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On Hamilton Rd. 
Near The AirportImports

www.columbussubaru.com

It’s like a recliner 
that does 0– 60 in 4.8



www.columbussubaru.com

We go to great lengths to earn 
your business; and we go even 

further to keep it.

Shopping for a car today is easier 
then ever. Vehicles, reviews, and 
prices are right at your fi ngertips. 

So, why is buying a car so diffi cult? 

Who do you trust to give you the 
best price and support you after 

you drive off the lot? 

There is more to buying a car than 
the sticker on the window. We want 
you to have confi dence when you 
are on the road and someone you 

trust in the passenger seat. 

113 years of serving Columbus 
has taught us that if you surpass 
a customer’s expectations, they 
will be a customer for life. Our 
customers are the driving force 

behind our business and the 
reason going the xtra mile is 

not an option, its our standard.  



presents:

AUDREY BOLTE
MISS OHIO USA® 2012
MEET & GREET LAUNCH PARTY

SATURDAY MAY 12TH – 8-10PM

Join The Torg from The Fan at BBR on Vine St. 
in the Arena District to support Miss OHIO USA® 
as she moves on to compete for MISS USA® 
June 3rd Live on NBC! 
Vote for Audrey as your fan favorite on missusa.com

WIN A DATE WITH...

Live charity auction for a date with 
Audrey Bolte. Proceeds benefi t the 
Pink Ribbon Girls, pinkribbongirls.org.

Visit columbusmag.com 
for more information
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Reservations: 614.228.0500
www.elevatorbrewing.com

161 N. High St. Columbus OH, 43215

for 
everything

Chef driven, beer inspired menus 
F

Classic dart boards & antique billiards tables
F

Award winning, hand-crafted microbrews
F

Extensive wine & spirits list
F

PUBLISHER & CEO 
ROOPAN DEY

ROOPAN@COLUMBUSMAG.COM

EXECUTIVE EDITOR & PRINCIPAL
JASON E. OHLSON

EDITOR@COLUMBUSMAG.COM

FEATURE PHOTOGRAPHER
ANDREW NICHOLSON

DESIGN ASSOCIATE
CHAZ HUNGAR

CONTRIBUTORS:
SUITLESS

CARY SMITH
KRISTEN FOLEY

ART/EVENTS
BEN DAVIS

9 FOR $9
ALLYSON McCARLEY

MARCUS STONE
BEN DAVIS

BEYOND 270
CARY SMITH

FINAL WORD
JASON OHLSON

DROP POINT
ALLYSON McCARLEY

COVER STORY
STORY: JASON OHLSON

PHOTOGRAPHY: ANDREW NICHOLSON
LOCATION: ELEVATOR BREWERY

THIS ISSUE IS OUR 9TH ANNUAL FOOD ISSUE. IT FEATURES FIVE PLAYERS FROM THE 
COLUMBUS CREW, ALL OF WHOM REPRESENT THE CONCEPT AND DEFINITION OF POSITIVE 

TEAM DYNAMICS. THEY ARE ALL PROFESSIONALS, AND WOULD BE AT HOME IN ANY 
PROFESSION, EVEN RUNNING AN AGGRESSIVE RESTAURANT.

special thanks:
C MAGAZINE WOULD LIKE TO THANK ALL OF OUR SPONSORS, ADVERTISERS AND SUPPORTERS FOR 

THEIR MUCH APPRECIATED TIME AND ATTENTION OVER THE LAST ELEVEN YEARS.  AS ALWAYS, WE 
WILL CONTINUE TO BRING YOU THE INFORMATION YOU NEED TO ENJOY COLUMBUS IN FULL AND THE 

EXCLUSIVE FEATURES WE’RE CERTAIN  YOU WON’T FIND ANYWHERE ELSE.
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presents:

WITH CELEBRITY FIERY FOOD CHEF:

JOHN HARD OF CAJOHNS
FOOD NETWORK FEATURED

FREE FOR RSVP ONLY
• Build-Your-Own Taco Bar
• Countless Hot Sauces to Sample
• Drinks
• Door Prizes & Gift Bags

SATURDAY JUNE 2ND 2012 | 6:30 – 9:30
@ LA FOGATA 790 NORTH HIGH STREET  COLUMBUS, OH 43215

LIMITED SPACE AVAILABLE
 To RSVP, visit our fan page at 

Byers Imports on Facebook
or scan this QR code.

sponsors:
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FROM THE EDITOR
editor@columbusmag.com

OPEN UP
When you walk into an independantly 
owned restaurant, you get a feeling of 
intimacy that transcends predictability and 
places a comfortable hand on the shoulder 
of conversation.  You feel this because you 
are entering someone’s refuge, their second 
home, their life… their dream.

Restaurants demand a monomaniacal 
attention to detail, as well as an equally 
exact attention to approachability. Hot ideas 
are best sipped and then chugged in chewy 
gulps before they cool, for they lose their 

them hot is the key, and to do so, one must 
dedicate themselves in full to the pursuit 
of graduating ideas. The restaurant owner 
knows this well, which is why the best of 
them can recite your favorite drink; create 
your perfect meal; remember your birthday 
and kids’ names; and understand your need 
for comfortable company.

Think to yourself: Is your job, your career, 

time you report to work?  For a restaurateur, 
it is, and they make no excuses.  They have 
only their word, their food and their dream 
to prove it is all worth it, every day and 
every night.  Columbus is loaded with these 
proud and caring individuals.  This issue of 
C is dedicated to them all, for they add color 

it handy. It’s one of our favorite issues to work 
on, and probably one of the most informative 
“dining guides” you could ever covet.

Cheers.  Now dig in.

Jason E. Ohlson

11 | SUITLESS
We admire those who can walk away from the 

corporate world to pursue their passions. That’s what 

Suitless is all about. Here’s a glimpse of what this 

month’s mix does: Brady Konya distills top-shelf spirits; 

George Stefanidis shares all things Greek; and Paula 

Katz bakes layers of delicious cakes.  

16 | THE FARE
Devour our 90 for $9 dining guide, chock full of the 

tastiest, most inexpensive lunchtime spots we’ve 

featured over the past year. Pizza aplenty, burgers, 

delis, ethnic – anything you can dream of we’ve 

found, and it all comes to you wrapped up in this 

mouthwatering collection.

25 | ARTFUL VIEW
The Actor’s Theatre will premiere “Robin Hood” at its 

annual dinner in German Village May 24. Meet the 

playwright and co-directors and enjoy this live-action 

play. The theatre also has released the lineup for its 

upcoming season, which will be performed in two 

diff erent locations.

29 | COVER EXCLUSIVE
We had a blast this month with our Columbus Crew. 

Like a soccer team, we featured these guys in a photo 

shoot at the Elevator Brewery as a kitchen team. Like 

the makeup of a kitchen crew, these soccer athletes 

work together as team players, all with particular roles to 

play. Danny O’Rourke, Chad Marshall, Milovan Mirosevic, 

Ethan Finlay and Andy Gruenebaum. They’re all in here.

COLUMBUS CREW

Jason Ohlson holding the Crew’s 2008 MLS Cup 
Championship trophy.

38 | DROP POINT
Here’s looking at you Columbus. Each month, C Magazine 
hits the streets to get all up in your business. Wherever 

you may be, we’re keeping our eyes open for you, so you 

better be on your best behavior. From the Refectory’s 

Titanic Dinner, to local Olympic wrestlers having a laugh 

at the Easton Funnny Bone, we were there.  

43 | RIDE 23
Audis – from the A4 to A8 to S6 – exude luxury and 

performance according to George Kaufman. His 

possesses the best of both worlds: plush, suite-like 

interior and a V10 Lamborghini engine, ensuring this 

incredible sedan can hold its own against anything on 

the open road.

45 | BEYOND 270
Shrub puts its own stamp on hip-hop reggae, 

one that’s been know to elicit questioning reactions 

from audiences. The crowd always ends up getting 

their sound, though. Since being praised in 

High Times Magazine, the  group  has caught  the attention 

of and recorded with an acclaimed producer for 

an upcoming project. 

46 | FINAL WORD
Chef Richard Blondin, of The Refectory, responds to a 

mélange of our questions to wrap up this month’s issue, 

talking mostly about food. Imagine that. Find out what 

he’d cook for Queen Elizabeth, what ingredients he thinks 

should never be combined, and what menu item he 

thinks needs to be scratched from all Columbus menus.

FOOD 2012







THE BIG EASY  GEORGE STEFANIDIS 
Tucked away on a corner of Thurman Avenue in German 

Village is the life of Easy Street Café owner George 

Stefanidis. When you walk through the doors and are 

greeted by the faces of stars like Ted Williams, Mick 

Jagger, the Blues Brothers and Frankenstein, it can be a 

little bit perplexing, but not so much after you get to know 

Stefanidis. After a brief talk with the warm and personable 

Greek, it’s obvious why these images stare back at you while 

you’re digging into your gyro. 

“Everything about this place is me,” says Stefanidis. “I have 

these pictures on the wall because they are things in my life 

that I’ve enjoyed, and pretty much everything about this 

place is me opening my life to my customers.” 

Stefanidis is not shy about talking to customers and beaming 

about patrons enjoying his food; it runs in his family of 

course. Born in Greece and brought to Columbus via Boston 

and Montreal, numerous members of his family have owned 

diners and restaurants. Like most kids who have family 

members who own restaurants, Stefanidis can remember 

putting hours in at all of the family-run establishments. 

“I can remember sitting there as a kid and watching the 

way that my uncles would work the counter and talk to 

customers,” says Stefanidis. “I really admired watching 

them work so hard and make so much of themselves when 

English wasn’t even their first language.” 

The two Easy Street restaurant locations carry with them 

the same standards his uncles and the rest of his family built 

their tradition on. His family is scattered all through the two 

locations, his father helps out in the kitchen and his niece 

and nephew run the Powell location. It’s a family affair, a 

Greek family affair, which is evident when you hear nothing 

but Greek in his restaurants going back and forth, which 

Stefanidis says was the only option to speak inside the walls 

of his house growing up. 

For more information on go to theeasystreetcafe.com
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Suit less

Cary Smith

Anti-inflammation
Along with having healthy 

properties that help reduce 

inflammation in the body, it  

also has anti-clotting properties, 

making olive oil a choice that is 

better for the heart.

Antioxidants
Many health professionals  

have deemed olive oil to  

be heart healthy, because it 

contains powerful antioxidants 

called polyphenols. The 

polyphenols slow the progression 

of artherosclerosis.

DHPEA-EDA
This is one of the most important 

polyphenols found in olive oil, 

and researchers have found  

that it protects red blood cells 

from damage.

Monounsaturated 
Fatty Acids
Olive oil is high in monounsaturated 

fatty acids, which helps to 

control a person’s LDL – or bad 

– cholesterol, while it also helps 

to raise the body’s good, heart-

healthy cholesterol.

Secoiridoids
This category of polyphenols 

found in olive oil is being 

researched for its anti-cancer 

properties. It is believed to 

provide the  

digestive tract  

with some  

protection.

BENEFITS OF  
USING OLIVE OIL:5

This year’s keynote speaker will be Greg Hardman, owner of Christian Moerlein Brewing Co. of Cincinnati.  For more information, check out ohiobrewweek.com. 
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Paula Katz, owner of Layer Cakery, a new, home-based 

bakery in the Short North, discovered her passion for 

baking at a really young age thanks to her grandmother 

Juliette, who was one of those extraordinary bakers 

who baked from memory and taste, never recipes. She 

recognized her granddaughter’s sincere interest and began 

sharing her apple pie and strudel secrets with her. And, 

since she never wrote anything down, Katz recreates her 

grandmother’s recipes from memory, but there are a few 

she’s still trying to recreate.

“Th e pistachio cake is the one I’m most known for and is 

the most popular, but I’m trying to create some new ones,” 

muses Katz. “Taking your basic chocolate cake and adding 

salted caramel and diff erent fl avored creams in the middle 

make the basics more interesting.”

Katz always knew this was something she wanted to do, 

but like most small business owners, she found the idea 

daunting at fi rst. When she left  her corporate retail job last 

January, she knew it was the perfect time to jump into the 

mix. She started out small by baking for friends and a small 

group of clients and didn’t even have the name Layer yet. 

But, the time allowed her to fi gure out exactly what she 

wanted her business to be.

“I really worked like I would work when I was a creative 

director,” says Katz. “I started out with boards of what 

I wanted my website to look like, one that I wanted my 

packaging to look like, what I wanted my product to look 

like. I even had a board of architecture so when I have a 

storefront I already have that thought out.”

Originally, she wanted to name her business Juliette, to 

honor her grandmother; however, when someone suggested 

Layer, Katz knew it was the perfect name and its true 

meaning transcended the obvious.  

“It makes total sense,” she says. “Layers of ingredients, layers 

of cakes and all the layers of my life that got me to where I 

am today.”

In the meantime, indulge for yourself by checking out 

www.layercakery.com.

MIXING IT UP  PAULA KATZ

Kristen Foley

Sustainable 
Scents

From Paris comes Hanae Mori 

Parfums No. 6, a new, limited 

edition in the award-winning 

Eau de Collection series, and 

first to honor the butterfly. No. 6 

is a green fragrance that places 

nature’s needs first. It is made in 

France partly with power from 

alternative sources: wind and sun. 

Part of proceeds from U.S. sales 

will benefit the nonprofit Clean 

Air-Cool Planet charity for the 

environment.

SCENT NOTES:
TOP: 

Tree-ripe tangerine of Morocco, 

Neroli from southern France, 

Bergamot from Calabria.

MIDDLE: 

Egyptian jasmine for a hint of 

mystery, Tunisia orange blossom, 

green roses, American peony, and 

heliotrope: a purple bloom of 

the Andes Mountains, a favorite 

flower of butterflies

BASE: 

Tahitian vanilla, rich toffee, a 

touch of sandalwood from India, 

a hint of musk and benzoin, a 

fragrant resin from tree bark

HANAE 
MORI 
PARFUMS NO. 6

AVAILABLE AT:
www.creedboutique.com
Saks Fifth Avenue: 1350 Polaris 
Pkwy Columbus, OH  43240

CUTTING-EDGE FRAGRANCE 
World-renowned fashion designer Hanae Mori teamed with her sons Akira and Kei 
to create HM, a masculine, sophisticated men’s fragrance of more than 50 essences. 
Bottle design by Pierre Dinand. The cap was inspired by the tsuka, an object found 
on the hilt of the samurai sword. It is inscribed “HM.”



June is Ohio Wine Month 
Celebrate With Ohio’s 162 Wineries!

Visit tasteohiowines.com to order  

your FREE wine guide and begin  

exploring Ohio’s wine country today! 

When it comes to entertainment  

and events, Ohio wineries have  

something for everyone. Visit an  

Ohio winery or the Ohio wine  

section at your local retailer today!

tasteohiowines.com
tasteohiowines.mobi

Buy Ohio Wines...
tasted one lately?

RESTAURANT AND BISTRO

1092 BETHEL ROAD, COLUMBUS OHIO 43220 
614-451-9774 | www.REFECTORY.com

NAMED 2011  
TOP 100
RESTAURANTS 

IN ALL OF AMERICA

Serving Columbus 
For 35 years.
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UNFILTERED SUCCESS  BRADY KONYA 
Th e passion that exudes from Brady Konya is evident in 

every word that he says. Sitting with most of the inner-

workings as a perfect backdrop in the now nationally 

renowned distillery, Middle West Spirits, which is 50 percent 

of his doing, Konya talks about his four-year journey into 

the world of micro-distilling. Th e metal fermenting goliaths 

with pipes running in and out sit to the left  accompanied by 

shelves of wooden whiskey barrels to the right. Th e copper 

roots are fi rmly planted in the Short North, turning out a 

product that is inspired by the city and its surroundings. 

“Th e city itself is going through its own upstart process; 

there’s an incredibly young, vibrant energy here that’s 

really interesting to be a part of,” says Konya. “You see 

the incubation that happens here and it’s really inspiring, 

especially on the small business side because it’s those small 

innovations that in so many ways defi ne the social and 

cultural experience in Columbus.”

Four years ago, when Konya and his business partner 

Ryan Lang found themselves transplanted to Columbus 

to support their signifi cant others, they were surprised in 

what they found pulsing from the centers of Broad and 

High streets and wanted to be a part of it like so many small 

businesses have. Aft er months brainstorming, they had a 

serendipitous moment where they came to realize that their 

skills and passions lended themselves to creating a spirit that 

made imbibing a culinary experience. 

“We had meeting aft er meeting plotting ideas, and then 

we came up with this idea that gave us butterfl ies and we 

knew that we had to explore it,” says Konya. “We saw the 

opportunities to take all of the things that were in and of 

themselves inherently world-class here and just kind of 

connected the dots.”

Aft er years of learning to distill and tracing all of their 

ingredients and fl avors from the four corners of the state, 

their dream became a reality when Middle West Spirits 

started bottling up Oyo vodka and whiskey two years ago.

For more information of Brady Konya and Middle West 

Spirits go to www.middlewestspirits.com

Cary Smith

1st Century B.C. - The fi rst 
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 
fi ngers, essentially creating 
the fi rst open-face.

1762 - The fi rst written re-
cord of the word “sandwich” 
appeared in English author 
and scholar Edward Gibbon’s 
journal on November 24, 1762.  
“Twenty or thirty of the 
fi rst men in the kingdom....
supping at little tables....
upon a bit of cold meat, 
or a Sandwich.”

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 work-
ers and school children alike.

The
Sandwich
Saga

FRESH HEALTHY VENDING 
Based in San Diego, Fresh Healthy Vending is a company that started in 2010 and is revolutionizing vending 
machines by fi lling them with healthy, natural and organic food and beverage options. The Fresh Healthy 
Vending machines offer 100-percent juices, fresh vegetables, fruits, smoothies, and yogurts amongst other 
healthy snacks and beverages. The Fresh Healthy Vending machines are franchised and are being placed 
in schools, offi ces and other locations throughout the world. To learn more about Fresh Healthy Vending, 
visit the website at freshvending.com.



90 for $9

C Magazine’s 90 for $9 spread is your dependable source for tasty, yet 

thrifty Columbus dining for nine years and counting. Here it is again, 

your one-and-only lunch menu bible. So now when you’re at work 

and your stomach starts churning and your mouth begins to water 

at the thought of something delectable, you can turn to us for advice 

on the hottest spots in town.

In each issue of C Magazine, we feature 9 lunch destinations where 

you can get something delicious to eat for $9 or less. We have 

collected the past 90 Nine for $9 features from the past year to 

create the very dining guide you’re about to devour. Each of these 

restaurants has menus worth exploring, but think of us as your 

experienced guide. 

Relish this opportunity, friends. Give a few copies to your family, 

friends or co-workers. Who wouldn’t appreciate the gift of good 

taste? From burgers to burritos, pastas to seafood, you’ll be amazed 

at what nine bucks will get you.

16 C THE COLUMBUS MAGAZINE FOOD 2012 ColumbusMag.com

9TH|90|$9
ANNUAL RESTAURANTS MEALS

THE LUNCH DINING BIBLE



Mark Twain once said, “Too much of anything 

is bad, but too much of good whiskey is 

barely enough.” Barrel 44’s managing owner 

Shawn Korn couldn’t agree more. Barrel 44 

celebrated its one-year anniversary last year 

and has gradually upgraded its whiskey list as 

the establishment has grown. Listening to the 

regulars, we tried the Beef and Pork Satays 

($7.00) chargrilled skewered pork tenderloin 

and flatiron steak marinated in a spicy peanut 

sauce. We suggest you do the same.

1120 N. High St.
(614) 294-2277
SHORT NORTH

Barrel 44
Whiskey Bar

Have you ever wanted to take your standard lunch 

fare and immerse it in the beauty of the tropics? 

Well,  the good people over at Caribbean Jerks 

are doing it for you. Their unusual deliciousness 

may be the last thing you were expecting to 

find this close to the North Pole. The sweet 

and spicy  in everything blends with that island 

flavor we’ve yet to invent a name for, especially 

on the Beachside Nachos ($7.99), which could 

make you swear off corporate chains forever.

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

Caribbean Jerks

Band music outside a French farmhouse 

overlooking runway 10/28 at Columbus 

International Airport where diners can revel in 

one of the most unique restaurant experiences 

in the city. Inside the cozy restaurant, diners 

are transported to the World War eras through 

aviation relics and military memorabilia hung 

from stone fireplaces and beamed ceilings. Fresh 

from the farmhouse pantry, perfect zest and 

crispy freshness makes the Buffalo Blue Cheese 

Salad ($8.99) a refreshing lunch on the fly.

5030 Sawyer Rd. 
(614) 237-8887
COLUMBUS

94th Aero 
Squadron
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90 for $9

Thinking of eating a healthier lunch? If so, 

Aladdin’s is an excellent choice. The spot offers 

unique, nutritious Lebanese-American dishes in 

a very relaxed, chic atmosphere with a Middle 

Eastern flair. The dishes are often served with 

soft, homemade pita bread and plenty of greens, 

turnips, pickles and other healthy veggies. We 

tried the Flavor Savor Special ($7.95), a savory 

mix of Chicken Mishwi and Beef Kafta atop a 

bed of seasoned white rice and vermicelli, with 

hummus, falafel and a pita on the side.

1423 GranDview Ave.
(614) 488-5565
GRANDVIEW

Aladdin’s
Eatery

You 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 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 this parlor ran out of 

perfect ratios on a pizza, Ange’s created one on 

the Italian Sub ($4.85), made of Capicola and 

homemade creamy Italian dressing.

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

Ange’s Pizza

Betty’s is a fascinating blast from the past, with 

1940s, ’50s, and ’60s memorabilia plastered over 

the walls. The spot even has a jukebox for your 

musical taste, along with a diverse menu selection 

that will surely satisfy all your needs. You can order 

anything from a variety of salads to the stomach-

filling main entrées and appetizers. We suggest the 

Vegan Quesadilla ($8.00), filled with jalapeños, 

grilled mushrooms, onions and white bean spread. 

Stop by Monday, Tuesday, or Wednesday and get 

the $5 lunch special. 

680 N. High St.
(614) 228-6191
SHORT NORTH

Betty’s Fine 
Food & Spirits

This place has something for everyone, like 

tons of fruit and veggie smoothies from which 

to choose, and diary-free options. Berry Blendz 

uses only juice, real fruit, and low fat sherbert 

or fat-free frozen yogurt. If you’re looking for 

a healhty meal, try the Acai Brazilian Bowl 

($5.99) with a Shot of Wheat Grass Juice 

($1.99). The bowl includes acai, apple and 

banana blended together and topped with 

granola and sliced bananas. Chase it with the 

wheat grass juice to get tons of nutrients.

1585 N. High St.
(614) 299-4682
SHORT NORTH

Berry Blendz

Is there such a thing as enough cheese? We 

have yet to find out, but the closest we got was 

at Café Napolitana. Cheese comes stuffed into 

pretty much everything served here for lunch, 

and for good reason: the right cheese makes 

everything better! From old-school Baked 

Sausage Lasagna ($7.50), which comes with 

yummy homemade rolls, to classic vegetarian 

white pizza and baked penne pasta, you can 

bet on ample amounts of scrumptious, stringy 

cheese balanced perfectly with great taste. 

40 N. High St. 
(614) 224-3013
DOWNTOWN

Café Napolitana

Average Joe’s offers New Albany a friendly 

neighborhood restaurant with a fully stocked 

bar and daily happy hour that lasts nearly all 

day (11 a.m. - 7 p.m.). Though the atmosphere 

is laid-back, the wide selection of all-American 

favorites certainly doesn’t fail to satisfy. Think 

you have what it takes to take on Average Joe’s 

weekly challenge to eat as many Joe’s Mini 

Slammers ($7.29) as you possibly can in less 

than ten minutes? These little guys are grilled to 

perfection and served with a side of fries.

4949 E. Dublin-Granville Rd.
(614) 476-5637
NEW ALBANY

Average Joe’s 
Pub and Grill

Brazenhead’s walls and mantles are filled 

with more Irish and pub references then a St. 

Patty’s Day parade. Its large dining room and 

patio accommodate the hungry and thirsty 

masses. It’s definitely a festive place to eat and 

drink with friends.  The menu is diverse and 

all is handled well; however, their burgers are a 

thing unto themselves.  We wager you won’t be 

disappointed with the Schlow Burger ($8.95) 

topped with crispy onions, cheddar cheese and 

horseradish sauce.

1027 W. Fifth Ave. 
(614) 737-3738  
GRANDVIEW

Brazenhead

Carfagna’s latest addition to their famous operation 

is Carfagna’s Kitchen, located on Polaris Parkway. 

Carfagna’s Kitchen offers the type of dining 

experience one would expect from a family-owned 

business with 70 years experience. The kitchen’s 

most popular dish, hands down, is their Spaghetti 

and Meatballs, covered in that one-and-only 

Carfagna’s marinara sauce. A good complement 

to the Spaghetti and Meatballs is the Carfagna’s 

Italian Sausage ($7.95), grilled to perfection and 

topped with peppers and sautéed onions. 

2025 Polaris Pkwy.
(614) 848-448
COLUMBUS

Carfagna’s 
Kitchen

German Village wouldn’t be German Village without 

three things: Schiller Park, old brick roads and Club 

185 – or simply “185” as the locals refer to it. This 

well-known restaurant and watering hole’s popularity 

stems from its long history. From Clintonville to 

German Village, everybody’s aware of their infamous 

185 Burger. However, a sleeper in reputation, but not 

taste, is 185’s Smoked Turkey Sandwich ($6.75). 

It boasts turkey, lettuce, tomato, onion, roasted red 

peppers and melted havarti on toasted bread, made 

to order for your pleasure. 

185 E. Livingston Ave.
(614) 228-3904
COLUMBUS

Club 185

Looking to find somewhere hip for the sandwich 

of your dreams? Look no further than the 

Commonwealth Sandwich Bar located on North 

High. The restaurant’s contemporary atmosphere of 

brick walls, fun light features and eccentric artwork 

will be sure to add some flavor to your meal. We 

suggest the Commonwealth BLT ($7.50), which is 

accented with a sweet finish of balsamic glaze and 

gorgonzola cheese. The sandwich bar’s use of locally 

farmed ingredients is another reason to stop in for the 

fresh food and vibes. 

1437 N. High St.
(614) 429-3195
CAMPUS

Commonwealth 
Sandwich Bar

Open since 1955, Chef O’Nette stands as a staple 

for many in the area and is a stop on the way 

through town for those not from here. With 

authentic diner cuisine, its menu has options 

for all types of eaters. Eat in or carry out, the 

choice is yours. We had to try the Hangover 

Plate ($6.55) with hamburger, ham, cheese, 

tomato, lettuce and onion all on a bun served 

with fries. We’ve added it to our list of Upper 

Arlington must haves.

2090 Tremont 
43221 (614) 488-8444
UPPER ARLINGTON

Chef O’Nette

If The Bar Next Door was actually right next door 

to you, it would, undoubtedly, be the best neighbor 

ever. With pool tables, arcade games, dartboards, 

corn hole and lots of HDTVs, there’s plenty to 

do while you watch the game or drink with your 

buds. You can also order some delicious bar food 

to satisfy your appetite, such as the BND Burger 

($7.50): a mouthwatering 1/3-pound Angus beef 

patty served on Texas toast with grilled onions, 

melted Provolone and a delightfully tangy house 

sauce.

5571 N. Hamilton Road
(614) 476-8836
GAHANNA

The Bar  
Next Door

Buffalo Wings & Rings has everything a sports 

café should have and more: delicious wings, 

burgers, gyros, cold drinks and an abundance of 

flat-screen HDTVs. So sit back, relax, grab some 

grub and watch the game. Our preferred game-

watching snack is the Buffalo Chicken Nachos 

($8.99), a mountain of chips piled high with 

tasty chicken tenders and all the fixin’s. What’s 

better than watching the game while munching 

on heavenly nachos?

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

Buffalo Wings 
& Rings

The Cheesecake Factory caters to two basic human 

needs: comfort and variety. You’ll feel like you’ve 

gone around the world after sampling their Greek 

Salad, Margherita Baked Flatbread and Cajun 

Jambalaya Pasta. Without a doubt, though, the 

Asian Chicken Lettuce Wrap Tacos ($5.95) steal 

the scene with grilled chicken set atop a delectably 

crunchy bed of bean sprouts, cucumber and 

carrots all wrapped in lettuce and served with 

sweet red chili and spicy cashew dipping sauces. 

Be sure to save room for cheesecake, though!

3975 Townsfair Way
(614) 418-7600
EASTON

The Cheesecake 
Factory

Though honest, un-Americanized ethnic food is 

difficult to find throughout most of Columbus, 

one location not only cooks it perfectly, but 

does so in a comfortably modern and polished 

way.  Chi Thai’s name around New Albany is 

solid. With this eatery’s following, one would 

expect it to have 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.

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

Chi Thai

Downtown Columbus is a great place to spend 

time with friends and family, whether you are 

heading to a Clippers or Blue Jackets game or 

catching a bite to eat. Boston’s The Gourmet 

Pizza is a place where you can do both for 

less money. This sports-friendly restaurant 

has flat screens around the whole building, so 

wherever you decide to sit you can enjoy your 

favorite sport. The diverse menu offers, among 

other tasty things, killer nachos and a wicked  

Mediterranean Salad on Flatbread ($8.79).

199 W. Nationwide Blvd.
(614) 229-4275
DOWNTOWN

Boston’s Pizza

Brown Bag’s dining room is small, and there’s a 

line of people waiting to order running through 

the middle of it, but the sandwiches at the end 

of the line are worth it. Brown Bag might as well 

be in Schiller Park, and there are tables on the 

sidewalk outside. The freshly prepared sides and 

salads go great with the individually pressed 

sandwiches with clever names like Village 

Addiction ($7.25) – turkey and cranberry on 

havarti. Plus, they’ve got the deli has ginger beer 

and Cel Ray.

898 Mohawk St.
(614) 443-4214
GERMAN VILLAGE

The Brown  
Bag Deli



JOHN WITHERSPOON MAY 4-6
Boomerang & Ice Cube’s Friday Trilogy

ANTHONY JESELNIK MAY 10-13
Comedy Central “Roaster”

GREG MORTON MAY 17-20
Hanna Barbera Animator & many cartoon voice overs

BRET ERNST MAY 31 - JUNE 1
Comedy Central & Vince Vaughn’s Wild West Comedy Show

DINNER 
& SHOW!
ALL-IN-ONE
CALL FOR SHOW TIMES & DETAILS

145 Easton Town Center(614) 471-JOKE (5653) | www.ColumbusFunnyBone.com

The Columbus Funny Bone offers a full service restaurant and bar and is the ideal venue to kick back, relax, and enjoy 
the comedy styling of the country’s hottest acts. You’re guaranteed to have a good time in this fun and zany atmosphere.
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The Happy Greek offers a nice variety of 

traditional Greek dishes in a comfortable 

Grecian atmosphere. The spot has a great 

selection of pasta, seafood and vegetarian 

dishes, as well as some especially delicious 

hummus and lamb. We went the seafood route 

and opted for the Red Snapper Pita ($7.99), 

which came with a hefty portion of fresh, crispy 

snapper and a spicy feta cheese spread atop a 

soft pita. 

660 N. High St. 
(614) 463-1111
SHORT NORTH

Happy Greek 
Restaurant & Pub
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Dewey’s is a full service family restaurant that’s 

gaining a reputation for serving high-quality 

custom pizza, eclectic salads, crafted beer and 

boutique wines. Their slogan is “Taking pizza 

to the next level.” Our palette was taken to 

new heights when we bit into their Socrates’ 

Revenge ($13.95: serves 3). This 11-inch pie 

is busting out of its seams with off-the-charts 

cheese and roasted veggies. The 11-inch pizza 

and salad combination is an ideal meal to share 

between a few hungry souls on a budget.

1327 W. 5th Ave.
(614) 487-8282
GRANDVIEW

Dewey’s Pizza

Cowtown Pizza makes a personal promise to 

deliver quality Italian cuisine to its patrons. 

Although this pizza joint has limited seating 

and a delivery-style storefront, there is nothing 

limited about the variety of menu choices that will 

please both meat and vegetarian lovers. It wasn’t 

easy, but we chose the Personal-Size Everything 

Stromboli ($6.97) as our favorite because the mix 

of pepperoni, Italian sausage, fresh mushrooms 

and provolone cheese all rolled up in a garlic butter 

and herb crust was incomparable.

1359 Grandview Ave.
(614) 488-4020
GRANDVIEW

Cowtown Pizza

Dirty Frank’s supplies its patrons with the most 

eclectic hot dog stand (it’s actually a restaurant) 

in town. Don’t believe us? Well, where else can 

you order a Hot Bollywood Dog ($3), topped 

with spicy Indian mango chutney, or the 

Ohiana Dog ($3), buried in spicy sweet corn, 

pickle relish and jalapeno blend? We’ll give you 

a minute. Right, you can’t. Bring your significant 

other, family, or a complete stranger – it doesn’t 

matter, because the food is creative, delicious 

and for the people. 

248 S. Fourth St. 
(614) 824-4673
COLUMBUS

Dirty Frank’s 
Hot Dog Palace

If you are one of those people who feel compelled 

to surmount your lunch, Danny’s could present 

a bit of a snag for you. Well, not everything at 

Danny’s, but certainly the Jawbreaker sandwich. 

It’s the definition of insurmountable, with what 

appears to be an entire steer’s worth of corned 

beef on one sandwich. It is some of the finest 

corned beef your tongue will ever find. Or get 

a regular sized Chicken Salad Club with Bacon 

($5.50). All’s good either way.

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

Danny’s Deli

Fast, hot, tasty and wholesome – four words that 

completely illustrate this breakfast bistro. Try 

the signature Blueberry Buttermilk Pancakes 

or the Thick-Cut French Toast. Enjoy this tasty 

menu at all hours of the day, the bistro is open 

24/7. Our favorite, the Migas Plate ($5.99), 

comes covered with a base layer of scrambled 

eggs, tangy Pico de Gallo and crisp corn chips, 

and is topped with cheese, verde sauce or 

homemade chipotle sauce. You pick out the 

accompanying breakfast meat.

24 East 12th Ave. 
(614) 299-3447
CAMPUS

Egg Fast

Gallo’s Tap Room serves classic American bar 

food, but what sets them it apart from your 

garden-variety tap room is the quality of the 

food. It’s all homemade, from the apple coleslaw 

to the teriyaki citrus wasabi wing sauce. This 

joint’s take on a BBQ Burger ($9), for example, 

is one for the ages. Order a cold tap beer and 

get ready to feast on a giant burger topped 

with bacon, cheddar and slightly tangy, slightly 

savory BBQ sauce. Simple but bold, indeed. 

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

Gallo’s Tap 
Room

Some chicken clubs don’t even have crispy 

chicken on them. That’s just silly. Crispy chicken 

is better. Don’t just take our word for it, though. 

Get over to German Village Coffee Shop and 

try the 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 cheese smothering mood, try the Western 

Omelet. If you prefer less cheese in your 

smothering, get a short stack.

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

German Village 
Coffee Shop

Truly delicious Italian cuisine can be hard to 

find. But the people of Bexley have never had 

to worry about it because Giuseppe’s has been 

offering appetizing Italian dishes for more than 

10 years. You can’t go wrong when trying the 

Rollati Di Spinaci ($9). This mouth-watering 

plate comes with three different cheeses mixed 

with spinach and pasta covered with marinara 

sauce. Be sure to ask for the dessert menu. You 

will understand and thank us when it is time. 

2268 E. Main St.
(614) 235-4300
BEXLEY

Giuseppe’s 
Ritrovo

Gooeyz is a locally owned grilled-cheese joint 

located at the South Campus Gateway. The spot 

claims its gourmet grilled cheeses are better 

than your mom’s (but don’t tell her). Owned by 

Ohio State alums, the restaurant has inexpensive 

food, live music, a full bar and stays open late. 

We tried the O’ahuie Gooeyz Hawaiianz and 

fresh-cut fries ($7.98). With ham, grilled 

pineapple, mozzarella, and pizza sauce, this 

grilled cheese beats any we have ever tasted.

1554 North High St.
(614) 824-1731
CAMPUS

Gooeyz

This Greek-influenced restaurant blends 

elegance with artistry, creating dishes that look 

far too good to be true – or eat! The menu offers 

a handsome selection, from the traditional 

favorites of shrimp, scallops, and crab to chicken 

and lamb for those non-seafood eaters. We have 

to recommend the Crispy Calamari ($9) as our 

favorite choice; we still can’t stop salivating over 

the hand-breaded baby squid rings that were 

gently fried to a golden-brown perfection. 

1611 Polaris Pkwy.
(614) 431-1411
POLARIS

Fisherman’s 
Wharf

Due Amici serves up an eclectic menu of expertly 

crafted, practically artistic dishes, including 

pizzas, sandwiches, pastas and seafood options. 

The attractive, modern chic interior, decorated 

with brick walls, white curtains and dark wood, 

complements the attractive dishes. You almost 

want to admire the food rather than eat it, but the 

Insalata Mista ($7.00), a beautiful and delicious 

salad comprised of mixed greens, red onions, 

goat cheese, almonds, strawberries and balsamic 

vinaigrette, will command you to dive right in.

67 East Gay St. 
(614) 224-9373 
DOWNTOWN

Due Amici 

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 

($8.95).

6720 Riverside Dr.
(614) 889-8585
DUBLIN

Digger and 
Finch

This cafe is a stylistic choice if you’re in the 

mood for great Greek. Ever have a burger 

with olives on it? Go with the Zorba Burger; 

it’s an eight-ounce beef patty with sauteed 

mushrooms, onions, green peppers, olives and 

feta. “Feta makes it betta!” is printed on the 

back of the Easy Street employees’ shirts. And 

those shirts aren’t lying. Scrumptious! We tried 

the Greek Gyro ($6.55), which contains flame-

broiled lamb or beef gyro meat with tzatziki, 

lettuce, tomato, onion and, of course, feta. 

197 Thurman Ave.
(614) 444-3279 
GERMAN VILLAGE

Easy Street Cafe

Chinese dining used to be an event. So, it’s 

refreshing to have a place like Eastern Bay in 

this era of all-you-can-eat Chinese food. Their 

dishes are authentic, old-school Chinese-

American, prepared fresh and served family-

style. The waiters wear bow-ties  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.

2055 Riverside Dr.
(614) 487-1198
GRANDVIEW

Eastern Bay

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 ($8.98 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?

2134 Polaris Pkwy.
(614) 436-5550
POLARIS

Five Guys 
Burgers & Fries

El Arepazo is a Latin American restaurant 

known for its delicious, healthy and authentic 

food. Surrounded by beautiful street art and 

fresh urban flavor, the ambience isn’t the only 

thing full of color; all of El Arepazo’s entrees are 

their own artwork. The Big Mexican ($8.50) for 

example, is not only delicious and satisfying, but 

it’s one of the most alluring dishes we’ve ever 

laid a fork on – a burrito filled with avocados, 

cheese, black beans and topped with sour cream 

and enchilada sauce

47 N. Pearl St.
(614) 228-4830
DOWNTOWN

El Arepazo

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 ($9), drizzled with sweet Thai 

chili sauce, Almond Crusted Chicken Salad, or 

some of the best Fish and Chips in town

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

Elevator 
Brewery

The deeper the dish, the more Chicagoan the 

pizza … and Fabian’s has dishes so deep, you 

half expect to hear the roar of the crowd as 

someone slugs one over the ivy-colored outfield 

wall. But lucky for us in the Buckeye State, this 

spot also has several favorites to keep us happy 

like the Stromboli and Meatball Subs ($7.95). 

This sub defines Italian comfort, and to deny 

yourself this pleasure is utterly foolish. Grab a 

beer or glass of wine and enjoy a piece of heaven. 

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

Fabian’s

Imagine what you’d get if you took the 

intelligent, tasteful food of Aladdin’s and 

combined it with the comfortable soul food of 

a Cameron Mitchell’s restaurant. That’s exactly 

what Graffiti Burger is. What the owner of 

Aladdin’s and ex-chef for Cameron Mitchell’s 

have put together is the Archie’s of modern-day 

dining. We made our delicious combo, ($5.49) 

The Original Graffiti burger, fresh coleslaw, 

pickles and a homemade shake.

7561 Sawmill Road
(614) 734-1008 
DUBLIN

Graffiti Burger
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CELEBRATING 30 YEARS
At Columbus’ Best Restaurant

VISIT US FOR HAPPY HOUR!
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pasta

all of the flavors are 
held together by a 
nest of angel hair 
made fresh daily

sauce

a traditional 
lemon butter 

sauce balanced 
to perfection 

scallops

select half dollar 
size sea scallops 
lightly pan seared 

golden brown

Our Pan Seared Sea Scallops: jumbo sea scallops served on angel hair  

pasta with a classic lemon butter sauce.  Edible joy in every bite!

The Anatomy of Taste

5525 New Albany Rd. W. 
New Albany, OH 43054

11-10 Mon-Thu | 11-11 Fri & Sat | 11-9 Sun
614.775.0181

www.miacucinanewalbany.com

230 West Olentangy Street 
Powell, OH 43065

614-547-1543
Text MiaCucina to 839863 for specials (Powell only!)
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You may fall in love with Jet’s Pizza immediately 

upon opening the door, as the wonderful aroma 

of their top-notch pizzas come to greet you. 

The spot has all the pizza toppings you love 

and several crust options, but the Deep Dish 

pizzas here reign supreme, providing you with 

a mouthful of flavor and cheesy goodness. For 

lunch, you can’t go wrong with a Jet’s Boat 

($6.49), the spot’s take on the calzone, stuffed 

with Mozzarella cheese, pizza sauce and your 

choice of toppings. 

960 N. Hamilton Road
(614) 475-2000
GAHANNA

Jet’s Pizza

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 ($3.50) and PB&J Sandwich 

($4.25), and it can be found at the Krema Nut 

Company. For more than 100 years, Krema’s 

been in-house roasting the finest nuts money 

can buy, which are brilliantly used to make 

several versions of gourmet butter. A sandwich 

here belongs in a Rockwell painting.

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

Krema Nut Co.

Looking for a place that will satisfy your sweet 

tooth and fill your stomach in one stop? If so, 

Juergens Baeckerei und Konditorei, as they 

would call it in Germany, is the place to be! The 

spot is known for its to-die-for deserts including 

pastries, tortes and pretzels and also for serving 

the first quiche in Columbus more than 40 years 

ago! We went for the pan-fried Traditional 

Schnitzel ($8.95), and didn’t forget to stop at 

the euro import store before we walked out!

525 S. 4th St. 
(614) 224-6858
GERMAN VILLAGE

Juergen’s Bakery 

and Café
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There’s nothing better than having a spatula-

wielding, flame-throwing chef entertain you for 

an hour. Good eats and entertainment are what 

you get when you dine at The Japanese Steak 

House in the Short North. It’s ideal for family 

dinners, birthday parties and dates, but you may 

not know that the spot boasts one of the best 

lunch values in town. A three-course meal that 

comes with a salad, green tea and white rice, 

their Hibachi Chicken ($8.95) is sure to cure 

your hunger pains. 

479 N. High St.
(614) 228-3030
DOWNTOWN

The Japanese 
Steak House

As one experience here will clearly prove, this 

restaurant is overflowing with taste, the kind 

that permeates from old-fashioned ribs, steaks 

and pulled pork. Don’t wait for your next family 

pow-wow to dine here. This house features 

an eclectic lunchtime menu with offerings 

ranging from 8oz. New York Boneless Strip 

Steaks ($7.95) served with onion rings and 

steak fries, to gigantic signature salads served 

with homemade dressings (the Blue Cheese is 

delicious), to items like Crab Stuffed Shrimp.

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

Hickory House

The small sandwiches at this place are huge! 

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 find someone who’ll give you one. Samples 

of oil-soaked baguette, cheese and meats are a 

perfect precursor to a deli sandwich or kosher 

dog. The Becker Belt ‘Em ($8.75) claims to be 

the best egg salad sandwich in town. We have 

no evidence to the contrary.

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

Katzinger’s 
Delicatessen

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 by the 

fantastic selection of appetizers, like Shrimp 

Tempura, Edamame and Steak Kabobs ($8).

3884 Morse Rd.
(614) 428-8880
EASTON

Kobe Japanese 
Steakhouse

From the moment you walk in the door, your 

senses are overwhelmed by the glass cases filled 

with an assortment of chocolates and desserts. 

Imagine being able to be a kid in a candy 

shop all over again, except truffles are infused 

with liquor and potato chips are covered in 

creamy, milk chocolate. If that isn’t enough, 

we urge you to try the Caribbean ($6.49), a 

coconut dacquoise treat filled with mango jelly, 

pineapple compote and layered with vanilla 

chocolate mousse and green cocoa butter. 

601 N. High St. 
(614) 223-4009
SHORT NORTH

Le Chocoholique

Knead isn’t shy about the fact that their food is 

produced in Ohio – and you can taste the difference. 

Their homemade Pierogies melt in your mouth. 

These delectable pierogies are served with substantial 

bratwursts or topped with seasonal vegetables, 

black beans and crème fraiche. We tried The 
Motherclucker ($9), a sandwich with buttermilk 

fried Gerber chicken breast with house-cured bacon 

and jack cheese. But what really closes this deal is the 

roasted poblano chile with a hint of honey, giving it 

a subtle but awe-inspiring sweet and spicy dynamic.

505 N. High St.
(614) 228-6323
SHORT NORTH

Knead

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 the 

Supreme Box Lunches ($7.29), 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.

1085 Polaris Parkway
(614) 880-9900
POLARIS

HoneyBaked 
Ham

Respectable cuisine governs; however, genuine 

hospitality steps the extra yard.  Case in point: 

Indochine, one of Columbus’ finest restaurants 

specializing in Vietnamese and Laotian cuisine. 

Savory favorites, like tasty specialty Sub 

Sandwiches, Laotian-style Beef and Bun Cha 

Gio ($6.00), which consists of rice vermicelli 

noodles mixed with select vegetables, herbs, 

tender grilled pork and a spicy fish sauce, are 

equaled only by the house’s attentive care.  

561 S. Hamilton Road
(614) 231-7357
COLUMBUS

Indochine Café

Jimmy V’s Grill and Pub is a fantastic place to 

get a panini, have a beer and catch up with old 

friends. With a wide variety of menu options, 

you are sure to find something that tickles 

your taste buds. We suggest the Italian Panini 

($7.50), which is a mix of meat, provolone 

cheese and Italian dressing grilled to perfection. 

With recipes that have been handed down for 

generations, each bite has that wonderfully 

authentic taste only provided from a true Italian 

family. 

912 S. High St.
(614) 445-9090
GERMAN VILLAGE

Jimmy V’s  
Grill & Pub

Nestled in a corridor containing other thriving 

restaurants, thousands of office workers and 

a bustling two-day-a-week market, J Gumbo’s 

is the kind of addition downtown needs. The 

joint’s classic one-two punch is addictive: a 

Jambalaya ($5.87) left jab, with a Gumbo right 

hook. A home-style soup with deep brown 

roux, onions and bell peppers, slow cooked for 

more than four hours and served with chicken 

and andouille sausage will take your taste buds 

twelve rounds.

31 E. Gay St. 
(614) 469-9900
DOWNTOWN 

J Gumbo’s 
Cajun Joint

Buccelli’s bakery invented the cheesesteak bun 

and there you’ll get huge sandwiches, homemade 

frozen custard, hand-shaken lemonade 

(strawberry and traditional lemon), mountainous 

salads and hot, hearty soups. The Two For You 

($6.30) has you choose two items from a retinue 

of soups, half salads, half sandwiches and baked 

potatoes. Uncle Vito’s Cheesesteak covered with 

bacon, mushrooms, onion straws and blue cheese 

dressing, with an Italian Chopped salad should do 

you right, no matter your hunger or taste. 

830 Bethel Road
(614) 442-6500
COLUMBUS

Johnny 
Buccelli’s 

Searching for a home-cooked meal and the 

hospitality that you might get at home to 

match it? Judy’s Café on Bethel Road offers all 

of that and more. Everything is made in-house, 

which is great considering the chef possesses a 

Chaine Des Rotisseurs plaque in his kitchen, a 

French honor and tradition that only two other 

restaurants have in the area. Try the Egg Salad 

Plate ($6.95), which comes with a fresh fruit 

bowl and Egg Salad that is made new each day. 

827 Bethel Road
(614) 451-6070
COLUMBUS

Judy’s Café

Boasting one of the few patios on High Street, 

La Fogata Grill is a regular hot spot for the 

Short North’s busy crowds.  If you desire good 

food and drink out on a street-view patio, La 

Fogata is your place.  It’s hard to resist their 

Blood Orange Margarita, but you can’t drink on 

an empty stomach, so it should be accompanied 

by a hearty Camarones a la Plancha Salad 

($6.99), teeming with grilled shrimp, onions 

and mushrooms, served on a bed of romaine 

lettuce, tomatoes, avocados and cheese.

740 N. High St. 
(614) 294-7656 
SHORT NORTH 

La Fogata Grill

Since 1991, the customer has been considered 

king at this family-owned and operated 

restaurant in Whitehall.  There are more than 

60 selections that are under $9 and pair family 

recipes with traditional Greek spices, like the 

Falafel Greek Salad ($7.50), where a trio of 

fried falafel balls crest a mountainous Greek 

salad, crowned with feta cheese and Kalamata 

olives. And, if you want to share, King Gyros 

has a full catering menu and drive-thru service.

400 S. Hamilton Rd. 
(614) 866-9008 
WHITEHALL 

King Gyros

Peaking out of the corner of the Chase Tower 

downtown is Lexi’s on Third. Hefty portions, 

sleek interior design and fresh ingredients 

is what this deli is made of. The Picky Nicki 

Veggie Wrap ($6.50) is a colossal fusion packed 

to the brim with avocado, mushrooms, Swiss 

and cheddar, tomatoes, lettuce and onion all 

mixed with Italian dressing and the freshest 

sundried tomato pesto. For you carnivores, 

the Traditional Corned Beef Deli Sandwich 

($9.00) is your hit. 

100 E. Broad St.
(614) 229-5394
COLUMBUS

Lexi’s on Third

From the black-and-white décor to the Greek-

tinged pita sandwiches, Loops has worked hard 

to live up to its namesake, the famous Chicago 

“Loop.” This local establishment pays tribute to 

the windy city by reintroducing Columbus to 

the world of the Chicago-style Hot Dog, Italian 

Beef, and Gyro. All of the ingredients in the 

Chopped Salad with Gyro ($6.95) are fresh and 

straight from Chi-town, a perfect meal when 

paired with the delightful, lightly-seasoned 

Loop’s Fries ($1.85).

1629 Northwest Blvd
(614) 670-8808
GRANDVIEW

Loops

The Market Exchange District boasts a very 

popular lunch destination in the Indian Oven. 

Being that we used to be neighbors of the Indian 

Oven, we’re familiar with their buffet. On our last 

trip, we decided to branch out to the menu. We 

liberally feasted on their Dal Soup, Palak Paneer 

and Chicken Curry; however, the dynamic dish 

of the day was the Samosa ($4.95). Homemade 

triangular pastries, stuffed with seasoned potatoes, 

peas and coriander chutney, were a delightful 

beginning to a very gratifying meal.

427 E. Main St.
(614) 220-9390
COLUMBUS

Indian Oven



N o w  T h a t ’ s  S o m e
K I C K A S S  P I Z Z A !

1558 N. High St. Columbus, 43201 | 614.824.1909  

Order online at www.pizza-rustica.com

Delivery: Call for Details 
Mon - Wed: 11am - Midnight | Thur - Sat: 11am - 3:30am | Sun 11am - 10pm 

Really? Do you need a reason?

WHERE EVERYONE'S A REGULAR

197 THURMAN AVE.  GERMAN VILLAGE
5 SOUTH LIBERTY ST. POWELL, OH 43265

614.444.5154

EVERY WEDNESDAY: 
WINE DOWN WEDNESDAYS

ALL BOTTLES OF WINE SOLD 
AT STATE MINIMUM

OFFER VALID FOR DINE-IN ONLY

OPEN DAILY HAPPY HOURS 4-7



90 for $9

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 whatnots are bound and 

determined to make it to the elbow. One of their 

the sandwiches barely has room for sauce, with 

salami, roast beef, turkey, ham and Swiss taking 

up most of the room. It’s A Wreck ($5.50).

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

Potbelly
Sandwich Works

Upon arrival, picture yourself at a consummate 

corner establishment in London’s West End. 

The ambiance brings together all the symbols 

of Anglomania, and the kilt-clad wait staff 

only adds to the camp. A menu of classic yet 

modernized British staples like Bangers and 

Mash is rounded out with delicious conceptions 

like Goat Cheese Dip. If it’s a tad early for a pint, 

toast your Ham and Swiss Pub Pretzel ($9) 

sandwich with a coke, only made with real cane 

sugar just like you’ll find abroad. 

1554 Polaris Pkwy.
(614) 781-7829
COLUMBUS

The Pub
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Treating yourself to a freshly prepared, made-

to-order Latin flavored dish sounds amazing, 

right? Si, señor! That’s what we thought, too. 

Traditional American fare is served here but 

jazzed up with flavors like jalapenos, chipotle 

sauce and avocado mayo. The upbeat music 

adds a special flair that complements the bright 

décor and smiling faces. Taste the Chipotle 

Chicken ($6.25), a tender, juicy breast layered 

with chipotle barbeque, cheddar cheese, lettuce, 

tomato and mayo.

6 East Long St.
(614) 227-0070 
DOWNTOWN

Si Senor

Ohio Deli seems to have perfected the art of 

sandwich making. The spot has become famous 

for its Dagwood Challenge, in which you can 

get your picture on the wall if you can manage 

to finish the behemoth of a sandwich in thirty 

minutes. If you’re looking for something a little 

more manageable, enjoy the Reuben Classic 

($6.79), piled high with plenty of savory corned 

beef, Swiss cheese and sauerkraut on perfectly 

crunchy grilled rye. Few things in your day will 

stack up to this. 

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

Ohio Deli & 
Restaurant

This Roman-style eatery offers authentic, 

mouth-watering toppings on slices of pizza so 

addictive they could be considered a full-fledged 

meal. We have to recommend the Prosciutto & 

Mozzarella Panini Sandwich ($6.95). Toasted 

on homemade Rustica bread, this sandwich 

is a blend of imported prosciutto de parma, 

crisp arugula, fresh diced tomatoes, and buffalo 

mozzarella cheese. Leave room for a slice of the 

Buckeye Pizza ($1.50), a dangerous combo of 

Nutella and melted peanut butter.

1558 N. High Street
(614) 824-1909
CAMPUS

Pizza Rustica

Though the restaurant formerly known as 

B.G. Salvi’s is now known as Salvi’s Bistro, rest 

assured that Chef Salvi’s original recipes have 

stood the test of time. If you’re a fan of brunch, 

you do not want to miss their Sunday spread: 

Prime Rib, over more than 25 feet of desserts, 

an omelet station, a waffle station, and the list 

goes on. For our lunch purposes, we dined on 

Shrimp Bruschetta that was practically perfect 

in every way, and a truly decadent helping of 

Chicken Marsala ($8.50). 

5000 UPPER METRO PLACE
(614) 874-0466
COLUMBUS

Salvi’s Bistro

The luck of the Irish has kept this pub around 

since 1960, but it wasn’t until ’84 that it started 

serving a collection of mouth-watering bar 

food. Folks come for the classic Irish pub 

experience (complete with jukebox playing old 

Irish drinking songs), but stay for the Deluxe 

Cheeseburger ($6.25). The toppings may be 

commonplace, but the taste is perfectly juicy. 

The fries are artfully seasoned and were gone 

so fast it gave new meaning to the term ‘Irish 

potato famine.’

2822 N. HIGH ST.
(614) 262-6343
CLINTONVILLE

O’Reilly’s Pub

This friendly, down-to-earth staff understands 

that the comforting power of a good Dagwood 

($7.25 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.

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

Plank’s Bier 
Garten

Any namesake diner better know how to make 

a good breakfast. Marshall’s breakfast menu will 

not disappoint, offering huge omelets, breakfast 

sandwiches, pancakes and more, enough to make 

any breakfast lover fall in love with the place. They 

have This spot has excellent lunch and dinner 

options as well. We tried the Marshall Burger 

($7.55), a mouth-watering half-pound burger 

with sautéed onions, mushrooms, bacon and 

cheese. No matter what you choose, you’ll be sure 

to leave with a smile on your face. 

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

Marshall’s

This upbeat and modern establishment prides 

itself on the fresh, locally bought ingredients that 

make up the delicious balance of vegetarian and 

meat options. Although we still can’t stop thinking 

about the rosemary foccacia croutons in the Rustic 

Tomato and Bread Soup ($6), the Whole Grilled 

Artichoke ($9) hits the spot for an afternoon meal. 

It’s grilled to perfection and served with a side of 

creamy, flavorful remoulade for dipping. Don’t 

forget to try this spot’s one-of-a-kind cocktails and 

assortment of micro brews and wines. 

951 N. High St. 
(614) 298-9999
SHORT NORTH

Northstar Café

Walking out of this restaurant, you will be 

surprised not to be met with canals and leaning 

towers. Moretti’s of Arlington does a spectacular 

job of giving you an authentic Italian experience 

that will make you want to take a trip as often 

as possible. Sitting down, you are surrounded 

by gorgeous artwork and a low-lit atmosphere 

that adds a comfortable and romantic feel. Try 

the Four-Cheese Risotto Balls ($8.00), which 

are fried, cheesy balls of heaven covered in spicy 

lemon aioli sauce. 

2124 Tremont Ctr.
(614) 486-2333
UPPER ARLINGTON

Moretti’s of 
Arlington

Mellow Mushroom succeeds to be one of 

Columbus’ most unique, eccentric pizza joints as it 

combines ’70s-inspired art décor with a laid-back 

vibe that is welcoming to all. In addition to their 

the daring specialty pizzas (The Thai Dye Pie and 

The Caesar! are at the top of our list), also offered 

is an eclectic mix of appetizers, including our 

favorite, the Stuffed Portobello ($7.75). This giant 

mushroom cap is basted with garlic butter and 

stuffed with artichoke hearts, sun-dried tomatoes, 

spinach and feta cheese

2170 Polaris Parkway 
(614) 885- 6355
POLARIS

Mellow 
Mushroom 

The authentic Italian taste of Mia Cucina in New 

Albany works perfectly for those searching for 

delicious cuisine. With the spot’s upscale design 

and diverse entrée selection, it has raised the bar 

for Italian-style restaurants. From lasagna to pizza, 

Mia Cucina has meals for everyone. If you’re in the 

mood for something light, try out the Romano-

Encrusted Chicken Salad ($9) with Parmesan-

peppercorn dressing. Washing it all down with a 

worthy glass of wine will complete this meal like 

any you’d wish to have at home.

5525 New Albany Rd. 
(614) 775-0181
NEW ALBANY

Mia Cucina

P.S. Thai Tai is a quick spot for lunch without 

losing the high quality in the Asian and Thai 

cuisine. One dish to be sure to try is the Thai 

Fried Rice and Khow Pad ($6.95), which 

offers steamed broccoli, carrots, bean sprouts, 

egg, pineapple, tomato, and chicken or beef. If 

that’s not enough to entice you, the Pad Lard Na 

Shrimp, featuring shrimp, onion, carrots, wide 

noodles and a creamy white garlic sauce, will be 

sure to win you over. 

1577 King Ave.
(614) 488-3369
GRANDVIEW

P.S. Thai Tai

The Pig Iron is small, but the vibe is relaxing 

with a southern edge. Naturally, you can’t go 

to a barbecue joint without at least considering 

the pulled pork. We’ll make it easier on you; 

get the Pulled Pork Sandwich ($7.99). The 

tender shreds of pork are held together on the 

bun by signature barbecue sauce. Still don’t feel 

like you’re in South Carolina? The sandwich is 

served with coleslaw and your choice of a side, 

so go for the corn pudding or collard greens. 

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

Pig Iron  
Barbecue

Chinese food doesn’t get much more authentic 

than Panda Inn. If the wooden Chinese garden 

bridge arching through the dining room doesn’t 

do for you, the cuisine certainly will. The Spicy 

Conch Salad ($8.95) contains all the token 

elements of a Chinese dish: seafood, texture 

and flavor. Unique texture from the conch is 

the Ying to the crunchy sprouts’ Yang. The 

spicy finish keeps you coming back for more 

and eventually ordering one of their elaborate 

cocktails to wash it down. 

1446 Bethel Road 
(614) 459-2229
COLUMBUS

Panda Inn

A North High staple since the 1950s, The Press 

Grill is a slick, casual place to grab a drink or 

get some tasty bar food. You can choose from a 

list of delicious and affordable sandwiches and 

pizzas, as well as their terrific daily specials. The 

appetizer menu also offers some great options, 

such as the Loaded Cottage Fries ($6.99), slices 

of golden brown potatoes topped with melted 

cheddar, real bacon bits, scallions and sour 

cream. We couldn’t get enough of them!

741 N. High. St.
(614) 298-1014
SHORT NORTH

The Press Grill

Schmidt’s is the perfect stop if you are looking for 

the complete German Village experience. Walking 

in, you are transported across sea and time for one 

of the best meals in Columbus. With the menu 

full of items like Bratwurst, Weiner Schnitzel and 

Jumbo Cream Puffs, your German taste buds are 

sure to be satisfied. We recommend the Mama 

Reuben Sandwich ($8.50), a thick slice of grilled 

Bahama Mama served Reuben style on specially 

made rye bread with German sweet slaw, melted 

Swiss, and dressing. 

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

Schmidt’s  
Sausage Haus

Step into the sun and enjoy the bright 

atmosphere of Sunny Street Café. Open from 

6:30 a.m. to 2:30 p.m., Sunny  Street caters to 

the breakfast and lunch lover during all hours 

of operation. With new lunch items guaranteed 

to make your mouth water, we tried the Turkey 

Philly Sandwich ($8.29), with shaved turkey 

and cream cheese piled on a hoagie with melted 

provolone and sautéed green peppers, onions 

and mushrooms. We left feeling refreshed and 

ready to finish the day.

5481 New Albany Rd. West
(614) 939-4848
NEW ALBANY

Sunny St. Café

This lounge’s world-class, locally roasted coffees 

have long been a Columbus craze, but it’s their 

dining menus that are generating another kind 

of buzz around town. Lunch now includes a 

tasty spinach salad topped with grilled Ohio 

chicken, strawberries, red onions, toasted 

almonds and goat cheese with pomegranate 

vinaigrette. The House Salad ($7) also slays 

with its mixed greens, coffee-roasted beets, goat 

cheese, candied walnuts and lemon vinaigrette.

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

Mojoe Lounge



Authentic Food With Attitude
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Breakfast and Lunch...

Done.

Monday - Friday, Happy Hour & 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 THRU SATURDAY 11AM-2AM & SUNDAY 1PM-10PM

Gourmet  Greek... 
Without the Gouging.

400 S. Hamilton Rd. Columbus, Ohio 43213  
 614-866-9008 | www.KingGyros.com  

www.Facebook.com/kinggyrosgreek 
 Twitter: @kinggyrosgreek



DIDN’T SEE YOUR FAVORITE LUNCH 

DESTINATION ON OUR LIST?
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
hundreds more 9 for $9 lunch features and
browse through menus online.

Yabo’s Tacos is a locally created cantina that was 

made for you tight-wallet muchachos because 

not one item on their the menu is over nine 

dollars. Naturally, your best bet at Yabo’s is the 

Baja Style Tacos ($2.00 ea.). Your choice of 

protein (chick, pork, beef or 50 cents extra for 

fi sh, shrimp or steak) is topped with fl avor-

packed pico de gallo, cilantro, feta cheese and 

lettuce. Yes, I did say feta cheese, and the combo 

is as heavenly as Zeus and Aphrodite dancing 

the Flamenco. 

7097 State Route 3
(614) 212-4090
WESTERVILLE

Yabo’s Tacos

Actors’ Th eatre of Columbus will have 

its most exciting season yet with a 

steady lineup for its 31st season. Th is 

year, the theatre will perform in two 

diff erent locations at the same time: 

Schiller Park in German Village and 

Columbus Bicentennial Pavilion in 

Columbus Commons. Th e season runs 

from Memorial Day weekend through 

September. For additional information, 

please visit www.Th eActorsTh eatre.org 

Actors’ Th eatre of Columbus will be 

transforming German Village’s Schiller 

Park into Sherwood Forest for its Annual 

Tent Dinner on Th ursday, May 24. In the 

offi  ng is the world premiere of “Robin 

Hood,” of English folklore fame, which 

was written for Actors’ Th eatre by local 

playwright Philip J. Hickman. 

Explorers Club, which landed in second 

place in the Columbus Underground’s 

list of the “Best New Restaurants of 2012,” 

will be providing a dinner for the event. 

Th e festivities start at 6 p.m., with drawings 

and entertainment, plus the opportunity to 

meet the playwright and co-directors John 

S. Kuhn and Adam Simon. Dinner will 

be served at 7 p.m. and the play, which is 

full of live-action sword fi ghts, true love, 
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More to C ›› p.45

31ST SEASON TO BE A HIT

ACTORS’ THEATRE SET TO PREMIERE “ROBIN HOOD” AT ANNUAL TENT DINNER

ART WHERES
high adventure, and much more, starts 

at 8 p.m. 

Th is event is a fundraiser. Tickets are $50 

each, a portion of which is tax deductible. 

To order tickets, go online or mail a check, 

payable to Actors’ Th eatre of Columbus, 

along with your name, street address, 

email address, and phone number 

to Actors’ Th eatre of Columbus, 

1000 City Park Ave., Columbus, OH 43206, 

or call (614) 444-6888. 

Th e ticket price includes dinner, non-

alcoholic beverages, and, of course, 

entertainment! If you are unable 

to attend, please consider making a much-

needed donation to Actors’ Th eatre. For 

more, visit www.Th eActorsTh eatre.org.

90 for $9

Want a ton of delicious Asian food for your 

buck? Tai’s gives you enough food to leave you 

with plenty of left overs. All of the Asian staples 

are there, including General Tso’s, Kung Pao 

chicken, Sichuan beef, or Pad Th ai, as well as 

many more eclectic choices. We suggest a nice 

warm bowl of Pho Beef Soup ($8.50), with tasty 

slices of fl ank steak and meatballs served atop 

a heft y portion of rice noodles, along with lime 

slices, bean sprouts and Vietnamese basil sauce.

1285 W. LANE AVE.
(614) 485-0016
UPPER ARLINGTON
 

Tai’s Asian Bistro 
& Sushi Bar

Th is recent addition to the Short North promotes 

its organic inspirations throughout the entire 

menu. Chefs here 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.

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

Z Pizza

Tony’s is a staple of Columbus’ fi ne-dining scene, 

having been in the same location on Beck and High 

for more than 25 years. Boasting high-quality food, 

Tony’s menu consists of a variety of traditional, 

Southern Italian cuisine and an extensive wine list. 

You can enjoy your food in a comfortable, classical 

Italian-inspired atmosphere of classy décor, archways 

and candlelit tables. While you’re there, be sure to try 

the Bruschetta Pomodore ($6.95), an array of tasty, 

toasted ciabatta bread topped with tomato, basil and 

olive oil. 

16 W. Beck St.
(614) 224-8669
COLUMBUS

Tony’s Italian 
Ristorante

At the Upper Arlington three-level locale, you 

can get wired with a full coff ee shop menu, 

unwired with free wi-fi , play a little foosball, or 

just relax by the fi replace on the comfy couches.  

Th e menu of soups, salads, sandwiches and 

pastas are served quick and made to order.  

Th e Veggie Philly ($6.75) is a perfectly herby 

garden delight served on freshly leavened 

ciabatta and sprinkled with mozzarella, 

Parmesan, Provolone and Italian salsa.  Be sure 

to save room for the to-die-for desserts.

180 E. Broad St.
(614) 225-9220
DOWNTOWN

Zuppa

Th is friendly, family owned hot dog joint is a 

great place to go for lunch. You’ll be greeted 

with the enticing aroma of chili as you browse 

the aff ordable menu, which includes several 

options aside from popular hot dogs, including 

burgers, salads and sandwiches. Th e #1 Special 

($6.00) gets you two mouth-watering cheese 

coneys, fries or tater tots and a can of pop. As 

an added bonus, each meal comes with a Little 

Debbie snack, making Village Coney the perfect 

place to take the kids. 

418 E. Whittier St.
(614) 445-9633
COLUMBUS

Village Coney

T. Murray’s is a recent addition to the Columbus 

dining scene, set in a newly renovated building. 

Off ering mid-range prices and fi ne-dining service, it’s 

a great place to go for a fancy night out that’s not too 

hard on your wallet. Th e menu boasts many original 

recipes you won’t fi nd anywhere else, including some 

very intriguing seafood, steak, pasta and sandwich 

options. We recommend the popular Eggplant 

Stack ($9.00), an appetizing stack of crispy eggplant 

cooked with sautéed spinach, Fontina cheese, 

prosciutto and tomato bordelaise. 

560 S. High St.
(614) 824-2301
COLUMBUS

T. Murray’s Bar 
and Kitchen

TASI is a café that gets it. Th e staff  knows how 

to provide quick and friendly service and how 

to keep you satisfi ed and coming back for 

more. Off ered is an excellent variety of food, 

everything from soups and salads to delicious 

sandwiches. Th e café even serves breakfast. But 

if you’re in the mood for lunch, then we suggest 

you try the Cubano Panini ($9). Th is enticing 

meal comes with roasted pork, pickled veggies, 

mozzarella, Bolivian salsa and a side of chips.

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

Tasi Café

Sure, the name’s a website, but we’d expect nothing 

less contemporary from young, hip entrepreneurs, 

fresh from New York City. Sushi.com’s “edible art” 

off ers some of the healthiest and prettiest Japanese 

delicacies around. Understanding that Columbus 

palates may not be quite prepared for Uni or Tako 

(sea urchin or octopus), they also off er cooked items 

to ease the transition. We loved all the fresh tastes and 

brilliant textures, especially the Tiger Roll ($7.95), 

with smoked salmon, jalapeno and scallion, deep-

fried and rolled with special seaweed. 

1151 N. High St.
(614) 291-8856
SHORT NORTH

Sushi.com

Surly Girl has a fantastic atmosphere, what with 

the skulls, retro pin-up girls and ’50s lounge 

music. Try the Deluxe Veggie Melt ($8.50), which 

is a delicious vegetable medley dancing in your 

mouth, led by the fresh avocados. And if you like 

avocados, also check out the BLT&A ($8). But 

what really stole the show was the Bacon Lover’s 

Grilled Cheese ($9). Th is sandwich stands out 

with hearty grilled bacon and creamy melt-in-

your-mouth cheese that comes with soul-warming 

tomato soup, for dipping or otherwise. 

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

Surly Girl





Byers Chrysler/ Jeep/ Dodge/ Ram
465 S. Hamilton Rd. Columbus, Ohio 43213 | 614.228.5111| 1.866.717.9727 | www.byersjeep.com

[Finally, a dealership for big boys.]

Byers Dodge | Now Open
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As time has shown over and over again, the power of one can be 

STORY: JASON OHLSON 
PHOTOGRAPHY: ANDREW NICHOLSON



#14Chad Marshall
Defenseman
A.K.A. Executive Chef



#10Milovan Mirosevic
Midfi eld Forward 
A.K.A. Head Waiter
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#13Ethan Finlay
Midfi elder
A.K.A. Food Runner



Danny O’Rourke
Defensive Midfi elder
A.K.A. General Manager

#5



#30Andy Gruenebaum
Goalkeeper
A.K.A. Head Busser





#00Frankie Hejduk
Brand Ambassador 
A.K.A. Bartender

getting behind the events and charities 

to remind everyone that we are the hardest 

For Full players Interviews, 
visit ColumbusMag.com



SCHOTTENSTEIN
R E A L  E S T A T E  G R O U P

Live Your Dream

LIKE US ON FACEBOOK FOR A CHANCE TO WIN A FREE GAS CARD!    VISIT WWW.FACEBOOK.COM/LIVESREG

OUR COMMUNITIES:
BRICEGROVE PARK

HILLIARD GRAND

HILLIARD SUMMIT

HILLIARD PARK

PARKWAY VILLAGE

PICKERINGTON RIDGE

LANCASTER MIDTOWN 
SUMMER 2012

 E N J O Y  T H E I R  E V E R Y  N E W 

Discovery.
Your family time is precious. Your memories, irreplaceable. What a 

perfect place to build your family. In our communities, you can 

live your dreams. Our features and amenities give you the ultimate 

in apartment living.

To fi nd your next home scan this code or visit...

www.SREGroup.com
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Drop Point

OLYMPIC PORTIONS | SPECIAL GUESTS ENJOYED A FANTASTIC 5-COURSE DINNER AND COMEDY SHOW AT THE EASTON FUNNY BONE ON 
APRIL 4 IN SUPPORT OF THE OHIO RTC, A LOCAL NON-PROFIT ORGANIZATION THAT TRAINS MANY OF THE FINEST OLYMPIC HOPEFUL WRESTLERS IN 
THE COUNTRY.  SILENT AND LIVE AUCTIONS RAISED FUNDS TO SUPPORT THE WRESTLERS THAT WILL WIN THEIR RIGHTFUL SEATS ON THE 2012 OLYMPIC 
WRESTLING TEAM.
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Drop Point



Fresh homemade cotton candy & carefully selected 
desserts matched with the most extensive champagne 

& vodka selection in the city. Experience our 
cosmopolitan setting in all white marble & leather 

overlooking the city in floor to ceiling glass.  

bubbles starting at $9 | vodka drinks under $10 | full bar for everything else

114 n third street. Columbus Ohio. 43215 (ample parking everyday.valet on thursday & friday evening) LuvFleur.com

CHAMPAGNE.VODKA.DESSERT

F L E U R

FLEUR AD.indd   1 5/2/11   1:02:32 PM



C THE COLUMBUS MAGAZINE FOOD 2012 ColumbusMag.com 41

Drop Point

A TASTE IN TIME | IT WAS INDEED A NIGHT TO REMEMBER.  ON APRIL 14, 2012, CHEF RICHARD BLONDIN AND THE REFECTORY PRESENTED A 
REMEMBRANCE DINNER TO HONOR THE ONE HUNDRED YEAR ANNIVERSARY OF  THE TITANIC.   THE MENU WAS REFLECTIVE OF THE FIRST-CLASS DINING ON THE 
WHITE STAR LINE.  FROM TOP HATS AND TAILS, TO FLOWING GOWNS AND BILLOWING HATS – MOST OF THE GUESTS THAT EVENING WERE IN COSTUME.  EVEN 
OWNER “CAPTAIN” KAMAL BOULOS AND THE ENTIRE REFECTORY ASSOCIATES WERE DRESSED TO PLAY THE PART.

SUPPORTING THE FIGHT | ON SUNDAY APRIL 1, BYERS IMPORTS, ALONG WITH MANY OTHER LOCAL BUSINESSES, HOSTED A FUND RAISER AT THE 
CRAZZEE MULE SALOON IN HONOR OF SANDY PALKIEWICZ WHO IS BATTLING BREAST CANCER. THE EVENT, BOOZIN’ FOR BOOBS, WAS A HUGE SUCCESS! THERE 
WERE RAFFLES, SILENT AUCTIONS, DOOR PRIZES, AND A WHOLE LOT OF FUN!



or Shop Online at

Visit our Retail Locations
North Store
751 East 11th Avenue
(614) 294-5151

East Store
6597 East Main Street
(614) 863-1616



Ride 23

A CAR GUY’S CAR – AUDI S6
I have had the lucky opportunity to drive just about every car on the market today, 

but I always seem to come back to Audi. I have had everything from the A4 to the 

A8. For me, they seem to hold the perfect balance between performance and luxury. 

I love everything from the exterior looks to the cutting-edge interior technologies. 

Th ey don’t slouch in the performance category, either.

My love for Audi solidifi ed the day I came across the S6. It is the quintessential wolf in sheep’s clothing. Many 

people will say that the S Line stands for Sport. I say it stands for Stealth. Th e original car to feature the LED light 

bars leaves most people wondering what they just saw. Most people think all they saw was a regular Audi A6 luxury 

sedan. What most don’t know is that underneath the unassuming exterior lies a 5.2 liter V10 Lamborghini engine 

that will hold its own against anyone or anything she idles next to. Pair that power with Audi’s all-wheel-drive 

Quattro system and you have one mean machine.

Although the S6 came from the factory pretty well primed, it didn’t take much modifi cation to get it sounding and 

performing more Lambo than Audi. Changing the exhaust alone provided more front-end torque and a surprising 

horsepower boost. Not to mention the low grumbling sound that sends goose bumps all over my arms every time 

I start her up.

Th is car is the best of both worlds. It’s like a race car that has a Four Seasons suite built inside of it. I have it just the 

way I like and don’t plan on parting ways with her anytime soon. I know it’s easy to be biased towards your own 

spouse or child, and for me, cars are no diff erent. My S6 is defi nitely my favorite.

Owned by:  George Kauffman
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George Kauffman
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Proud sponsor of this month’s Ride 23. (888) 89-Silver (614) 406-4186
www.SilverLiningDetail.com

VOTE4JEG.COM

Taking a year off
from drag racing
has left four-time
Pro Stock champion  
Jeg Coughlin Jr. out of the 2012 K&N 
Horsepower Challenge, but fans can 
still vote the 68-time national event 
winner into the special event via a 
special online poll.

The K&N Horsepower Challenge will 
be held slightly more than an hour 
north of Coughlin’s Delaware, home 
during the NHRA national event 
contested from July 6-8, and it’s race 
he clearly wants to contest.

Pro Stock drivers began compiling 
points during qualifying for each 
national event after last year’s Norwalk 
race, and since the JEGS.com driver 
didn’t compete professionally in 2011, 
he doesn’t have enough points to be 
one of the top seven drivers who will 
be eligible.

And he may not be the only one to win 
entry into the race. There will be a fan 
sweepstakes to win one of eight trips 
to the K&N Horsepower Challenge, 
and one of those lucky fans will leave 
Norwalk as the owner of a 2012 K&N 
Horsepower Challenge Special Edition 
Toyota Tundra. Fans can enter to win at 
www.knfi lters.com/register/KN_HP_
CS.aspx.

www.TEAMJEGS.com

Main Retail Store
751 East 11th Ave.
(614)-294-5151

East Retail Store
6597 East Main St.
(614)-863-1616

RETAIL LOCATIONS:



WHEEL MEDIC INL C
G

Check Out Our
MOBILE WHEEL 
MEDIC EXPRESS

All are natural enemies of the modern aluminum alloy wheel. 
Trust Wheel Medic to repair and recondition your automobile wheels to factory new condition.  
Don’t let a leasing company charge you $800 for a replacement.  In most cases, wheels can be 
fully reconditioned for less than $150.  Wheel Medic also offers chroming, powder-coating, 

straighting and custom wheel sales. Talk to our experts today.

Potholes.  Spouses.
Girlfriends.  Boyfriends.
Curbs.  Valets.

2971 Silver Dr.  Columbus OH  614.299.9866  www.wheelmedic.com

{
N



SOJA Iration Passafire Atmosphere

ART
WHERES

The first time Shrub group members took their brand of 

Midwestern hip-hop reggae rock fusion to the stages of 

South by Southwest in Austin, Texas, they were greeted 

by quizzical glances that eventually graduated to heads 

bouncing in acceptance of their Rasta rhythm. This reaction 

is not uncommon for a band that tows the line between four 

different genres and influences that might make it hard for 

a crowd to digest at first, but when it feels the groove that 

Shrub is putting out, there’s no denying it.

“A lot of times, when we play for a straight-up reggae crowd, 

they are real quiet at first and kind of give us this look like 

‘I’m not really sure what this is, but I like it,’” says drummer 

Daniel Zwelling. “It was really strange for us at first, but they 

eventually get into it after a song or two.”

Primarily started as a rap group with strong reggae 

undertones by rapper and frontman Jay Shawberry, also 

known as Shrub (a nickname given to him through drunken 

circumstances), the group has evolved into much more. The 

group started as a project with most of the current lineup 

as hired guns for the first record, but Shawberry, Zwelling, 

saxophonist, vocalist and keyboard player Terrance Charles, 

vocalist Jason Woodard and bassist and flutist Jeff Bass have 

all remained.  

“On the first record, it was good, but you really can tell  

a difference now that everyone is kind of invested in the 

group more,” says Shawberry. “It’s kind of like the seeds  

were planted and we’ve been growing from there.” 

Since the debut record Seniorita, the group was named  

High Times Magazine’s unsigned band of the month and 

caught the eye of acclaimed producer Sylvia Massy, who  

has worked with artists like Tool, Prince and the Deftones 

– so much so that Shrub spent some time in northern 

California working on tracks with her for the group’s 

upcoming album, which is set to feature the skills of artists 

like C-Money from the group Slightly Stoopid and local 

rapper/producer Blueprint. So excitement for the new  

album and new shows is obviously running high. 

For more information on Shrub, go to shrubnation.com

Beyond 270

BURNING UP THE JOINT  SHRUB
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Cary Smith

Continued from p. 25

ColumbusMag.com FOOD 2012 C THE COLUMBUS MAGAZINE 45

ETERNAL MUSINGS

Cirque du Soleil will be 

bringing Michael Jackson  

THE IMMORTAL World Tour 

to Columbus June 9-10 at  

the Schottenstein Center.

A riveting fusion of visuals, 

dance, music and fantasy 

that immerses audiences in 

Michael’s creative world and 

literally turns his signature 

moves upside down, Michael 

Jackson THE IMMORTAL 

World Tour unfolds Michael 

Jackson’s artistry before the 

eyes of the audience. Aimed 

at lifelong fans as well as those 

experiencing Michael’s creative 

genius for the first time, the 

show captures the essence, soul 

and inspiration of the King 

of Pop, celebrating a legacy 

that continues to transcend 

generations.

THE IMMORTAL World Tour 

takes place in a fantastical realm 

where we discover Michael’s 

inspirational Giving Tree – the 

wellspring of his creativity. The 

secrets of Michael’s inner world 

are unlocked - his love of music 

and dance, fairy tale and magic, 

and the fragile beauty of nature.

The underpinnings of THE 

IMMORTAL World Tour are 

Michael Jackson’s powerful, 

inspirational music and lyrics 

– the driving force behind the 

show—brought to life with 

extraordinary power and 

breathless intensity. 

Get your tickets to this 

memorable spectacle today.

INFLUENCED BY ... SOUNDS LIKE ...

Easy-E Tribal Seeds



What meal would 

you make for Queen 

Elizabeth? King salmon 

napoleon – duchess 

potato – chocolate 

marquise.

What is your Death 

Row dinner? Foie gras 

terrine, red mullet 

bouillabaisse, roasted 

woodcock with cèpes 

fricassée, vanilla 

napoleon.

What dish would you 

love to see come off 

all Columbus menus? 

Pasta dishes (too easy 

to make at home for 

everyone).

Define beauty. Bottom 

of the ocean, clear sky in 

the middle of the night, 

peaceful silence in the 

mountain.

What are two pairs of 

ingredients that should 

never go together — in 

the kitchen or on the 

plate? Salt and sugar, 

brie and caramel.

What family tradition 

have you passed down 

to your children? 

Cooking, making 

crepes.

Reflect on your fondest 

memory growing up.

Going mushroom 

hunting and fishing 

with my oldest brother, 

and playing soccer at 

the park every day after 

school.

If you could change 

one thing about 

Columbus, what would 

it be?  Making the 

whole city accessible 

with a bicycle.

What is your dream 

car?  Bugatti Veyron.

What is more 

important: talent or 

creativity?  Creativity.

What is something 

few people know 

about you? Ran ten 

marathons, cooked for 

the French president, ate 

265 pieces of different 

cheeses at a restaurant.

What infuriates you? 

People on the cell phone 

while driving.

What makes you get 

out of bed?  The new 

puppy.

The measure of a 

great chef is his … An 

artist and chemist with 

passion, motivation, 

dedication, that also 

accepts simplicity.

Who is your culinary 

idol?  My brother 

Bernard and Joel 

Robuchon.

What is your signature 

dish?  Crispy Pear 

Tart with Pistachio 

Frangipane.

Happiness is …  

Family, health, friends 

and a good night of 

sleep.
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Final Word

FULFILLING COMPANY  RICHARD BLONDIN

>> ColumbusMag.com
Hundreds of features online
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Jason Ohlson

TOLL FREE (888) 528-1812

TITANUP.COM
GREAT AUTO INSURANCE 

F o r  a s  l i t t l e  a s  $ 1  A  D AY

Affordable Coverage
Flexible Payment Options

Low Down Payment
24/7 Claim Service

Once a month, C Magazine interviews a prominent Columbus figure to discuss what makes them tick. This month, we chat with Executive Chef Richard 

Blondin of the notorious restaurant The Refectory. He is as thoughtful about life as he is his sought-after dishes.



© 2012  The Byers Automotive Group. All rights reserved.

Visit byersauto.com

We were in the transportation business before Ford. 

In 1897 Central Ohioans knew us as Blue Ribbon Stables. 

Well, a few things have changed over the years. 

One thing that has remained is our customer care. 

We’re a family-owned business, we’ll treat you like family.

Our innovative approach is grounded in tradition and heritage. 

Experience has taught us that people dread shopping for a vehicle. 

We designed Byersauto.com to be the easiest shopping experience 

on the web and anywhere in Central Ohio.

Happy 200th Birthday Columbus and  thank you to everyone 

who helped make our fi rst 115 years so great.

Just Need A Rental? We Have 15 Hertz Locations To Serve You.



S c h m i d t ’ s  R e s ta u r a n t  u n d  S a u s a g e  H a u s
240 E. Kossuth St. Columbus, Ohio 43206  www.schmidthaus.com
614.444.6808  Catering 614.444.5050  Banquet Rooms 614.449.4038

facebook.com/@schmidtscbus twitter.com/@schmidtscbus


