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IN STOCK AND READY FOR DELIVERY

Columbus’ Premiere Event Venue

2010 VOLVO XC60
INTRODUCING THE NEW 2010 VOLVO XC60 WITH CITY SAFETY
We’re raising the already high bar of Scandinavian design even higher. Of course, being the safest
Volvo ever only adds to its appeal. City Safety comes standard, which means the XC60 will apply its
own brakes to help avoid a low-speed collision. Now that’s what we call functional design. It’s the first
Volvo to stop traffic. And itself. All for you, from Sweden with Löv.

BYERS VOLVO
WWW.BYERSVOLVO.COM

FOR MORE INFORMATION

Volvo. for life

CALL: 864.0780 | 301 N. HAMILTON RD. | COLUMBUS, OH 43213

ExTRAORDINARy BEAUTIFUL FUNDRAISERS REHEARSAL DINNERS
PRIVATE PARTIES BAR MITzVAHS
CORPORATE EVENTS STUNNING
INTIMATE PROFESSIONAL MEETINGS
LIVE MUSIC AWARDS BANqUETS ART
BACHELOR PARTIES MULTIFUNCTIONAL AWARD WINNING CHEF
DIVERSE
BIRTHDAy PARTIES RECEPTIONS
CREATIVE
BREAkFAST MEETINGS PERSONAL
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GOURMET CUISINE GALAS
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COLUMBUS’

PREMIERE

EVENT
VENUE

614-233-3000 583 E. BROAD ST. COLUMBUS, OH 43215 WWW.BOMAEVENTS.COM

A BENEFIT CONCERT
for the Memorial Tournament Neonatal Intensive Care Unit at Nationwide Children’s Hospital

FRIDAY, MAY 22, 2009 – 6:00 P.M.
Digger & Finch Fine Scottish Grille & Pub

For tickets, call 614-355-0810 or visit
www.theMemorialTournament.com and click “Benefit Concert”

JUNE 1-7, 2009
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“Only if you feed it to me.”

Celebrating Our 10 th Anniversary!
Join Us
Contact Kari Lux to learn about
our membership opportunities!
Phone: 614.792.0900 ext.221
Email: KL@TartanFields.com
4 014 Townsfair Way, Easton
Reser vations recommended • 614 -476-550 0 • meltingpot.com
Fondue coast to coast • Locally owned and operated

Tartan Fields Golf Club - 8070 Tartan Fields Dr. - 614.792.0990 - www.TartanFields.com
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Ed hardy • christian audigier • crystal rock • laguna beach jeans • junk food tees
DIRTY ENGLISH • mark nason • robert wayne • dolce vita • aNtik denim • rawyalty
smeT • ROCK REVIVAL • SANG REAL • X-RAY • RYU • ETNIA JEWELRY • MISS ME • VELVET HEART

g&CO

C O U T U R E
MENS & WOMENS APPAREL & ACCESSORIES

ONLINE STORE COMING SOON
WWW.ISHOPGCO.COM
614-220-0203 • 721 N HIGH ST • COLUMBUS, OH 43215

FIVE GUYS

®

BURGERS and FRIES

NOW OPEN
2134 POLARIS PARKWAY
COLUMBUS, OHIO 43240
Call in your order: (614) 436-5550
Fax Your order: (614) 436-5554
11AM - 10PM 7 DAYS A WEEK
OPENING MID-MAY SOUTH CAMPUS GATEWAY, 1603 N. HIGH ST.
OPENING JUNE GROVE CITY, 1790 STRINGTOWN RD. & EASTON TOWN CENTER
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As I’ve said before, my life would be
drastically different if I hadn’t served nearly
a decade of active duty in the restaurant
industry. And just as Columbus’ dining
culture helped define me as a person, it is
one of the most defining elements of our
fine city. We are what we eat, literally. We
at C Magazine know this, and our mission
is simple: to offer the most informative
“lunch dining guide” for all of Columbus
to use and enjoy. After all, there really isn’t
a better litmus test for a restaurant’s cuisine
than their lunch menu; it’s the first thing
they serve to the public each day.
Our food features have always been hot and
enticing. We know this because we’ve seen
you read them and drool on the pictures.
Fortunately for you, you’re holding our
sixth annual “Edible” issue. Touch it. Pet
it. Keep it handy, safe and sound. The time
will come when you need it, and when you
do, it will be there to provide the perfect
destination for your punchy, no-bullshit
power lunch, or your quixotic date with
food cravings so sinful they have to be
attended to alone or with other sinners in
the wee hours of the night.
This is one of our favorite issues to work
on because of its intimate connection to the
city. 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 and
their passion to prove it is all worth it and
that they understand the people’s needs.
Columbus is loaded with these proud
and caring individuals. This issue of C is
dedicated to each and every one of them,
for they add color, care and cheer to the
defining moments of our lives.

Jason E. Ohlson

12 C The Columbus magazine FOOD Columbusmag.com

COVER STORY
23 | 90 FOR $9

43 | RIDE 23

In the beginning, C Magazine created the Food Bible,
and it was good. Really good. So good, in fact, that
it’s become the showpiece of our annual “Food Issue”
and a must-have for the most discriminating diners in
central Ohio. Snag a copy for your desk and another
for your car. Variety is the spice of life and that’s what
we’re serving up this month. Dig in.

The 1975 Harley parked in Matt Marshall’s garage
started to give him the seven-year itch. Remembering
the years he cruised around town on his bike made him
decide to finally pull it back out and give it the proper
restoration it deserves. After two and a half years, a
new coat of paint and a few upgrades, Matt’s Harley is
a powerful American machine once again.

15 | SUITLESS

45 | BEYOND 270

Each month, C Magazine brings you features on three
experts in the theme of that month’s issue. Narrowing
down to just three is always a difficult task, especially
this issue. Christy Eckstein makes sure Ohio strives to
make the best wine, Brendan O’Neill delivers a special
spread that makes an event, and Diane Warren’s
stacking up success in the historic German Village.

Every once and a while you might come across a
concept album where every track contributes to a
greater narrative, but what about a whole band whose
every song and every album builds up one overarching story? That’s exactly what Wing and Tusk does,
and we’re lucky to have this rare treasure right here in
our own city, that is until they move Beyond 270.

34 | THE FARE

48 | FINAL WORD

As if the lunch dining guide wasn’t enough to make
you treasure this issue for the next 364 days, we’ve
now collected the past year’s worth of Restaurant
Features in a quick yet informative review. That way, if
you misplaced your past issues of C Magazine (shame
on you if you did) you’ll have a second chance. Hold
this Food issue close, and you’ll never go hungry.

For the Final Word, C always delivers an off-the-cuff
interview with one of the big shots here in town. We
hit them up with questions you won’t find in a business
journal. This time we did a one-on-three interview
with friends and co-owners of Park Street Patio – Mike
Gallicchio, Chris Corso and Brian Swanson. We got
some interesting responses.

CORRECTION (1)

(2)

Auto 2009 Girl Talk: “Believe in Brighter Lips”
was contributed by Saks Fifth Avenue. The
product featured is Rouge G de Guerlain,
available in 25 different shades at Saks for $45.

Auto 2009 Miss Ohio Cover exclusive: Hair &
make-up provided by Raphael & Rosemary
Velasquez of Rafiel’s Signature Salon located at
2927 N. High St. (614) 784.1177 rafielsstudio.com

P e rfe c t i o n has i t s p ri c e .

stellaartois.com

Made to Order

© 2008 Import Brands Alliance, Stella Artois® Beer (Malt Liquor in TX), St. Louis, MO.

editor@columbusmag.com

Always enjoy responsibly.

from the editor

the same after all these years. Stella Artois is still painstakingly brewed in a time-honored tradition with the choicest ingredients. Which is why our customers have kept coming back for more, even after 600 years.

Jason Ohlson about to break his jaw at Danny’s Deli

than most. Mind you, over the years our beer has witnessed the odd change or two. For instance, our customers no longer drink it to ward off the Plague, as they used to in medieval times. However, one thing has stayed

FOOD 2009

Of course it tastes better than other beers. We’ve had over 600 years to get the recipe right. Our esteemed brewery has been producing beer in Leuven since 1366. Which means we’ve been around a bit longer

C THIS MONTH

Suitless
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Setting
the Bar
RAVENHURST
One shining example of the
seriousness of wine in Ohio
is Ravenhurst Champagne
Cellars in Mount Victory.
Chuck Harris and his wife
entered the wine business in
1978. Today, the Ravenhurst
Champagne Cellars’ vineyard
is home to some of the best
Chardonnay, Pinot Noir,
Cabernet Sauvingnon and
Cabernet Franc in not only
the United States, but the
entire world!
Looking forward to the new
millennium, wineries in 1999
all over the world put their
best champagne out for
the title of “Champagne of
the Millennium.” Over 256
champagnes were entered
into 10 different categories.
Up against 9 French growers,
Ravenhurst’s Grand Cuvee
won second in its category.
Ravenhurst’s other wines
have been winning other
competitions left and right
–proving that Ohio wines
and wineries mean business.
Ravenhurst Champagne
Cellars can be visited at
34477 Shertzer Rd.
Mt. Victory, Ohio.
(937) 354-5151

OHIO WINES
Ohio’s cool climate is
similar to many European,
Australian and even
California regions. The
clean and crisp food-pairing
wines produced in this
environment have full fruit
flavors, but carry a slightly
higher acidity.

??
?

WHAT DOES IT TAKE TO...?

Grape Expectations Christy Eckstein

I

t’s one thing to be a wine connoisseur. But to be a
winery connoisseur, that’s on a whole different playing
field. Christy Eckstein has been the Executive Director
of the Ohio Grape Industries Committee (OGIC) since
September 2007. The OGIC is a quasi-state agency created
in 1981 whose primary responsibility is to create viable,
income-producing grape enterprises in the state of Ohio.
Through marketing and promotional work they are able
to spread knowledge and interest in the grape market and
grape products and encourage improvements in the quality
of grapes and the profitability of grape growing as an
agribusiness in Ohio.
It’s easy to see that Eckstein and OGIC are doing their job
well. “The number of wineries in Ohio has more than
doubled since 1999. There are 121 Ohio wineries today,
and in the last year we have seen an influx of 1-3 wineries
per month. It’s to the point now where you are within 45
minutes of a winery anywhere in Ohio!”

The majority of Ohio wine comes from 15 – 20 wineries, but
the 121 wineries in Ohio altogether add up to 2,200 acres
of grapes which produce around 850,000 gallons of wine
each year. Wine made with Ohio grown grapes has been
described as “pink, sweet and fruity.”
Thanks to Eckstein and OGIC we can find all kinds of wine,
from sparkling to ice, in every region of the Buckeye state,
from Sandusky to Cincinatti. Encouraged by both OGIC
and the success of Ohio wines, growers are relying more and
more on Ohio grown vinifera hybrid grapes.
With all the wineries and the world-class class vinifera wines
in Ohio, one may think that Eckstein’s job would be a piece
of cake; but she’s not finished. Eckstein is now taking on her
biggest hurdle: promoting diversity in the industry.
For more info on OGIC, go to www.tasteohiowines.com
Erin Woltja

It takes 600 grapes to make
one bottle of wine.

It takes 24 to 26 hours for a
hen to produce an egg

It takes 25 tomatoes to make
one bottle of ketchup

It takes five gallons of milk to
make a five-pounds of cheese

It takes 40 gallons of tree sap
to make one gallon of syrup

It takes a buschel of corn to
sweeten 400 cans of soda.

It takes seven years for a
lobster to grow one pound

It takes 100 cherries to make
one cherry pie
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Start a
Garden
Gardening is easy, and what
you reap is well worth the
sowing. Your first go at a
vegetable garden involves
the most amount of work,
but don’t be discouraged.
Once you get your garden
placed, you can reuse it for
many seasons to come.

The setup:
The basic requirement
is a moderate space in
your yard that receives
6-8 hours of sunlight.
The best time to dig
soil is in spring, when
it’s moist and easy to
work with. By summer
it could be too hard.

Planting suggestions...
For a summer harvest:

Planting suggestions...
For a fall crop:

At Your Service Brendan O’Neill

S

ituated at the north brim of German Village, just off
Livingston Avenue, Shane’s Gourmet Catering and
Market offers some of the finest culinary creations,
pampering service and attention to detail this city’s ever
seen or experienced. Equipped with the sort of tools and
cookware you might find on the set of a major cooking
show, Shane’s company van and mobile kitchen literally
bring the show to many of Columbus’ hottest events.

Like many second-generation executives of family-owned
businesses, Brendan O’Neill, Shane’s President and COO,
grew up immersed in it. Even so, he was once antsy to
explore other career paths than the one he was primed to
adopt. He was raised in Columbus, but lived in Hawaii from
7th grade through high school, the same school that awarded
President Obama his diploma ten years earlier.
By the time O’Neill realized his affinity for the culinary
business, he was enrolled in hotel management at Cornell

University, which took him to the Mirage in Las Vegas for
an internship. “The grass is always greener, but I came back
by choice because I love Columbus.”
O’Neill’s father was in the soft drink business, and through
his syndication with the Memorial Tournament, he began
catering and became their official cuisinier. O’Neill has
not only continued this service, but currently sits as Vice
Chairman of the Tournament. Having the event as an
initial client kicked off Shane’s high level of standards for
food and service. Staying abreast of modern trends is key,
but they make sure they are never lost in translation. “We
do meat and potatoes, but we keep our staff well versed
and educated. It is important for them to push their own
techniques as well,” says O’Neill.
Many of O’Neill’s clients have tried to persuade him to move
the company northward on 315, but he is content to stay
centrally located right downtown.
Diana Wang

HOLY TOAST!
In 1995, Diana Dusyer of Miami found the image of the Virgin Mary toasted into a half of her
grilled cheese sandwich. Diana quickly preserved it in a special case and kept it on her night
stand. Ten years later, she decided to part with it and put it up on eBay where it went for
$28,000. Before you go and buy Holy Toast on eBay, though, make sure it wasn’t made with a
Holy Toast Maker, which can be found at McPhee.com.
DUSYEr anD toaSt Photo | abcnEWS.com - hoLY toaSt Photo | WWW.mcPhEE.com
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Suitless

u)9
A kind blend of family values translated
through traditional French cuisine
Est. 1991

189 Thurman Ave. German Village

(614) 449-CAKE (2253) www.BakeryGingham.com

Upper Arlington

Dublin

Worthington

www.LaChatelaineBakery.com

1st Century B.C. - The first
recorded sandwich was by
the rabbi Hillel the Elder,
who started the Passover
custom of sandwiching a
mixture of chopped nuts,
apples, spices and wine
between two matzohs to eat
with bitter herbs.
6th to 16th Century - During the Middle Ages, thick
blocks of coarse stale bread
called trenchers were used
in place of plates. Meats and
other foods were piled on
the bread for people to eat
with their fingers, essentially
creating the first open-face.
1762 - The first written record of the word “sandwich”
appeared in English author
and scholar Edward Gibbon’s journal on November 24, 1762. “Twenty or
thirty of the first men in the
kingdom....supping at little
tables....upon a bit of cold
meat, or a Sandwich.”

It’s Never Just DINNer
Never Just A PArty

Genji Japanese Steakhouses are the perfect place for large
parties. Treat your guests to a meal they’ll talk about for
years, as well as an experience they’ll never forget.

1840 - The sandwich was
introduced to America by
Englishwoman Elizabeth
Leslie. In her cookbook,
Directions for Cookery, she
included a recipe for ham
sandwiches that she suggested as a main dish.
1900s - The sandwich
became very popular in the
American diet when bakeries started selling pre-sliced
bread, thus making sandwiches very easy to create.
Sandwiches became an easy,
portable meal for workers
and school children alike.

Speaking Frank-ly
The world’s other hand-held.

2045 Brice Rd
Reynoldsburg, OH 43068
PHONE: (614) 864-7888

5874 Sawmill Rd
Dublin, OH 43017
PHONE: (614) 792-2500
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The
Sandwich
Saga

Delectable Diane Warren

T

he first time Diane Warren came upon the smells
and tastes that can only be experienced at a real deli
was while she was on her high school spring break
in Florida. While all the other girls her age were out tanning
and swimming on the beach, Warren kept finding her way
to the closest New York style deli. She left the sunshine state
paler than most, but satisfied with her vacation choices.
“I just fell in love with the place,” says Warren. “It was my
first experience with how good deli food could really be.”
Years later in 1984, she decided that it was time to bring her
vacation experience back home to Columbus and opened
Katzinger’s in German Village. Warren had moved back to
Columbus to be closer to her family and decided she wanted
to open a deli after years of waiting tables.
“My partner and I just kind of fell into the idea of opening
a Katzinger’s,” says Warren. “We got our business model

together and opened in a little storefront on Third Avenue.
We’re still here almost 25 years later.”
Warren’s crusade to introduce people to great deli food has
been a great success, making Katzinger’s a place that out-oftowners are sure to visit and that locals covet. The popularity
of Warren’s creation can be seen in the one ton of corned
beef that Katzinger’s goes through every two months.
Over the years, Warren still sees what she initially found
interesting about every local deli she’d been to: a strong
sense of community appeal.
“I can look out at my restaurant and see a cross-section of
the community,” says Warren. “It’s a place that brings people
together and where everybody is equal. It doesn’t matter if
you are the average guy or the President of the United States,
you have to wait in line like everybody else.”
For more information go to www.katzingers.com
Cary Smith

The wiener. The frank. The hot
dog. Whatever you call ‘em, one
thing is undeniable: they are delicious. Here’s a couple facts and
quotes about one of America’s
favorite meat treats.

Wieners loose virtually no weight
when you cook them. Therefore,
when you buy one pound of
hot dogs, you get one pound of
food, making them the best food,
economically speaking.

When in space, NASA astronauts
could not go without hot dogs,
so they were included on the
menu aboard the Apollo moon
flights, the Skylab missions and
the space shuttles.

Marlena Dietrich, Hollywood
starlette during the first half
of the twentieth century, once
stated in an interview that her
favorite meal consists of a hot
dog and a flute of Champagne.
ColumbusMag.com FOOD C The ColuMbus Magazine 19

Spend Your
in the Keys
Happy Hours:
Mon thru Fri 4
Food and drink
-7 PM
specials on K
eys Bar items

1447 Grandview Ave. Columbus, Ohio 43212
Reservations: 614-488-2104 or www.trattoria-roma.com

Don’t Forgetaboutit!

Patio Bliss
$4 Well Drinks Mon. - Fri.
Live Music Mon. Tues. Fri. & Sat.
Lunch & Dinner Mon. - Sat.
Bexley Square 2232. E. Main St. Bexley, OH 43209 | 614.239.6665 www.BexleysMonk.com

Banana Bean Cafe

n

Carry-Out Special

n

Manicotti Mondays

n

Toasting Tuesdays

n

Work-it Wednesdays

2 entrees for $22

enjoy chef Matt’s nightly creations
(includes entree, salad, + bread)

$10 off Voucher for any bottle of wine
w/ purchase of 2 entrees
$5 Martinis, $4 Wine
$25 Three-Course meal

the patina of Key West
340 Greenlawn Ave
Columbus OH 43206

p. 614.443.2262
f. 614.443.3183

www.bananabeancafe.com

Go to trattoria-roma.com
and register to win two complimentary dinners.

COLUMBUS’ OLDEST TRUE STEAKHOUSE

90 for $9

Catering

Breakfast & Lunch

6th Annual Lunch Dining

Mon thru Fri : 7am to 3pm
Made famous in Cleveland!
Now serving up our Famous Corned Beef,
Roast Beef and Chicken Salad here in Columbus!

Dinner and Live Music 7 Nights a Week

Bible

You know what you’re about to read, because it’s the sixth one C Magazine’s given you. If this
issue of C has lucked its way into your hands, say a little prayer of thanks. Not only are you
holding hands-down the sweetest feature magazine in Columbus, but you’re also in posession
of our prized Food Issue, featuring our annual 90 for $9 spread.

37 W. Broad St. Columbus, OH - 614.469.7040
(entrance on S. Front St. next to the Doubletree Hotel)

Full menu available at www.DannysDeli.net

2891 East Main Street Columbus, Ohio 43209
614-231-8238
www.thetopsteakhouse.com

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 features each year, creating the very dining guide in your
hands right now. Hold onto it, friends. 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.
From tartar tacos to Dagwoods, you’ll be amazed at what nine bucks will get you.

Award winning hand
crafted microbrews
F

Extensive wine
and spirits list
F

Chef driven, beer
inspired lunch &
dinner menus
F

Classic dart boards &
antique billiards tables
F

Reservations accepted

161 N. High St.
Columbus OH 43215
614.228.0500
www.elevatorbrewing.com
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90 for $9
94th Aero
Squadron
5030 Sawyer Rd.
(614) 237-8887
AIRPORT

MOUTH-WATERING TIMELESS GOURMET COOL ARTISTIC ZESTY
DISTINCTIVE AUTHENTIC SMART INFUSED RICH STEAMY EXOTIC
SEARED HOT CASUAL FUN
FAMOUS SENSUAL TANGY
CARRY-OUT & DINE-IN
BOLD SPICY CREATIVE
DIVINE MODERN CRAFTED SAVORY NEW ALBANY’S FINEST

INSPIRING CHI
DELICIOUS THAI

5577 NORTH HAMILTON RD COLUMBUS OH 43230 (614) 471-8988 CHITHAIRESTAURANT.COM

SHORT NORTH

790 N. High St.
Columbus, OH 43215
614.294.7656

Columbus’ best mexiCan

Pickerington

1849 Winderly Lane
Pickerington, OH 43147
614.864.9154

Asian Gourmet
& Sushi Bar
1325 Stoneridge Ln.
(614) 471-8871
GAHANNA

Au Bon Pain
20 S. 3rd St.
(614) 224-1922
DOWNTOWN

Y’know how the pepperoni on Columbus-style
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 or crispy cheese, again 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).

Whether you prefer Japanese, Chinese, Korean
or Thai cuisine, Asian Gourmet has all the
bases deliciously covered. Located at the corner
of Morse & Hamilton, it’s just a hop, skip and
a jump east of Easton Town Center—and we
know you go to Easton. In fact, check out
asiangourmetandsushibar.com to properly
prepare for your visit. If you’re in a spicy mood,
order the Garlic Pepper Calamari as an appetizer
for the table. Follow it up with the Coconut
Shrimp Roll ($8), and you’re good to go!

You gotta get you some soup. Whether it’s
bisque, chowder, noodly or ricey, whatever
it is, get some. Every day, Au Bon Pain offers
a plethora of brothy, spoon worthy delights
from a self-serve island. Or you can build your
own sandwich from manifold fresh and tasty
ingredients. Or pick a pre-invented sandwich,
like a Chicken Caesar Wrap ($7.29), or a Spicy
Tuna Wrap. Whatever you do though, get ya
some soup.

Baja Sol
Cantina

Bexley Monk

Bistro 86

2232 E. Main St.
(614) 239-6665
BEXLEY

1223 Goodale Blvd.
(614) 223-1288
GRANDVIEW

Black Creek
Bistro

This is beyond what you would expect from
a typical Mexican restaurant; we took notice
of the surf side flavors and inventive twists on
traditional. Lunch specials manage to keep
things interesting with items like their Taco &
Avocado Empanada Plate. Added to a drink, it
still rings up under $9. Particularly delicious is
the Inside Out Chicken Tinga Tamale ($8.99),
decoded as pulled chicken on a grilled corn
cake bed served with a side of black beans—a
pleasant option in addition to pinto.

Named in tribute to the notorious French Monk,
Dom Pérignon, you can expect an exciting and
dynamic wine list. As patron saints to their
patrons, they’ve also resurrected the classic,
original salads from the dearly departed 55
on the Boulevard, Kuenning and Christopher
Inn. Plus, their Portobello Mushroom Tomato
Cheese Melt ($8) with basil aioli is a little slice
of heaven. Don’t miss their nightly specials,
which include a wicked signature martini list,
and a flavorful appetizer list.

Bistro 86 is snuggled amongst the offices and
industrial warehouses on Goodale Blvd. We
were curious to see what these cats were
thinking! “Bistro 86, huh? Asian fusion? Go
on…” Turns out, they were thinking fusion
cuisine transcends geographical and historical
traditions. With dishes like Espresso Chicken
in a Kona-based sauce, Macadamia Vegan stirfry, Lemongrass Pork Chops and Southwestern
Pad Thai ($7.95) with a chipotle zing, this place
is bound to become a hot spot.

The white table clothes don’t dictate the
experience. The intimate atmosphere is fit for
flip-flops or suit coats. The whimsical menu is
exciting because its selections are in flux with
the seasons. They really show off the personality
of the kitchen with unexpected yet savory
twists on familiar dishes. The Asian marinated
chicken with almonds, sesame-honey dressing
and crispy noodles makes the Asian Chicken
Wrap ($8) a lunch item we hope they keep
around for a while.

Black Olive

Boston’s Pizza
199 W. Nationwide Blvd.
(614) 229-4275
DOWNTOWN

Buffalo Wings
& Rings

Cafe Bella

731 N. High St.
(614) 298-8750
SHORT NORTH

You’ve no doubt eyed the cushy, mod orange
seating through the window, or heard of swanky
martinis served in stemless glassware nestled
inside fishbowls. The next reasons to look
here for lunch are found in a Grilled Cheese
that’s already earned itself a devoted following,
Duck that’s stir-fried to perfection and Gulf
Shrimp and Parmesan Grits ($9.00). Be sure
to polish off your meal with a chicly-presented
Charlemagne Chocolate Mousse Cake.

Boston is an all-American hotbed for baseball,
the ivy league and cream pie, so it’s no debate
to employ the city as inspiration for this crowdpleasing concept. The Arena District location
is fittingly personalized with Blue Jackets regalia
and generously stationed flat screens. Every taste
and appetite is satisfied when you have a menu
that spans from the robust Jambalaya Fettuccine
to individual 8” pizza to intriguing bites like
Cactus cuts. Great anytime for sharing or as a
meal is the Tostada Nachos ($7.49).

They’re not sure if it’s a good or bad thing, but
the owners recently discovered they spent more
on the four HD projection-screens and 13 flatscreen HDTVs than they did on their combined
college degrees. We vote ‘good thing’ because,
aside from great views from every seat, there
are great spectacles in every bowl of Original
Wings ($7.49), best when served with a basket
of curly-Q Potato Rings. The café in Parkway
Center North, stake it’s claim in having ‘the best
burgers in town.’

Expect the unexpected when you come to Café
Bella. From the lifestyle cautious kitchen to
their greenhouse in the back, you’ll be charmed
by this little cafe. Don’t try to order off of the
menu– they don’t have one! This allows them
to buy fresh and make whatever they can with
it. However, you can always expect a soup, sub,
pasta, and salad. Whatever you are feeling for
that day, you can be assured it will come just as
your order it. We were lucky to be there for the
savory Sausage and Peppers with Pasta ($9).

Café Lola

CaJohn’s CaBoom! Chili Co.

Cam’s On
Campus

Camille’s Sidewalk Café

59 Spruce St.
(614) 229-4273
DOWNTOWN

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

1305 W. Lane Ave.
(614) 487-1706
CAMPUS

It’s nice to get a local, food-friendly vibe
downtown during lunch. Café Lola, located
just east of High on Broad, operates in a fashion
that reminds you that your lunch hour isn’t the
house’s first rodeo. Lola’s food is consistent,
quickly prepared and familiar in concept. It’s
also really friggin’ good, breakfast and lunch.
During at least one visit, be sure to try the Spicy
Thai Noodle Salad ($5.50)—linguine tossed
with red cabbage, celery, carrots, and chilled
chicken tossed in a slightly spicy Thai dressing.

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 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!

Cam’s On Campus, a creative partnership
between the Wexner Center and Cameron
Mitchell Restaurants, is the long-awaited
new café inside the center. Now visitors will
actually know the name of the “place inside”,
and they can be perfectly pleased with the
service and offerings. Open for breakfast and
lunch, the menu ranges from soups and salads
to sandwiches, wraps and flat breads. The BBQ
Chicken wrap tempted us, but we opted for the
Stir Fried Chicken and Vegetables ($9).

If you are looking for a fresh alternative to fast
food, then stop in and see what Camille’s is
cooking up. Soups, freshly prepared sandwiches
and enormous salads distinguish themselves
from the prefab and plastic-wrapped selections
at Camille’s corporate competitors. Over twenty
different sandwiches, wraps and panini offer
something for everyone. The giant, taste-tastic
Café Chicken Salad ($6.49), sports just the right
touch of dill, fresh sprouts and perfectly toasted
sunflower seeds on a bed of crisp romaine.

Caribbean Jerks

Chi Thai
5577 N. Hamilton Rd.
(614) 471-8988
NEW ALBANY

Chile Verde
Café

Chocolate Café

1262 E. Powell Rd.
(614) 844-6501
POLARIS

The good people over at Caribbean Jerks take
your standard lunch fare and immerse it in the
crystal-blue-green waters and golden sunshine
of the tropics. Some of the fish is rum-glazed;
some of the shrimps are limed, while others
are coconut crusted. The sweet and spicy on or
in everything blends perfectly with that island
flavor that we’ve yet to invent a name for. This
is especially true for the Beachside Nachos
($7.99), which could make you swear off
corporate chains forever.

Though honest, un-Americanized ethnic food is
difficult to find throughout most of Columbus,
one location not only cooks it perfectly, but they
do so in a comfortably modern and polished way.
Chi Thai’s name around New Albany is solid,
so everyone knows who they are. With such a
following, one would expect a bold entrance.
Not so. The service and food do the talking
here. When we pulled through, we dove into a
bowl of Pataya Shrimp ($8.95): jumbo shrimp,
baby carrots, snow peas and spicy tomato sauce.

12 E. Broad St.
(614) 754-8804
DOWNTOWN

City’s Largest Tequila Selection | Premier Flights Starting at $11

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

Greetings from a P-52 Mustang and Big
Band music outside of a French farmhouse
overlooking runway 10/28 at Columbus
International Airport are just the beginning of
one of the most unique restaurant experiences
in the city. Inside, diners are transported to the
World War eras through aviation and military
memorabilia while feasting on healthy portions
of American Cuisine. Perfect zest and crispy
freshness makes the Buffalo Blue Cheese Salad
($8.95) a refreshing lunch on the fly.

1803 Olentangy River Rd.
(614) 291-6390
GRANDVIEW

HAPPY HOURS 4:30-7:00 M-TH COMPLIMENTARY APPETIZER & ½ OFF WELL DRINKS (BAR ONLY)

Ange’s Pizza

1574 Stringtown Rd.
(614) 801-0900
GROVE CITY

4852 Sawmill Rd.
(614) 442-6630
DUBLIN

It’s always Christmas at Chile Verde, or at least
it can be, if you want it to be. What that means
in New Mexican cuisine is that your burrito is
slathered in both red and green sauces. The
green one is the hot one. Not feeling in the
holiday spirit? Have the Spicy Southwestern
Crabcake ($6.99). It must have been made by
magical elves, because it’s at once delicate and
robust and comes with a small side of beans that
are packed impossibly full of piquant flavors.

53 Parsons Ave.
(614) 246 9662
DOWNTOWN

2593 N. High St.
(614) 267-1998
CLINTONVILLE

1855 Northwest Blvd.
(614) 485-2233
GRANDVIEW

Attention chocolate lovers and foodies alike, if
you’re in the mood for a decadent lunch with a
unique twist, try Chocolate Café. Not only do
you get to choose from luscious chocolates by
the piece or pound, sinful specialty drinks and
explosive deserts. You also get to choose from
their selection of Midwestern favorites. We
would recommend the Reuben ($6.99) on at
least one of your visits. It makes for a perfect
base when prepping your tummy for a dinner
date with dessert.
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90 for $9
City Barbeque

Columbus Fish
Market

Cook Shack
BBQ

1245 Olentangy River Rd.
(614) 291-3474
GRANDVIEW

4093 Trueman Blvd.
(614) 777-1133
HILLIARD

City Barbeque is smokin’. Literally. They smoke
it all: brisket, pork, ribs, chicken, turkey breast,
sausage and whatever else you can think of.
Then they serve it un-sauced so you can choose
from the bottles of sauce on every table, right
next to the entire roll of paper towels. You’ll
need those. Choose two of eleven-or-so sides
to go with your Slow-Smoked Chicken Breast
Sandwich Platter ($8.68) and wash it all down
with a southern sweet-tea. Take a pound or two
of meat and slaw home, and eat some every day.

If you would like to act like a grown up and
eat your fish some way other than fried, head
over to the Fish Market. The Chef is poaching
it, grilling it and putting it in fancy dishes and
sending it into a warmly nautical dining room.
We found that roasting salt and pepper together
before you dust a tuna loin can really make the
dish. Even the salads are grown up. The Spinach
Salad ($6.50) comes dressed with Granny Smith
apples, red onion, bacon, goat cheese, spiced
pecans and maple-bacon vinagerette.

You may have some trouble locating the Cook
Shack, but those extra few minutes of searching
are worth it. You’ll know what we mean when
you become completely immersed in the sweet
smell of barbecue sauce. And while we certainly
wouldn’t fault you for overspending your lunch
allowance on some ribs, you might also try the
Beef Brisket Sandwich ($5.99), which is slowsmoked in hickory and oak for over 12 hours!
The result is a full half-pound of juicy beef piled
high on a sandwich bun.

If you are one of those people who feel
compelled to surmount your lunch, then
Danny’s could present a bit of a snag for you.
Well, not everything at Danny’s, but certainly
the Jawbreaker sandwich. It is the definition
of insurmountable, 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. Or, get
a regular sized Chicken Salad Club with Bacon
($6.50). All’s good either way.

Darz Café

DeepWood

Deli Boys

Details

111 W. National Blvd. #1
(614) 224-9325
DOWNTOWN

511 N. High St.
(614) 221-5602
DOWNTOWN

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

793 N. High St.
(614) 298-1301
SHORT NORTH

Wraps, soups and sandwiches are the kudzu of
the midday culinary world. They are seldom
good for anything other than smothering our
hunger. Not the case at Darz. And 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. Meat-eaters,
don’t fret. The potato chowder has chunks of
beef in it, and the Club Sandwich ($6.75) boasts
three different meats.

At DeepWood, you know what everything is,
but you just can’t figure out how they came up
with it or made it taste so damn good. Take for
example their Slow Braised Ribs. Even the slaw
it comes with is so good it demands recognition
and pause. The Warm Spinach Salad ($7) with
warmed bacon vinaigrette and one perfectly
placed sunny-side-up quail egg on brioche
arrests your attention just the same. The only
things potentially better than these are their
impressive beer and scotch selections.

They aren’t a street gang or a crime syndicate.
They are just some of the finest sandwich makers
in the territory circumscribed by I-270. They
stack layer upon layer of meats and cheeses on
fresh breads with the same aplomb of a warrior
wielding a nunchaku or a Mafioso whacking
somebody. You need to try their Philly Steak
($5.50). 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.

Like its partner restaurant Rosendale’s, nothing
hits the table or the menu at Details unless it
stimulates creative interest and is universally
pleasing to the palate. Despite their razorsharp resumes, the crew at Details make sure
to speak through curiously creative dishes that
are amazingly refined for their price point. That
alone makes them more approachable. Be sure
and try the Tuna Tartar Tacos ($9.00) with
avocado, pickled scallions and ginger. They’re
simple but bold, just like the whole menu.

Digger & Finch

Eastern Bay

Easy Street Cafe

6720 Riverside Dr.
(614) 889-8585
DUBLIN

2055 Riverside Dr.
(614) 487-1198
GRANDVIEW

193 Thurman Ave.
(614) 444-5154
GERMAN VILLAGE

Elevator
Brewery

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).

Chinese dining used to be an event. So, it’s
refreshing to have a place like Eastern Bay
in this era of all-you-care-to-eat buffet-style
Chinese food. Their dishes are authentic, oldschool Chinese-American, freshly prepared
and served family style. The waiter wears a bow
tie and refills the hot tea and iced water as fast
as you can drink it. This may just seem like a
minor detail, but, if you get the Hot and Spicy
Szechwan Beef ($7.95) with fresh jalapenos,
you’ll be drinking it pretty fast.

What sets Easy Street Café apart from its
neighbors is a decidedly American approach to
traditional Greek cuisine. The gyro is reinvented
10 times over, with selections ranging from
Cajun chicken gyros to a gyro Rueben. The
salads are likewise de- and re-constructed, but
there is a defined center to this post-modern
gastronomy—feta (cue the trumpets). It’s
always good, but especially delicious browned
and somewhat melted over sweet red onion on
the Greek Chicken Sandwich ($7.25).

This eclectic American restaurant continues
to enamor patrons with its vintage Philippine
mahogany bar, mesmerizing mosaic floor,
brilliant stained glass, one-of-a-kind ceiling and
stunning food. 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: flash-fried Point Judith
Squid Calamari ($7.95), drizzled with a sweet
Thai chili sauce; Almond Crusted Chicken Salad;
or some of the best Fish and Chips around.

Five Guys
Burgers & Fries

Flatiron Bar
& Diner

Flavor’s Eatery

Gallo’s Tap
Room

2134 Polaris Pkwy.
(614) 436-5550
POLARIS

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

As the name suggests, Five Guys Burgers and
Fries serves up two things: burgers and fries
(well ok, they have dogs, too). Their focus
on burgers and fries means you won’t find
anything less than perfect here, and when we
bit into our massive Bacon Cheeseburger
($8.38 with fries and FREE toppings), we
knew we were tasting perfection. Our burger
came with two huge, juicy patties. You’ll have
to order a Little Burger to get just one patty, but
where’s the fun in that?

Ask anyone in the service industry who works
tough late hours downtown where to go for
a cold beer and a killer sandwich and there’s a
great chance he or she will tell you Flatiron Bar
and Diner. On your next day off or after work,
stop in, sit at the bar and order up a pint of
your favorite beer and one of their Pulled Pork
Sandwiches ($8.75). This entirely homemade
sandwich is loaded with coleslaw and pulled
pork dredged in a North Carolina style barbeque
sauce. What more could you want?

The bright colored décor, complete with a
surfboard mounted to the wall, embraces the
laid back California attitude that is at the root
of Flavors Eatery. The menu is health conscious
heavy, with a variety of wraps and open face
sandwiches delivering big portions with a west
coast twist. A house favorite is the Popeye
Spinach pizza ($7.50), with feta cheese, spinach,
tomatoes and kalamata olives piled high over
the house sauce. Most dishes are served with
chips and their amazing signature salsa.

They are making no bones about it: Gallo’s Tap
Room serves bar food. You know: nachos,
cheese fries, chicken tenders, burgers and
sandwiches. What sets Gallo’s apart from your
garden-variety tap room, however is the quality
of the food. It’s all homemade, from the apple
coleslaw to the teriyaki citrus wasabi wing sauce.
Their take on New Orleans’ classic muffaletta,
which they call The Big Easy ($7.95), contains
the most delicious olive salad in all of the
Eastern and most of the Central time zones.

German Village
Coffee Shop

Hama

Hangover Easy

3945 Easton Station
(614) 478-9543
EASTON

1646 Neil Ave.
(614) 586-0070
CAMPUS

High Beck
Tavern

If it’s been awhile since you’ve visited, Hama is a
different experience these days. The interior has
been completely renovated with a contemporary
Japanese restaurant theme. Chef Scott Kim’s
professional training and experience definitely
shows through in the over 60 fresh rolls available
on their extensive and vibrant lunch and dinner
menus. The delicious blue crab in the handmade
Crispy Crab Cakes ($9) is brilliantly served in
the house-special mustard butter sauce and is a
great catch to get you reacquainted with Hama.

If every push on your keyboard is causing an
intense headache, we suggest getting to Hang
Over Easy sooner than later. Even their location
proves they are the masters at curing hangovers.
Don’t underestimate the curing power of their
food. Order the #3 (Fat Joe’s Breakfast $7.95)
and before you know it, you will be in heaven
dining on the 2 eggs, 2 pancakes, 2 meats, hoe
fries and toast. And in the end, you will have
only spent the cost of what you spent on one
drink the night before!

2111 W. Henderson Rd.
(614) 538-8890
UPPER ARLINGTON

Located inside the historical Westin Columbus
310 S. High St. (614) 228-7007 www.HSGrill.com
*Validated parking for all guests

Rare Limited Edition Isabella

he exquisite elements of the
Isabella bring royalty and high
T
society to mind.

30 Made | One Available
Only 20

Rare rosewood and Karelian birch
are used extensively, and stainless
steel inlays adorn the rails, aprons
and legs.
Blue lapis beautifully decorates the
table, drawing your eye to the detail
on the aprons and leg pedestals.
Abalone with mother-of-pearl
diamond-shaped rail sights.
• Nine-foot table size
• Lifetime warranty
• Matching Isabella cue rack
is included with each table

193 Thurman Ave.
(614) 443-8900
GERMAN VILLAGE

You know how some chicken clubs don’t even
have crispy chicken on them. That’s just silly.
Crispy chicken is way better. Don’t just take
our esteemed word for it, though. Get over
to German Village Coffee Shop and try their
Chicken Club ($4.95). Not only is the chicken
crispy, it’s also moist, flavorful and smothered
in melted cheese. While you’re in a cheesesmothering mood, try the Western Omelet. If
you prefer less cheese in your smothering, get a
short stack. Smother them in delicious syrup.

Exclusively at

Visit our new & huge Showroom

6525 Sawmill Rd. Dublin, Ohio 614.760.9797

2455 E. Main St.
(614) 238-3005
BEXLEY

Danny’s Deli
37 W. Broad St.
(614) 469-7040
DOWNTOWN

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

5019 Olentangy River Rd.
(614) 457-2394
UPPER ARLINGTON

564 S. High St.
(614) 224-0886
GERMAN VILLAGE

Y’gotta know the High Beck. It’s been there
since 1921 for crying out loud. How? Really
simple and delicious food, friendly engaging
service and beer. The Beef Brisket Sandwich
($6.95) could easily hold its own with some
place that just does brisket. When Columbus’
own “Boy Howdy” barbeque sauce is added to
the mix, the brisket battle is over and the victor
is manifestly High Beck. For the lunatics who
don’t want brisket, they have huge salads, subs,
sandwiches, burgers and daily specials as well.
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Find your

Hoggy’s

(Westin Hotel)

1416 W. 5th Ave.
(614) 485-4647
GRANDVIEW

310 S. High St.
(614) 220-7007
DOWNTOWN

Mid-day

MoJoe Lounge
Short North
600 N. High St.
614.225.1563

High Street Grill

MoJoe Lounge
German Village
627 S. Third St.
614.221.1563
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HoneyBaked Ham
1085 Polaris Pkwy.
(614) 880-9900
POLARIS

Inn Between
30 S. Young St.
(614) 224-1944
DOWNTOWN

Hopefully, this is the beginning of a trend in
of in-house, full-service restaurants in hotels.
Because the new restaurant inside the Westin is
no joke. From the excitingly flavorful Flatbreads
($9 and up), to the classic salads simply done
right, to entrees that actually allow intelligent
taste to shine through, hotel dining culture gets
a shot of steroids from the High Street Grill.
Case in point: their kindly portioned Alaskan
Salmon Burger made with spinach, feta, pine
nuts, lettuce and tomato. Wow!

Soups, salads and sandwiches are the
foundations of lunchtime dining, but when
Hoggy’s does soups, salads and sandwiches, they
build a towering monument of smoked, flame
grilled and cheese smothered deliciousness. For
instance, they couldn’t resist taking a salad of
crisp cucumber, asparagus and tomatoes and
adding tender prime rib and crispy onion straws.
Then there’s Ben & Andy’s sandwich ($8.99)
with Cajun seasoned chicken breast coated with
peppers, onions and provolone cheese.

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.

9 for $9? How about an entire menu for under
$9! The ever-lovable owner, Ali, tried to retire,
but after a year he got bored. His restlessness
is a lunch-goers gain because everything has
a personal touch. The real-deal Hummus is
made of tahini that’s shipped in from Beirut;
the Beer Battered Cod’s hand-rolled in Japanese
bread crumbs for the perfect crunch; and the
regulars’ favorite, the Rumplemeyer ($7.95),
is a homemade chicken salad that’ll have you
asking the secret recipe “Inn Between” bites.

Inta Juice

Java Master

Jury Room

Katzinger’s

1585 N. High St.
(614) 299-INTA (4682)
CAMPUS

(Columbus Metro Library)
96 S. Grant Ave.
(614) 228-1575
DOWNTOWN

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

475 S. Third St.
(614) 228-3354
GERMAN VILLAGE

Inta Juice is a full-service smoothie and juice
bar located in the heart of the South Campus
Gateway. They serve everything from Tropical
Blends to Berry Blasts to Power Smoothies.
Should you actually want something more than
a smoothie, get one of their organic vegetable
blends or a shot of wheatgrass, which equals an
amazing 2 1/2 lbs of green leafy vegetables. For
an extra boost, add supplement or two. Try Kiwi
Lime Pie 12 oz. $2.99, Acai Smoothie 24 oz.
$5.99, or Caribbean Blend 32 oz. $5.49.

Ready for some serious brain food? You may
not think about going to the library for lunch,
but Java Master at the Columbus Metropolitan
Library stocks a fair supply of lunchtime goodies
and a plethora of coffee shop favorites. Browse
through their selection of sandwiches and
wraps, find one you like and they’ll toast it right
up. Our favorite combo is a toasted Hickory
Chicken Wrap and 20oz Soda ($7). You’ll have
your food fast enough to leave you some time to
explore the library voted best in the nation.

If you must deliberate about lunch, why not do it
in downtown’s most apropos locale? Of course,
if you are already at the Jury Room, deliberating
about where to eat lunch would just be plain
stupid, since some of the finest American eats
in the greater metropolitan area are already at
your fingertips. 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 ($7.25).

The small sandwiches at this place are huge!
At least that’s how they seem, after you wander
around the exotic cheeses, cured meats, oils
and sauces for sale. If there isn’t a taste of it
already out, you can probably find someone
who’ll give you one. Sometimes, little samples
of oil-soaked baguette, cheese and meats are the
perfect precursor to a deli sandwich or kosher
dog. The Becker Belt ‘Em ($7.50) claims to be
the best egg salad sandwich in town. We have
no evidence to the contrary.

Kaya

Kobe Japanese
Steakhouse

Krema Nut Co.

La Fogata Grill

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

1849 Winderly Ln.
(614) 864-9154
REYNOLDSBURG

4710 Reed Rd.
(614) 326-2551
UPPER ARLINGTON

3884 Morse Rd.
(614) 428-8880
EASTON

There are so many ways to barbeque ribs these
days that we’ve officially lost count. And what’s
more, it occurs to us that no matter what your
method of choice, ribs always seem to come out
of the process in delicious fashion. One lesserexplored example is the Korean barbeque shortrib. 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 Bar ($3-$7.50).

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).

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 ($3.00) and PB&J Sandwich
($4.50), and it can be found at the Krema Nut
Company. 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 butter. A sandwich here
belongs in a Rockwell painting.

Enjoying a cold Dos Equis in a festive atmosphere
with warm tortilla chips and hot salsa is time
well spent at La Fogata, where the sombreros
fly, guitarists duel with live Mexican music and
the tequila menu offers almost as many options
as their six-page food menu that’s made from
scratch each day from the Guanajuato family
recipes. We found time for a Taco Salad Fajita
($8.75) made with slow-cooked beef, onions,
bell peppers, mushrooms and fresh guacamole
–all served in a crispy tortilla bowl.

Liquid

Los Jalapenos

Marshall’s

Mohawk

1100 N. High St.
(614) 298-3000
SHORT NORTH

1566 Stringtown Rd.
(614) 875-8071
GROVE CITY

1105 W. First Ave.
(614) 294-1105
GRANDVIEW

819 Mohawk St.
(614) 444-7204
GERMAN VILLAGE

If tater tots conjure up fuzzy playground
memories, then make note of this café-lounge.
The spuds can be ordered as a side to everything
from thin-crust pizza, to your own self-designed
dish using any of the seasonal ingredients that
the chef has on hand. Yep, if they’ve got it, they’ll
whip it up for you. Ask about the ever-changing
Vegetarian Pizza, which on our visit could be
topped with portabellas and chanterelles. For a
satisfying standby, we recommend you order the
Turkey Club ($7.95) with tots, of course.

All the fiendish fans of guacamole out there
will be happy to know that Los Jalapenos brings
a mortar and pestle table side to make the
ultimate dip to their specifications. Pico de gallo
and salsa can also be made to order for dipping
with festive red, green and yellow chips. A stone
mortar also acts as the trestle for steak, chicken,
pork chop, chorizo and shrimp on the impressive
Moclajete entree. For a more sensible appetite,
though, we loved the perfectly seasoned chicken
of the Fajitas al Gusto ($7.50).

Marshall’s has huge, triple-decker Rubens,
fantastic burgers and enormous salads. Plus,
they guarantee you will leave the joint full. They
can do that because they pile on the tasty vittles.
The Western Omelet ($7.25) is at least a pound
and a half by itself. So when you add the homefries and toast, you’re looking at close to two
pounds of food. It kinda seems insurmountable,
until you take that first bite and realize you’re
not stopping until the plate is clean.

Mohawk, located on the German Village street
of the same name, knows by simply observing
their impressive stock of return clientele that
they are indeed a community favorite. Most
of the credit goes to Mohawk’s menu. 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. During our last
visit, we dove straight into their tasty Bratwurst
Sandwich ($8.49).

MoJoe Lounge

Molly Woo’s
1500 Polaris Pkwy.
(614) 985-9667
POLARIS

Morone’s
Italian Villa

Noodles & Co.

600 N. High St.
(614) 225-1536
SHORT NORTH

MoJoe Lounge’s world-class, locally roasted
coffees have long been a Columbus craze, but
it’s their newly created dining menus that are
generating a new buzz around town. Lunch
now includes an all-inclusive sandwich, side and
beverage for only $8.95; their Sunday brunch
sports a made-to-order omelet bar; and both the
Hummus Plate and the Pepper & Chicken Wrap
are only $5 during happy hours. One standout
on the new lunch menu is the Pulled-Pork
Sliders ($9) served with sweet and spicy slaw.

It seems that the more pan in the Pan-Asian
menu, the more American it becomes. Case
in point, Molly Woo’s. It’s a Cameron Mitchell
Restaurant. It doesn’t get much more American
than that, 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 it, because you’ll
need room for Molly’s Feast ($7.95).

1490 Bethel Rd.
(614) 457-7444
UPPER ARLINGTON

Say you’re on the north side and get yourself a
hankering for some lasagna. There’s really only
one thing to do… Get ya some lasagna! We
suggest the Lasagna at Morone’s. They’ve been
layering noodles with meat, sauce and cheeses
for 30+ years, so you know they’ve got the hang
of it. 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.
Don’t want Lasagna?!? We suggest you consider
the savory Stromboli ($7.95) instead.

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

This eclectic restaurant has successfully brought
some of the most recognizable noodle and pasta
dishes from around the world together on one
menu. During our visit, we tried a TRIO Meal
($7.25) 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.
For an in-and-out restaurant, Noodles’ really
puts out some super-consistent, super-tasty fare.
Check ‘em out. They’re no joke.
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Find your

Midnight

MoJoe Lounge
Short North
600 N. High St.
614.225.1563

MoJoe Lounge
German Village
627 S. Third St.
614.221.1563

Oscar’s

Panda Inn

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

1446 Bethel Rd.
(614) 459-2229
DUBLIN

High Street in Dublin has become a sort of wellmanicured 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.

When you walk through the doors, don’t be
confused. This isn’t a Zen meditation garden.
It’s Panda Inn. 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 the
General Tso’s Chicken ($5.50).

While slowly savoring the brown gravy on the
tender Liver and Onions ($7.25) on Thursdays,
keep an eye out for Florence Jean Tackleberry.
Paul’s has breakfast and lunch; at dinner, they
put cloths on the table for a more highbrow feel.
The food is pure edible Americana. The flattop
grilled sandwiches and traditional burgers taste
just like you are imagining them as you read
this. The fries are perfectly salted, and the girls
taking care of the tables will never let a coffee
cup get any less than halfway.

Love P.F. Chang’s but don’t have the time for a
sit-down meal? Worry no more. Pei Wei is the
new Chang’s concept that offers an entire menu
under $10, filled with all sorts of familiar panAsian delights made with more care than most
full-scale restaurants. Everything is fresh, and
they tweaked their menu just enough to tout
their culinary class. We nailed it with the Lo
Mein Noodles and the Chicken Thai Dynamite
($7.75) in Sriracha chili sauce with soy, lime,
scallions, red bell pepper, carrot and Thai basil.

Pig Iron BBQ

Plank’s Bier
Garten

Potbelly Sandwich Works

Raising Cane’s

888 S High St
(614) 443-4570
GERMAN VILLAGE

17 S. High St.
(614) 224-1976
DOWNTOWN

It looks like a rustic tavern, and yet it tastes like
so much more. A change of pace from wellpolished 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, M-S 11-3pm any sandwich). Take a bite
and ponder whether it even needs sauce.

This friendly, down-to-earth staff understands
that the comforting power of a good Dagwood
($6.75 we recommend the corned beef and
swiss) or a specialized pizza washed down with a
healthy pint of brew will forever attract a regular
dining crowd. The aforementioned Dagwood
at Plank’s is served with the coleslaw and fries
on top of the sandwich. There is no excuse why
anyone living in Columbus who enjoys great
food and a cold pint of beer hasn’t been to this
sure-bet establishment.

Everything at Potbelly is crazy cheap and really
good. The freshly toasted sandwiches are overfull of thinly sliced meats, handmade tuna
and chicken salads, and/or meatballs. Each
sandwich is good for about a dozen napkins,
‘cause the delicious dressings, hot pepper juice,
mayo, mustard and whatnot are bound and
determined to make it to the elbow. One of
their sandwiches barely has room for sauce, with
salami, roast beef, turkey, ham and Swiss taking
up most of the room. It’s A Wreck ($4.47).

For those of you who have been hankering for
some killer chicken fingers, Raising Cane’s will
fix your fix. Theirs are the exemplars of chicken
fingerness, likely because it’s all they do, all day,
every day. Holy criznap do they have it down.
Our precision micrometer found the coating
thickness within two microns of perfect, and
our highly-advanced flavometer found that the
fries are almost (87-92%) as delicious in the
Cane’s Sauce as the fingers. Give your hankering
a workout and get the Caniac Combo ($7.69).

Rice Bowl

Rigsby’s
Kitchen

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

2300 S. High St.
(614) 445-8828
SOUTH

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

Paul’s Fifth
Avenue
1535 W. 5th Ave.
(614) 481-8848
GRANDVIEW

Pei Wei
2050 Polaris Pkwy.
(614) 985-4852
POLARIS

2823 Olentangy River Rd.
(614) 261-0011
UPPER ARLINGTON

Rise & Dine

Ruby Tuesday

1284 W. 5th Ave.
(614) 481-3363
GRANDVIEW

1840 Hilliard Rome Rd.
(614) 527-8930
HILLIARD

Straight from Hong Kong, but nestled off South
High Street and Route 104, the Leung family
has cooked Chinese cuisine in Columbus for 25
years. The Rice Bowl is best known in the south
end for their Wor Su Gai, Chicken with Cashews
and their Chinese New Year festivities. Their
attentive service is almost as refreshing as a
frosty Tsingtao and Singapore Noodle ($7.25):
BBQ pork and shrimp, stir-fried in a spicy curry
sauce with rice noodles, mushrooms, snow pea
pods and crispy water chestnuts.

Rigsby’s is inarguably one of the classiest
places in Central Ohio. So if you want lunch
to be an impressive event, you really should
consider Rigsby’s. The Grilled Hamburger
with Aged Cheddar on Olive Oil Bun ($9) is
quite possibly the classiest (and most delicious)
burger in town. In fact, it’s the kind of lunch
item that goes as well with a beer as it does with
a Bellini– y’know, if your boss, your client or
whomever you are lunching with is cool with
that sort of thing.

Kid-friendly and hangover approved, Rise &
Dine offers the back-to-basic, hearty breakfasts
that make getting out of bed worthwhile. Here,
the little things make a big difference: true maple
syrup to pour over buttermilk pancakes made
with real buttermilk; a variety of creamers to
put into a your mug of Gevalia coffee; and fruit
fresh from the Florida sunshine. The Breakfast
Sundae ($6.29) tops that delicious fruit with
strawberry yogurt, homemade granola and is
served with a chocolate chocolate-chip muffin.

Ruby Tuesday is devoted to the hamburger.
They’ve got Colossal, Bison Bacon, Alpine
Swiss, Buffalo Blue Chicken and a deluge of
other creations that involve everything from
portabellos to onion straws. The latter of which
is featured prominently on the Smokehouse
Burger ($8.99). Get a salad bar with all the
different color vegetables to balance out the
Wisconsin Cheddar and applewood-smoked
bacon. Ruby’s also has soups, salads, appetizers,
chicken, seafood, steaks and ribs.

Salvi’s Bistro

Schmidt’s
240 E. Kossuth St.
(614) 444-6808
GERMAN VILLAGE

Smith’s
Restaurant

Surley Girl

1323 St. James Lutheran Ln.
(614) 870-8788
HILLIARD

Formerly known as B.G. Salvi’s, it is now known
as Salvi’s Bistro. But rest assured that Chef Salvi’s
original recipes have stood the test of time. You
do not want to miss their Sunday brunch and
buffet spread: Prime Rib, over 25 feet of desserts,
an omelet station, a waffle station, and the list
goes on. For our lunch purposes we dined on
Shrimp Bruschetta and a truly decadent helping
of Chicken Marsala ($8.50). To our delight,
the dish came with PastaSalvi, the deep-fried,
cheesy pasta brick.

Schmidt’s has been packing ‘em in for over a
century. They’ve been repeatedly featured on
every legitimate food and travel channel and
visited by celebrities and travelers long and far.
One taste of their signature cream puffs or their
Bahama Mamas and you’ll be hooked for life,
too. On your next trip, change it up and order a
Mama Reuben Sandwich ($8.50). A thick slice
of grilled Bahama Mama is served Reuben style
on specially made Rye bread with German sweet
slaw, melted Swiss and special dressing.

Sushi.com

Tai’s Asian
Bistro

7160 Muirfield Dr.
(614) 336-8686
DUBLIN

Sure, the name’s a website, but we’d expect
nothing less contemporary from young, hip
entrepreneurs fresh from New York City. Sushi.
com offers some of the healthiest and prettiest
Japanese delicacies around. Understanding that
Columbus palates may not be quite prepared
for squid, sea urchin or octopus, they also offer
cooked items to ease the transition. We loved
the fresh tastes and textures of the Tiger ($7.95),
with smoked salmon, jalapeno and scallion,
deep-fried and rolled with special seaweed.

1285 W. Lane Ave.
(614) 485-0016
CAMPUS

Asian take-out places are popping up like
Kudzu in Columbus these days. Tai’s shows
us why. Their robustly seasoned cuisine is
tangy, spicy, tart, sweet and salty—completely
unlike anything we in the West would ever have
thought of. Yet even the most medium-wellsteak-and-potato timid eater seems willing to
try it. The Sichuan Chicken Chow Fun ($7.95)
may look odd, but the firm chewy noodles with
spicy, ground-chicken sauce will make you
forget all about appearances.

3737 N. High St.
(614) 267-7541
CLINTONVILLE

1126 N. High St.
(614) 294-4900
SHORT NORTH

Say you find yourself a little peckish or even
outright famished in Clintonville, the logical
course of action? Go to Smith’s. You want a
really big, fresh salad? A Rueben? Noodles?
Subs? Box Lunches with a couple of sides, like
coleslaw or pasta salad and a cookie? Smith’s
has you covered. They also have a thin, yeasty
pizza crust that goes great under any manner of
topping combinations. The Small Pizza ($3.95
and up) is big enough to be the sole constituent
of an entire meal, especially a lunch.

If we assigned personalities to the family of
restaurants in the Short North, Surly Girl would
undoubtedly be the rowdy, punk rocker of the
bunch. Their food menu runs the gamut from
the fiery Salad From Hell, to a spicy take on the
peanut butter and banana sandwiches of your
youth (box of chocolate milk, marshmallows
and a cupcake all included). We couldn’t get
enough of the Deluxe Veggie Melt ($8), as it’s
quite possibly the most delicious combination of
several vegetables since the debut of V8!

Tasi

The Dog Joint

680 N. Pearl St.
(614) 222-0788
SHORT NORTH

59 S. State St.
(614) 818-DOGG (3644)
WESTERVILLE

Get to Tasi early. Nab the big, wooden table
up front. As the place fills up, insist that other
people join you. You have, after all, taken the
largest table in the place. Get to know each
other a little while you polish off The Italian
Stallion ($8.00). By way of clarification: The
Italian Stallion is a most carefully assembled and
deliciously disassembled sandwich, consisting of
preserved Italian meats, real out-of-the-ground
vegetables and some top-secret, industry-insider
stuff that can only come from the Rigsbys.

Though restaurants with menus built around the
hot-dog are often found in cities with a Major
League Baseball franchise, The Dog Joint in
Westerville is challenging the norm in the most
delicious of ways. We really went wild for the
“Windy City” Combo with Mint Chocolate
Chip Shake ($8.22 with tax). This dog is loaded
with yellow mustard, onions, sweet neon relish,
tomatoes, pickles, sport peppers and celery salt,
while the onion rings come with a sauce so
addictive, you’ll want to take the bottle home!
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order online at

www.camillescafe.com

gourmet wraps, traditional and grilled panini
sandwiches, fresh salads, smoothies, coffees
and a variety of gourmet baked goods!
Our in store BOGO is back for a limited time!

Breakfast
Lunch
Dinner

Buy One Entrée Get One Entrée Free!!

Trattoria Roma

Tyfoon

Udipi Cafe

1447 Grandview Ave.
(614) 488-2104
GRANDVIEW

106 Vine St.
(614) 224-9219
DOWNTOWN

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

In Columbus there are few places to get a
sandwich named after demons. There are even
fewer that feature sandwiches named after
fiends or succubi. Fewer still have sandwiches
named after the Prince of Darkness himself. So,
when you find such a thing, you expect it to be
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 spicy aioli sauce.

Leave it to us to get you in and out of the classy
joints like Tyfoon for fewer than nine bucks.
White Plate ($21, serves up to 3 people):
four items for twenty-one bucks. That’s seven
bucks a head in a place that has six-hundreddollar chairs. Plus, the food’s “money.” We got
ribs, wings, tempura and toasted salmon on
our combo and had to concentrate on pacing
ourselves so we wouldn’t get too full for the
seafood soup and seaweed wrap. Thank
goodness we didn’t.

Does it strike anyone else as odd that some of
the best vegetarian grub in the city is in a strip
mall in that weird retail no-man’s-land out there
between Dublin and Worthington? Carnivores
should also 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, and it’s less than a minute
from Meijer’s, PetSmart (or is it Petland?), Home
Depot, the golf store, several hundred jewelers,
the multiplex…

If you, like us at C Magazine, love of murals
depicting neon fish smoking cigars, playing
pool and making out, then look no further than
the Ugly Tuna Saloona. If you are also lovers
of really fresh tasting seafood served in a fun,
casual atmosphere by attractive people while
classic, modern and alternative rock provides
the soundtrack, then the Ugly Tuna is also an
absolute must. Try Ugly’s Tuna Tacos ($8.95).
They are fresh, zesty and hearty and served with
well-seasoned black beans.

Union Cafe

Victorian’s
Midnight Cafe

Wholly Joe’s
Chicago Eatery

Worthington
Inn

251 W. 5th Ave.
(614) 299-2295
GRANDVIEW

1182 E. Powell Rd.
(614) 430-9441
POLARIS

694 High St.
(614) 885-2600
WORTHINGTON

It’s lunchtime, but you’re not sure what is going
to satisfy that lunchtime hunger pain. Problem
solved—Union Café. You will find something to
satisfy everyone, from a Goat Cheese, Pancetta
and Leek Flatbread, to a Steak and Egg Sub, to a
Lobster Roll Sandwich. We suggest the Shrimp
Tempura Sandwich ($8.49). This jawbreaker
is stacked high with tempura veggies, a creamy
chili sauce and Asian slaw. Be sure to also check
out one of their amazing martini creations—just
don’t tell your boss we told you to!

Vic’s has historically been the place for free
thinkers, poets and singer-songwriters, as well
as a cool place to grab a bite to eat, a good beer
or a mug of grog. Now in its 10th year, they’ve
expanded with the addition of a full-service
bar. But no doubt about it, Vic’s will always be
a Mom & Pop joint with an Amsterdam coffee
shop vibe with the grooviest patio in Victorian
Village. For the starving artists, or journalists,
the half-pound Angus Vic Burger ($6.00) is
only $3 during happy hour (M-Th 4 to 7).

Look what the wind blew in—the most authentic
Chi-Town eats you’ll find in Columbus. All
ingredients of the Italian Beef ($5.29) are
from Chicago, including the French bread from
Turino’s bakery. Wash down a Chicago style allbeef dawg, polish or cheezborger with a pop or
a cold brewski while you check out the hot rods
at their Cruise Nights on Thursdays. And to
complete the Chicago experience, Wholly Joe’s
cranks out the most delicious deep-dish to ever
grace Columbus.

In 1835 the Worthington Inn was built. Well,
all hail the evolution of the Inn from private
residence to hotel to a restaurant stacked with
cultural richness, romantic ambiance, live jazz,
a gourmet menu supported by local farmers,
and even an herb garden tended to by the chef.
Patrons take pleasure in the spirits of the past and
the spirits of the bar’s fine single-malt scotches,
vast wine selection and The Red Oak Salad
($7.00) with strawberries, pecans, Manchego
cheese and apple-balsamic vinaigrette.

Z Pizza

Zen Cha
Tea Salon

782 N. High St.
(614) 421-2233
SHORT NORTH

Mondays & Fridays 4pm - Close
Limited to one offer per customer per visit
Offer is valid for personal to go orders
Not valid for catering orders

945 N. High St.
(614) 299-3289
SHORT NORTH

1305 West Lane Ave. Columbus, Ohio 43221 Phone: (614) 487-1706 Fax: (614) 487-1866
Monday thru Friday 7am – 9pm; Saturday 9am – 9pm; Sunday 9am – 7pm

This recent addition to the Short North promotes
its organic inspirations throughout their entire
menu. They’ll take your veggie burger to the
next level with a smattering of crumbles on
prize-winning Wisconsin low-fat mozzarella.
Cuing from toppings like roasted yams, chicken
cilantro sausage, and zucchini, indulge with the
added perk that you’re doing your body proud.
We certainly did, with a Rustica Mediterranean
pizza ($8.95) of artichoke hearts, greek olives,
and pili pili oil.

982 N. High St.
(614) 421-2140
SHORT NORTH

The word “Zen” has been a part of the American
lexicon for quite a while. Well, what Zen and
Cha together mean to Columbus is a tastefully
stark and soothing room in which to consume
over a hundred different teas, each prepared
fresh and served in the appropriate vessel.
Surprisingly, it also means lunch. Stop in and
try their Fig Parmesan Basket Salad ($7.95).
Organic baby greens with fig and prosciutto are
prepared in a green tea Parmesan basket with
fresh blackberry black tea dressing.

10% OFF

It may be we don’t know about it yet.
If it’s less than nine bucks for a lunch,
e-mail us at editor@columbusmag.com.
If we feature your selection, we’ll buy you lunch!
Check out www.ColumbusMag.com to find
hundreds more 9 for $9 lunch features and
browse through menus online.

catering orders of $200 or more
(Offer good through July 31st)

Food & Drink Specials M-F
Happy Hour Specials 3-7pm
Now Open!

Downtown
20 E. Long St.
Columbus, OH 43215
614.539.1700
cookshackbarbq.com

Hilliard
4093 Trueman Blvd.
Hilliard, OH 43026
614.777.1133
cookshackbarbq.com

tues: 49¢ wings wed: 49¢ boneless wings thur: 99¢ tenders
Gameday: Giveaways and Domestic Pitchers $5.99

1574 STRINGTOWN RD. 614-801-0900

More to C ›› p.45

First opened in 1928, the Lincoln
Theatre is one of the few surviving
commercial buildings from an era that
toted an unmatched African-American
cultural, social, and economic strength in
Columbus. Its restoration is just the start
of revitalization plans for the King-Lincoln
District with the hopes of attracting new
residential and commercial investment.

$10 BEER
TUBES!
DURING ALL OSU
SPORTING EVENTS

1546 N. High St.
(614) 297-8862
CAMPUS

DIDN’T SEE YOUR FAVORITE LUNCh
DESTINATION ON OUR LIST?

ART WHERES
We Cater for 5 or 5,000

Ugly Tuna
Saloona

RETURN OF ThE KING
One of Columbus’ landmarks in AfricanAmerican and jazz history will reopen
its doors to the public starting this May
with a jammed-pack week of events and
concerts. The historic Lincoln Theatre on
Long Street has undergone a $13.5 million
renovation and will once again serve
as a multi-use, state-of-the-art urban
performing arts and education center, as
well as a home for ten local performing
arts organizations.

To celebrate the theatre’s grand return, a
neighborhood open house will be held
on Memorial Day followed by a series of
concerts from current national touring
artists in jazz, blues, opera and gospel.
Acts include legendary Broadway dancer,
director and choreographer, as well as
Artistic Director-in-Residence for the
Lincoln Theatre, Maurice Hines who
will take the stage on May 28th. Other
performances include Bobby “Blue”
Bland, Denyce Graves and the Harlem
Gospel Choir. For more information visit
www.capa.com

ThE JOY OF READING

KICKING IT UP

As part of Columbus’ Big Read, Amy Tan
will read excerpts and lead a discussion
of her novel, The Joy Luck Club, as part of
The Ohio State University’s President and
Provost’s Diversity Lecture & Cultural
Arts Series on May 22nd at 7 p.m. at the
Mershon Auditorium. Tan will also
make a special appearance at the Asian
Festival at 11 a.m. on May 23rd. For more
information on this event, go to www.
ColumbusArts.com

From June 9th – 14th the now infamous
dancers will take the Ohio Theatre
stage with the hopes of making their
Broadway dreams come true. A Chorus
Line’s original Broadway production,
directed and choreographed by Michael
Bennett, was an unprecedented box office
and critical hit winning 9 Tony Award
nominations and becoming the longestrunning production in Broadway history
up to that time.
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1st annUal

The Fare

CapiTal Fare

German Village
Coffee Shop
A Stack Above The Rest

Dining review
In the spirit of our 90 for $9 Lunch Dining Bible, we’ve decided to also look back at our past year’s restaurant features.
These are the establishments that go out of their way to create a memorable dining experience each and every night.
Check out ColumbusMag.com to read the full story on these restaurants and dozens more from years past.
Stories: John Davis, Matt Turnipseede, Jason E. Ohlson, Ruth Abbott | Photos: Eric Wagner

Das Kaffee Haus
Breakfast & Lunch All Day
Mon - Fri
Saturday
Sunday

6:30am - 2:00pm
6:30am - 3:00pm
8:00am - 3:00pm

193 Thurman Avenue Columbus, OH 614-443-8900
Lindey’s

Columbus Fish Market

L

C

169 E. Beck St. Columbus, OH 43206 (614) 228-4343 | GERMAN VILLAGE

1245 Olentangy River Rd. Columbus, OH 43212 (614) 291-3474 | GRANDVIEW

indey’s is Columbus’ eternally hip bistro located in historic German Village which place offers a
business-residential mix with lots of wobbly brick roads that wind around exquisitely elephantine
homes from the 1800s. The buildings are big, but it’s all close quarters with tiny (or non-existent)
yards and iron gates. Like any German Village destination, Lindey’s is just off the curb and gorgeous
with Gothic appeal. You’ll never find Lindey’s deserted.

olumbus Fish Market is a noted upscale-casual seafood concept featuring the absolute freshest
seafood. To translate the service and fare are upscale, and experience while dining is inevitably
casual. Powered by RHG’s founder, the maiden of meat, Ruth Fertel, and her half-century-old
reputation for genuine hospitality and an uncompromising commitment to quality and freshness, the
Columbus Fish Market remains Columbus’ answer to dining fresh.

At noontime, it’s buzzing with Columbus’ power-players—lots of handshakes and slick Italian suits.
In the evenings, the crowd turns more social. Lindey’s relaxes, and there’s more of a chance to take
in the high ceilings, handsome woodwork and large-scale decorating scheme. Lindey’s menus offer
something for any palate. For the stand-by, signature dish crew, there’s no need to go past the Filet
Mignon or the Rack of Lamb—both are 8 oz. and pack a succulent punch. The same menu sports a
variety of world culinary influences exampled by everything from seasonal fish to pastas and steaks.

CFM tailors its menus twice each day using the finest fish from around the world. All fish is flown
in daily, which allows the chefs to take advantage of a variety of seafood options to best meet their
guests’ ever-changing tastes and requests. CFM’s affair with dramatic freshness is made evident by its
one and only closet-sized freezer, as well as every eight-hour investment each scratch batch of lobster
bisque demands. As vast as the sea itself, CFM’s extensive menu of over 80 freshly prepared items
offers something for everyone.

Your
Table
Awaits...
Chi Thai

Hyde Park & Eleven

O

E

5577 N. Hamilton Rd. Columbus, OH 43230 (614) 471-8988 | NEW ALBANY

569 N. High St. Columbus, OH 43215 (614) 224-2204 | SHORT NORTH

wner Steven Yee’s innovative combination of the best cuisine from China and Thailand will
rock your world. While we’re too busy settling for that near-fatal “Something” Express drive-by
to cure the craving, Yee is busy in the kitchen honing his craft. Simply and boldly put, Chi Thai is
without doubt one of the finest Asian dining experiences to be found in all of Columbus, Ohio.

ver since “The Best Steak in the City” concept was created by Joe Saccone and Rick Hauck back
in 1988, the starving need for a big-time, upscale steakhouse here in Ohio was not only met, it
was obliterated. For over 20 years now, this innovative duo has overwhelmingly exceeded the public’s
expectations with a collection of restaurants second to none.

Knowing too many choices may get in a diner’s way, we at C couldn’t get enough at Chi Thai. Yes,
there are about a zillion options, but that quickly proved to be a giant advantage, as many more
returns are in our future. Here at Chi Thai, the problem is also the solution. When it comes time
for your entrée selection, you can go with timeless Chinese classics or the hidden gems of culinary
artwork from Thailand. Chi Thai has done what few other Asian restaurants have, and that’s to simply
do it right. Chi Thai brings together the right atmosphere, menu and flavors that represent both
China and Thailand extraordinarily well.

All of the cuts they feature have been hand selected for Hyde Park, and after the signature secret is
applied, the original concept motto “Best Steak in the City” is achieved. The secret? We asked Chef
Jeffrey Tincher about that. “Since we broil at such a high temperature (about 1800 degrees F) the
steaks actually inherit a thin coating of char around them,” he says. “This locks in all the juice and
natural flavor that this high quality beef has to offer.” Bring your “A” game to Eleven on the weekends,
because this is where you’ll see the most polished and chiseled collection of Columbus natives. Joe
and Rick have given those of us a dynamic city-style bar and world-class steakhouse in one.
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Courtesy Gift Certificate for
C Magazine Readers online at:

www.Refectory.com
Reservations - (614) 451-9774
1092 Bethel Road • Columbus, Ohio 43220

The Fare

some things are just
perfect:
the bottle
cap, dimples on a ba
by’s hand,
and, of course,

the sandwich.

in one year we sold

sandwiches
over 98,0te0d0best
in the City
and they’re Vo

DeepWood

High Street Grill

A

W

511 N. High St. Columbus, OH 43215 (614) 221-5602 | DOWNTOWN

merican Cuisine, underrated? Undefined? Without question. Please don’t pigeonhole this
amazing experience to hamburgers and hot dogs any longer. It is so much more. Take for example
DeepWood. Theirs is an experience that is both nascent and familiar, refined yet comfortable.
Classic Americana is the inspiration from the moment you enter; the colliding aromas of homebrewed beers and slow-roasted meats dominate your senses. DeepWood is divided into two rooms:
Tavern and Dining. The Tavern has its own menu that features appetizers like Duck Confit Spring
Rolls with cherry jam or Seared Scallops. When the Dining menu highlights are revealed to you,
there will be little doubt that owner Amber Herron has accomplished something big here. She has
given American Cuisine its identity back.So next time you think about ordering the #5 at your corner
stop-n-shop, get into DeepWood. American dining is finally getting itself back in touch with itself,
and this menu is the proof.

310 S. High St. Columbus, OH 43215 (614) 220-7007 | DOWNTOWN

hen you walk into the lobby of the Westin, you almost feel like you have stepped back in time.
The lofted ceiling and stone floor create just the right amount of natural reverb, which gives
even the most mundane of conversations a lofty and classy air. Proceed through the lobby and slightly
off to the left. There you will find a bar. Behind the bar is an intimate and comfortable dining room.
Both of them together are what is now known as the quietly impressive High Street Grill.
In keeping with the throwback vibe created by the historic Westin hotel, the bar at the High Street
Grill prepares, by hand, cocktails that have been around as long as there have been cocktails. There
is a perfect cocktail for each of the salads, and trial and error is a good way to find the appropriate
companion cocktail for the entrees as well. However, if you really want to stick to meticulously crafted,
creative cocktails, consider having a Classic Collins with a steak. Hopefully, there is room left for the
Deep Dish Granny Apple Pie which is exactly what all other apple pies hope they can one day be.

Eddie Merlots

Ocean Club

S

U

1570 Polaris Pkwy. Columbus, OH 43240 (614) 433-7307 | POLARIS

teak. It is everywhere in this town. Some places offer you a giant slab of meat with the requisite
potato and limitless bars of salad for less than you would ordinarily pay for a cob salad. Those
aren’t the places we will be addressing here. Actually, we are only concerned with one of those places,
which might be the fanciest of all of the fancy places – Eddie Merlot’s. As soon as an eager diner
sets foot in Eddie Merlot’s Polaris location, it become obvious that the evenings dining experience is
going to be superlative.

4002 Easton Sta. Columbus, OH 43219 (614) 416-2582 | EASTON

pon entering the giant crystal cathedral in the center of Easton Town Centre™, one must simply
proceed past the Gap, up the stairs or escalator and into the Ocean Club for some of the fanciest
fish available in the Columbus metropolitan area. Don’t worry, it isn’t a real club (like the kind with
members); it’s a Cameron Mitchell joint.

A brief stop at the long, wide bar is requisite. There the mixologists go about the business of creating
classic cocktails the way they were created in classic times. As for the steaks… they are some of the
best around. All the meat is prime and it is prepared perfectly by a team of culinary professionals who
specialize in steak. Remember to leave Eddie Merlot’s feeling like you have indulged, because in the
end you have. And to think that you did it, of all places, at Polaris. Now that’s truly remarkable.

The first noticeable thing about the newly remodeled Ocean Club is that they probably could charge
a membership fee. It has a very classy, well-thought-out ambience. It has the vibe of a place where
you can slip the right waiter a fifty and have him return with a Partagas #10 – Cuban, of course. It is
the kind of place where the old fashioned comes in a giant tumbler that weighs in at close to a pound.
When you get up from the bar to go to the table, someone grabs all your drinks and meets you there.
It is that kind of class. The white-friendly fish on the menu at Ocean Club are the reason for its name,
so it is safe to assume that they are always of the highest quality.

Vino Vino & Figlio

Luce

F

A

1371 Grandview Ave. Columbus OH 43212 (614) 481-8200 | GANDVIEW

ortunately for Columbus, we have Vino Vino. They actually have a happy hour that is an hour.
And very, very happy. Every weekday from 5-6 in the long, comfortable dining room and at
the uniquely-shaped bar, Vino Vino presents an extensive menu of inspired and outstandingly wellprepared items for three and four dollars each. Given that happy hour at Vino Vino actually is both
happy and only an hour, it is easy to miss it every now and again. Never fear, the regular menu is just
as terrific as the happy hour one, and it isn’t much more expensive. Entrees, like pistachio crusted
chicken and beef tenderloin, and a couple of the pastas, like the ocean-tastic Linguine Diablo, which
is full of shrimp, scallops and salmon in a spicy cream sauce, go for no more that fiftenn bucks.
There are so many different ways diners can experience dinner at Vino Vino and Figlio, it is possible
that a single set of diners eating there every single day for a week would never have the same experience
twice. The days, meals and company may change, but the fun will always be reliably fantastic.

3499 Market St. Powell, OH 43065 (740) 881-4600 | POWELL

t Luce, chef Alex Rodriguez is presenting fascinating and familiar dishes that by any measure
are truly worth the drive. Luce really is a wonderful experience that is worth getting to any way
possible. Located in the heart of Powell, Luce offers a touch of style unlike any other around them.
The dining room itself is earthen-tone, 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. The same dichotomy of old and new world is at work on every plate, and it
works deliciously. 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 the pinnacle of deliciousness.
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Drop Point

Monday through Friday, Happy Hour and Food Specials 4PM-7PM & Tuesday half-priced pizza (call for details)
SERVING PIZZA FRIDAY & SATURDAY UNTIL 2:00AM

888 S HIGH ST, COLUMBUS, OH 43206
pHOne: (614) 443-4570 Carry-OUT LIne: (614) 445-8333
hours of operation: monday through saturday 11am-2am & sunday 1pm-10pm

The future looks better
than you think.

Wine Around the WorLd The sixth annual “Wine Around the World” event, presented by the Columbus Cancer Clinic’s Young Professionals Group, was held
at Confluence Park Restaurant on March 26th. The event raised more than $30,000 for LifeCare Alliance Columbus Cancer Clinic’s home care support program. The
money raised will aid in providing delivery of food, medicine and transportation for cancer patients in need. Over 250 area young professionals and guests were
in attendance for the wine tasting event that featured wines from around the world.



discover ohio opportunities The Young Professionals of Columbus joined the Ohio Department of Development on April 16th for “Discover Ohio
Opportunities: An Evening at the Governor’s Residence.” While discussing issues like building a high speed rail system and a green energy economy, young and
old professionals alike tasted wines and foods from Ohio Wines.

Walk-In Readings
Every Saturday
11:00 am - 6:00 pm

69 Mill Street Olde Gahanna, OH 43230
(614) 470-6990 × www.zodiaconmill.com
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Drop Point

Where everyone is a regular

EVOLUTION On April 19th Hayley Gallery hosted an artist opening reception to kick off Clemente Mimun’s art show titled “Evolution.” This was Mimun’s first
solo show in Ohio. Guests sipped drinks and enjoyed appetizers from Refectory while meandering through the gallery, taking in Mimun’s colorful paintings.

lunCh WeeKenD BrunCh Dinner

193 Thurman ave. german village
614.444.5154

NETWORK YOUR LIFE “Succeeding in Tough Times: The Power and Importance of Relationships in Our Lives” was the big theme of Network Your Life’s event
on April 9th at the King Arts Complex. Rob Coats, affectionately called “The Connectionaire,” introduced Columbus to America’s #1 networker, George Fraser. Mr.
Fraser transformed the audience as they cheered, wept and hung onto his every word.
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Ride 23
Photos: Eric WagnEr

CRUISING

WORLDWIDE FAME
In 1901, William S. Harley and his
childhood friend started building
engines to be used with pedal-bike
frames. They started selling their
engines to do-it-yourself hobbyists
in 1905, and by 1907 they had their
very own motorcycle manufacturing
factory. However, it was World War I
that propelled Harley-Davidson into
their fame, for it was the first time
American troops used motorcycles to
move around on the battlefield.
After finishing their 20,000 machines
made for the war efforts, HarleyDavidson cruised on to become the
makers of the bikes we all know and
love today.

1975 Harley Sportster

W

hen I was in high school, I always dreamed of owning a motorcycle. When I
found out my cousin had a 1975 Harley Davidson Sportster for sale, I had no
problem going to Pennsylvania to pick it up. I rode the bike for two years before
the generator went out. I did not have the money to fix it, so the bike sat in a garage collecting
dust for the next 7 years.

Matt Marshall,
Owner

I started to restore the bike in 2005. Though it’s small, it has always been a fun bike to ride.
I raked the front end and put on a 21” front tire. I also changed the back drum brakes to disc,
put on a custom headlight and lowered the taillight, which has the license plate in it. We took the whole bike apart and
painted the frame and engine. The paint I used was all candy colors and ghost images, and at different angles you can
see the Joker. The bike looks like a custom bike with an old look. I love that it has a 1975 feel with a 2009 spin.
What I love most about the bike, however, is that I still have to kick start it, despite all the mods we did. The 2.5 years
that it took to finish was well worth it. I could not have done all of this without the help of Wolf Metals. Jim Wolf is
like a dad to me. Without his help, as well as Rock’s (works at Wolf Metals), this would not have happened.

Photo | © BoEing

FAST FOOD
Traveling is becoming a faster ordeal
every year. If you choose to take a
non-stop trip from L.A. to Melbourne
on a Boeing 747-8, you’re probably
going to have to experience an onflight meal. At 650 mph, passengers
become some of the fastest moving
diners within the Earth’s atmosphere.
Diners on the International Space Station beat that speed, eating as they
orbit the Earth at about 17,000 mph.

I just wish you could hear how this powerful machine sounds!
Matt Marshall

PICK YOUR RIDE
There is a motorcycle for every person from any walk of life.

The Cruiser

Sport Bike

The the definition of a classic American
machine, with a riding position evolved
from the position used by cowboys.

AKA. the “crotch rocket.” Here the em- Similar to motorcycles in that they have
phasis is entirely on speed, acceleration, 2 wheels, scooters give the excitement
deceleration and maneuverability.
of open-air riding without the price.

Proud sponsor of this month’s Ride 23.

Motor Scooter

(888) 89-Silver (614) 406-4186
www.SilverLiningDetail.com
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Beyond 270
Photo: Eric WagnEr

ART
WHERES
Continued from p.33

On pitch

ExcEllEncE without Equal

Last year, Fall Out Boy played
the Value City Arena, which
can hold up to 20,000, and
then took on the more intimate
setting of the Basement, which
holds 300. This time around,
the rock group is landing
somewhere in the middle
when they play The LC on
May 13th in support of their
recent release Folie a Deux
(translation: “A Madness Shared
by Two”). Rumor has it that
bassist Pete Wentz will appear
next door at Huntington Park
to throw out the first pitch of
the Clippers game scheduled
for the same night.

STORY TELLING Wing and Tusk

M

ost of the time the words behind a song tell the
same story of heartbreak or new found love over
and over again with little variety. There are the
occasional theme albums or exceptions to the rule, but usually
not an entire band dedicated to telling stories and little else.
Wing and Tusk, one of the more ambitious new Columbus
bands, has been running with the idea of writing an entire
narrative through their version of epic folk music.

black plague. Rea (guitar and vocals) tells the story with the
help of Nat Hagey (guitar) Roseanne Claiborne (keys, vocals
and bells), Chris Manis (drums), Sally Polk (violin) and
Daniel Bennett (bass).

When Josh Rea started writing songs on his acoustic guitar,
he didn’t have designs of starting a band until he got a group
together to perform his songs for a benefit.

The group eventually hopes to tell the story of the monks
through film and use their music as the soundtrack.

“I can only strum my acoustic guitar so much before it gets
kind of boring,” says Rea. “It was so much more interesting
to have all of these instruments behind it.”

Our missiOn is simple: provide our clients with the
best total car care experience, period.

mobile. Convenient. professional.

For more info, go to www.myspace.com/wingandtusk.

cary smith



cOminG tO tOWn BIG BANDS MAKING A STOP IN OUR CITY SOON

the eulOGies
May 10, 2009
@ Skully’s

Jane’s aDDictiOn
May 29, 2009
@ the LC Pavilion

Photo: DEcEMBEriStS.coM

If you’ve never attended
a Columbus Symphony
performance, now is your
chance with the Anatomy of an
Orchestra, perfect for first-time
goers. NPR’s From the Top host
Christopher O’Riley will not
only conduct the symphony, but
will help the audience discover
who and what makes the music
in the world of symphony
orchestras. The show kicks
off at 8 p.m. on May 8th at the
Palace Theatre. Visit www.
columbussymphony.com for
more information.

“Wherever we play, we’re going to be telling this story,” says
Nat Hagey. “If we’re in some little club or some giant hall
playing behind actors, we’re going to be telling our story.”

Photo: JanESaDDiction.coM

(888) 89-SILVER (614) 406-4186 SilverLiningDetail.com

musical masters

Rea and a group of friends came together with the idea of
writing an album about the story of two monks during the

“As far as bands go, it’s kind of easier to work toward a story
than try to each write,” says Chris Manis. “When everyone
has a central idea, it just works better in my experience.”

the DecemBerists
June 1, 2009
@ the LC Pavilion

O.a.r.
June 11, 2009
@ the LC Pavilion
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New York
Style Private
Car Service

WOW! Internet, Cable and Phone
C Magazine May 2009

(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.

Bundle any two services
for under $2 a day.
That’s less than you spend
on some other things.

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

Bundle two WOW! services for only $59.99 a month.
Choose from 2Mbps Internet, Basic Cable, or
Essential Phone. Price guaranteed until 2011.

24 Hours a Day. Seven Days a Week.*

614
564
1700
prestigecorporatecar.com
Armed services available upon request.
*Based on schedule and vehicle availability.

1-888-619-4034
wowway.com
Offer expires May 31, 2009 and is available to new residential customers and current customers adding a product line. $59.99 price is for any two of: Xcite 2Mbps Internet, Basic Cable or Essential Phone service.
Prices exclude taxes, fees, extra equipment, installation charges and modem lease fees. You must lease a WOW! modem to receive certain services. Current modem lease rate is $2.99 per month. WOW! bundle
prices are guaranteed until January 1, 2011. Actual Internet speeds may vary. Offers not valid with any other discount. Offers and services subject to change without notice. Please see WOW!’s complete terms and
conditions or call WOW! for further information regarding services (including available 911 services) and offers. © 2009 WideOpenWest Finance, LLC.

Final Word
Photo: Eric WagnEr

It’s not over. More online at
>> ColumbusMag.com

Access Granted Park Street Patio Co-Owners
Once a month, C Magazine sits down with prominent Columbus figures to understand their vibe at 5:01. This month, we threw back a few with
Columbus’ nightlife aficionados Mike Gallicchio, Chris Corso and Brian Swanson, co-owners of Park Street Patio.
Describe Columbus’
nightlife using only
three words.
Chris: Park Street District.
Are you best friends or
just good partners?
All: Best friends…
sometimes.
Who’s the biggest
baller in town?
All: No one spends
enough money at bars in
Columbus to be called a
true baller.

What’s one thing
Columbus needs more
than it is ever prepared
to admit?
Chris: The Buckeyes.
Name the building in
town you’d buy if it
ever came available.
Mike: I would take
Lavectk Tower. Top floor,
man! Voodoo Lounge.
What are you going to
do with your first day
of retirement?

Brian: I’m immediately
turning off my phone.

Mike: Roulette.
Chris and Brian: Craps.

Brian: Grey Goose
and grapefruit.

Favorite vacation spot?
Mike and Brian: Miami,
hands down.
Chris: Disney World.

What is the biggest
mistake you see firsttime club owners
regularly make?
Chris: Not having
enough capitalization
and failing to realize it is
actually a job!

What law would you
change if you were
given the chance?
Chris and Mike: Reduce
the drinking age back to
18 or 19 and then raise
the driving age.

First job you worked?
Mike: Pizza delivery boy.
Brian: I was with a
greenhouse business.
Chris: Planting daisies.
Gambling game
of choice?

What is your drink?
Mike: Grey Goose on
the rocks.
Chris: Patron on ice.

What would have been
your other profession?
Mike: Hack psychologist.
Chris: Wall Street.
Brian: Real estate.

Which of you has the
worst temper?
Chris: Oh, that by far is
me. I call it excitability.
Got a special talent?
All: Other than our
marketing talent, we are
all worthless!
Best bar scene in a
motion picture?
Brian: We Own the Night.
Chris: Blade.
Mike: Carlito’s Way.
Jason E. Ohlson

Proud sponsor
of this month’s Final Word.
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Contact: David Kaye
Call: 614.332.6593 or Email: Dkaye@astorandblack.com
FOR YOUR in-home/office APPOINTMENT

