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This Roman-style eatery offers authentic, mouth-watering toppings on slices of pizza 
so big and addictive that it could be considered a full-fledged meal. However, we can’t 
help but to swear by the eatery’s best-kept secret: the Prosciutto & Mozzarella Panini 
Sandwich ($6.95). Toasted on homemade Rustica bread, this sandwich is an artful 
blend of imported prosciutto de Parma, crisp arugula, fresh diced tomatoes, and buffalo 
mozzarella cheese. If that isn’t enough, they offer slices of the Buckeye Pizza ($1.50), a 
dangerous combination of creamy chocolate hazelnut Nutella and melted peanut butter. 
Hungry yet?

Prosciutto & mozzarella Panini sandwich ($6.95)

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 am-7 pm!). While the atmosphere 
is laid-back and casual, the colorful menu and wide selection of All-American favorites 
do not fail to satisfy our taste-buds. 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 choice of 
cheese and side of fries. If those aren’t enough, Joe’s Jumbo Wing Platter, tossed in your 
favorite sauce, is a close runner-up.

Hama’s interior has been completely 
renovated with a contemporary Japanese 
restaurant theme, and according to 
Hama’s new owner Won, their chef Scott 
Kim is the #1 roll maker in Columbus.  
Kim’s professional training and 13 years 
experience definitely shows through 
in the over 60 fresh rolls available on 
their remarkably extensive and vibrant 
lunch and dinner menus.  The delicious 
blue crab in the handmade Crispy Crab 
Cakes ($9) is brilliantly served in the 
house-special mustard butter sauce and 
is a great catch to get you reacquainted 
with Hama. 

Crisp Crabe Cakes ($9)

Joe’s mini slammers ($7.29)

Duvall street monti Cristo ($9)

Columbus’ Caribbean joint, Banana Bean, 
has a light atmosphere where you’ll swear 
you’re on vacation, if not just for lunch 
break. If you like chicken salad, you’ve 
got to try the Sigsbee Deli Club. Looking 
for it on the menu? It’s not there. So here’s 
your insider information on one of the 
best chicken salad dishes in town: All-
white chicken breast with Swiss, bacon, 
lettuce, tomatoes. We also recommend 
the Duvall Street Monti Cristo ($9), it’s 
great for those looking for a great meal 
without meat. Sauteed spinach, creamy 
goat cheese, a crispy potato cake, and 
delicious tomato chili jam for dipping.

Average Joes
4949 E. Dublin-Granville Road (614) 476-5637 (NEW ALBANY)

Pizza Rustica
1558 N. High St. (614) 824-1909 (CAMPUS)

Hama
3945 Easton Station (614) 478-9543 ( EASTON)

Banana Bean
410 E. Whittier St. (614) 443-2262 (GERMAN VILLAGE)

Nine for $9

Two For You ($6.30)

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.

Johnny Buccelli’s
830 Bethel Road. (614) 442-6500 (COLUMBUS)

Loops
1629 Northwest Blvd. (614) 670-8808 (GRANDVIEW)

Chopped salad with gyro ($6.95) & loop’s Fries ($1.85)

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).



A perfect way to spend an evening 
outdoors with good music, food, family 
and friends can be found by attending 
the Columbus Symphony’s Picnic with 
the Pops concert series on the lawn at 
Chemical Abstracts near � e Ohio State 
campus.

� is year’s concert series will run June
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MoJoe Lounge = mo-fo-the-money.  � e lounge’s world-class, locally roasted co� ees 
have long been a Columbus craze, but it’s the dining menus that are generating another 
kind of buzz around town.  Lunch now includes a Spinach Salad ($9), a colorful mix 
of fresh spinach topped with grilled Ohio chicken, strawberries, red onions, toasted 
almonds, and goat cheese with a pomegranate vinaigrette drizzled throughout.  For 
a business known for its independant backbone, Mojoe’s menu is spot-on with indie 
delights and staple home runs meals.

Spinach Salad ($9)

DON’T SEE YOUR FAVORITE PLACE?
If it’s less than nine bucks for a lunch, e-mail us at editor@columbusmag.com

Mojoe
600 N. High St. (614) 225-1536 (SHORT NORTH)
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POP THAT
Mr. Schuester is coming to Columbus! 
Glee star Matthew Morrison will take 
the Palace stage on June 22 to support 
his upcoming self-titled debut album 
(out on May 30). While he won’t have the 
glee club there to back him up on stage, 
it doesn’t mean you can’t gather your 
fellow “gleeks” and see a di� erent side 
of Morrison. Tickets are still available at 
www.ticketmaster.com.

GLEE-RIFIC
Opera Columbus’ � nal production of 
the season is full of frolic, fumbles and 
fun in � e Pirates of Penzance. � e story 
centers around Frederic, who, having just 
celebrated is 21st birthday, is released 
from his apprenticeship to a band of 
tender-hearted pirates. Nevermind that 
his apprenticeship as a pirate is a mistake 
in the � rst place! � e show runs June 10-
12 at the Southern � eatre. For more info 
visit www.operacolumbus.org.

EVERYONE’S A PIRATE

ART WHERES
18 through July 30 and feature some of 
the most unique and diverse acts ever. 
In addition, the Popcorn Pops will run 
June 24 through July 22 and feature three 
special family concerts recommended for 
children ages 3-12.

Of course, the favorites are back, such 
as Patriotic Pops and � e Ohio State 
University Marching Band; however, 
this year you’ll also have the opportunity 
to enjoy Chris Botti, � e Spinners, � e 
Music of Michael Jackson, and Daryl 
Stuermer of Genesis with Phil Collins

Tickets to Picnic with the Pops are 
$20 for adults and $8 for children ages 
3-14 if purchased in advance by phone 
at (614) 228-8600, online at www.
PicnicWith� ePops.com, in person at the 
Ohio � eatre Ticket O�  ce (39 E. State 
St.), or at the gate.

The Mutherclucker ($9.00)

Knead isn’t shy about the fact that their 
food is locally produced in Ohio – and 
you can taste the di� erence. � eir extra-
� aky Homemade Pierogies melt in your 
mouth. � ese delectable pierogies are 
served with substantial bratwursts or, 
for the vegetable enthusiast, topped with 
seasonal vegetables, black beans and 
crème fraiche, complete with a � avorful 
backdrop of balsamic vinegar. We tried 
� e Motherclucker ($9) a huge sandwich 
with buttermilk fried Gerber chicken 
breast with house-cured bacon and jack 
cheese. 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.

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

Greek Gyro ($6.55)

� is cafe is a stylistic choice if you’re in 
the German Village area. Ever have a 
burger with olives on it? It’s de� nitely 
worth a try. 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. We 
tried the Greek Gyro ($6.55), which 
contains � ame-broiled lamb or beef gyro 
meat with tzatziki, lettuce, tomato, onion 
and, of course, feta. You’ll never again see 
a gyro from the fair in the same way.

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


