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90 FOR 9

90 for $9

C Magazine’s 90 for $9 spread is your dependable source for tasty, yet thrifty Columbus dining 
for eight 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 have 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.

Annual Lunch Dining

Bible
8th
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Bernard’s Tavern is the hip neighborhood spot 
to visit in the Short North. It has an assortment 
of food like the “Not Your Mom’s Grilled Cheese
Sandwich” that incorporates three different 
kinds of cheeses. The definite crowd pleaser, 
though, is the baked Mac ‘n’ Cheese. Our favorite 
was the Chicken Salad Sandwich ($8.95). 
Chicken salad gets gussied with cranberries, 
grapes and apples and comes served on a pretzel
roll with the secret house dressing, lettuce, 
tomato and red onion on the side.

630 N. High St. 
(614) 223-9601 
SHORT NORTH

Bernard’s
Tavern

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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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 
sandwich, whcih has already earned itself a 
devoted following, Duck that’s stir-fried to 
perfection and Gulf Shrimp and Parmesan 
Grits ($9). Be sure to polish off your meal with 
a chicly-presented Charlemagne Chocolate 
Mousse Cake.

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

Black Olive

Feel guiltless as you turn to this Mediterranean 
influenced restaurant for variety, selection and 
taste. Start with a glass of fresh carrot juice 
and add the Chargrilled Tuna Salad ($7.95), 
filled with mixed greens, cucumbers, and sliced 
tomatoes, topped with a tuna steak. This combo 
stands out every way you look at it. Grilled to 
perfection, this healthy dish will leave you so 
satisfied you will definitely be back for more.

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

With quite possibly one of the best lunch 
specials in town—Soup, a Choice of Appetizer 
and a Noodle or Rice Dish ($7.50)—Basil Thai 
is a hit. The interior showcases recycled local 
furniture and décor, creating a uniquely simple 
design flush with history. Choose the Crispy 
Roll as an appetizer: ground chicken, vermicelli, 
egg and bean sprouts in a rice wrapper. And try 
the Kee Mow, wide noodles that are fried and 
combined with onions, tomatoes, bean sprouts 
and Thai basil, for your main course.  

1124 N. High St. 
(614) 421-2275 
SHORT NORTH

Basil Thai

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

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 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-inch pizza to intriguing bites like 
Cactus cuts. Great anytime for sharing or as a 
meal is the Tostada Nachos ($8.49).

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

Boston’s Pizza

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

Expect the unexpected when you come to Café 
Bella. From the lifestyle cautious kitchen to the 
greenhouse out back, you’ll be charmed. Don’t 
try to order off of the menu– there isn’t one. 
This allows the owners to buy fresh and make 
whatever they can with it. But, you can always 
expect soups, subs, pastas, and salads. Whatever 
you’re feeling, rest assured it will come how you 
order it. We were lucky to be there for the savory 
Sausage and Peppers with Pasta ($7).

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

Café Bella

Do you remember what your grandma’s kitchen 
looked like? Well picture that, now imagine it 
got a facelift. The result may look something like 
Cap City Diner. The walls are bright with hues 
of red and yellow. The only thing the retro-style 
spot is missing is Audrey Hepburn and James 
Dean. The diner serves everything from mussels 
and  meatloaf to four-egg omelets. We devoured 
the Triple Decker Grilled Cheese ($7.95). 
Fried eggs, scallions, tomato and dijonaise are 
presented on country white toast.

1299 Olentangy River Rd. 
(614) 291-3663 
UPPER ARLINGTON

Cap City

Cardone’s Restaurant and Bar is the perfect 
place for lunch. It has an endless selection of 
old-world Italian cuisine ranging from pizza to 
gnocchi. We opted for the Cardone’s Salad ($8), 
with field greens and tossed with raspberries, 
blueberries, candied walnuts, Gorgonzola 
cheese and a balsamic vinaigrette. This beauty is 
offered year-round with fruits and fresh greens. 
Can’t decide what to get? Pair a smaller portion 
($5) with your favorite pasta.

377 West Main St. 
(614) 392-2267
WESTERVILLE

Cardone’s 
Restaurant & 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 you’re in need of a southern-style vacation, 
but can’t quite escape Ohio, enjoy Banana Bean 
Café and its “Floribbean Cuisine.” The building 
portrays inviting images of Caribbean blues and 
Florida pastels to lure you in, while the inside 
takes you on a Key West journey. You’ll feel like 
you’ve stepped into another world when you bite 
into a Calle Ocho ($9). It’s a Cuban-style roast 
pork tenderloin sandwich comes served with 
Latin olive, caper and pepper salad Manchego 
cheese and pressed on Pan Cubano bread.

340 Greenlawn Ave. 
(614) 443-2262 
COLUMBUS

Banana Bean 
Café

They’re not sure if it’s a good or bad thing, but 
the owners recently discovered they spent more 
on the four high definition projection-screens 
and 13 flat-screen  high definition TVs 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 ($7.99), best 
when served with a basket of curly-Q Potato 
Rings. The café in Parkway Center North, stakes 
it’s claim in having ‘the best burgers in town.

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

Buffalo Wings 
& Rings

Gourmet Mexican food is something of an 
anomaly to Polaris diners, but Cantina Laredo 
has created a new upscale market. Ask for a 
table on the warm, enclosed patio and consider 
the fine Mexican offerings while your server 
prepares a fresh bowl of guacamole tableside. 
For lunch, try the Chicken Flautas ($7.99), 
three fried flour tortillas wrapped around 
chicken, Monterey jack cheese and peppers. 
Enjoy your meal with a cervesa, and take in the 
freshly chic atmosphere of this restaurant.

8791 Lyra Dr. 
(614) 781-1139  
POLARIS

Cantina Laredo

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



Monday - Saturday 7am - 5pm • Sunday 8am - 5pm
680 north pearl street | in the heart of  short north| 614.222.0788 | www.tasicafe.com

Delicious  Sandwiches on 
House Made Bread.

Home of the Hangover Soup!

90 for $9

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

Located in the heart of the Arena District, 
Cotter’s Restaurant offers it all. From an 
outstanding wait staff to an unbelievably fresh 
menu, we were blown away by the high-class 
atmosphere. With daily lunch specials, we 
opted for the Shrimp Salad ($8.99), with mixed 
greens tossed in a mango salsa with chick peas, 
cucumbers, strawberries, tomatoes and pine 
nuts. Great for lunch in between meetings, 
you’ll head back to work feeling excited to finish 
the day fit and full.

200 West Nationwide Blvd.
(614) 221-9060
DOWNTOWN

Cotter’s
Restaurant
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Pulling up to this 62-year-old historic restaurant 
is like a blast from the past. Open since 1947, 
The Claremont sure knows what it’s doing. 
Famous for the prime rib, when we saw it on 
the lunch menu we said “yes, please.” The Prime 
Rib French Dip ($8.99), served under melted 
provolone cheese on a French baguette, is 
perfect dipped in au jus and paired with chips. 
Just be careful not to drip on your suit.

684 South High St.
(614) 443-1125
COLUMBUS

The Claremont

It’s baseball season and you’re craving a delicious 
meal. There’s just one problem, you’re stuck at 
work. Well, we’re here to solve your lunchtime 
dilemma. Coaches has more than a dozen flat-
screen TVs with about every sport possible. The 
grill also has an outdoor patio and serves up the 
finest food choices to compliment these features. 
The Italian Sub ($8.95) is an oven-baked 
delight, stuffed with Capicola ham, salami and 
provolone cheese topped with lettuce, tomato, 
banana peppers and Italian dressing.

3296 N. High St. 
(614) 267-3354 
CLINTONVILLE

Coaches Bar & 
Grill

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

Whether it’s by adding a fully sheltered patio, 
or enhancing the menu, El Arepazo gets 
progressively better and better each year. 
You can often find owner Carlos Gutierrez 
at the restaurant charming the customers 
and overseeing the overall operation. The 
authenticity is evident in every bite of their 
Patacon ($9), a whole plantain, flattened and 
deep fried, topped with lettuce, cheese, banana 
peppers and avocado, with your choice of 
chicken, beef, pork or tilapia.

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

El Arepazo

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.
This room’s New Orleans’ classic muffaletta, 
which they call The Big Easy ($8.49), contains 
the most delicious olive salad in all of the 
Eastern and most of the Central time zones.

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. Smother them in 
delicious syrup.

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

German Village 
Coffee Shop

For more than a decade, sweet strains of a 
romantic language have floated from the 
kitchen as owner and executive chef Giuseppe 
Mangano lovingly prepares the Insalata Rossé 
($8.50). Red beets, fennel, and mesclun flirt 
with a pistachio sauce and a balsamic reduction, 
coupled with shaved Parmesan cheese. Feeding 
the flames of desire is the Fettucine Furiose, with 
roasted eggplant, fresh mozzarella, tomatoes 
and basil dancing in a light red sauce. Be sure 
to plan a lunch hour that extends until 2:30 p.m.

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. 
Sorry moms!

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

Gooeyz

Whether it’s a bagel and coffee, deli sandwich, 
fresh salad, Chinese or even a sushi roll that 
you’re craving for lunch, Cornerstone is the 
one-stop shop. It’s quite possible to frequent this 
place three times in one day and have a different 
type of cuisine at each visit. For lunch, dig into 
the Asiago Beef Sandwich ($6.79). An Asiago 
bagel overflows with roast beef, cheddar cheese, 
lettuce, tomato, onion and horseradish sauce. 
With so many options, deciding what you want 
will be your only problem here.

3296 N. High St. 
(614) 267-3354 
CLINTONVILLE

Cornerstone 
Deli & Café

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. 

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

DeepWood

Nestled on the front of Gay Street, Due Amici 
serves up a divine menu  full of quality, eclectic 
Italian cuisine including Mascarpone Meatballs, 
Gnocchi Bolognese and Penne Carbonara. It 
brags a modern, rustic feel from the exposed 
brick walls to the comfy seating and chic bar 
area. Indulge in the simple yet delightful Prime 
Beef Carpaccio ($9). Roasted garlic aioli with 
arugula, shaved Parmesan and crispy capers 
accompany prime beef.  

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

Easy Street Cafe is stimulating enough as is 
with all of the sports and celebrity memorabilia 
gracing its walls.  However, even the sharp 
memorabilia takes a backseat to their menu 
when it’s time to stimulate your taste buds.  
We initially split their Herculean sized Greek 
Veggie Pizza, but the star of the show proved to 
be the full Greek Salad topped with Gyro meat 
($8.75).  This classic salad includes fresh mixed 
lettuce, tomatoes, cucumbers, pepperoncinis, 
red onions, Kalamata olives and feta cheese.

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

Fabian’s pays homage to the Windy City by 
boasting Chi-Town’s notorious deep-dish pizza 
and other Chicago-inspired fare. You can order 
large pizzas to share, but our experience tells us 
that you’ll probably want to hoard a Fabian’s pie 
to yourself. Order the Personal Pizza ($7,  $0.50 
for each additional topping). Don’t let the short 
diameter fool your stomach—this little guy is 
dense, and it’s more than enough for a party of 
one.  

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

Fabian’s

When you walk into Elevator Brewery and 
Draught Haus, you are impressed immediately 
with the historic integrity of the architecture.  
The owners restored the building’s original 1910 
décor and made it the coolest restaurant to eat 
and drink in Columbus. The menu is soon to 
change, but the classics always stay.  Making 
the cut will be the De Novo Pizza ($9)–a 
fresh-baked pesto pizza, with Roma tomatoes, 
smoked Gouda and dressed spinach.  A cold 
beer must accompany.

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

Elevator 
Brewery
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Soups, salads and sandwiches are foundations 
of lunchtime, but when Hoggy’s does them, 
they build a towering monument of cheese-
smothered deliciousness. For instance, they 
turn a salad of crisp cucumber, asparagus and 
tomatoes into a Prime Rib Salad by adding 
tender prime rib and crispy onion straws. Then 
there’s the Ben & Andy’s sandwich ($8.95) with 
Cajun-seasoned chicken breast with sautéed 
onions, peppers and tomato salsa, tucked tight 
under a blanket of provolone cheese.

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

Hoggy’s

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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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. You’ll love their 
look, too.

7561 Sawmill Road
(614) 734-1008 
DUBLIN

Graffiti Burger

If every push on your keyboard is causing 
an intense headache, we suggest getting to 
Hangover Easy. Even their location proves 
they are masters of curing hangovers. Don’t 
underestimate the curing power of their food. 
Order the #3 (Fat Joe’s Breakfast $7.99) and 
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 last night!

1646 Neil Ave.
(614) 586-0070
CAMPUS

Hangover Easy

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

Mac’s Scottish style Cafe is a pub’s pub. Any 
day of the week, you’ll find many local blue 
collars spending their well-earned money and 
downtime at Mac’s.  That’s probably because of 
the casual environment and attentive service.  
The cafe is known for hard-to-find Scottish 
fare, as well as rib sticking comfort food.  The 
comfort food of choice during lunch is the 
Meatloaf Special ($8.95), served with famous 
fried green beans, home style mashed potatoes 
and  an all-too-important ladle of gravy.

693 N. High St. 
(614) 221-6227 
SHORT NORTH 

Mac’s Cafe

All fiendish fans of guacamole out there will be 
happy to know 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. 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 ($7.49).

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

Los Jalapenos

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.  

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

Indochine

Impero Coffee Roaster is a modernized, 
intimate coffee shop that gives coffee a whole 
new meaning. Stop in and order a signature 
latte, complimented with unique coffee art, 
and become educated on their one-of-a-kind 
brewing system. Review the lunch menu with 
delectable items ranging from the Tabouleh 
Salad to the Shawarma Sandwich. Especially 
great is the The Falafel Sandwich ($4.95), a 
pita lined with hummus, lettuce, cucumber, 
tomatoes and special tahini sauce.

849 N. High St. 
(614) 294- 2489
SHORT NORTH

Impero Coffee 
Roaster

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

J. Liu Restaurant and Bar has such a diverse 
menu that you don’t have to settel for just one 
dish. Head to J. Liu for the perfect blend of 
uniquely flavored food, paired adequately with 
a modernized, stylish atmosphere that will be 
sure to please you and your co-workers. Our 
favorite item on the menu: Balsamic Grilled 
Chicken ($8.99) marinated in fresh herbs and 
balsamic vinaigrette and topped with house-
made oven-dried tomatoes, fresh Mozzarella 
and basil aioli.

6880 N. High St. 
(614) 488-1818
WORTHINGTON

J. Liu 
Restaurant 

I scream, you scream, we all scream for ice 
cream. The free, unlimited soft serve ice cream 
isn’t the only thing setting Jason’s Deli apart 
from a typical deli. Whether your lunch cravings 
involve pizza, pasta or a salad from the fresh, 
organic salad bar, this deli has it all. Our favorite 
is the Chicken Pasta Primo ($7.49), made with 
tender chicken, Jason’s original tomato basil 
sauce, chopped basil, garlic and ripe tomatoes. 
You’ll also be pleasantly surprised by the 
spacious layout.

225 West Bridge St. 
(614) 336-3853
DUBLIN

Jason’s Deli

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

The chicken fajitas are hot, right off the grill; the 
piles of rice and beans are vast and delicious; and 
the guacamole is prepared fresh, to perfection, 
ready to conquer that Spanish-infused part of 
your heart. So, head south of the border for Mad  
Mex. What’ll really get your mouth going is 
their Grilled Chicken Torta ($9). Marinated 
chicken breast, Monterey Jack cheese, hummus, 
alfalfa sprouts, lettuce, tomato and onion are 
served on grilled flatbread with chipotle aioli 
dipping sauce on the side.

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

Mad Mex

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



90 for $9

If you love fresh, made-to-order Chinese, Pacific 
Eatery is the place for you. “Straight from the 
wok” is the motto here, and the second you taste 
it, you’ll understand. Try something different 
and go for Crispy Walnut Shrimp ($7.95), 
lightly fried jumbo shrimp covered with walnuts 
in a special mayonnaise sauce over a bed of 
pineapple. This steaming hot meal will make 
you look at it and think, wow, that’s good!

4515 Kenney Road 
(614) 451-1428
UPPER ARLINGTON

Pacific Eatery 
and Catering

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

Love P.F. Chang’s but don’t have the time for a 
sit-down meal? Pei Wei is a Chang’s concept 
offering an entire menu under $10, filled with all 
sorts of familiar pan-Asian delights.  Everything 
is fresh and the menu is tweaked just enough to 
tout the restaurant’s culinary class. During our 
visit, we had the Lo Mein Noodles and Chicken 
Thai Dynamite ($7.95) in spicy Sriracha chili-
sauce with soy, lime, scallions, red bell peppers, 
carrots and a touch of Thai basil.

2050 Polaris Prkwy
(614) 985-4852
POLARIS

Pei Wei

High Street in Dublin has become a sort of well-
manicured restaurant row, with tasteful and 
ordinance-respecting signage. Up towards the 
end of that row is Oscar’s. The patio is a fantastic 
place to relax, get a bite to eat and people watch. 
Try a huge, meaty chicken salad or the 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.

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

Oscar’s
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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. We hope you can concentrate 
on work once you’ve finished.

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

Si Senor

MoJoe Lounge’s world-class, locally roasted 
coffees have long been a Columbus craze, but 
it’s the 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; 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.

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

MoJoe Lounge

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. If that isn’t enough, try a 
slice of the Buckeye Pizza ($1.50), a dangerous 
combination of creamy chocolate hazelnut 
Nutella and melted peanut butter. Hungry yet?

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

Pizza Rustica

Walking into Skully’s gives the feeling of 
traversing time. With local artists cluttering 
the walls and cartoons playing on the TV, it’s 
hard not to feel welcome. Grab the Chicken 
Quesadilla ($6), packed with cheddar and 
Monterey Jack cheese, red, banana and jalapeno 
peppers is perfect with an order of Famous 
Seasoned Fries ($2), which taste like they’re 
from the fair. Bring buddies for a happy hour 
extending until nine.

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

Skully’s Music
Diner

This totally green and groovy place boasts a 
healthy alternative to “fast food.” The spot is 
void of processed food, committed to being 
environmentally friendly, using biodegradable 
takeout boxes, napkins and utensils. Phat Wraps 
serves up fresh ingredients and offers energy 
drinks, vitamin water and bottled water made 
from plant products. Try the delicious Grilled 
Vegan Soy ($7.00), grilled flatbread stuffed 
with vegan soy, Monterey Jack cheese, fresh 
vegetables and homemade dressing.

10 East 12th Ave. 
(614)-754-1711 
CAMPUS

Phat Wraps

The vaulted ceilings, spacious layout and wide 
windows are a few of the notable features of 
this restaurant.  If your tastes simply can’t be 
satisfied by anything other than great American 
food, comfortable surroundings and a jovial 
staff, then we’ve found you a new home. While 
you’re in, try the Half Sandwich with Soup 
or Salad ($8.99), comprised of turkey, ham, 
smoked bacon, Swiss and cheddar cheeses, 
lettuce, tomato and mayonnaise, paired with 
your choice of a fresh salad or soup.

263 E. Whittier St. 
(614) 443-3699
GERNAN VILLAGE

Michael 
O’Toole’s

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

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 ($7.55) is at least a pound 
and a half by itself. So when you add the home 
fries 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.

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

Marshall’s

The Creekside Plaza is a beautiful, newly-built 
commercial and residential development that 
creates a dining and leisure experience rivaling 
any other in Columbus. Mezzo is a hip and 
sophisticated Italian restaurant, nuzzled right 
in the middle of Creekside Plaza.  Aesthetics 
play a big part in Mezzo’s menu. Each dish, 
including the Braised Veal Meatballs ($9), is as 
photogenic as it is delicious.  The atmosphere is 
amazing and the food is first class. Come try it 
for yourself.

130 Creekside Plaza
(614) 476-9900 
GAHANNA

Mezzo Italian
Kitchen 

This all-American stop has won the hearts 
of many throughout the years and continues 
to exceed the expectations of those who dine 
in and out. And just when you didn’t think 
the menu couldn’t be more genius, the “super 
secret” 3-Course Combo ($8.99) was created. 
Your plate is filled with a 6-ounce Erma 
Cheeseburger, seasoned fries, a cup of tortilla 
soup and  is completed with a famous ooey-
gooey chocolate chip cookie.  It’s the sort of 
meal that makes lunch worth waiting for.  

739 S. 3rd St. 
(614) 444-0917
GERMAN VILLAGE

Max & Erma’s

There’s just something about pizza that makes 
everyone excited. Whether it’s the crisp and 
flaky crust, the fresh tomato sauce or the layers 
of multiple cheeses that feed the craze, we’ll 
never know. But one thing we do know for sure 
is that Mellow Mushroom is no exception. Not 
only does the spot serve delicious large slices of 
pizza, but also offered is an array of soups, salads 
and hoagies. We found the Meatball Appetizer 
($6.50) especially pleasing.

2170 Polaris Parkway 
(614) 885- 6355
POLARIS

Mellow 
Mushroom 

The atmosphere and food quality at Mia Cucina 
can be accurately described as upscale Italian, 
though the price points are varied enough to 
satisfy virtually any pocketbook.  If you’re in the 
mood for a classic Italian entrée, head straight 
for the Salmon Picatta. But if you want a hearty 
lunch, then try the Chicken Pesto Pizza ($10.30 
feeds two): a delicious 12-inch pie comes with 
grilled chicken, sliced tomatoes, mozzarella and 
Provolone.  The dough alone is magic.

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

Mia Cucina

Steeped in the culture and traditions from the 
beer-can collections, genuine wooden furniture 
and overall pub paraphernalia, it’s the closet 
thing you’ll get to sitting in Ireland’s finest 
tavern. Enjoy the everyday half-off muscles 
and shrimp for happy hour. Order the Fish 
Sandwich ($8.99): fresh Atlantic fish is broiled, 
blackened or hand-battered and fried, then 
served on a hoagie with lettuce, tomato and 
onion. Pair it with a Guinness and you’re set.

663 N. High St.  
(614)-436-5552 
WORTHINGTON

Old Bag of Nails

Who says you can’t have dessert for lunch and 
that you can’t make a delicious baked good 
without using any animal products? Pattycake 
demolishes both of these myths with a supply 
of baked goods that tastes better than its butter-
and-egg laced counterparts. The Everything 
Oatmeal Cookie ($2.30), the Chocolate Peanut 
Butter Cupcake ($3) and the Banana Walnut 
Muffin ($2.75) are packed with ingredients that 
will give you enough energy to get through an 
afternoon slump, be it mental or physical.

3009 N. High St. 
(614) 784-2253 
CLINTONVILLE

Pattycake 
Vegan Bakery

The warm, buttery scents hit you even before 
you walk in the door. Put your New Year’s 
resolution on hold for a second and work off 
the calories later. Their custom made cakes and 
bakery items will send you to heaven. And it’s 
not just their cakes, either. Their lunch menu 
offers a diverse display of food like the Italian 
Panini Sandwich ($6 full, $3.50 half) with 
smoked ham, salami, Provolone cheese, banana 
peppers, lettuce and tomato with a zesty Italian 
dressing. 

772 N. High St. 
(614) 421-0399  
SHORT NORTH

Piece of Cake

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.

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

Rigsby’s
Kitchen



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 to find 
hundreds more 9 for $9 lunch features and
browse through menus online.

Wholly Joe’s brings Chicago-style eats to 
Columbus. This is good because we don’t have 
to brave the traffic and blistering winds to enjoy 
a Chicago-style Polish Sausage ($3.35), with all 
the toppings you’d like – onions, relish, mustard 
and jalapeno peppers, for starters. Wholly Joe’s 
will take care of you like Chi-town’s Prohibition 
era gangsters took care of their politicians. In a 
town like Columbus, where there are several of 
everything, know that Wholly Joe’s stands alone.

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

Wholly Joe’s

The Rebels & Bandoleros Tour, starring 
Lynyrd Skynyrd and ZZ Top, brings 
together two of the most iconic bands 
in the history of American rock as they 
perform at Columbus’ Schottenstein 
Center on May 24.  The two bands first 
joined forces in 1974 when Houston-
based ZZ Top invited Lynyrd Skynyrd, 
then an emerging new band from 
Jacksonville, to become part of The 
Outlaw Tour.  Get tickets at ticketmaster.

If you’re a die-hard O.A.R. fan, you don’t 
need us to run through the history of how 
some of the guys met in grade school 
and that the band became what it is 
today while “studying” at The Ohio State 
University.  But we will tell you that the 
band returns to their second home to rock 
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CATCH SOME ZZZZZZS

HOMETOWN HEROES

Rock on the Range at Crew Stadium 
returns for its 5th year on May 21 and 22.  
The show will feature a spectacular lineup 
of rock heavyweights, including A Perfect 
Circle, Avenged Sevenfold, Disturbed, 
Korn, Stone Sour and Staind. Juliya of 
Fuse TV will return as the mistress of 
ceremonies. Two-day weekend festival 
passes start at just $99.50, but single-day 
tickets are still available. For tickets, go to 
www.ticketmaster.com.

ROCK ON!

ART WHERES
The LC Pavilion on May 20.  Get ready to 
enjoy the tunes of Marc Roberge (vocals, 
guitar), Chris Culos (drums, percussion), 
Richard On (guitar, backing vocals), Benj 
Gershman (bass guitar) and Jerry DePizzo 
(saxophone, guitar, backing vocals). 

According to Everfine Records, O.A.R.’s 
new album was set to be released sometime 
in 2011 before the summer tour kicked 
off; however, according to frontman Marc 
Roberge, they decided to push it to around 
September. Roberge stated earlier this 
year on the band’s website, “It’s always 
been rushed, and we just realized, what’s 
the point of that?” The band now plans 
to release their album sometime after the 
summer tour and before the early fall tour. 
But that doesn’t mean you won’t get to 
hear the new stuff on May 20. 

For tickets, go to  www.ticketmaster.com

90 for $9

There might be some confusion as to what 
exactly all of the funky, fun décor plastered all 
over the restaurant is, but there’s one thing for 
certain – no wall space is wasted here!  Murals 
depict a whimsical, fantasy-like world, and 
the dishes are filled with Latin infused flavors. 
Order the Chiliquiles Southwestern Scram 
($9), eggs scrambled with peppers, onions, 
corn, and zucchini are tossed with a smoked 
Chile cream sauce, Monterey Jack cheese and 
cilantro. Served with a side of black beans.

5240 Cemetery Road 
(614) 529-1198
HILLIARD

Starliner Diner

This 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

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

It’s lunchtime, but you’re not sure what is will 
satisfy that lunchtime hunger. Problem solved: 
Union Café. You will find something to satisfy 
yourself, 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 check out 
one of their amazing martini creations — just 
don’t tell your boss!

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

Union Café

Located directly on the Short North Cap at 
High Street and Goodale, Sushi Rock is a great 
destination, with more than 15 sushi selections 
under $7, and parking for $1 during lunch. 
The House Salad ($6) has field greens, fresh 
mozzarella and carrots paired with an Oriental 
Orange Ginger dressing. The Salmon Sake 
Sashimi without rice ($6) also keeps the carbs 
low but the flavor explosive with shaved ginger 
and wasabi on the side. Both will leave the 
budget open for a martini!

570 North High St,
(614) 453-1585
SHORT NORTH

Sushi Rock

At the Upper Arlington three-level locale, you 
can get wired with a full coffee shop menu, 
unwired with free wi-fi, play a little foosball, or 
just relax by the fireplace on the comfy couches.  
The menu of soups, salads, sandwiches and 
pastas are served quick and made to order.  
The 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

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 ($9) 
has the trinity of cured meats (capicolla, salami 
and pepperoni), some damned good Fontinella 
cheese and spicy aioli sauce.

1447 Grandview Ave.
(614) 488-2104
GRANDVIEW

Trattoria Roma

Spinelli’s Deli, located in the Thurber Center, 
boasts one of the Short North’s most loyal 
customer bases.  While much of the activity in 
the Short North is located on High Street, many 
of its residents live off Neil Avenue, making 
Spinelli’s a prime location for the hungry 
masses. The menu caters to an assortment of 
appetites.  Our appetite enjoyed the Philly 
Beefy Buttles ($6.29). This roast beef sandwich 
sports grilled onions, green pepper, banana 
peppers and provolone cheese on an asiago roll.

767 Neil Ave.
(614) 280-1044
COLUMBUS

Spinelli’s Deli

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 
($9). The Italian Stallion is a most carefully 
assembled  sandwich, consisting of preserved 
Italian meats, real fresh vegetables and some 
top-secret, industry-insider stuff that only 
comes from the Rigsbys.

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

Tasi

FIVE GUYS
BURGERS and FRIES

®

6 LOCATIONS
NOW OPEN!

11AM - 10PM 7 DAYS A WEEK

CALL IN or FAX YOUR ORDER

POLARIS
2134 POLARIS PARKWAY,   COLUMBUS, OHIO 43240

Phone: (614) 436-5550        Fax: (614) 436-5554

GROVE CITY
1790 STRINGTOWN ROAD,   GROVE CITY, OHIO 43240

Phone: (614) 539-5550        Fax: (614) 539-4710

SOUTH CAMPUS 
GATEWAY

1603 N. HIGH STREET,   COLUMBUS, OHIO 43201
Phone: (614) 299-5555        Fax: (614) 299-9045

EASTON TOWN
CENTER

220 EASTON TOWN CENTER ,  COLUMBUS, OHIO 43219
Phone: (614) 532-5985        Fax: (614) 532-5984

GRANDVIEW
1004 W. 5TH AVENUE,   COLUMBUS, OHIO 43212

Phone: (614) 299-0555        Fax: (614) 299-1555

DUBLIN
7036  HOSPITAL DRIVE,   DUBLIN, OHIO 43017

Phone: (614) 766-0555        Fax: (614) 766-1555

570 N. HIGH ST.  | 614.453.1585  SUSHIROCKOHIO.COM

FRESH SUSHI + PRIME STEAK
DINNER & PRIVATE EVENTS

HOURS: MON–THURS 5 – 10P
FRI-SAT 5-12A | SUN5-9P


