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ByersKia.com

Byers Kia
5342 Columbus Pike
Lewis Center, OH 43035
(740) 201-5550
ByersKia.com

2008 SORENTO

Now $18,838*

• 10 year/100,000-mile limited powertrain warranty*
• 5-year/60,000-mile limited basic
warranty
• 5-year/100,000-mile anti perforation
warranty
• 5-year/60,000-mile 24-hour roadside
assistance

2008 Optima Lx
34

MPG

+TTL

MSRP $21,870

MSRP $18,475

Now $14,435*

+TTL

2008 Spectra EX

Now $13,436*

+TTL

MSRP $16,520

2008 Sedona LX

34

MPG

Now $19,779*

+TTL

MSRP $21,920

J.D.
POWER
& ASSOCIATES

Award Winner 2007

S
*Warranty is a limited powertrain warranty. For details, see retailer or go to kia.com. All sale prices include all available rebates to dealer,
plus tax, title, & license. Offer valid on in stock vehicles only. KIA is a registered trademark of the KIA MOTORS Corporation.
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schmidts.in

We’ll Never

Bite
Your Budget

Home of The Bahama Mama
Schmidt ’s Restaurant und Sausage Haus
240 E. Kossuth St. Columbus, Ohio 43206 www.schmidthaus.com
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We Offer the Following
Premium Services:
•
•
•
•
•
•
•

Certiﬁed

Certiﬁed

LCD/Plasma TV sales and installation
Home Theater Design and Installation
Home Theater Sound Proofing
Whole House Audio Distribution
Whole House Video Distribution
Security Systems and Monitoring
Home Automation (Control4): Lighting,
Security, Temperature & Home Theater
Control

Call to make an appointment for a
demonstration 614-453-2003
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Roopan Dey and friend Dimitrious Stanley

friend of mine recently told me, “You go so fast. One day
you’re going to look at the calendar and see that 10 years
have gone by.” We move through life so fast as new friends come
into our lives and old ones are forgotten. That is, until something
happens. We seldom realize what we have and to appreciate it
each and every day.
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Recently, a careless and selfish act impacted the lives of two dear
members of our community. On the evening of May 15, Rachel
Widomski and Julie Liu were injured by a hit-and-run driver
outside of Haiku restaurant. The injuries Rachel sustained will
leave her paralyzed for life. Please go to haikuhelp.com to learn
how you can help in the effort to raise money for her medical care
and trust.
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Franchises,
We Are Creating
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Shawn Cunix, Founder and CEO
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C THIS MONTH

RELAX Issue ‘08

Jason Ohlson at the new MoJoe Lounge in German Village

from the editor

editor@columbusmag.com

A

...NOW CHILL

few weeks ago, my wife and I were
admiring the rising spring flowers that
appeared out of nowhere. So small
were their sprouts that it’s a wonder we saw
them at all.
Oddly enough, it rained so hard that night
we couldn’t even read the street signs while
driving home. I later watched our backyard
and gardens freeze as the temperatures
dropped below 40. The last thing I
remembered seeing before going to bed that
night was the way the flowers hung heavily,
almost ominous.
The next morning, I woke to find yet
another unexpected view. The sun shined
brilliantly, the wind blew softly, the sky was
immaculate and, much to my surprise, the
only flowers in full bloom were the ones that
seemed defeated. That day could not have
been any more different than the one before.
Every progression in life is a result of allied
opposites working together to make change.
Progress demands change, which can be
kind and brutal, fair and devastating all
at once, just like the seasons. The key is
finding ways to weather the storms. And
how do we weather the storms of progress
so that we may enjoy a brighter future? By
remembering to dream and believing in the
dreams we build as a community.

22

COVER
Could he be the next Tom Cruise? Only time will tell…but in the meantime, check out our
exclusive interview with Parma, Ohio transplant and Never Back Down leading man Sean
Faris. So far, he’s co-starred in the blockbuster Pearl Harbor, been cast in a string of leading
roles on the silver screen and in television, and has even hit the red carpet with Eva Longoria
Parker. Sounds to us like he’s well on his way…

11 SUITLESS

36 HOMEWORK

16 949

47

32

48 FINAL WORD

There is no shortage of ways to relax…
which explains the eclectic trio of Suitless
features we’ve put together this month.
Check in with local cigar aficionado Jeff
Bardus, self-described “clothing broker”
and fashion maven David Kaye, and Scott
Urban, the man bringing massage therapy
into the central Ohio mainstream.

There may have been 90 lunches for $9
last month, but we haven’t been resting on
our laurels! We’ve got 9 more deliciously
affordable spots to help break up the
monotony of your routine. And, as usual,
each dish is just one of many meals under
$9, so prepare for multiple visits.

RESTAURANT FEATURE

Luce and Chef Alex Rodriguez have been
getting applause, so we headed to Powell
for the firsthand experience. We’ve never
seen our food writer crawl on his hand
and knees for anything, but he swears
that even shards of red-hot broken glass
couldn’t keep him from going back!

Looking for a place to relax? If so, then
look no further! Relaxation is exactly
what the homeowners had in mind when
they decided to build a new home to
accommodate their every whim. Check
out the results of our photo-shoot with this
6,700 square foot stunner in Dublin’s Tartan
West neighborhood.

BEYOND 270

This month, we’re highlighting Moon High,
a group with an affinity for supplementing
the sounds made by traditional rock
instruments with the likes of the cello,
Autoharp and banjo. The result is a quirky
marriage of folk-meets-psychedelic that is
sure to stand out in the local music scene.
Do you know CAPA President & CEO Bill
Conner like we know him? We’re betting
you’ve got some things to learn… like
about his Masters degree in Divinity, why
Adam Sandler would play him in a movie,
or his affinity for Heidi Klum. He’s got our
final word, so give him your full attention.

This is our Relax issue. Take a moment and
look around. Our population believes in this
city and it shows on all compass points. So
get excited. Get inspired. Get out there and
enjoy these exciting times. Throw away
your 800-channel cable clicker and take a
walk through a park you’ve never visited
before. Whatever you do, stop and smell the
flowers. The growth of Columbus is because
of all of our contributions.

Jason E. Ohlson
8 C The Columbus Magazine RELAX ColumbusMag.com
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ex
h i b i t at c o s i
Dynamic Hands-On Science

Col umbus’

M AY

24

—

SEPTEMBER

1,

Center

2008

Become a super sleuth in the new traveling exhibit CSI: The Experience!
Inspired by the hit CBS television series, CSI: Crime Scene Investigation, you'll use
cutting-edge forensic science and technology to investigate a crime scene, collect
and analyze evidence, build a case, then discover if your investigative skills
solve the mystery or leave the case cold.

See it. Solve it.
Presenting Sponsor:

Media Partners:

Promotional Partner:

CSI: The Experience was developed by the Fort Worth Museum of Science and History with support from
CBS Consumer Products, the cast and crew of the television show, the American Academy of Forensic Sciences,
and the National Science Foundation. TM CBS © 2000-2008 CBS Broadcasting, Inc.
and Entertainment AB Funding LLC. All Rights Reserved.

Advanced tickets available

Visit www.cosi.org for details
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We Do...

World Famous Restaurant und Sausage Haus
240 E. Kossuth St. • Columbus, Ohio 43206 • 614 444 6808
www.schmidthaus.com
schmidts.indd 1
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Suitless
c what they do

Fired
Up
Jeff Bardus
To pick up a cigar and really enjoy it, you have to carry a bit of
knowledge of the cigar world. It’s a world akin to that of fine wines
and choice coffee blends where smokers are constantly trying to
find the elusive holy grail though trial and education. Jeff Bardus,
owner of Burning Leaf Cigars in German Village, has been accepting
students over the years, while still picking up a few things himself.
“When I started working here, I was an uneducated cigarette smoker,”
admits Bardus. “I’ve been here for 10 years, and sometimes my
customers are still teaching me things I didn’t know about cigars.”
Bardus, a West side native, took a temporary position at Burning
Leaf in 1998 while he was looking for work, but quickly grew to
love the cigar world and all the aromas that came with it. When the
opportunity came to take over the store in 2001, Bardus jumped at it
and made immediate improvements to increase his clientele.

| Cary
StoryStory
| Kristen
M.Smith
Foley
Photography
Photography || Eric
Eric Wagner
Wagner

Cigars boxes are piled to the tops of humidors, and the walk-in
humidor is so well stocked that only a few people can fit in at a time.
It’s obvious that there is need for expansion, and Bardus is the first to
admit it. “My dream is have my own cigar parlor. I’m talking really
nice, with nice leather chairs and a pool table,” says Bardus. “I’m
going to have to do something soon, or I’m going to have to turn my
office into a humidor.”
“I brought the inventory up from 20,000 to 80,000 within 5 years,”
says Bardus. “If you’re someone who is just getting into cigars or
you have loved them for years, you are going to go where you have
the greatest selection. That is what I’m trying to provide.”
For more information on Burning Leaf Cigars go to:
www.BLCigars.com

ColumbusMag.com RELAX C The Columbus Magazine 11
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Dedicated to bringing Central Ohio the finest products and service in the industry

6525 Sawmill Rd. Dublin, Ohio

Phone: 614.760.9797
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SUITLESS

Inside
Out
David Kaye
With an elite client list stretching geographically from Detroit to
Dallas, David Kaye spends a lot of time traveling on airplanes to
make sure his clients are dressed to the nines. Kaye, a self-described
“clothing broker” at Astor and Black custom clothiers, has an
unpredictable schedule that might make others go off the deep end
after just a short time on the job.
Kaye, however, has found the right fit for his personality… and
couldn’t be happier. “I’m one of those people who wakes up every
morning and can’t wait to get to work,” says Kaye. “I thought I loved
my other job before this, but I didn’t even know that it could get to
this level.”
After putting in over a decade in the mortgage industry, Kaye saw
where it was heading and decided it would be a good time to find a
new line of work. He parlayed his love for fine clothing into a new
career at Astor and Black. “I always liked to dress up when I was

Story | Cary Smith
Photography | Eric Wagner

growing up,” says Kaye. “After that first custom suit, I could never
go back to buying ‘off the rack’ again.”
Now, he spends his time outfitting high profile clients like Flip
Saunders, coach of the Detroit Pistons, to lower-profile clients like
the owner of a small pizza shop. Kaye spends a lot of his time
measuring, mixing and matching custom cuffs and collars in family
rooms and offices to make his clients more comfortable.
The most fun he’s found yet is pushing clients out of their comfort
zone. “I never thought that it would be so much fun to get clients to
go for a look that might not be something they typically wear,” says
Kaye. “It’s fun to push their comfort zone into something altogether
new and exciting.”
For more information on Astor and Black, call 614.332.6593 or visit
www.astorandblack.com
ColumbusMag.com RELAX C The Columbus Magazine 13
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SUITLESS

Feelin’
Good
Scott Urban
Though massage therapy is often thought of as indulgent, you might
be surprised to learn it’s actually the fastest growing segment of
A box
is wellness
just a box,
right? Not
JimiisMarshall,
Regional
the
U.S.
industry.
Thistofact
further bolstered
bySales
the
Manager for success
Stephenof
Gould
Corporation,
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the
packaging
sales
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in
the
United
States.
central Ohio area by Regional Developer Scott Urban. According to
Urban, “This is a great business to be in because people love to get
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When customers arrive, Urban’s primary focus is easing their
nerves. “On the first visit, there’s a lot of education going on, and
“Although the core
is the same,”
“everythe
communication
withproduct
the therapist
is key. reflects
We needMarshall,
to understand
day is different
every
customer
has pair
a different
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medicalbecause
and health
needs
so we can
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Nine
for
$9
c your lunch

McCormick &
Schmick’s

3965 New Bond St. (614) 476-3663

When they claim the seafood is fresh at
McCormick & Schmick’s, we’ll happily
provide the third-party endorsement that
this is indeed the case. The food is so
fresh, in fact, that they print their menu
twice a day to accommodate the selection
of fresh catch and the preparation method
of choice for the chef on staff. This month,
we tried the Northwest Salmon Saute
($9.95), which is fresh cut salmon, served
in a seafood sauce with mushrooms,
blackberries and hazelnuts. If you’re in a
hurry, make sure to ask the server about the
45 minute lunch guarantee!

Northwest Salmon Saute for $9.95 from McCormick & Schmick’s

Kitchen Lounge

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

Jerk Beef Quesadillas for $7.50 from Oscar’s

Oscar’s

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

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 their savory twist on the Jamaican culinary staple: Jerk Beef Quesadillas
($7.50). Get an umbrella drink and face away from High Street and you might convince
yourself you’re on the beach.

How often is food cool? For anyone
playing along at home, the correct answer
is “not very often.” So, when we find
countless examples of it on a single menu,
we feel compelled to let you in on it.
Kitchen Lounge has Rueben Rolls ($7) and
Peanut Butter and Jelly Sandwich French
Toast. They also have some plate-lickingly
good sausage gravy that you will find on
many of the breakfasts, which they serve
until 3:00 – God bless’em! Furthermore,
their Loaded Grilled Cheese is built exactly
to your specs.
Rueben Rolls for $7 from Kitchen Lounge

Honey-Baked Ham

Ange’s Pizza

1085 Polaris Pkwy (614) 880-9900

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

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 Supreme Box
Lunches ($7.75), all of which feature
signature homemade sandwiches (including
the bread) that are loaded with an incredible
serving of top-shelf meat that’s pulled from
the standby American lunch dining lexicon
and served with a homemade cookie, a side
and a drink.

Y’know how the pepperoni on Columbusstyle pizza curl up into flavor-catching cups
and the edges get all crispy and brown?
Well, Ange’s keeps their pies in the oven
just long enough to get the perfect ratio
of crispy-brown crunchiness and spicy
salted-meatiness. Each nook is filled with
melted, melting or crispy cheese, which
again produces a perfect ratio, this time of
tangy to stringy. Because they ran out of
perfect ratios on a pizza, Ange’s created one
of Capicola and homemade creamy Italian
dressing on the Italian Sub ($4.85).
Surpreme Box Lunches for $7.75 at Honey-Baked Ham

COSI Uncovered
CSI: The Experience

Hooked on one of the multiple CSI shows on
CBS? Is your guilty pleasure figuring out
“whodunit?” before the show ends? Then
COSI’s new exhibit, CSI: The Experience, is
just where you want to be this summer.
Developed by the Fort Worth Museum of
Science and History and Bob Weis Design
Island Associates with the support of CBS,
CSI: The Experience invites people to put
on their super sleuth hats and enter “crime”
scenes to identify and record evidence. After
gathering all the goods, they can weave
through “laboratories” for scientific testing
and “autopsy” rooms for pathology analysis.
Visitors then return to the “office” to build
their case, based on the scientific evidence.
The exhibit brings to life real scientific
principles and the most advanced scientific

The Italian Sub for $4.85 from Ange’s Pizza

techniques used today by crime scene
investigators and forensic scientists. And
don’t worry; the exhibit is geared toward
adults and children 12 and above
Now, if you happen to be a CSI junkie (like
we know the majority of you are), you’ll also
enjoy the fact that CSI cast members are the
first ones to welcome guests into the exhibit
from a large video monitor. They then lead
you through the experience, and praise you
for a job well done at the end. It’s a CSI
fan’s dream come true!
So, grab your forensic kit and alert your
investigative team, because the awardwinning, traveling exhibit will only call
COSI home until September 1st.

More Art to C >>>
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FROM OUR DELI

TO YOUR DOOR.

SAY NO MORE

475 S. 3rd St.

Columbus, Ohio 43215

614.228.3354
f. 614.228.7297

www.katzingers.com

THE ART EXCHANGE, LTD.
CORPORATE & PRIVATE ART CONSULTANTS
NEW SHORT NORTH LOCATION
17 EAST BRICKEL STREET, COLUMBUS, OH 43215
www.TheArtExchangeLtd.com
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Expires 12/31/08

What a Sweet Deal

$15 Off Any Catering Purchase of $100 or More.
Mention Code “Indie” when ordering

Catering by Au Bon Pain
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Kobe Japanese
Steakhouse

3884 Morse Rd. (614) 428-8880

Kobe debuts a new lunch menu this
month, much to the delight of Asian food
lovers everywhere. We were impressed
with nearly everything we tried, like the
Vegetable Soba Noodles and Udon Noodle
Soup, which is a delicious combination of
thick rice noodles in miso yaki broth and
topped with tempura flakes, seaweed and
mini fish cakes. With so many great entrée
selections, don’t be tempted to overlook
their fantastic selection of appetizers, like
Shrimp Tempura, Edamame and Steak
Kabobs ($8).

Steak Kabobs for $8 at Kobe Japanese Steakhouse

Digger & Finch – A
Fine Scottish Grille
& Pub

Nachos con CaBoom! and Tortilla Soup for $9 from CaJohn’s CaBoom! Chili Co.

CaJohn’s CaBoom! Chili Co.

59 Spruce St. (614) 229-4273

For those of you who believe food only gets better the spicier it becomes, CaJohn’s is
the place for you. The company is known both far and wide for winning more awards
for fiery foods than any other (thanks to a massive selection of hot sauces, salsas, and
various other flavorful concoctions), and for their continued presence at the North Market.
They’ve recently launched a new menu to complement their retail offerings, and when we
sampled the Nachos con CaBoom! paired with the Tortilla Soup ($9.00), we were both
pleasantly surprised… and thirsty!

6720 Riverside Dr. (614) 889-8585

If you’re lucky enough to find a good
Guinness Stout and a delicious, aged
Cheddar soup, you might consider walking
barefoot over broken glass and rattlesnakes
to get to it. Or since you’re in Columbus,
with easy access to Digger & Finch, you
might take it easy on your feet and simply
make a short car trip. Plus, after the soup,
you can get a huge plate of Bangers and
Mash, some Shepherd’s Pie or Scottish
Beef on Weck ($8.99).
Scottish Beef on Weck for $8.99 at Digger & Finch

Don’t see your favorite place?
if it’s less than nine bucks for a lunch...
email us: editor@columbusmag.com

Fabian’s

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

The deeper the dish, the more Chicagoan the pizza… and Fabian’s has dishes so deep, you
half-expect to hear the roar of the crowd as someone slugs one over the ivy-covered walls
of Wrigley Field. But lucky for us in the Buckeye State, they also have several Ohio
favorites to keep us happy like Stromboli and Meatball Subs ($7.00). And if you feel
like breaking into a chorus or two of “Hang On Sloopy,” knock yourself out.

Meatball Subs for $7 from Fabian’s

Jazzy Ribs

Can you smell those ribs? Can you hear the music?
Probably not just yet, but soon those sweet aromas
and harmonious tunes will float through the air,
straight from the Columbus Jazz & Rib Fest. Held
July 25th – 27th on the downtown riverfront, the Jazz
& Rib Fest is one of the most anticipated downtown
events in Columbus and the Midwest. Remember, no
cutting in line, regardless of how hungry you are!

Gettin’ Wild

If you didn’t let your hair down enough during
Zoofari, then it’s time to get wild at this year’s
Go Wild! For Opera event – Operetta Under The
Stars. On July 11th, Opera Columbus will feature
performing artists David Templeton, Laura Portune
and Eric Johnston with Cabot Rea and Chuck
Gillespie set to emcee the evening. Visit
www.operacolumbus.org for more information.

>>>

On The Hunt

Zoofari, the annual, adults-only fundraiser featuring nearly
100 local restaurants and bars serving appetizer portions of
their signature dishes and specialty drinks is set for June
21st.  Guests will nibble their way through the Zoo while
enjoying live entertainment on stages scattered throughout
Zoo grounds. Grab your friends and plan to “monkey
around” a little, as this is one of the summer events you can’t
miss. And don’t forget, creative dress is encouraged! Visit
www.columbuszoo.org for more information.

Return of the Classics

CAPA’s Summer Movies Series kicked off its 39th
anniversary as America’s longest-running classic film
series in early June this year. This extraordinarily
popular cinematic history lesson continues throughout
the summer with such flicks as His Girl Friday, Back to
the Future, Planet of the Apes, Sabrina, and a restored
version of the historic 1776. Visit www.capa.com for
the complete movie list and show times. Now, who’s
bringing the popcorn?
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MERCEDES-BENZ OF EASTON
A

G E R M A I N

C O M P A N Y

.FSDFEFT#FO[$4QPSU
Lease for $399 for 27 Months *$4694 due signing

.FSDFEFT#FO[.-
Lease $559 for 33 Months *$4704 due signing

.FSDFEFT#FO[&4QPSU
Lease $579 for 27 Months *$4694 due signing

Come Experience the #1
.FSDFEFT#FO[%FBMFS
JO$FOUSBM0IJP
XXXHFSNBJONFSDFEFTCFO[DPNt.PSTF$SPTTJOHt

Monday through Friday 9 am – 9 pm, Saturday 9am – 6pm and Sunday open 12pm – 5pm.
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LOVE,
FOOD &
ATTITUDE
Latitude 41 is the arrival of a new cuisine,
a cuisine based on the best freshest ingredients;
crafted from seasonal local fare.
Experience traditional flavors with newworld style.

Fifty, North Third Street, Columbus, Ohio 43215
1.614.233.7541 www.latitude41restaurant.com
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F O O D

M U S I C

S P I R I T S

F U N

I T ’ S O N E W I L D N I G H T.
SATURDAY, JUNE 21, 7:30 PM - 1 AM RAIN OR SHINE
presented by

FOR TICKETS, VISIT COLUMBUSZOO.ORG
OR CALL 614-724-3570
PROCEEDS BENEFIT THE ZOO’S CONSERVATION AND
EDUCATION PROGRAMS. ZOOFARI IS A 21 AND OLDER EVENT.

We’re flexible.
We give you lots of choices so you can pick the
services that suit your needs and budget.
WOW! has five Internet speeds, Basic Cable,
Digital Cable, 27 HD channels, DVRs, Video
OnDemand, two feature-rich phone packages
and more.
Log on to wowway.com for more information on
WOW! services.
Or call toll-free:1-888-619-4034.
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spring into summer
in the place
of your dreams..
Visit www.cityspaceresidential.com or call

614.827.1000

for more information.

Grandview

224 East First Avenue

STARTING IN THE

$120’s

60 East Spring Street

STARTING IN THE

$170’s

1475 West Third Avenue

STARTING AT

$425,000

• Grand lobby with espresso bar
& billiards table

• Underground parking

• Columbus taxes

• Concierge service

• Tanning room & fitness center

• Roof deck & private courtyard

• 10 – 12 foot ceilings, oversized
windows with panoramic views

• Gourmet stainless steel kitchens
with granite countertops

• Stainless Steel appliances, granite
countertops & gas stove tops

910 Quay Ave. (on Goodale Blvd.)

STARTING IN THE

$110’s

• Newly renovated & upgraded
with luxury amenities
• Grandview Heights Schools

• Gourmet stainless steel appliances,
granite countertops & hardwood floors

• Adjacent to Grandview pool & park

• Secured parking

• Gym membership

• Marble floors & oversized showers
in luxury master bath

• Walking distance to dining,
shops & nightlife

• 75% tax abatement

• 100% tax abatement

• Fantastic views of downtown

• Private balconies & patios

Lease purchase programs available

Lease purchase programs available

• Located in the heart of
Grandview Heights

• Low condo fees

For Model Hours
call 614.298.4000

For Model Hours
call 614.224.0060

Call for appointment

• Roof deck

Visit www.cityspaceresidential.com
or call 614.827.1000 x 126
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The
Fare
c how to dine

Enlightened
Luce

Story | John Davis
Photography | Eric Wagner

3499 Market St. Powell, OH 43065 740-881-4600

B

o Diddly once implied
that there are things well
worth inconveniencing
yourself for. He asserted that he
would walk fourteen miles over
barbed wire with a rattlesnake
for a necktie, and that was all to
get to a woman. She must have
been really worth it. The same
aesthetic applies to anything truly
great. Arduous and obstacle-laden
treks are often undertaken with the
promise of spectacular rewards,
like love, money, cars and, of
course, a great meal.
Now, after these mentions of
rattlesnakes and barbed wire, a
drive to Powell probably doesn’t
seem like that big of a deal. That’s
good, because at the end of that
drive will be one of those meals
that would have been worth any of
the preceding. At Luce, chef Alex
Rodriguez is presenting fascinating
and familiar dishes that by any

measure are truly worth the drive.
I, personally, would crawl on my
hands and knees (which would be
skinned) over shards of red-hot
broken glass just to lick a fork that
sat on the same table as some of
Alex’s dishes. I’m not suggesting
that anyone should do that, since it
is so much easier to just drive, but
Luce really is a great experience
and we should get there however
we can.
The room itself is colored in
earthtones and sparsely decorated,
giving it an old-world modern
kind of feel. The arched doorways
and rustic wooden tables suggest
Italian farmhouse and the aromas
emanating from the kitchen back
up this assertion. Diners get the
feeling there has to be lasagna
and caprese on this menu just by
strolling from the host’s stand to
the table. The eclectic collection
of photographs on the walls and

the bendy and curly glass light
fixtures don’t exactly fit into that
box. However, they are quite
attractive and an appropriate
complement to the more traditional
Italian elements of Luce’s décor.
The room becomes perfect as soon
as Alex’s food starts coming to the
table. The same dichotomy of old
and new world is at work on every
plate, and it works deliciously.
The starters go great with some
of Luce’s ambitious and unusual
by-the-glass selections, especially
the sparkling ones. San Guiseppe’s
“Vignadora” Prosecco absolutely
slays with shrimp, especially
when the shrimp are wrapped in
prosciutto and served with spiced
cocktail sauce. Luce’s cocktail
sauce has hints of sweet spices and
the Vignadora’s dominant notes
of ripe red apple blend seamlessly
with it, the slight brine of the
shrimp and the bold salty ham.

Unlike most places, Luce offers
a Champagne Rose by the glass.
Even more unlike the others, the
Rose isn’t a Veuve, Moet, Roderer
or any of those über popular
labels. Luce pours a non-vintage
Henriot for their Champagne Rose.
Its musty yeast and crabapple
scream for a slightly sweet and
aggressively tart food companion.
The Watermelon Caprese is just
the thing for that. The sweet,
juicy melon and ripe heirloom
tomatoes provide exactly what
the wine was wanting, while the
fresh mozzarella abates the juices
and acids and coats the palate with
fresh milky-ness, which allows the
must and yeast to the foreground
once again. What a ride!
As long as the topic is milky-ness,
consider a Spanish Piquillo stuffed
with smooth whipped gorgonzola.
It is a small appetizer that seems
like it was made to accompany
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THE FARE

the Henriot, but upon further
examination of the wine list, it
turns out that this dish was most
likely conceived to go with any
rose. That is likely why it pairs so
well with the Bastianich Rosato
Rose. Of course, there would be
nothing wrong with pairing the
little stuffed peppers with a crispy
white, like an Albarino or Arneis,
and the strong cheese inside could
really bring out the complexity
in something like Teruzzi and
Puthod’s ‘Terre di Tuffi’. The
Chardonnay in that blend does
tend to make it scream for a giant,
seared scallop, so it is well worth
trying it with Luce’s scallop. Chef
rests the tender bivalve atop a
dollop of basil pesto risotto and
tangles a spaghetti squash on top.
When it comes to the traditional,
Italian dishes, there is probably
none more tried and true than
lasagna. It has proven itself for
centuries as a bulwark of the
Italian food paradigm. This is
where Luce’s old-world narrative
culminates in a pinnacle of
deliciousness. The layers of
noodles are all done to the perfect
al dente, and the sauce saturates
without making anything soggy.
Then there are the cheeses… It
is like everything anyone ever
learned about lasagna throughout
its entire history is being applied to
this particular representation of it.
Whites will get lost with the robust
seasonings, so a medium to fullbodied red should be called upon.
Something like a Super Tuscan
blend would do great. So would
a Nebbiolo or even a little raisin
juice, like Amarone.

The red-friendly food at Luce
abounds, so it is a good idea to
order a bottle with the pasta course
and continue to drink it all the
way through the meat course.
The middle column of the wine
list contains a whole bunch of
interesting prospects, any of which
could hold their own with Luce’s
lamb chops or beef tenderloin.
If you ask nicely, Alex might
even make his signature Lamb
Lollipops. Those are carefullyFrenched individual bones of
baby lamb, grilled to an exact
medium-rare and arranged above a
chilled salad of fingerling potatoes,
artichokes and shaved fennel. The
whole creation is complemented
by a drizzle of roasted garlic and
whole grain mustard vinaigrette
and would dance well with any of
the red wines previously discussed.
As a pair, though, the lollipops and
Feudi Maccari’s “Renoto” reign
supreme, and Luce just happens to
have that particular red blend by
the glass.
Again, you may have to ask nicely,
but if you can convince Alex
to make you a fig and balsamic
crème brulee, your meal will end
stupendously. It really does sound
strange to put figs and balsamic
in a cream custard, but it works,
especially when there is a glass of
Vin Santo sitting next to it. The
only thing left is the drive home,
but that’s no big deal, in light of
the experience you just had.

ColumbusMag.com RELAX C The Columbus Magazine 35

MAY08.RESTAURANT FEATURE.indd 3

5/30/08 3:34:01 PM

Homework
c how to live

Easy Living
Dublin, OH

E

very now and again, C Magazine
is lucky enough to score a
guided tour of someone’s
dream home. You know the kind
of home we mean: built from the
ground up, planned in consultation
with an architect and a builder, and
one in which every minute detail
is tailor-made to the homeowner’s
specifications. In short, it’s the kind
of home that gets you excited about
planning your own dream home.
This month, we traveled to a home
in Dublin’s residential community of
Tartan West, located just minutes from
the brand new Corazon Club & Spa.
Arriving with our “Relax” theme in
mind, we found a space with the vibe
of a vacation getaway… right down to
the Tuscan-inspired design that allows
the busy homeowners to mentally
escape the confines of central Ohio.
Sized at roughly 6,700 square feet,
the home is located on a developing
cul-de-sac and is surrounded on all
sides by lush greenery, professional
landscaping and a multitude of trees.
The stone and stucco exterior is
further complemented by an elevated

Story | Michael Scott
Photography | Eric Wagner

entryway highlighted by a grand,
brick staircase. Inside, guests find an
atmosphere that is both comfortable
and elegant, with one of the main
level’s most notable details being the
hardwood flooring (aside from the giftwrapping room of course!).
The wood of choice was laid in planks
of all different sizes, with clearly
visible imperfections and knots.
This was done to further the home’s
rustic, “lived-in” feel, and to also
accommodate the family’s large dog.
And as they’ll readily tell you, these
homeowners love to entertain (among
their many parties is an annual blacktie event with 100+ in attendance!),
so the imperfect surface not only
accommodates paws and claws, but is
suited to handling heavy foot traffic
and the torture of high heels.
Near the home’s entryway are both
a country club-inspired study and a
formal dining room with wainscoting
and a 2-tiered drop ceiling with
lighting. A butler’s pantry connects
the dining room to a spacious and
well-planned kitchen / hearth room /
breakfast nook area. In an interesting

The formal dining room lends a sense of elegance to the home’s entryway
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NEW PRICES

" The best investment
on the planet

is our
planet.
The best
investment
" on the planet
is our planet.

Ashford Park – located in Perkins
Township, near Sandusky, Ohio – is
a community that is both financially
and environmentally sustainable.
By harnessing the power of the sun
and wind, by using renewable and
recycled building materials, by saving
you money with green technologies
and fractional ownership of the
first-floor retail space, and by having
virtually everything you need within
walking distance – including upscale
dining and shopping – Ashford Park
offers you a new way of living.
Come enjoy the lifestyle.
Enjoy Lake Erie. Enjoy the savings.

AVENUE

ONE

Check out what
comes standard
Starting at $184,900
• Granite Counters
• Hardwood, Ceramic Floors
• Private Balconies
• Terrace with Skyline View
• Secure Parking Garage
• Stainless Steel Appliances
• Washer and Dryer
• 1.5% Below Market
Rate Financing*
• Walk to Short North, OSU,
Arena District, Downtown

No Condo

Model Open

Fees for

431 W. First Avenue
Sundays 2-4 pm

6 Months**

avenueonelofts.com
………………………………………………………

Contact us today for pre-construction savings and bonuses.

1-877-775-2220

Bruce Dooley, CRS
Bradley Weatherford, CRS
dooleyco.comŇ614.297.8600

DOOLEY
&
COMPANY
R E A L T O R S

*Up to 1.5% below the FNMA 30-year fixed rate mortgage as quoted by National
City Mortgage at time of rate lock-in. Rate may vary depending upon factors
such as down payment and lock term.
**No condo fees for 6 months if in contract by June30, 2008.

AshfordParkOhio.com
CAFARO COMPANY
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A

COLUMBUS’ OLDEST TRUE STEAKHOUSE

Open for Dinner Monday-Sunday
Live Piano Music 7 Nights a Week
Patio Now Open!
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HOMEWORK
The gourmet kitchen was designed by a homeowner who not only loves to cook, but who caters her own parties

contrast, the kitchen can accommodate
a flurry of activity (with its dual ovens,
6 gas burners, cherry cabinets, cleverly
“hidden” appliances and a massive
blond wood island), while the hearth
room is perfect for someone in a
lounging mood, as it shares a dual-sided
stone fireplace with the family room
and has a television screen built into
the stone. As for the breakfast nook, its
windows allow plenty of natural light
into the space while giving access to the
home’s 3-tiered, partly-covered patio.

The basement has plenty of space for even the rowdiest Buckeyes fans

The covered brick patio is the perfect spot for outdoor entertaining

Speaking of the patio, the homeowners
decided to have it wired for television
and audio, which gives them
further options for either relaxing
or entertaining. It also has support
columns made of cedar and a woodburning fireplace with gas starter.
Size-wise, the space is large enough to
accommodate everything from dining to
lounging to live band performances in
the specially planned circular space on
the bottom-most level.
Back inside and into the basement, the
décor has a distinct Ohio State theme.
The main space is filled with a pool
table, a gaming/poker table, a media
room with 3 screens (one projector and
2 flat screen TVs) and a full bar, with
refrigerator, dishwasher and ice maker.
While it’s typical for media rooms to
have a more closed-off design, this one
was designed to be open for entertaining
(and for simultaneous viewing of
multiple sporting events). Behind
the bar, you’ll find an impressive and
temperature-controlled wine cellar,
which was designed to have an oldworld style charm.

One of the most impressive features in
the basement space is the bathroom with
steam-room capabilities. Because the
home’s gym is also in the basement, it’s
a cinch to turn on the steam-room, get
in a workout across the hall, and enjoy a
relaxing steam when finished. And the
bathroom, with its luxury touches like
a vessel sink with waterfall spout, truly
takes on a spa-like quality.
On the top-most level, the master suite
commands the most attention, with its
dedicated sitting area, wood-burning
fireplace, kitchenette and terrace. Then
of course, there’s the massive master
bathroom designed with his and hers
vanities, rainheads, showerheads, and
“drying areas,” plus heated floors and
an over-sized whirlpool tub. Aside
from the master suite, there are 3 other
bedrooms on the 2nd floor, one of which
is part of a guest suite that can be closed
off from the rest of the house. It even
has its own private staircase.
Overall, the home has more impressive
features than can be counted. Further
highlights include arched windows
and arched doorways done in stone
(as opposed to brick). There’s also a
beautiful, curved main staircase with
custom-made banister and customdesigned wrought-iron spindles. The
homeowners couldn’t be happier
with all their choices, and especially
commend builder Corinthian Homes
for their professionalism and an overall
wonderful experience.
For more information on builder
Corinthian Homes, please call (614)
766-7955.
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Drop
Point
c’ners
Cinco
Sensation
For 5 fun-filled days from
Thursday, May 1st to Monday,
May 5th, Cinco De Mayo
celebrations took place at
La Fogata Grill in the Short
North. Festivities included
5 parties, 5 Mariachi bands,
$5 Salsa dancing night, 55
varieties of tequila and $5,000
in giveaways. Highlighting
the prizes was a chauffeured, C
Magazine night on the town for
two…valued at $3,000!

Rockin’
Fashion

The Columbus College of
Art & Design presented its
2008 Senior Fashion Show
on Saturday, April 26th at
the headquarters for Limited
Brands. Festivities included a
champagne brunch, the Rock
& Runway show (complete
with live performances), an
appearance by celebrity stylist
June Ambrose and book signing.

Independent
Tastes
On Thursday, May 1st, Dine
Originals Columbus held their 1stannual Taste of the Independents
gala at the renovated Smith
Brothers Hardware building. The
event, which took place from
6-9pm that evening, showcased
some of the most delicious
menu selections from 33 of our
top locally owned and operated
restaurants. Complementing the
food was music from the Jazz Arts
Group, wine tastings, a selection of
microbrews and specially created
“Mango Maytini” cocktails.
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Find your
MoJoe
Mid-Day or Midnight
OPEN DAILY
INCLUDING PATIOS
SHORT NORTH
MoJoe Lounge 600 N. High p. 614.225.1563

GERMAN VILLAGE
MoJoe Lounge 627 S. 3rd p. 614.221.1563

Columbus’

Best Mexican

Inside

*
*

SHORT NORTH

790 N. High St.
Columbus, OH 43215
614.294.7656

WORTHINGTON

1175 Worthington Woods Blvd.
Worthington OH 43085
614.433.9009

PICKERINGTON

1849 Winderly Lane
Pickerington, OH 43147
614.864.9154

&
Out
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Tanning & Hair Salon
1589 N. High Street
614.299.5260
in the South Campus Gateway

We’re serious about sexy

High speed beds, hair salon, waxing, scalp massages, and so much more.

fcuk it
French Connection UK
and other
Designer Collections
@

www.AUMODA.com
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DROP POINT

Strike a
Pose

On Saturday, May 3rd, local
photographic giant, Illumination
Photo, held an open house
celebrating at their new
downtown studio from 6-10pm.
The company’s state-of-the-art
technology and portfolio were on
full display in the pristine, lofty
space, while guests snacked on
appetizers from Aladdin’s and
wine from Vanguard.

Stepping
Up
The second annual
Bravo! Cucina
Italiana Culinary
Competizion took place on
May 7th at BDI company
headquarters. Winners in six
preliminary contests competed
for the title of Bravo! Top Chef
as judged by a celebrity panel.
Pittsburgh Chef Jordan Eback
won a trip to Italy and bragging
rights for his Ratatouillo, a
mascarpone cheese and sundried tomato ravioli.

The Need
for Speed

On April 23rd, Jeg and Troy
Coughlin hosted Top Fuel racers
Cory McClenathan and J.R. Todd
at their annual JEGS outing at
the Mid-Ohio Sports Car Course.
These four, accompanied by friends
and family, spent the day learning
how to drive the school’s highperformance Acura TSX A-SPEC
sport sedans. Retired Formula
1 driver and MOSCC instructor
Tommy Byrne was on hand for
guidance as most of the group made
40 laps around the famous15-turn,
2.4 mile road circuit, pushing their
205-horsepower i-VTEC engines to
speeds in excess of 110 mph.

Artfully Done

City Center took on a whole new look for the 2008 Art for Life event. Store fronts
draped in red with semi-nude still-life models in the windows and heart-pounding music
transformed the normally vacant mall into one of the hottest event spaces in town. The
former Forever 21 store became an art gallery for the hundreds of artists who donated
their work for the silent and live auctions benefiting the Columbus AIDS Task Force
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Ride 23
c how they ride

Photography | Eric Wagner

1972 Datsun 240 Z

Owner: Jim Corbett

I

’d like to introduce you to one of “the Boys.” I own three,
all “classics” of the Datsun/Nissan Z linage. Pictured here
is my beautiful 1972 Datsun 240 Z. My other two are a
1995 300ZX Twin Turbo and a 2003 350Z Track. My next
project car, a 1968 Datsun 2000 Roadster, is waiting in the
wings for its return to the track, as it will be fitted for Vintage
Racing. As one of the Charter Members of the Columbus Z
Car Club ZROC(www.zroc.org), I’m also proud to say I’ve
got a deposit down at Nissan North for a 2009 Nissan GT-R,
the new super car being showcased in all the car magazines.
The restoration took about two years, and the car’s headturning orange was only the beginning. I completed the work
the “old school” way in my garage. I owned a 240Z in 1976,
and when I found this car for $800 in ’97, it became a project
that I just had to undertake. And while I’m not willing to
share the total amount put into the project, it was completed
in about 24 months. The 270 wasn’t put back to bone stock;
I thought I’d make it better. It has a classic look under the
hood, but has a stroker 2800 cc. engine, stock SU carbs, a
5-speed transmission and an R-200 differential--all parts
used by successful racers who campaigned the 240 Z to an
impressive victory list in the 70’s. Weighing in at 2,500 lbs,
the combined parts make a nice 250+ rwhp. The engine bay
is beautiful with lots of chrome and polished aluminum to
make it pop!
I really like driving the car when the weather gets warmer. I
love seeing heads turn. I tell many I meet that it’s the original
“ricer.” Whenever you stop somewhere, almost everyone has
a Z story. It seems like everyone owned one or it was their
favorite Hot Wheel.
In case you’re wondering, I have a winter ride, too…a Nissan
Titan Crew Cab truck. There’s a price you have to pay to
drive a sports car. It includes tires, brakes, higher-octane fuel
and, yes, a reliable beater!
44 C The Columbus Magazine RELAX ColumbusMag.com

Untitled-5 1

ColumbusMag.com HOLIDAY C The Columbus Magazine 57

6/4/08 1:11:23 PM

Good food is
no laughing
matter.

Got Laptop Problems?
Free
pickup
&

delivery

available

Save $35!

Mention ‘CMagazine’
and get $35 off your next laptop
repair or laptop purchase

471-5653
145 Easton Town Center
www.columbusfunnybone.com

Funnybone.indd 4
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Grandview
1440 W. 5th Ave
614.487.9674

Gahanna
980A Claycraft Rd
614.328.0368

www.LaptopGuy.com
6/2/08 9:27:10 AM
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Beyond 270
c past the belt

Celestial
Bodies
Moon High

Story | Cary Smith
Photography | Eric Wagner

You might not expect to see a banjo anywhere near the stage at Carabar
or Café Bourbon Street on a Friday night. In fact, some might even
get nervous when they see Ryan Wells tuning up an instrument that is
usually more appropriate for a bluegrass concert than a rock club. Then
again, once Moon High starts playing, their brand of haunting folk with
a touch of psychedelic rock, never fails to quiet any fears.

Both contribute vocals, though they never conceived they would from
the start.

“It’s kind of hard for us to find a place to play that suits us,” says Wells,
who plays guitar, banjo and Autoharp. “We work really well in a
more intimate setting like a gallery or coffeehouse. When we started,
we didn’t even use any microphones. They just kill the feel of the
instrument sometimes,” he said.

After it was decided they would play live, William Jankowski was
welcomed to the fold for live percussion. Since it’s early inception,
Moon High’s show has been more of an experience.

Wells and David Fowler started Moon High a little over a year ago
with the intention of creating their own music individually and then
assisting each other on some of the tracks. It eventually evolved into a
band that mixes up the traditional rock setup with instruments like the
cello, the Autoharp and the banjo to go with the guitar and the drums.

“Neither of us has really ever been in the spotlight and been the
frontman,” says Fowler. “We’ve always been in the background in
bands. It was a little rough at first, but definitely a change.”

“We try to set the mood with our own lights,” says Wells. “We have a
light in the bass drum and in the banjo, but we control the brightness of
others with a pedal. It sets the mood and makes it more intimate for us
and the audience,” he said.
For more information on Moon High go to www.moonhighmusic.com

Back and Forth
C Exclusive: Switches

Q: To Matt Bishop: Why do you think you took naturally to music
growing up?
Matt: I can’t explain why I had to play music from early on, but it
was a feeling I’ve had ever since I can remember. To me, music is like
food. If I didn’t constantly create or get my ideas out, I wouldn’t be
able to function.
Q: If the Switches could tour with any band, with whom would
you love to work with?
Matt: It’s important for us to be paired with a band of similar
influence and style. The Vines would likely be best suited to us,
although Weezer would be a great choice, too.
Ollie: I’d choose Reformed Blur, as they will get back together one
day… even Albarn’s cash will dry up at some point (laughs).
Q: The tracks on your demo transitioned from sounding like
Fugazi to Bowie at certain points. Do you try to incorporate an
eclectic mix of genres on your record?
Matt: I can’t help but naturally pull from different influences. I am

Story | Cary Smith and Jason Ohlson
Photography | Eric Wagner
open to hearing any style of music and am willing to open my mind to
unusual sounds. Sometimes the best combinations develop that way.
Ollie: Matt writes the songs on a very educated musical diet and we
all contribute in the same way. I think if you listen to a lot of different
music this will naturally come out in your own work.
Q: What’s the best part about touring? Any differences between
the U.S. and England?
Olllie: I think all musicians are secret exhibitionists who love being
the center of attention and playing to an audience. USA has nice
weather, friendly people and vast distances to cover. The UK has
inconsistent weather, sarcastic people and manageable distances to
cover. Both can be great and both can be grueling.
Q: What has been the greatest moment of your career to date?
Matt: Meeting some of my idols such as Craig Nicholls from The
Vines and Courtney Taylor from The Dandy Warhols. The fact that
they came to my gigs and took the time to chat with me afterwards
was a huge compliment.
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c who’s who

Center Stage
Bill Conner

Once a month, C Magazine interviews a prominent Columbus figure
to discuss why he or she wakes up in the morning. This month, we
chatted with CAPA President & CEO Bill Conner.
C Magazine: What initially drew you to the entertainment industry?
Bill Conner: I’ve always enjoyed people and sort of the relationship of
artist and audience. What people don’t know is that one of my degrees
is in divinity. So, in a way, I look at the arts as one big church.
C Magazine: You can take three things with you to a deserted island.
What are they?
Conner: I’d probably take Reese’s Pieces because I really like them.
I’d probably take the HBO series The Wire to watch, and Heidi Klum.
C Magazine: If laughter really is the best medicine, who makes you
feel better?
Conner: Probably my daughter. In low moments, she’s got a great
personality. She does things that just crack me up, and her life is
completely antithetical to mine. I’m very organized and anal, and she’s
neither. Every time she calls, I hold on!

Interview | Michael Scott
Photography | Eric Wagner

C Magazine: The most difficult thing in life is…
Conner: Helping people through change.
C Magazine: Name the three musicals that were most influential in
your life.
Conner: Les Miserable, Spring Awakening and In The Heights.
C Magazine: Which actor would you like to see portray you if your life
were turned into a movie?
Conner: Well, in some ways, Adam Sandler, because he has a great
sense of humor and he’s very sensitive. It’s that sort of combination.
C Magazine: Which designer owns the most real estate in your closet?
Conner: There’s a British suit designer, it’s called Daks. I like Armani
shirts and Pink shirts, you know, the British company Pink. I also like
Prada shoes.
C Magazine: How do you relax after work?
Conner: I go to Planks on High Street. I drink really cheap red wine, I
get the antipasto salad and I watch baseball.
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