95
3 coconut shrimp, 3 shrimp scampi, 3 bacon wrapped shrimp
Shrimp in White Clam Sauce 16.95
Lemon Marinated Grilled Shrimp 16.95
Shrimp Caponata Appetizer 7.95
Chipotle Shrimp Appetizer 8.95
INCLUDED WITH ANY SHRIMP ENTRÉE IS SNAPPERS HOUSE SALAD
IN A WORD….. OUTSTANDING
DON’T MISS OUT ON GETTING THE BEST SHRIMP IN THE CITY IN MAY

624-280-1070
In the Heart of the Short North. Valet Parking Available
rjsnappers.indd 1

4/24/07 11:17:29 AM

C THIS MONTH

May 2007

Jason Ohlson contemplating a vodka shot at Latitude 41 downtown.

from the editor

Open Up
W

hen you walk into an independent
restaurant, you get a feeling of
intimacy that transcends formality
and places a comfortable hand on the shoulder of the owner. You feel this because you
are entering their refuge, their dream, their
life…their home.
Restaurants demand a monomanious attention to detail, as well as an equally exact attention to approachability. Though everyone
may not hear your calling, they must get
a clear message if and when they do. Hot
ideas are best sipped and then chugged in
chewy gulps before they cool, for they lose
their aroma and flavor very quickly. Keeping
them hot is the key, and to do so, one must
dedicate themselves in full to the pursuit of
graduating ideas.
Think to yourself: Is your job, your career,
your identity and definition on the line every
time you report to work? For a restaurateur,
it is, and they make no excuses. They have
only their word, their food, their dream and
home to prove it is all worth it, every day and
every night. Columbus is loaded with these
proud and caring individuals. This issue of
C is dedicated to them all. They add color
to the moments that help define our lives,
and they inspire our community to go out
on a limb and try something new, something
totally daunting and joyfull all at once.
You’re holding our fourth annual “Food”
issue. Keep it handy. It’s one of our favorite
issues to work on, and probably one of the
most informative “dining guides” you could
ever covet. Ya got 90 lunches under $9, an
intimate look at dozens of local independent
restaurant owners, as well as a glimpse into
the minds behind a few of Columbus’ prominent food-oriented family operations.
Cheers. Dig in.

30

Columbus Dine Originals Exclusive
When choosing where to have your dining experience, this group of restaurateurs hopes you go
local. C Magazine managed to get 16 of the 19 member establishments together (quite a feat in
their industry) for this exclusive photo shoot and interview. As expected, each of their stories is
a study in self-determination, faith, humor and, most importantly, individualism.

20 90 for $9

Want more bang for your buck? Then grab
a Hamilton and expect some change as you
sample our annual Dining Guide of 90 lunches
that are all under $9.

41 Homework

New Albany isn’t just for those who love white
picket fences. Our feature home this month at
New Albany’s The Reserve combines Southern
flair with a quaint English Village neighborhood that’s perfect for single professionals and
families alike.

56 Final Word

Latitude 41’s Chef Dean Max not only gets the
Final Word in this month, but he’ll make sure to
get the final bite in, too. His eclectic cooking
style is matched only by his wit. Flip the pages
and you’ll find out why.

11 Suitless

Our picks for this month’s issue cover a variety
of fine fares around the city. From executive
airline-friendly boxed lunches to lip-smacking
peanut butter to the finest cuts of meat this side
of the Mississippi, these three guys are at the top
of the food chain.

53 Ride 23

Ever wondered who owns that kick-ass Viper
that you see (or hear) tooling around the city?
We found him. Check out this 1999 Dodge Viper
GTS Owned by Chad Grahovak. You’ll wish it
was yours.

48 Drop Point

C Magazine hits the hottest parties in Columbus
to give you a glimpse of what’s up in the Capital
city. This is why we’re hot!

What does she do?

ne
w

life of a promo girl: Malorie
Favorite place to go when you are not at work?
I love to catch a movie with friends at the Drexel
in the Gateway or grab drinks @ 8.
What’s perfect for a first date?
Honestly, I prefer to skip dinner and do something
fun! I’m always up for anything competitive-bowling, basketball, mini golf, you name it. I’ve
had 1st dates that just involved going to yoga.
Best thing about your job?
Working with some of the most amazing, beautiful girls in Columbus and getting to party with our
favorite Miller drinkers!
What part of the city do you enjoy the most?
Short North, hands down! I love the atmosphere.

Everyone is so friendly and I am constantly running
into friends or meeting new people.
What’s on your ipod right now?
I have Girl Talk, The Kleptones, the Silent Ballads, and
I’m continuously obsessed with Gwen’s newest cd.
How long does it take you to get ready to go
out?
First of all, I have to be given a deadline! I have
a tendency to get “sidetracked” and dilly-dally
around. If we had to put a time on it, I’d say 45
minutes would be a safe bet!
You are best at...?
Looking at the bottle 1/2 full!
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Great Escapes at
Granville Inn

Come experience a ﬁne Old-English Inn, just 30 minutes outside of
Columbus! The Historic Granville Inn offers an award-winning wine list,
full bar, covered patio, and dining in an Old-English setting. We feature
seasonal menus with fresh ﬁsh, steaks and pastas. Come for our Prime Rib
on Monday nights or live Jazz in the pub Wednesdays and Thursdays from 69 p.m. Reserve our meeting and banquet halls for your next special occasion;
or reserve one of our 27 traditional overnight rooms or 3 large suites.

“Great Taste In The Heart Of Granville”

Open for lunch & dinner Monday-Saturday
Closed Sunday Reservations recommended
314 East Broadway, Granville, Ohio 888/472.6855
www.granvilleinn.com
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Suitless
c the life

In
Their
Prime
John Bloch
W

hen you’re born into a business legacy, like John Bloch, the
stakes are high, and the goal to produce the most delicious
steaks around is even loftier.

“I was born and raised on steaks,” says Bloch. “My biggest thing
was overcoming the ‘owner’s son’ complex. You have to work
twice as hard to prove to everybody that you are more than just the
owner’s son and that you’re taking it seriously.”
Now President of Michael’s Finer Meats & Seafoods, John continues
a proud tradition that started from the trunk of his father Michael’s
car back in 1962. With meats sent to him by his grandfather in
Chicago, Michael sold the select cuts door-to-door to ﬁne chefs in
the Columbus area. John started with the family business at 16, and
upon returning from college at Northwestern was the one who suggested the integration of fresh seafood into the company.
Since then, the family business has grown into a 65,000-square-foot,

Story by Dustin Smith
Photography by Eric Wagner

state-of-the-art facility with 120 full-time employees and a ﬂeet
of trucks spanning the Midwest. Some of the ﬁnest restaurants in
the country, including local favorites like Hyde Park and Cameron
Mitchell’s, rely on the “center of the plate specialists” to solidify
their reputation.
“We were founded as a Columbus company. We grew into an
Ohio company,” says Bloch. “Now, we’re recognized regionally
as a Midwestern company. The next step is to become recognized
nationally.”
To stay a cut above the rest, the 33-year-old son of a son of a meat
man keeps his company customer-focused and nimble. “I feel like
we’re meat doctors,” he says. “We’re always on call, and we’re just
uncompromising with our emphasis on service and quality.”
For more information, visit michaelsmeats.com.
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SUITLESS

Nuttin’
Better
Brian Giunta

Story by Tara Koehler
Photography by Eric Wagner

t just 29, Brian Giunta is the Senior Vice President of Krema
Nut Company, the oldest peanut butter company continuously
operating in the United States and a unique part of Columbus’
history since 1898.

A

“Generations of customers have come to Krema their whole lives,”
says Giunta. “These customers are my inspiration, they are the
reason I come to work every day and try to create the highest quality
products on the market.”

Giunta’s father purchased Krema in 1992, and after graduating from
the University of Dayton with a degree in Business Management,
Brian returned home to work in the family business. “I’ve worked in
nearly every job at Krema,” Giunta proudly conﬁrms.

Although the giant cashews are Giunta’s favorite, Krema is best
known for its all-natural peanut butter. “Our nuts are roasted by
hand,” says Giunta. “We believe that our old-fashioned values are
what keep our customers coming back.”

Giunta’s Internet savvy also placed Krema among the ﬁrst Columbus
businesses with national reach via the web. Yet, even with national
clientele and a plethora of buy-out offers from large competitors,
Krema continues as one of Columbus’ best-kept secrets and Giunta
afﬁrms that Krema will continue as the “mom and pop shop” its
customers love.

A new treat for customers of Krema is their super tasty lunch menu
that offers an incredible selection of premium PB&J’s and handdipped shakes that’ll turn any adult into a happy child, and any child
into, well…just plain happy.
For more information about Krema, visit www.krema.com
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SUITLESS

Cleared
for
Takeoff
Steve Tufo
Y

ou may think that eating well on an airplane is a problem
linked to those only in Coach, but believe it or not, even the
elite who travel ﬁrst class or by private jet, are also dining
challenged and on the hunt for delicious, quick and airborne-friendly
food.
“There was a niche for a company who would go as far as bringing a boxed breakfast or lunch for one person over to their facility,”
says Steve Tufo of his ﬁrst catering job with Executive Jets at Port
Columbus Airport. “That’s how we started and just built it up from
there. There was a need for it.”
From there his business, Tufo’s To Go Catering, has ﬂourished with
clients that include not only Executive Jets but the Bush, Kerry and
Clinton presidential campaign staffs, rock stars such as KISS and pro
sports teams like the New York Yankees and the Boston Celtics.

Story by Kristen M. Foley
Photography by Eric Wagner

Given the small window of time that a campaign or celebrity’s plane
may be on the ground, Tufo provides mostly upscale boxed lunches
along side deli and cheese plates, but with the goal to keep what goes
in the boxes simple and extremely delicious.
“The best compliment is when a plane for a major celebrity comes
in from a big city like New York and they tell you your food is much
better than anything they are used to,” says Tufo.
All in all, Tufo’s caters around 20-30 small events a day as well as
other larger events such as weddings and golf outings throughout
the year. Tufo also hopes to expand his upscale airline catering to
Cleveland and other major Ohio airports in the near future.
For your own presidential boxed lunch or more information, visit
www.tufostogo.com
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Banana Bean Cafe
the patina of Key West

ofeverrything...
“Voted Top Ten New Restaurants in
Columbus for 2007”
410 E. Whittier St. Columbus, OH 43206
p. 614.443.2262 | f. 614.443.3183
Tues.-Fri.:
11 a.m.-2:30 p.m.
5:30 p.m.-8 p.m.

Sat.-Sun.:
9 a.m.-3 p.m.

www.bananabeancafe.com
APR AD TEMPLATE 2007.indd 19

161 N. High St. Columbus, OH 43215
(614) 228-0500
www.elevatorbrewing.com

4/2/07 4:46:09 PM
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Authentic Italian Cuisine
Established 1990

Italian Done Right
Comfort

& Elegance
Hours: Lunch—Mon-Fri 11-2
Dinner—Sun-Thurs 4-9, Fri & Sat 4-11

1447 Grandview Ave. Columbus, Ohio 43212
For reservations, call (614) 488-2104 or
visit our website: www.trattoria-roma.com.

trat_NOV06.indd
1 2007.indd 17
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90
for
$9
c lunches under nine

Jeddo
Kabab
6140 Cleveland Ave.
(614) 794-1202

4th Annual Lunch Dining

Bible

You know what you’re about to read, because it’s the fourth one C Magazine’s
given you. If this issue of C has lucked its way into your hands, smack some
green paint on your face and call yourself a leprechaun. Not only are you
holding hands-down the coolest magazine in Columbus; you’re holding our
prized “Food” issue, which features this annual section: 90 for $9.

In each issue of C Magazine, we feature 9 lunch destinations where you can get at least one great bite
to eat for $9 or less. What’s more is that we rerun our past 90 9 for $9’s each year, creating the very
dining guide you now own. Hold on to it, friends. Hell, grab a couple if you can. Throw one in your
car and take one home to aid you in your dining decision making. Though these features are all for
lunch, each spot offers much more to discover. Yum-yum, come and get some!

Everything is made from scratch at Jeddo’s,
with fresh and, often, hard-to-find ingredients. There is real saffron in the rice, tons
of it! And, if you ask, you can get dried
currants on anything from the Kubideh to
the Chicken Shish Kabab ($7.99). This is
one of those ethnic joints that’s well worth
your drive, no matter how long it is. So get
in your ride and drive...now!

New
Albany
Links
7100 New Albany
Links Dr.
(614) 939-5914

The Links now has fancy food for lunch—really tasty, fancy food. The Wild Mushroom
Tart is a perfect example. The crust is pure,
flaky butter and the insides are exemplary of
the funky and savory paradigms. The crab
cakes are pure highbrow, with a crab-to-otherstuff ratio skewed heavily crabward, and the
rigatoni is so classy it makes sense that the
robust sausage is cut into medallions.

Mad
Mex

1542 N. High St.
(614) 586-4007

Mad Mex serves legitimately and unabashedly Americanized versions of some really
Mexican sounding dishes, like Chimichangas ($9.00). No one in “Michoacan” has ever
even heard of a Chimi, but we all have, and, if
we want a top-shelf one, we now know we’ve
gotta get to Mad Mex. While they aren’t free,
their chips and salsa are top-notch, too. As for
Tequila…it rules their world.

Bodega

Crater’s

Eddie
George’s
Grille 27

1044 N. High St.
(614) 299-9399

1586 S. High St.
(614) 444-6600

1044 N. High St.
(614) 299-9399

733 N. High St.
(614) 294-2413

“Paninis” (one is a panino, two or more are
panini) almost always means pressed sandwiches filled with some stuff you never expected in a sandwich. At Bodega, that means
stuff like Nutella or braised portabella. Plus,
they compose salads, like Curried Chicken
($7.49) of the sweet and spicy palate of Central Asia, and pour some mean Spanishes at a
kick-ass price point.

The Crater is something that looks a little bit
like a pothole in a Kaiser roll. Rather than
gravel, we suggest filling yours with taco,
pizza or sub meat, and in place of blacktop,
get melted cheese. As if that weren’t enough,
Crater’s also has introduced the Conewich
($5.50) –a savory flatbread cone filled with
the same stuff you might get in a Crater, like
chicken salad and, of course, cheese.

Grille 27 is what the sit-down casual joint
with all the signature decorations on the walls
and the streetlights indoors wants to be when
it grows up. The only things they have on
their walls are televisions—big, flat televisions, and lots of ‘em. Try some Firecracker
Popcorn Shrimp ($8.95), while checking out
the plethora of scores and admiring Eddie’s
collection of signatures.

If you want some soft lighting, modern music and a contemporary and inventive menu,
you may want to give 8 a try. The Butternut
Squash Ravioli in Sage Cream Sauce ($8)
are filled with flavors as soft and subtle as
the atmosphere created by the black and red
walls, and the brushed-steel picture frames
that actually frame recessed cubbies full of
tasteful sculptures and flat screen TVs.

Buffalo
Wild
Wings

Digger
and
Finch

La
Fogata

515 S. High St.
(614) 221-4293

6720 Riverside Dr.
(614) 889-8585

1849 Winderly Ln.
(614) 864-9154

These guys put the wing on the map and have
iced the pan-global traditional wing title.
They’ve accomplished this by funneling a lot
of R and D dollars into the development of
their para-wing menu and an extensive selection of sauces. That development has yielded
Buffalitos, Buffalo Chips™ (which should be
eaten by the basket with chili and cheese) and
Boneless Chicken Wings ($6.49).

If you can find a good Guinness Stout and
aged Cheddar soup anywhere, you ought to
consider walking barefoot over broken rattlesnake shards to get to it. However, if you’ve
got a ride, jump in it and fly over to Digger and
Finch—let your golf clubs sit shotgun, because
this place is connected to a driving range (beat
that!). After the soup, you can get a huge plate
of Bangers and Mash, some Shepherd’s Pie or
Scottish Beef on Weck ($8.50).

Head towards La Fogata in Pickerington.
They use the creamy, mild, melted magic of
queso blanco on or in almost everything. Try
the Chicken Fajita Quesadilla ($8.50). It
has reached critical mass of above mentioned
queso, but only because there are so many
delicious vegetables and marinated chicken
crammed in there, too. For authentic Mexican
and truly kind service, this spot’s the hit.

8

Aladdin’s
Eatery
2400 E. Main St.
(614) 488-5565

Aladdin’s showcases the multifarious forms of
the chickpea or garbanzo, and a savvy luncher
will try to consume as many forms of it as possible in one sitting. So we suggest getting hummos with anything: schwarma, grilled chicken or
even falafel, which itself is another manifestation
of the chickpea. Or, if you don’t want to overload
on garbanzos, try the light, fresh, Grilled Ahi
Tuna Wrap ($5.75). As a bonus, gander at their
tea and smoothie selections—they’re insane.
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90 for $9

Cowtown
Pizza

Warhouse

Café

Johnny
Rockets

Danny’s
Deli

1333 Northwest Blvd.
(614) 488-4020

243 N. 5th St.
(614) 224-3134

1787 Olentangy River Rd.
(614) 291-8239

37 W. Broad St.
(614) 469-7040

The little rectangles and crispy, thin crust of
Columbus-style pizza are exampled in the finest of fashions at Cowtown. However, what
sets Cowtown apart from all other purveyors
of said style of pizza is their willingness to
top their pies with all kinds of crazy-delicious
concoctions like chicken Caesar salad with
succulent chunks of grilled chicken. Their
crispy Buffalo Wings ($3.97) rock, too.

The introduction of Albanian culinary traditions into the contemporary Panini aesthetic
must be indicative of the fact that the information age has truly shrunken our world. If all
Albanian food tastes like this place, it might
be worth the travel; however, WC’s Chicken
Ranch Wrap, 3 Bacon Strips, 2 Eggs, Home
Fries and Toast ($3.95) are prone to make
you content with where you already are.

At Johnny’s, the jukebox only costs a nickel,
and you can reach one from every glitter-red
upholstered seat in the place. They also have
your standard dogs, burgers, fries and shakes,
as well as stuff like PB&Js and egg salad. Try
the enormous Rocket Double ($6.25). It is
the perfect companion to the chili and cheese
fries and peanut-butter-chocolate shake.

Almost everything at Danny’s is insurmountable, especially the Jawbreaker sandwich. It
is the definition of overwhelming, with what
appears to be an entire steer’s worth of corned
beef on one sandwich. Fortunately, it is some
of the finest corned beef your tongue will ever
find, so consider making several meals out of
one sandwich. Or, get a regular Hot Corned
Beef Sandwich ($7.95).

Fabian’s

Adriatico’s
on
Campus

Milo’s
Deli and
Cafe

Happy
House

691 N. High St.
(614) 221-8240

265 W. 11th Ave.
(614) 421-2300

980 W. Broad St.
(614) 224-0104

1267 W. Fifth Ave.
(614) 488-2088

The deeper the dish, the more Chicagoan the
pizza, and Fabian’s has dishes so deep you expect to hear the roar of a crowd as someone
slugs one over the ivy-covered outfield wall
each time you go to scoop out another piece.
They also have a bunch of Ohio favorites, too,
like Stromboli and Meatball Subs ($7.00).

Cardiologists are eager to wolf down cheeseladen pizzariffic delights from Adriatico’s on
a regular basis, that’s how good it is. They’ve
got “Best Pizza in…” awards from 19961998, 2001-2004, as well as Zonis ($6.75),
which seems to be a hybrid of a Calzone and
Stromboli. Once dunked in as much pizza
sauce as possible, you’ll wonder why you
ever considered eating anything else.

Milo’s has two different kinds of Greek Salads (lettuce-based original and chunky cucumber and tomato Village style) and a Cajun
Chicken Panino ($5.95), which boasts both
hot pepper cheese and a spicy Cajun sauce.
It’s so spicy that Milo’s doesn’t have to distract you with things like foxy counter-candy,
put-on congeniality or slick design, either.
It’s just about the food.

Happy House offers everything we have come
to expect from a fast, casual Asian restaurant,
plus some things we weren’t quite expecting,
like Singapore Rice Noodles ($5.95). It has
three to four different types of meat, along
with vegetables and a tangy yellow curry that
just gets better and better with each and every
bite you take.

German
Village
Coffee
Shop

Café
Corner

Monte
Carlo

JP’s BBQ
Ribs and
Chicken

1105 Pennsylvania Ave.
(614) 294-2233

610 W. Schrock Rd.
(614) 890-2061

1072 E. Main St.
(614) 258-3756

Get over to German Village Coffee Shop and
try their Chicken Club ($4.50). Not only
is the chicken crispy, it’s also moist, flavorful and smothered in melted cheese. While
you’re in a cheese-smothering mood, try the
Western Omelet. If you prefer less cheese in
your smothering, get a short stack. Smother
them in delicious syrup.

At Café Corner, they make a PB&J with a
grown-up twist. They use all-natural peanut
butter, strawberry preserves and fried parsnips. They also have Vegetarian Baked Eggplant Parmesan, a Rueben and a Swiss Melt
Sandwich ($6.25) that’s perfectly packed
with artichoke hearts, bacon, caramelized onion and Dijon horseradish.

This kitchen serves up traditional Parmesans,
veal, chicken and eggplant; Baked Ziti; Tortellini; Ravioli; Linguini; and all that. Everything is just like you like it—covered in
zesty tomato or creamy Alfredo. You can’t go
wrong at Monte Carlo, but if you can’t decide,
get a Pasta Combination ($6.25 - $7.95) so
you can try a little of everything.

If it is your turn to get carry-out for the entire office, one-up everyone who did it before
you and order in JP’s. Call ahead for some
coneys, sausages, pork chops and, of course,
some Barbequed Ribs ($7.95), that way, it’ll
be ready when you get there. Be sure to get a
homemade sweet potato pie, too, but that goes
home with ya.

Mama’s
Pasta
and Brew

Lac Viet
North
Market

Yu’s
Fusion
Bistro

Krema
Nut

23 Campus Pl.
(614) 299-7724

59 Spruce St.
(614) 221-0777

50 Neverland Dr.
(740) 549-1800

1000 W. Goodale Blvd.
(614) 299-4131

If you want great, down-home, Ohio-style
Italian food, and a beer nearby, get to Mama’s
as soon as you can. The Double Meat Mama’s Submarine Sandwich ($5.70) is, arguably, the crowning achievement of the Italian
Diaspora in Ohio. The ham and salami jockey for favorite meat status, while the “secret
dressing” seeps into the few places the cheese
didn’t get.

At Lac Viet, you get in and you get out, fast.
But you get your choice of soup, rice dish,
noodle dish or noodle and rice dish, and have
it topped with grilled chicken, steak or shrimp
at an unbelievable price. The combo Bun has
both noodles and rice and a savory sweet and
sour broth. Should you want to try some of
each of the meats with rice and vegetables, get
the Combo Plate ($7.00).

Yu’s is the prettiest presentation of pan-AmeriAsian food on the North side. The dishes
are so attractive you may not want to dig into
them for fear of destroying the aesthetics.
Buck up and dig in, because, whatever the
flavor equivalent of aesthetics is, Yu’s grub
is drenched in it. Speaking of which, try the
Honey Walnut Shrimp ($8). It’s smothered
in a sweet and tangy sauce and perched atop
fresh fruit.

Every once in a while you find something so
good, so pure, that it makes your soul smile.
One such treasure is a truly homemade Vanilla
Milkshake and PB&J Sandwich ($5.75). For
over 100 years, Krema’s been in-house roasting the finest nuts money can buy, which they
brilliantly use to make several versions of
gourmet nut butter, which you will find in the
aforementioned soul-pleasing PB&J.

Rigsby’s

Dan’s
Drive In

Trattoria
Roma

1881 S. High St.
(614) 444-7590

1447 Grandview Ave.
(614) 488-2104

If you’ve never eaten a one-pound, hand-patted hamburger in front of a wall of diamond
plate, you really haven’t lived. Try the meatloaf, or the masterpiece that Dan’s so humbly
calls “Fried Bologna Sandwich” while sipping on a hand-dipped milkshake. If you’re
really in a self-loving mood, get the Greek
Omelet ($5.49) and chase it down with a banana split.

Fewer places in the city have sandwiches
named after the Prince of Darkness himself.
So, expect when it is, it’s Hellishly good.
Your expectations will be met at Trattoria
Roma. The Capicolla Diavolo ($8.95) has
the trinity of cured meats (Capicolla, Salami
and Pepperoni), some damned good Fontinella cheese and Beelzebub’s favorite of all
available sauces: spicy aioli.

193 Thurman Ave.
(614) 443-8900

698 N. High St.
(614) 461-7888

Rigsby’s is inarguably one of the classiest places in Central Ohio. It has been for
twenty years. So, search no further for one
of the most sophisticated lunches in town; for
pleasure or business, Rigsby’s got your back.
Their Smoked Salmon Club ($9) is stuffed
with cold-smoked salmon, bacon, avocado
and red onion. If this is a long lunch, it slays
with a lighter to medium bodied pinot noir.

Company

Little
Dragons
1508 Morse Rd.
(614) 846-9114

It is not a well-known fact, but it is true: The
littler the dragon, the bigger the flavor. Which
is why the North Side’s Little Dragons restaurant is named what it is. For real, they manage to cram more deliciousness into General
Tso’s Chicken ($4.95) than most places in the
Oxidant. And, they add some broccoli for a
more balanced nutritional profile.
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Most chefs agree that the perfect complement to any meal is a great
bottle of wine. That is why some of the best restaurants in Columbus
serve Ohio wines.
Sure, Ohio is known for corn and wheat, but did you know that there
are over 90 wineries producing award winning wines right in our
own back yard? So the next time you raise a toast to a great meal,
say bon appétit and cheers with a
fine Ohio wine.
For more information about
Ohio wines visit
www.tasteohiowines.com or call
1-866-OHGRAPES (644-7273)
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Phillip’s
Coney
Island

Thai
Taste

Milano’s

Oodles of
Noodles

6916 E. Broad St.
(614) 861-1277

765 Neil Ave.
(614) 222-8831

450 W. Broad St.
(614)221-8288

1178 Kenny Rd.
(614) 451-7605

Milano’s red sauce is that tangy, robust red
gravy that defined Italian food in the nascent
stages of its introduction to our culinary lexicon. Felix and Bianca Milano put the stuff on
everything, and sell it by itself in bulk. No
wonder, because it makes Lasagna ($7.50),
spaghetti and meatballs and pretty much everything else explode with a familiar, tart,
garlicky palate-coating sensation.

Oodles gives us a glimpse of every available
Asian noodle tradition, all at the same restaurant. They have clear noodles, rice noodles,
fat noodles, skinny noodles and dumplings.
Each one comes generously portioned,
sauced, brothed, spiced and be-meated (unless
you choose a vegetarian dish). The Phonam
($5.95) have noodles, but their buried under
an awful lot of yummy.

“Paninis” (one is a panino, two or more are
panini) almost always means pressed sandwiches filled with some stuff you never expected in a sandwich. At Bodega, that means
stuff like Nutella or braised portabella. Plus,
they compose salads, like Curried Chicken
($7.49) of the sweet and spicy palate of Central Asia, and pour some mean Spanishes at a
kick-ass price point.

Morone’s
Italian
Villa

We at C have been eating “original” coneys for scores upon scores of years now,
so we feel confident when we proclaim that
Phillip’s Original Coney Island’s coney is
the “originalest coney in the whole wide
world”. But, don’t eat so many coneys
that you don’t have room for a bowl of
Bean Soup, a Fried Bologna Sandwich
($3.49) and pie.

Plank’s
Café

Darz
Café

Varsity
Club

1490 Bethel Rd.
(614) 457-7444

743 Parson’s Ave.
(614) 443-6251

111 W. Nationwide Blvd.
(614) 224-9325

278 W. Lane Ave
(614) 299-6269

Hungry? We suggest you consider the
Lasagna ($8.95) at Morone’s. They’ve been
layering noodles with meat, sauce and cheeses
for 30+ years now, so you know they’ve got
the hang of it. Seriously, if you could eat the
picture of lasagna that you found when you
looked up lasagna in the dictionary, it would
taste like Morone’s Lasagna.

If Ohio has indigenous food, Plank’s Cafe is
a purveyor of some of the finest there is. The
sandwiches are stuffed, sometimes to the point
of being too full for a top bun or second slice
of bread, in which cases they are covered with
gravy. But, most importantly, Plank’s Cafe
has Pickled Tongue Sandwiches ($4.95). No
lip. Just try it.

At Darz, not only do they have creative names
for all the sandwiches and wraps, but they
are filled with fresh and healthy ingredients.
They even have selections that are completely
vegetarian, but meat-eaters, don’t need to fret.
The potato chowder has chunks of beef in it,
and the Club Sandwich ($6.75) boasts three
different types of meat that seem to make one
consider if all other clubs in the past were lying.

With one TV screen per square foot and tasty
sandwiches, burgers, fries, onion rings, and
even salads, this local bar and restaurant has
filled hungry Buckeyes with televised sports,
beer and grub for 37 years. They have even
put their own twist on the traditional chicken
sandwich; add ham, pineapple and provolone
cheese and out comes the Hawaiian Chicken
Fillet ($6).

Kitchen
Lounge

Ruby
Tuesday

Panda
Inn

2653 N. High St.
(614) 614-268-0977

1840 Hilliard Rome Rd.
(614) 527-8930

1446 Bethel Rd.
(614) 459-2229

Kroger
Bistro

Kitchen Lounge has Rueben Rolls and some
plate-lickingly good sausage gravy that you
will find on many of the breakfasts, which
they serve until three – God bless’em. Furthermore, their hot-rod grilled cheese sandwich is exactly to your specs. You pick how
to trick it, but they always call it the Loaded
Grilled Cheese ($6.95). And when they say
loaded, they mean to the hilt.

The inside of the menu at Ruby Tuesday is
devoted entirely to the hamburger. They’ve
got Colossal, Bison Bacon, Alpine Swiss,
Buffalo Blue Chicken and a deluge of other
creations that involve everything from Portobellos to onion straws; the latter of which
is featured prominently on the Smokehouse
Burger ($8.49). Hit the salad bar to balance
out all the Wisconsin Cheddar and applewood-smoked bacon.

With the soothing sounds of piano and water
falling you almost forget you’re confined to
the time/space paradigm of “lunch hour”, but
when the traditional and authentic Chinese
dishes get to the table, you’re glad you are.
Whether you start with the Egg Drop Soup or
the deliciously-fried Crab Rangoon or Spring
Roll, each perfectly prepares your palette for
Beef with Scallions ($4.95).

Min-ga
Korean
800 Bethel Rd.
(614) 457-7331

You may not be able to either recognize or
pronounce a good fraction of the ingredients
in Stonepot Bibimbap ($8.95), but don’t let
that dissuade you. It’s nine different kinds of
delicious, and it has an egg on top. The only
reason to sway away from the Bibimbap is
maybe the Kalbi Box, as it has all the contemporary cache of being short ribs.

Udipi
2001 E. Dublin
Granville Rd.
(614) 885-7446

Vegetarians and Carnivores alike should get
to Udipi for some Chana Batura ($7.50).
Dunking the large puffy flatbread in the spiced
chickpeas is the best way in town to forget
about meat. But don’t stop there, because
there are numerous selections on the menu
that will encourage you to try something new,
even if it means eating your daily veggies in
one sitting.

Bexley
Pizza
Plus

Various Locations

Kroger Bistro not only has the bars (salad,
antipasto, cheese, etc.) that many of its
lesser competitors offer, but it also has an
entire kitchen that daily creates almost everything we want. From the meatloaf to the
flame grilled asparagus to the grilled chicken
breasts, pastas and even ribs, all are sure to
please. Conveniently enough, you can taste
them all when you get a Hot Plate Lunch
($6.95).

Kaya

2540 E. Main St.
(614) 237-3305

4710 Reed Rd.
(614) 326-2551

In Bexley, at Pizza Plus, they got a pie that’s
won awards from Midwest Pizza Pizzazz and
Columbus Pizza Challenge (both People’sChoice and Judges awards). Plus, they are on
the US Pizza team, and actually have a shot
at the World Cup of Pizza. However, on one
trip to Pizza Plus, be sure to try something that
isn’t pizza. Try the Meatball Sub ($5.35).
Then get a pizza.

Kaya has a Korean barbeque short-rib that
will leave you wondering why everybody else
is braising them. They remain tender, even if
you go medium or higher with them. Plus,
Kaya has Bibim Bab, which isn’t just funny
sounding; it’s hilariously delicious. As if that
weren’t enough, Kaya also has an exemplary
Sushi ($3-$7.50) bar.

Ohio
Deli

Pig Iron
BBQ

Teh Ku

Jury
Room

3444 S. High St.
(614) 497-0577

5295 N. High St.
(614) 885-4744

55 S. High St., Dublin
(614) 371-8345

22 E. Mound St.
(614) 224-7777

They have a sandwich menu as big as most
places’ dinner menus—bigger even, for real!
Plus, they have the huge salads with chicken
strips and their own line of flavored sodas. If
it’s been a while since you’ve had your lunch
challenge you to a duel, try the Dagwood
($6.99). If you finish it in time, you get a tshirt.

A change of pace from well-polished restaurants, Pig Iron BBQ offers a tranquil atmosphere to take a load off and enjoy old-world
Southern décor. Flavorful dishes ranging
from burgers to ribs are complimented with
throngs of side dishes and a slew of sauces.
For a picnic-style meal and friendly service,
experience their meaty Pulled Pork Sandwich ($5.99). Ponder before you add the
sauce.

There must be a zillion different kinds of tea
in the world, and you can get all of them at
Teh Ku. Get a green one with some fruited
chicken salad, or a red one with turkey and
hummus. Or, get a traditional black one with
a very untraditional Waffle with Strawberries ($5.95). The green tea powder is mixed
into the batter!

If you must deliberate about lunch, why not
do it in downtown’s most apropos locale?
However, your deliberations would be better
spent trying to figure out if you want fries or
a cup of chili as a side dish. Don’t get yourself hung; you’ve always got an out with their
killer Chili Burger ($7.95).
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Banana
Bean
Cafe

Deli
Boys

Hickory
House

Jason’s

Atlas Building
2 E. Long St.
(614) 621-1444

7051 E. Main St.
(614) 861-5962

50 W. Bridge St.
(614) 718-1818

410 E. Whittier
(614) 443-2262

While this is a fam favorite, don’t wait for
your next family powwow to dine here, because they feature an eclectic menu during
lunchtime, too. Their offerings range from 8
oz. New York Boneless Strip Steaks ($7.95!)
served with onion rings and steak fries to gigantic Signature Salads that are served with
homemade dressings (the Blue Cheese is illegally delicious) to even items like Crab
Stuffed Shrimp.

Were there a definition for “Paneurasiamerican”, it would be Jason’s wildly-varied, yet
oddly-cohesive menu. The pizzas are as
good as the pastas, which are as good as the
potstickers, which are as good as the Caesar,
wedge and Caprese salads, all of which set a
pretty high bar for Jasons’ twist on General
Tso’s, and the Chicken BLT Wrap ($8.50).

Banana Bean’s menu is a culinary art gallery, and their Sweet Corn Crepes ($7) with
Cuban Pork Confit, Pineapple-Habanero
BBQ Sauce are nothing less than edible masterpieces. Other things you might see if you
read the whole menu include, Emmenthaler,
jicama, Soppresata, Tobasco-maple drizzle,
and scotch bonnet-pineapple salsa. Read the
whole menu. Better yet, eat the whole menu.

Grandview

Ange’s
Pizza

MoJoe
Lounge

BBQ

1470 Grandview Ave.
(614) 487-5719

1018 N. Hamilton Rd.
(614) 855-9500

600 N. High St.
(614) 225-1563

6242 Sawmill Rd.
(614) 798-8300

It is one of the biggest injustices in the history of lunches: the absence of M in the BLT.
Yet its presence has never been more prominent than in the Grilled Salmon BLT ($8) at
Thom’s. Flavored with tarragon, the mayo
both relaxes and coaxes the natural flavors
of the pan-seared salmon, while bowing graciously to the crispy powers of fried bacon.

Ange’s keeps their pies in the oven just
long enough to get the ratio of crispy-brown
crunchiness and spicy salted-meatiness perfect, and their sauce radiates that quintessential tomato sauciness into every cranny. Each
nook is also filled with cheese. That’s all the
room there is for perfect ratios on a pizza,
so Ange’s creates one with the Capicola and
homemade creamy Italian dressing on the
Italian Sub ($4.50).

MoJoe has everything you need to fill your
coffee, tea, chai and muffin needs; your jones
for flavored or dirty martinis; and that lunchtime void in your stomach. Fill the latter with
a goat-cheese omelet, smothered in tomato
jam, or some smoked chicken ravioli with
sweet corn and black beans, but only after the
House Salad ($4.95).

At BD’s Mongolian Barbeque, you get to
choose everything you want and watch them
cook it for you. They have fresh chunks of all
kinds of yummy treats (from lamb to shrimp
to chicken, pork and beef), vegetable representatives from every continent, hot sauces,
sweet sauces, peanut-buttery sauces, noodles,
rice and a salad bar. One Lunch Bowl is just
($7.99).

Elevator
Brewery

Brio

Oscar’s

Gordon
Biersch

161 N. High St.
(614) 228-0500

3993 Easton Station
(614) 416-4745

84 N. High St.
(614) 792-3424

401 N. Front St.
(614) 246-2900

Impress your next date or client during lunch
and order a flight of Elevator’s famous handcrafted beers, along with any of these sure-bet
dishes: semolina dusted and flash-fried Point
Judith Squid Calamari ($7.95), drizzled with
a sweet Thai chili sauce; Almond Crusted
Chicken Salad (a lunch favorite for regulars);
or some of the best Fish and Chips you’ll find
in this fine city.

It smells like Tuscany baked in a wood-fired
oven at Brio, and it tastes like lunch should
last all afternoon. It is also a great way to escape the sensory and fiscal overload of Easton
Town Center™. For lighter appetites, those
less solvent and skinflints, they have introduced a small plate Fish of the Day (sometimes $9), which always comes on arugula,
fennel and tomato Carpaccio.

High Street in Dublin has become a sort of
well-manicured restaurant row, with tasteful and ordinance-respecting signage. Up
towards the end of that row is Oscar’s. The
patio is a fantastic place to relax, get a bite
to eat and people watch. Try a huge, meaty
chicken salad or Oscar’s savory twist on the
Jamaican culinary staple: Jerk Beef Quesadillas ($7.50).

The smell of malted barley always puts a palate in an eager mood. And, since they are
always malting barley at Gordon Biersch, we
can always expect eager palates. Good thing,
too, because there’s this Chicken and SunDried Tomato Pasta ($7.95) that’s so good
it’s been on the Specials Menu almost as long
as there has been a Specials Menu.

Heavenly
Ham

Chipotle

Molly
Woo’s

Tommy
Keegan’s

6544 Riverside Dr.
(614) 923-4300

488 S. High St.
614-621-2601

1500 Polaris Pkwy.
(614) 985-9667

456 S. Front St.
(614) 221-9444

Yeah, these cats have cornered the market
with their insanely good ham—correction:
bone-in, spiral-sliced and honey-spice glazed
ham. It’s ready at a moment’s notice, just like
their often-unknown Box Lunches ($7.75),
which feature signature homemade (including the bread) sandwiches that are loaded
with an incredible serving of top-shelf meat
and served with a homemade cookie, a side
and a drink.

Make sure to get back to Chipotle often
enough to try all of their salsas and don’t always get Carne Asada and black beans. Try
the Carnitas or Barbacoa with pintos. Or get
chicken, fajita-style in a rice bowl, on a salad,
as a Burrito or in Tacos ($5.75). You’ll need
some guac for your chips, too, and Chipotle’s
is good enough to become a meal all its own.

It seems that the more pan in the Pan-Asian
menu, the more American it becomes. Case
in point, Molly Woo’s, but the menu visits every province in China, Thailand, Japan and a
smattering of other island nations. Talk them
into making you a combination appetizer
platter and you can get seven or eight culinary-cultural regions on the same plate, but
don’t overdue, because you’ll need room for
Molly’s Feast ($7.95).

What you want out of a downstairs Irish Pub
is a lot of TVs with soccer games on them, the
appropriate glass for whichever of the myriad
draught beers you drink and Romanian-inspired Pub food. The Snitzel Sandwich
($7.50) goes great with Pilsner Urquell and
a Manchester United victory. Actually, the
Snitzel, just like the rest of the deftly executed
Pub grub, tastes great even if Man. U. loses.

The Deli Boys are some of the finest sandwich makers in the territory circumscribed by
I-270. They stack layer upon layer of cheese
and meat until they can’t stack any more. Try
a Philly Steak ($5.25). They aren’t telling
what they do to what appears to be ordinary
beef, onions, peppers and provolone, but rest
assured the result is one extraordinary sandwich.

Thom’s
on

BD’s

Mongolian

Rubino’s
Pizza

Indochine

Genji

El
Acapulco

885 S. Hamilton Rd.
(614) 231-7357

2045 Brice Rd.
(614) 864-7888

2127 Polaris Pkwy.
(614) 547-0246

2643 E. Main St.
(614) 235-1700

Indochine is one of Columbus’ finest restaurants specializing in Vietnamese and Laotian
cuisine. The deliciousness of their savory
favorites, like their incredibly tasty specialty
Sub Sandwiches, Laotian style Beef and Bun
Cha Gio ($6.75), which consists of rice vermicelli noodles that are mixed with select vegetables, herbs, tender grilled pork and a spicy
fish sauce, is equaled only by the house’s kind
and caring service.

A quick rattle of the salt and peppershakers
and the knife-juggling chef is underway, chopping, mixing and crafting your lunch right in
front of you. With the familiar flavors of teriyaki and soy, the Vegetable Lunch ($8.95)
is one of many lunchtime possibilities; plus,
they all include soup or salad and fried rice.
Need more? They’ve got Yum Yum sauce,
too. You try and define its yum factor.

You can stick to the delicious Fajitas ($6.99),
quesadillas or burritos for the first visit; however, at El Acapulco, that’s lunch’s equivalent
to toe-dip testing a pool. For “cannon ball”
personalities, we recommend a headlong
plunge into Chorizo con Huevos, Al Pastor
or Mole Poblano – chicken in savory, spicy
Poblano pepper and chocolate sauce.

If you are in the mood for anything in red
sauce, Rubino’s has been slathering the stuff
over top of every imaginable noodle for
over fifty years. Perhaps the tomato’s most
glorious manifestation is the traditional Pepperoni Pizza ($9) on a crust so thin, flakey
and delicate you wonder how it can hold all
those toppings.
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Cotter’s

Alex’s
Bistro

Shanghai
Lilly

200 W. Nationwide Blvd.
(614) 221-9060

4681 Reed Rd
(614) 457-8887

6161 Glick Rd.
(614) 789-9330

Say you find yourself a little peckish in Clintonville, or even outright famished. The logical course of action is the same: go to Smith’s.
They have a thin, yeasty pizza crust that goes
great under any manner of topping combinations. The Small Pizza ($3.75 and up) is big
enough to be the sole constituent of an entire
meal, especially a lunch.

The Caprese Salad ($7) has all the creamy
magic of fresh mozzarella, the tart freshness
of chilled tomatoes, and the zesty garden zing
of whole basil, but, unlike the more traditional
Caprese salads, Cotter’s take on the classic
involves crunchy, flash-poached green beans
and the piquant sharpness of an inspired redwine vinegar and gorgonzola dressing. It’s
what lunch time should be.

They have crepes and Croque Monsieur
($9), for the love of whichever deity you feel
comfortable loving, and at least one thing in
each of the mother sauces. It is butter-creambacon-liciouse, just like it was when the
French invented food – 5,000 years ago. If
you’re still mad at the French, get something
American, like the Cobb Salad.

You know why there are Pan-Asian joints all
over the place? Because the food is so freakin’ delicious. Plus, everything at Shanghai
Lilly is portioned to leave you a few pagoda
boxes in the fridge for later. The boxes are
microwave safe now (they ditched the wire
handle) and the Kung Pao Chicken ($7.95)
is just as terrific as it was at lunch, even after
nukin’ it.

Zen Sushi
and
More

Flatiron
Bar and
Diner

Amul
Indian

Restaurant

Milano’s
Steak
House

505 N. High St.
(614) 222-1000

129 E. Nationwide Blvd.
(614) 461-0033

7676 Sawmill Rd.
(614) 734-1600

3105 Westerville Rd.
(614) 475-9199

A conveyor belt of sushi meanders through
Zen, past diners seated in booths and on
barstools and ultimately back to the sushi
chefs who are working non-stop to keep it
laden with Makimono, Nigiri, Gunkan, Sushi,
Sashimi and Hand Rolls. Patrons just grab
what they want from the belt. The plates
($2-$4) are color coded to indicate price and
tallied when everyone is full.

On your next day off or after work, stop by
Flatiron, grab a seat at the bar and order up
a pint of your favorite beer and one of their
Pulled Pork Sandwiches ($9). This entirely
homemade sandwich is loaded with coleslaw
and pulled pork dredged in a North Carolina
style barbeque sauce. What more could you
want?

If the Tandoori chicken in the Chicken
Maknhi ($6.95) is so red you see it through
the thick orange sauce, then you know it’s going to be good Maknhi. If you have no idea
what that means, you desperately need to get
yourself to Amul. While you are there, get
y’some Paneer. They have it Muttar, Saag…
all kinds of ways.

Remember when steak houses had the glass
case with the Beechnut gum and King Edward’s cigars up by the cash register and they
served everything? Sometimes it was even
hard to find the steak on their menu. Milano’s
has the glass case, and the steak is obscured
behind traditional favorites, like the Liver and
Onions, Baked Whitefish and Eggplant Parmigiana ($6.95).

Noodles
and
Company

Old
Mohawk’s

Buckeye
Hall of
Fame

La Plaia

1390 W. 5th Ave.
(614) 487-8253

819 Mohawk St.
(614) 444-7204

Olentangy River Rd.
291-CAFE

5766 Columbus Sq.
890-2070

Asian, Mediterranean and American culinary
traditions inspire most of the noodle offerings, which are prepared fresh daily using
specially selected ingredients from around
the world. During our visit, we tried a TRIO
Meal ($6.95) that included Penne Rosa (spinach, mushrooms and penne pasta sautéed in
a spicy tomato cream and topped with feta)
Parmesan Crusted Chicken Breast and a Caesar Side Salad.

Old Mohawk’s, located on the German Village street that shares its name, knows by
simply observing their impressive stock of
return clientele each day that they are indeed
a community favorite. Their one-of-a-kind
Turtle Soup slays with a pint of Guinness, as
does their signature Adobo Pork Salad, and
their all-you-can-eat “specialty nites” leave
no diner hungry. We dove straight into their
way-tasty Bratwurst Sandwich ($7.99).

They have assembled the quintessential
American lunch menu with all the nachos and
humongous salads that we as Americans have
come to expect. The nachos are cheese laden
and the sandwiches stuffed. If you are feeling particularly hungry or American, get the
Ultimate Burger ($8.95) that’s loaded with
bacon, blue cheese, onion straws and even
Archie Griffin’s Heisman.

La Plaia has to be kidding us with the Prosciutto di Parma layered on top of Chicken
Marsala, just under the fresh mozzarella.
Grab some Gnocchi ($9) in red sauce, a
piece of meatball, some of the prosciutto,
chicken and Marsala sauce and trigger a
paradigm shift in the laws of flavor dynamics. You’ll then have to discover which
two of La Plaia’s sauces are best together.

Finer
Diner

Papa
Paninis

Raising
Cane’s

McFadden’s

4989 Cleveland Ave.
(614) 794-0180

2882 E. Main St.
(614) 235-1833

2823 Olentangy River Rd
(614) 216-0011

1576 N. High St.
(614) 294-2200

Since every true diner should offer Meatloaf
($7), we wasted no time trying theirs first, and
thankfully we did, because it’s a titanic meal
once you add in your two sides and a piece of
cornbread. The Thai Salad and Corn Chowder also stood out, but the star of the menu
was an illegally yummy Coconut Cream Pie.

Though their menu suggests an Italian propensity, Papa Paninis in Bexley offers a standby all-American menu. Yes, they have Panini
(all of which are pretty killer, especially the
Italian $6.95), but they also serve fish sandwiches, hamburgers (all 1/3-pounders), ribs,
wings, chicken, salads and even 14 oz. New
York Strips (only on Friday nights). Papa’s
feels like a home everyone knows.

For those of you who have been hankering for
some killer chicken fingers, Raising Cane’s
will fix your fix. Our precision micrometer
found the coating thickness within two microns of perfect, and our highly-advanced
flavometer found that the fries are almost (8792%) as delicious in the Cane’s Sauce as the
fingers. Give your hankering a workout and
get the Caniac Combo ($7.49).

Our team of research scienceologists has not
been able to figure out how McFadden’s got
all the hamburgeriness of a full-sized burger
into those Black Angus Mini-Burgers, which
come four to a plate. That’s a lot of hamburgeriness. We had to fire our team when
we discovered that nary-a-one-of-them had
ever thought to make a Crab Cake Sandwich
($8.95).

Wolfgang
Puck
Express

Cam’s
On
Campus

Hunan
House

1625 W. Lane Ave.
(614) 481-9653

1871 N. High St.
(614) 292-2233

2350 E. Dublin-Granville Rd.
(614) 895-3330

From signature personal pizzas (the Spicy
Chicken is a parade of flavors) to creative yet
recognizable pasta dishes (the Linguini with
Shrimp Scampi $8.95 could easily double on
90% of the dinner menus in this city), to handcrafted sandwiches and specialty plates (two
words—Rotisserie Chicken), their menu covers all possible cravings and tastes, and they
do so at an unheard of price point.

Cam’s On Campus, a creative partnership
between The Wexner Center and Cameron
Mitchell Restaurants, is the long-awaited new
café inside the center. Open for breakfast and
lunch, the menu ranges from soups and salads to sandwiches, wraps and flat breads. The
BBQ Chicken wrap really tempted us, but we
opted for the Stir Fried Chicken and Vegetables ($9).

You have to check out the murals on the wall
at Hunan House. They alone are worth the
trip, but once you get there and realize that
Fresh Mango Shrimp ($8.95) is on the lunch
menu, it’s no longer a break-even situation.
You’re in the black. We’ll be damned if you
don’t feel richer when the Phad Thai and
Szechuan Beef rear their spicy heads.

Smith’s
Deli
3737 N. High St.
(614) 267-7541

?

Got
nine

Got a 949? Email us at editor@columbusmag.com
If we feature your selection, we’ll buy you lunch!
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T

he definition of originality isn’t a hard one to remember. It’s the ability to think or express oneself in an
independent and individual manner with freshness or
novelty. Easy, right? But what about trying to define originality in the restaurant industry? In a world full of fast-food
and corporately-owned chains, it’s not only challenging to
keep things fresh and new, but it’s even harder to compete for
the attention and dollars of diners.

As promoters of originality, we at C took an innovative
approach with our 4th annual dining guide. Not only did
we bring together almost every member of Dine Originals
Columbus for a once-in-a-lifetime rooftop photo shoot; we
also provided them the opportunity to take their mission to
the people (that’s you) by answering our thoughtful and, at
times, off-the-wall questions in their own straightforward,
witty words.

Enter Dine Originals, a national association with chapters
in 16 cities nationwide that strives to “keep the American
culinary heritage alive”. The mission of the 19 establishments that make up the Columbus chapter is just as heartfelt
and remarkably simple: to promote the purveyors of the local
and fresh ingredients by advertising their use in their dishes,
as well as bonding the unique talents of their own establishments. Power in numbers has never been more evident or
essential.

What follows is a sampling from each DOC member’s
answers to our 72 questions. Individually, they are insightful, heartfelt and funny; collectively, they offer a shrink’s
couch to test your understanding of the plight and pride of
the independent restaurant community. Cheers to each and
every one of them. They add color and life to our community
as a whole, as well as a place to nurture some of our most
memorable moments.

With members like the historic corner deli Katzinger’s to
fine dining establishments like The Refectory, our hometown
“Originals” want diners to not only know them as business
owners, but also as members of the community. They are
your neighbors, your friends and business associates. You
may even sit next to them the next time you dine out.

Since our Q&A with all the members went so well and we
“bit off more than we could chew” in one feature, we’ve
placed every member’s answers in full on our website. Once
you’ve finished reading this story, go to www.columbusmag.
com, pop a bottle of whatever you like to drink, grab a bag of
popcorn and enjoy the show. We sure as hell did.
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Ryan Stopper R.J. Snappers & Alta on High
C Magazine: What advice would you pass on to younger,
less experienced restaurateurs?
Ryan Stopper: Know how the kitchen operates, not just the
front of the house.
C Magazine: What is the most underused ingredient?
Stopper: Pork cheeks.
C Magazine: Liver and onions?
Stopper: If it’s my Mom’s when I was growing up—battery
acid, but at a restaurant—Scherrer Pinot Noir.
C Magazine: Why did you choose to join Dine Originals
Columbus?
Stopper: It is a great organization with a clear-cut focus to
help independent restaurants. It is also a collective group of
some of Columbus’ best restaurants.
C Magazine: How has it helped you reach out to not only

new customers, but to other local restaurateurs, too?
Stopper: It has been a great way to attract new guests. It
also has helped us to see and understand what our peers are
doing. We talk about things that work and that don’t work.
C Magazine: What separates Columbus diners from those of
other big cities?
Stopper: Nothing. Our diners become more educated every
day.
C Magazine: Of all your menu items, describe your personal
favorite.
Stopper: R.J. Snappers—Alaskan King Crab Legs. They are
huge and so good! Alta On High—Osso Bucco. We braise
a lamb shank for hours and serve it over risotto Milanese
(saffron & pancetta risotto).

Scott Heimlich Barcelona Restaurant
C Magazine: Why did you choose to join Dine Originals
Columbus?
Scott Heimlich: The power in numbers. Belonging to a
group of like independent restaurants allows us to pool our
resources in a variety of ways, such as joint advertising,
promotions and group purchasing. Together we can do more
things at a lower price than on an individual level.
C Magazine: What is your role in the Columbus chapter?
Heimlich: I am the current President.
C Magazine: How would you like to see this chapter grow
and what events are planned for the near future?
Heimlich: By the end of 2007, I would like to see at least 10
new members. No large event is planned for this year. We
want to grow our numbers a bit so that when we do our next
event, it can be a large event with a lot of member input and

have a great impact on Columbus.
C Magazine: What separates Columbus diners from those of
other big cities?
Heimlich: Columbus has always had a very large number
of chain restaurants. Some of the best have even started in
Columbus. It is just unfortunate that Columbus diners judge
other restaurants (independent restaurants) based on these
chain restaurants.
C Magazine: How long after the opening did you realize you
were going to be successful?
Heimlich: 4 years!
C Magazine: What is the most underused ingredient?
Heimlich: Beef tongue.
C Magazine: If you weren’t doing this, you’d be…?
Heimlich: Maybe farming.

John Dornback & Trish Gentile Basi Italia
C Magazine: Why did you choose to join Dine Originals
Columbus?
John Dornback: I believe the group offers strength in
numbers.
C Magazine: How has it helped you reach out to not only
new customers, but to other local restaurateurs, too?
Dornback: It’s kind of a “think tank”. We all share the same
challenges and are able to use each other’s experiences to
deal with them and generate new ideas and new customers.
C Magazine: What is your role in the Columbus chapter?
Dornback: I sit on the board and I am the “go to crazy idea
guy”.
C Magazine: On a scale of 1-10, how does Columbus rate
compared to restaurants in L.A. or New York?
Dornback: I wish Columbus would rate itself based on

Columbus. There is a unique vibe here that is pure Central
Ohio. I say let’s work on that for a while before comparing
our city to others.
C Magazine: How long after the opening did you realize you
were going to be successful?
Dornback: Success is a relative word. I knew the day Trish
and I decided to open Basi that we were going to follow our
dreams. I’d call that success.
C Magazine: What was the worst job you’ve ever held while
working your way up the culinary ladder?
Dornback: KFC. I was the fry guy. I’m still haunted by the
experience.
C Magazine: Who has the best hot dog in the city?
Dornback: Best of the Wurst at the North Market.

Jon and Pete Nowak Café Corner
C Magazine: Given the amount of corporately-owned chain
restaurants in this city, what does it take for the “little guy” to
not only survive, but thrive?
Jon and Pete: Local restaurants tend to form personal
relationships with their customers and the community
that corporate-owned restaurants do not. We feel people
value that. With the smaller size of our restaurants, we can
concentrate on the product going out and individual service,
not just feeding the masses or just what’s most profitable.
C Magazine: What recipes on the menu are your own?
Jon and Pete: All of our recipes are our own or are inspired
by other dishes we’ve enjoyed—mostly not in sandwich
form. We are giving restaurant know-how and creativity to
our sandwiches that is a fresh alternative to your everyday
sandwich shops. We are preparing sandwiches with specific

reasons why ingredients are assembled with thought to
textures and how flavor coexist between two pieces of
bread.
C Magazine: Perfect wine for liver and onions?
Jon and Pete: South African Pinotage.
C Magazine: What’s your signature dish?
Jon and Pete: Fig and Prosciutto sandwich: Prosciutto, dried
Calymirna figs, provolone cheese and white truffle oil on Old
World bread.
C Magazine: What advice would you pass on to younger,
less experienced restaurateurs?
Jon and Pete: Don’t try to be everything to everyone. Be
true to your vision, but be open to change.
C Magazine: Who are your favorite set of “regulars”?
Jon and Pete: We hold a place for Kevin Miles.
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Jeff Mathes Due Amici
C Magazine: On a scale of 1-10, how does Columbus rate
compared to restaurants in L.A. or New York?
Jeff Mathes: I spend lots of time in NYC and some in L.A.
I think the quality of our independents is right up there with
Tribeca and Soho.
C Magazine: Given the amount of corporately-owned chain
restaurants in this city, what does it take for the “little guy” to
not only survive, but thrive?
Mathes: Differentiation. As much as we simulate the systems
the corporates have created, we try to differentiate our brand
and company culture and embrace our independence.
C Magazine: Has your dream always been to be the owner of
a restaurant, or did you have other, more specific goals?
Mathes: I never thought about owning a restaurant until
I purchased the building Due Amici now exists in. I was

hoping a Cameron Mitchell or Hyde Park restaurant would
be paying us rent. I guess you could say I did it for the rent.
Now, years into the restaurant madness, I think we made a
good decision.
C Magazine: How many times in the first few years did you
feel like you hit the jackpot?
Mathes: I felt like I hit the jackpot twice: the first time we
went on a wait, and when the Mayor Coleman declared Due
Amici his favorite restaurant in this magazine.
C Magazine: Why did you choose to join Dine Originals
Columbus?
Mathes: As a consumer, I always favored independent
restaurants at home and in my travels. I especially like the
Columbus independents that have been long-term members.
It was natural for Due Amici to join this group.

Dick Stevens & Mike Mastracci Elevator Brewery
C Magazine: How do you encourage other local businesses
to join?
Mike Mastracci: Word of mouth. As operators, we all
patronize the existing DOC establishments. There is
constant growth in the restaurant sector; fortunately, a good
percentage are independents.
C Magazine: What do you consider your establishment’s
signature dish?
Mastracci: The Rock Filet—A 7oz. hand-cut tenderloin
served raw that you slice and cook at the table on a Finnish
Tulikivi Fire stone heated to 450 degrees.
C Magazine: If you had it to do all over again, what would
you change?
Mastracci: I wouldn’t change anything for the most part. If
you don’t make mistakes, you can’t learn and improve. It is

the only way you can grow as a restaurant.
C Magazine: A restaurant owner was once asked what his
biggest fear was. He said that he feared nobody would walk
through the doors. What is yours?
Mastracci: Terrorism and climate changes affect the overall
economy in an instant, and the food service industry is the
first to take the hit.
C Magazine: What was the worst job you’ve ever held while
working your way up the culinary ladder?
Mastracci: Bartender at the Bombay Bicycle Club. I lied
about previous bartending experience in 1982 and got my ass
handed to me my first night.
C Magazine: If you weren’t in the biz, you’d be?
Mastracci: Married.

Jeff Benson The Burgundy Room & G. Michael’s Bistro
C Magazine: What is your role in the Columbus chapter?
Jeff Benson: I am a past president and current active
member.
C Magazine: How does the Columbus chapter compare to
other locations in other states?
Benson: I believe our chapter has struggled more than others
to gain acceptance in our community because of the presence
of locally based chain restaurants such as Cameron’s and
Bravo Development, Inc. These corporations have a strong
foothold in local consciousness due to heavy media coverage
and large marketing budgets.
C Magazine: What advice would you pass on to younger,
less experienced restaurateurs?
Benson: If you’re really interested in making this business
your life, learn it from someone with passion, which you

will not find in a corporate restaurant. You need to witness
the trials and tribulations owners go through every day.
Corporate restaurants are owned by the investors.
C Magazine: How long after the opening did you realize you
were going to be successful?
Benson: When we paid off the note to the bank.
C Magazine: Aside from your establishment, what is your
favorite restaurant in Columbus?
Benson: Anywhere the owner is present, either at the front
door or in the kitchen.
C Magazine: What was originally attractive about the
restaurant business for you specifically?
Benson: I am a hands-on person who enjoys instant
gratification. In this business, you know if you’ve done a
good job in a matter of minutes.

Diane Warren Katzinger’s Deli
C Magazine: What is your role in the Columbus chapter?
Diana Warren: I am Vice President and membership Chair.
C Magazine: What advice would you pass on to younger,
less experienced restaurateurs?
Warren: Be light on your feet, have a very thick skin, don’t
get involved in your employees’ problems, know this is not
nuclear war and no matter what you do, no babies will die
because of it. Oh, and keep an eye on your cash flow!
C Magazine: How does the Columbus chapter compare to
other locations in other states?
Warren: Although our chapter isn’t the biggest, we are
considered by National to be one of the most organized (I
credit Scott Heimlich of Barcelona, our President, with
that!). Because of our organization, they had their national
board meeting in Columbus.

C Magazine: Why did you choose to join Dine Originals
Columbus?
Warren: I’ve always known how difficult it is to compete
with the chains – not just because of their economic
advantages, but also because their ubiquity has helped mass
produce the American culinary psyche.
C Magazine: On a scale of 1-10, how does Columbus rate
compared to restaurants in L.A. or New York?
Warren: Columbus has some great restaurants. Gourmet
Magazine lauded Rigsby’s as good as any top-notch New
York restaurant and I think we have several more that can
compete admirably.
C Magazine: Who is the biggest celebrity you’ve ever served
or cooked for?
Warren: President Clinton.
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John and Michael Ciotola Lascala Italian Bistro & Luce
C Magazine: What’s the most overrated dish on Columbus’
menus?
John and Michael: Fried Calamari.
C Magazine: How would you like to see this chapter grow
and what events are planned for the near future?
John and Michael: Well, it would be nice for ALL
independents to join, pull dollars and create a mass
marketing campaign informing Columbus of the importance
of supporting “the little guy”.
C Magazine: Describe a perfect dining experience from
appetizer to dessert.
John and Michael: When my wife picks up the check.
C Magazine: What’s the most underused ingredient?
John and Michael: Fresh, shaved white truffles.
C Magazine: Is there a specific combination required for a

successful restaurant?
John and Michael: Nationally, it’s food, service and
atmosphere. Columbus may put a greater emphasis on
atmosphere.
C Magazine: Favorite adult snack?
John and Michael: The creamiest, stinkiest cheese.
C Magazine: What separates Columbus diners from those of
other big cities?
John and Michael: The size of the ethnic groups, and since
they are smaller, they seem to be less adventurous.
C Magazine: What was going through your head on the night
when your doors first opened for business?
John and Michael: There’s no way we can serve all these
people!

Dave Wallingford Bexley Monk
C Magazine: Why did you choose to join Dine Originals
Columbus?
Dave Wallingford: Competitive advantages offered by
joining a group of similar businesses.
C Magazine: Given the amount of corporately-owned chain
restaurants in this city, what does it take for the “little guy” to
not only survive, but thrive?
Wallingford: Attention and loyalty to regular and local
guests, use flexibility to drive unusual events and menu
changes.
C Magazine: What separates Columbus diners from those of
other big cities?
Wallingford: Expectations and willingness to pay for toprate chefs and experiences.
C Magazine: What do you consider your establishment’s

signature dish?
Wallingford: Vince’s Bourbon Street Gumbo.
C Magazine: Is there a specific combination required for a
successful restaurant? What percent is related to the food
selections, atmosphere, service and wine choices?
Wallingford:#1 is great food - 50%, #2 is great service 30%, #3 is atmosphere - 15%, #4 is wine choices - 5%.
C Magazine: Describe a perfect dining experience from
appetizer to dessert.
Wallingford: The food is perfect, the waiter attentive and
prompt without interfering.
C Magazine: What advice would you pass on to younger,
less experienced restaurateurs?
Wallingford: Learn as much of the business side as possible
before committing you to your own restaurant..

Kamal Boulas The Refectory
C Magazine: Aside from the obvious reasons, how has
working in the restaurant industry affected your life –
personally and professionally?
Kamal Boulas: Patience is a virtue to be greatly valued, as
well as simply accepting others. There is a certain sense of
humility in serving others that everyone should experience.
Not to mention, this business certainly helps you to multitask!
C Magazine: What is your role in the Columbus chapter?
Boulas: The Phantom Treasurer.
C Magazine: How do you encourage other local businesses
to join?
Boulas: Tell your story to others.
C Magazine: Who are your favorite regulars?
Boulas: I would never tell. Who is your favorite child?

C Magazine: Do you ever accept “off-the-menu” orders?
Boulas: We do our best to accommodate requests. Unlike
some that say “the answer is yes, what is the question” if it
is not something we believe we can execute well, we prefer
suggesting something similar.
C Magazine: What advice would you pass on to younger,
less experienced restaurateurs?
Boulas: Take the time to understand the demands in terms of
time. This is more than a job; it is a lifestyle. Not everyone
truly realizes the implications of this.
C Magazine: If you had it to do all over again, what would
you change, and what would you do exactly the same?
Boulas: I would have a much smaller place.
C Magazine: What is the most underused ingredient?
Boulas: Lobster.

Kent & Tasi Rigsby Rigsby’s
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C Magazine: How do you encourage other local businesses
to join?
Kent Rigsby: By threatening them with my 12” Kasumi.
C Magazine: What recipes on the menu are your own?
Rigsby: I believe that the best chefs in the world may
spend a lifetime and only create several truly original
dishes. Ultimately, recipes aren’t the thing. It’s sensitivity,
understanding and respect for the raw materials and how they
go together.
C Magazine: What separates Columbus diners from those of
other big cities?
Rigsby: The sheer force of numbers. Large populations,
centers of commerce, art and culture, like NYC, drive the
talent and style of a dynamic restaurant industry. Plus the
fact that those markets are also made up of zillions of tourists,

for recreation or business.
C Magazine: Has your dream always been to be the owner of
a restaurant, or did you have other, more specific goals?
Rigsby: My dream was to have a job that was also an
avocation and our goal has evolved to working hard and
playing hard at work.
C Magazine: What is the most overrated dish on Columbus’
menus?
Rigsby: Humungous portions.
C Magazine: Describe a perfect dining experience from
appetizer to dessert.
Rigsby: I can’t remember the whole dinner, but I started
crying with tears dripping into my entrée, which was red
mullet with red wine and bone marrow sauce at the Trois
Gros restaurant in France.
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ON THE COVER

Thom Coffman Thom’s on Grandview & The Claremont
C Magazine: What is your role in the Columbus chapter?
Thom Coffman: I am one of the original, originals. I try and
support the group as much as possible.
C Magazine: Aside from your establishments, what is your
favorite restaurant in Columbus?
Coffman: Rigsby’s.
C Magazine: Are there locations in the city that are perfect
for a new restaurant and no one has jumped at the space?
Coffman: I think there may be an opportunity in the Gahanna/
Blacklick area and also out East.
C Magazine: What was going through your head on the night
when your doors first opened for business?
Coffman: The real work has just begun.
C Magazine: If you had it to do all over again, what would
you change?

Coffman: I would not have spent so much on remodeling
Thom’s and saved more for marketing.
C Magazine: How often do you think a restaurant’s guests
like to see menu changes?
Coffman: Not as often as you might think.
C Magazine: Describe a perfect dining experience from
appetizer to dessert.
Coffman: Fresh oysters, a true Caesar salad, English Dover
sole and Key lime Pie.
C Magazine: What are the top 5 Columbus family names in
the business?
Coffman: Handke, Rigsby, Stopper, Doody and Mitchell.
C Magazine: Favorite thing to eat on a stick?
Coffman: Dreamsicle.

Patrick McCarthy Wildflower Café
C Magazine: Why did you choose to join Dine Originals
Columbus?
Patrick McCarthy: We were invited to a reception and had a
great time. Good people and a good idea, so we signed up!
C Magazine: Was it difficult to get investors to buy into your
ideas when you were first starting off?
McCarthy: We used “creative financing”, borrowed from
family and placed a big fat mortgage on the house.
C Magazine: Who are your favorite regulars?
McCarthy: We’re a neighborhood place, so nearly everyone
is a regular, but probably the Sunday “after church” crowds.
We had a Methodist tell his minister that he had to make
his sermons shorter so that they could beat the Catholics to
brunch.
C Magazine: If you had it to do all over again, what would

you change?
McCarthy: Well, I’d have to say that I’d change the location,
more parking and access to a liquor permit. But at the same
time, this is my neighborhood! I grew up here, my parents
grew up here, and I think that has had a role in our success.
C Magazine: What advice would you pass on to younger,
less experienced restaurateurs?
McCarthy: If you wanna make a small fortune in the
restaurant business, start with a large one.
C Magazine: Do you ever accept “off-the-menu” orders?
McCarthy: There’s a running joke in the kitchen: “The menu
is merely a suggestion.”
C Magazine: What is your favorite adult snack?
McCarthy: Bleu cheese stuffed olives, marinating in a Grey
Goose martini.

Carrie and Cassie Showe Worthington Inn
C Magazine: What do you think is the biggest benefit of
being a part of Dine Originals?
Carrie and Cassie: Support in numbers!
C Magazine: Most unique drink you’ve seen created in this
town?
Carrie and Cassie: A pickle-tini at BOMA.
C Magazine: How often do you change your menu?
Carrie and Cassie: Seasonally. We try to support local
farmers, so we love the summer season because we can
utilize the Worthington Farmers Market on our front porch.
C Magazine: How many times in the first few years did you
feel like you hit the jackpot? What about feeling like you had
made a big mistake?
Carrie and Cassie: November and December. We can do
nearly a thousand covers in the restaurant and private party

rooms, so the holidays are always a bonus!!
C Magazine: How long after the opening did you realize you
were going to be successful?
Carrie and Cassie: Hopefully we are doing something right,
because we have been open for over 150 years!
C Magazine: Do you remember the worst food faux pas
you’ve ever witnessed? If so, what was it, and did you
correct the person who made it?
Carrie and Cassie: An EX Sous Chef mistakenly served a
port veal reduction sauce intended for foie gras on a flowerless
chocolate torte . . . did I mention to a local food critic!
C Magazine: A restaurant owner was once asked what his
biggest fear was. He said that he feared nobody would walk
through the doors. What is yours?
Carrie and Cassie: Running out of turkey on Thanksgiving.

Rick Ziliak Z Cucina
C Magazine: What do you think is the biggest benefit of
being a part of Dine Originals?
Rick Ziliak: I think more and more people are picking up
on the fact that small restaurants have a lot to offer. When
people come in and see us promoting other restaurants in the
community, I think they gain a higher level of respect for
what all the establishments are trying to accomplish.
C Magazine: Has your dream always been to be the owner of
a restaurant, or did you have other, more specific goals?
Ziliak: Actually, I always was a drummer playing in local
bands. I kind of thought Rock stardom was just around the
corner.
C Magazine: What recipes on the menu are your own?
Ziliak: I have a lot of confidence in my Chef. I kind of let
him do his thing.
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C Magazine: What was originally attractive about the
restaurant business for you specifically?
Ziliak: I like people probably first and foremost, and you
can’t get much more people oriented than the restaurant
business.
C Magazine: Of all your menu items, describe your personal
favorite.
Ziliak: Goat Cheese Ravioli with Sweet Pepper Cream
Sauce.
C Magazine: Since you own and operate your own business,
are you ever off the clock?
Ziliak: I try not to take too much away from the restaurant.
Unless something stressful happened, I try my best to not
think of business 24/7.
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PRIME RIB

WEDNESDAYS
5-9pm

Scrumptious prime rib steak
served with garlic mashed potatoes and fresh asparagus.
Comes with rolls and a dinner salad for $21.95 per person!
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Homework
c the home

New Albany’s
Best-Kept Secret
The Reserve at New Albany

A

s you travel past glorious miles
of green grass along Greensward
Drive or Fenway Road, you cannot help but notice the vast amounts of
painted white fences that line the road.
These are the symbols that have come
to define the community known as New
Albany.
Founded in 1837, New Albany remained no larger than four or five hundred residents until the late 1980s when
Limited Brands Founder Leslie Wexner
discovered “the country not far from the
city” and made it one of his permanent
residences.
At the time of Wexner’s discovery, the
town had a mixture of dense woods
and open fields, making up the then
unspoiled landscape. Today, for many
reasons, New Albany has become extremely popular for single professionals
and families relocating to the Columbus
Area.
For the professional, it’s only a quick

The living room combines multiple natural textures and earth tones to create a comfortable contemporary American atmosphere.
The bathroom also blends
natural tones and materials
to maximize the energy of
the space.

Story by Annie Lee
Photography by Eric Wagner

15-minute commute to downtown
Columbus, and a 10-minute drive to the
Airport. Families, on the other hand,
flock to New Albany for the superior
public school system, the array of
ongoing children’s activities, and highly
attended community sponsored events.
As stated before, the white picket
fences are a dead giveaway that you
are entering New Albany, but so is the
Georgian Brick Architecture that identifies all but about 30 homes in area.
However, nestled just a short walk from
Fenway and a quick bike ride from the
New Albany Country Club you will find
an area of homes that offers its residents
alternative options.
The stone and stucco exteriors of the
properties at The Reserve at New
Albany welcomes residents with a flair
for southern living charm or perhaps
the desire to live in New Albany with
alternative options other than Georgian
Architecture. It also offers the ameniColumbusMag.com MAY 2007 C The Columbus Magazine 41
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HOMEWORK

Simplistic modern furnishings and full-length, inset wooden shelving provide an elegant and airy feel in the family room.

ties of a quaint English Village
neighborhood and hosts a pond
with fountain upon both north and
south entrances.

Light wooden cabinetry and large granitetopped island help make the kitchen an
inviting space.

This featured home greets you with
a gated courtyard entry across from
the island boulevard of natural
trees. As you enter the home, you
are welcomed by hardwood floors
throughout the foyer, the first floor
den and a glorious staircase. The
main level kitchen hosts gourmet
appliances, granite countertops
and a custom marble backsplash.
The large eat-in kitchen also offers
room for stools at the snack bar island and a separate breakfast room
that opens to the great room.
A classic all-American den fit for study,
meditation or refuge.

A sprawling staircase, full-length tapestries
and hanging chandelier connect the first
and second floors.

The flair of European style is
unleashed in the great room with
amenities such as custom stained
bookcases on either end of the detailed and custom stone fireplace.
The vaulted ceiling offers extended
spaciousness as the southern
exposure filters in through the great
room wall of windows overlooking
the large rear yard.
The finished lower level has handstained paneling around the family

room/media area and is home to
a full bath with red slate in the
shower and granite on the counter
top. Convenient for the kids or
for entertaining, the lower level
kitchen allows the homeowner
to make great use of the space
complete with granite counter tops,
custom backsplash, stainless steel
appliances and center island.
As you move back upstairs, the
second level is host to four bedrooms and 3.5 baths. The newly
renovated master bathroom in this
home has granite counters, a frameless glass shower door, custom
stained vanity and vast amounts
of cupboard storage. The master
bedroom also has his and her walkin closets.
For those who want a little country
in their “near city” living, this
might just be the place for them.
For more information on New Albany, The Reserve at New Albany
or this Property, contact the Franchise Owners of New Albany’s only
RE/MAX office (RE/MAX Consultant Group) at 614-855-2822.
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May DRAC meeting
Wednesday, May 16
5:30 board meeting | 6:30 general meeting

Location to be determined.
Visit www.dracolumbus.com
for details this month.
DRAC is continuing to collect donations for planting &
maintaining the flowers of Bicentennial Park. Contact us through
the website if you are interested in donating.

DRAC

Downtown Residents’ Association of Columbus

Urbanize your life.

acolumbus.comwww.dracolumbus.comwww.dracolumbus.comwww.drac

BREWERY DISTRICT • GERMAN VILLAGE

NOW
LEASING!

-JCFSUZ1MBDF
Luxury Apartment Homes
New Construction

• Park on your floor
• 10' ceilings with bay windows
• Fitness Center

• Coffered ceilings & wood flooring
• Wine racks & plant shelves
• Business Center

250 Liberty Street • (614) 221-2626
www.libertyplaceapartments.net
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Somewhere between new York and la...

are you in?

Sleek &
Stylish,
like the
man
himself.
Listen to the beats of DJ Demetrius Stanley. 1636 North High Street. 614-421-2727
Every Thursday, Friday & Saturday, open from 10pm-2am.
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Now Open!

YPC Taste of
Columbus

SOUTH CAMPUS GATEWAY

A few hundred of Columbus’
youngest professional talent
gathered at Jeffrey Place on
February 28th to celebrate our
city’s finest food and drink in
the spirit of Children’s Hunger
Alliance and the Central
Community House. Local
favorite hot spots went all out this
year with surprisingly generous
culinary delights and libations...
all warmly received by the fashion
forward crowd.

1552 N. HIGH ST. COLUMBUS, OH 43201
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Fight Club Columbus

A star-studded lineup came to Ohio on March 3rd for what proved
to be Nationwide Arena’s highest grossing single event ever.
UFC 68: The Uprising made it perfectly clear that mixed martial
arts has a definite home in our capital city. Not only was the
event an extravaganza beyond measure; it proved Columbus could
support a pay-per-view event featuring championship names.
Four Ohio fighters fought on the card, two of which won future
title shots.

Drop
Point
c the scene

Alta’s Second Mondays

Guests of ALTA on High raised their glasses on Monday, March 12th to toast to the wines of MASI.
The MASI evening is the eighth in the continuing series of wine dinners that the restaurant hosts the
second Monday of each month. Highlighted vineyards pay tribute to ALTA’s Italian roots, and allow
Chef John Beck to showcase his talent with classic regional Italian cuisine, as well as creativity in
contemporary interpretations. These events are simply one of the best ways to relax after work in
Columbus. Try one for yourself. We’ll see you there.

A Meaty
Donation
Morton’s The Steakhouse hosted a
wine tasting event on March 7th to
benefit local Ronald McDonald House
Charities. Morton’s guests, members
of the Ronald McDonald and various
young professionals sampled over 20
wines while enjoying Morton’s signature hors d’oeuvres. The highlight
of the evening included auctions for
large format wine bottles, with 100%
of the auction benefiting RMHC.

Shootout at The Refectory

Master Sommelier Matt Citriglia, Ann Boucher (proprietor of Serendipity Wine Shop) and Bruce
Benedict from Ohio Wine Growers Association, evaluated six wines in a blind tasting format along
with 30 guests on March 2nd at The Refectory. Chef Richard Blondin prepared an exquisite fourcourse dinner paired perfectly with the featured wines. This was the second of two wine tasting
“shootouts”; both showed that Ohio wines have clearly come of age.
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Ride
23
high st driver

MODS: Borla Full Exhaust (no cats) with O2
Sims; Belanger Headers; B&M Ripper Shifter;
HRE 546 Wheels; K&N Intake, 708 Hot Cam,
MSD Voltage Booster, VEC2 Computer.
STATS: 500HP, 496 Torque, 5500 Miles
1/4mile: 12.0

photo by Eric Wagner

1999 Dodge Viper GTS
Why the Viper? I fell in love with the car when my orthodontist, John Grady,
bought one of the first cars in Pennsylvania back in ‘94. It was a Yellow
RT/10. I used to wash and wax it every day. It was my motivation to grow
up and be successful. John even used to let me drive the car to high school. I
always told him that someday I would have one of my own.
I bought my first Viper when I was 25. I’ve since owned seven, but never
one longer than a year or so. This particular car is the most sought-after year

because of the 708 cam and power mirror option. This was the last year these
cars had forged pistons. A forged car can be easily taken up to 800hp with a
blower. In the following year, they changed the car to cast internals, removed
the cam…and the car became known as a “cream puff”. Any Viper guy will
tell you that if you want to buy a Viper and take it to the next level, the ‘99 is
the only way to go. This car is for sale as we speak. There’s nothing like the
torque of a V-10. The best part about this car—you can hear it comin’ a mile
away.

Hit More

History You Crave

Whatever you call them--hamburgers or
Sliders, for over 85 years, White Castle has
fulfilled many a midnight cravings for snack
seekers nationwide. And now through the
end of the year, the Ohio Historical Center
celebrates the history of America’s first hamburger chain with White Castle:The History
You Crave exhibit.

Art Events you have to hit this month

Marvelous
Marvin

The Oscar, Grammy,
Emmy and Tony Awardwinning composer/pianist
Marvin Hamlisch returns
to Columbus’ Ohio
Theatre to perform with
The Columbus Symphony
Orchestra as part of Pop
Series. He appears for
two 8 p.m. shows on May
30th and 31st.

Blooms and Butterflies

Now through September 3rd, guests of Franklin Park
Conservatory may experience the wonders of the 13th
annual Blooms & Butterflies. Twice-daily releases
of new butterflies transform the Conservatory into an
enchanting butterfly sanctuary where visitors can also
experience oversized artwork created by Columbus-based artist Michelle Stitzlein in the Butterfly
Discovery Center.
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Scene
c the city
Beyond 270

Earwig
U

rban legend has it, an earwig, or forficula auricularia, crawls into people’s ears and lays eggs in
the brain. As Columbus’ alternative music scene
has it, Earwig, or indierockula kickassium, is creeping
its way from the underground into the ears and minds of
fans nationwide.
Earwig’s stripped-down Rock sound has found a place
atop the CMJ charts near the Shins, Pete Yorn and Hold
Steady. MTV, ABC, Disney/Touchstone films and the
UK DVD documentary Nirvana have used their songs.
Now they are coming off of their second national tour
and into their own with their third studio release, Center
Of The Earth, on their own micro-indie label, LFM
Records.
The underground unknowns have learned a lot over
the years, about both music and business. This time
around, front man Lizard McGee, bassist Matt Wagner
and drummer Justin Crook have found intention and
purpose.
“Trying to pander to certain elements of the music
industry is a worthless road to travel,” says Lizard. “We
know who we are and what we want to do. We hope
to be a band that would help bring more attention to
Columbus. I am humbled in the presence of Columbus
music, music that is on par or above anything you hear
nationally.”
Columbus listeners are reciprocating the affection.
Earwig’s hit-single “Used Kids” is in regular rotation at
CD101. “It’s a great song and an easy fit for what we
do at CD101,” says CD 101 DJ and Program Director,
Andyman. “Earwig does an absolutely fantastic job live
and the audience reaction is outstanding.”
For more information visit lizardfamily.com

Photo by Eric Wagner

See More

Story by Dustin Smith

Art Events you have to hit this month

Tears of the Clown

Cirque du Soleil dazzled Columbus audiences with Dralion
in 2003 and Varekai in 2005 with colorful and awe-inspiring performances. Now the inspiration returns May 11th
- June 3rd with Corteo taking its place under the trademark
blue-and-yellow Grand Chapiteau (Big Top) at the Ohio
Expo Center.
Corteo, which means “cortege” in Italian, is defined in this
realm as a festive and joyful parade imagined by a single
clown. Audiences follow the story of how he pictures his
own funeral taking place in a carnival atmosphere, quietly
guided by a group of caring and very agile angels.

Described as “juxtaposing the large with the small, the ridiculous with the tragic and the magic of perfection with the
charm of imperfection,” the show touches on every human
emotion, particularly those of a clown.

As with all Cirque du Soleil shows, the circus arts are
explored to the extreme, thanks to the creative direction of
Daniele Finzi Pasca. The desire to surprise, delight, move
and dazzle the audience remains a huge part of the inspiration behind Corteo, as it blends together the art of aerobatics, acting, comedy and innovative lyrical and instrumental
compositions.
With a cast of more than 55 artists from 16 different countries, Corteo claims to redefine springboard, the Korean
frame and the tight wire, all while presenting acts as heartwarming as they are innovative.
Visit www.cirquedusolei.com for more information and to
purchase tickets.
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New York
Style Private
Car Service
(Columbus Ohio Prices)
Whether it’s for your wedding, a hot
date, business meeting or trip to the
airport, Private Black Car Service by
Prestige will ensure that you make the
right impression, as well as get to your
destination safely and on time. Choose
from our luxurious fleet of
2007 Cadillac Escalades, DTS sedans
and Infinity QX56’s.

Let our professional staff care for you.
We are available 24 hours a day.

24 Hours a Day. Seven Days a Week.*

614
564
1700
prestigecorporatecar.com
Armed services available upon request.
*Based on schedule and vehicle availability.
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Spending
your day
running
around
chasing
estimates is
so 1980s
“One call or one click and we
come to you, at home or at
work, on your schedule. It’s
our valet-priority™ service
level, and it costs nothing
extra. For an estimate, to
have your vehicle picked
up, a rental car delivered to
you, or just to answer your
questions, you can trust
Three-C Body Shops, Inc.
for nothing less than the
finest in collision repair.”

--Bob Juniper

B O D Y S H O P S , I N C.
“ T h e F i n e s t I n C o l l i s i on Re p a i r ” ®

threecbodyshop.com
(614) 274 8245
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Higher
Education

Final
Word
c movers

Dean James Max

O

nce a month, C Magazine sits down
with a prominent Columbus ﬁgure to
discuss how they spend their time out
of the ofﬁce and between paychecks. This
month, we met with Latitude 41’s namesake
chef, Dean James Max.
C Magazine: What would you select as
your perfect ingredient, should you have to
choose only one to cook with forever?
Dean Max: Salt. Most people don’t know
how to work with salt. They’re scared of it.
But using the right salt at the right time is
key to great cooking.
C Magazine: World’s greatest restaurant?
Max: I’m still looking. For me, each
restaurant is an experience, an experience
that captures one great moment in time.
C Magazine: The most memorable dinner
scene in a movie is…?
Max: Babbett’s Feast.
C Magazine: Why choose Columbus for
Latitude 41?
Max: Columbus is hip and up-and-coming.
Chefs here are genuinely interested in
handcrafting, and that’s right up my alley.
C Magazine: The key to great service is…?
Max: Giving the customer everything they
want and not getting in their way.
C Magazine: The deathblow to a restaurant
is…?
Max: Attitude. I see it all over the country,
and it only lasts for a short while.
C Magazine: Last CD you downloaded?
Max: Motor City soundtrack.
C Magazine: What should every diner
know about the other side of the table when
dining?
Max: Servers are people. They’re not
perfect. Don’t end up being the joke of
the day, because that’s what you are in a
restaurant when you’re rude.
C Magazine: The most difﬁcult thing to do
in life is…?
Max: Slow down.
C Magazine: Happiness is…?
Max: Every minute. If you’re not happy
every minute, you’re doing something
wrong.
C Magazine: What car do you drive?
Max: A ’68 Ford Bronco.
C Magazine: What is your biggest pet
peeve?
Max: Laziness.
C Magazine: First dish you learned to
make?
Max: Tomato sauce with my mom.
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Interview by Jason E. Ohlson
Photography by Eric Wagner
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