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It’s that time of year--the day when Granville enjoys sweet, soulful melodies while eating savory local 
food. HotLicks BluesFest is back for its 18th year running and 2017 is even bigger than before! As a 
major sponsor of the Fest, the Granville Community Foundation is excited to share this day of music 
with you on Saturday, September 2nd from 1:00pm to 10:00pm. 

HotLicks attracts thousands of attendees from around the country to downtown Granville to listen to 
legendary bands like The Kinsey Report, and to get a glimpse of Granville camaraderie and spirit. For 
those who like their blues with a side of something scrumptious, there will be an array of food trucks 
including our own Mai Chau, Steamroller Bagels and Day Y Noche!  

While vibrant blues and food are a huge draw, many people aren’t aware that the BluesFest donates a 
sizable portion of their proceeds to the community. This year, HotLicks will donate funds towards a 
scholarship for a Granville High School student to study music and to Kiwanis for their efforts with 
the Wildwood Playground Renovation Project. BluesFest also supports Blues for a Cure, an in-house 
music program that brings live concerts and recordings to patients at The James Cancer Clinic. This is 
yet another example of how the Granville community can come together and make a difference! 

Tom Carroll, one of the founders of this event and a Jazz Studies Professor at Denison University, is 
proud to continue this successful tradition with Granvillians and visitors. With over six bands, Carroll 
states that “part of our mission is to celebrate these artists and their contribution to the history of this 
great American music form.” As far as the name goes, “HotLicks” is derived from the term “Licks” 
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where guitar melodies have intense and emotional meaning. So mark your calendars and expect some 
soul-movin’ music this Saturday! 

General Information: 

Saturday, September at  
1pm-10pm                                                                                          

Located in Downtown Granville 

-1pm Guitar Company 

-3:00PM Tom Carroll and Organic Chemistry w. Special guests: Bobby Floyd, Joe -Crump, Louis 
Tsamous and Ian Carroll 

-4:30PM Sean Carney Band w. Sadie Johnson 

-6:00PM Duke Robillard Band 

-7:30PM Kinsey Report 

-9:00PM Lurrie Bell Band 

Tickets for food and beverages are available at the festival at the Ticket and T-Shirt Tent 
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Restaurant Week Is Back 
Rachel Hirsh 

 
 
 
Calling all foodies & Columbus lovers. From July 18th-23rd you can try an array of selections from more than 100 of 
the city’s finest restaurants. Each restaurant will create special three-course menus at a discounted price to show off 
their chefs’ talents during Restaurant Week Columbus presented by (614) and Marathon Petroleum. 
 
Whether it’s a Columbus staple, a restaurant shaking things up or someone new on the scene, it’s a perfect 
opportunity to try places you’ve been putting off – and with $5000 going to the Mid-Ohio Foodbank, the whole 
community benefits. Here’s a look at some of the movers and shakers for this event: 

Bareburger is your all-natural and all-organic type of restaurant! If you love a laid back mid-western burger joint 
then this is your place, my friend. They take pride in fresh, clean food that’s as good as it looks—and don’t forget to 
save room for their Hot Honey Milkshake. 
 
If you’re looking for another restaurant that uses fresh and local food, check out The Whitney House. This family 
restaurant was inspired to create a place where you can eat like you’re having Sunday dinner with friends or 
relatives. It’s a place to sit, catch up, and eat home-cooked meals. ‘Locally sourced and crafted with love’; this is a 
place you’ve got to try! 
 
Love to eat AND get a discount for your community involvement? Try The Crest – Parsons; the second location in 
The Crest Family. This new restaurant offers discounts to guests if you have a public transportation card, a bike 
helmet, work at Nationwide Children’s Hospital, and more! We love a tasty restaurant that takes pride in the 
community and offers top-notch Mac and Cheese. 
Eat. Drink. Nada. This fun modern twist on Mexican food has expanded the restaurant choices for the Arena District 
locals. Grab a big group and make room for one of their specialty drinks; we suggest the Blueberry Limonada. And 
did we mention they do brunch? Do. Not. Miss. This. 
 
Need a place to go to before a CBJ game or concert? Try Dick’s Last Resort in the Arena District. This is your go-to 
place for a good laugh and tasty grub. Known for its outrageous service style, be ready to poke fun of yourself while 
hanging out on their awesome outdoor patio. 
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Are you a true blue Cameron Mitchell Restaurant fan? Then try Hudson 29 – New Albany or Upper Arlington, it 
will not disappoint! With top-notch service, savory American dishes, and more than 100 bottles of wine to choose 
from, Hudson 29 is the perfect place for a date night. 
 
Spice up your taste buds by visiting Arepazo, a restaurant with authentic South American cuisine located right in 
Central Ohio! With two participating locations (Brewery District and Gahanna), this is a great getaway with your 
friends for an affordable meal and a full bar. With a sweet and spicy menu option, we dare you to look at their 
options without drooling. 
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Hong Kong Art Month: Top 10 Art 
Inspired Menus and Cocktails 

Posted on 15 March, 2017 | By Rachel Hirsh 
Sassy Mama Hong Kong 

 
  

 

From Pallet to Palate 

Okay mamas, it’s Art Month in Hong Kong, which means we have yet another excuse to dress up, 
venture out with the hubs and eat fabulously. With your best interest in mind (of course!) we checked 
out some of the best places to fulfil all your artsy taste buds. These special art-inspired menus aren’t 
here for long, so take advantage while your mood is in full swing! 

Although this round up is solely for mamas and papas, we haven’t forgotten about the kiddos either! 
If you’re looking to indulge your kiddos in some Art Month goodness – check out our guide to Art 
Central below. 

Read more: Art Central: A Guide to Family Friendly Activities at Central Harbourfront 
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Felix 

Have you always wanted to go to the opera? Head over to Felix at The Peninsula for a five-course 
opera-inspired menu where you can enjoy eating famous scenes. For $1,388/person you can feast 
on pieces like “Le Fantome de l’Opera” and “Carmen-Toreador Song,” complete with iconic masks 
and swords. You might just walk away hitting those soprano notes after one of these meals! 

 

When: Available through 
March and April 
Where: The Peninsula Hong 
Kong, 28/F Salisbury Road, 
Tsim Sha Tsui, Kowloon, Hong 
Kong 
How much: $1, 388 per 
person. Call 2696 6778 to 
book. 

 

	

Bungalow 

Pull out those 3D glasses, 
ladies. Bungalow has just 
launched a new 3D animation 
and audio projection dining 
experience. For the first time 
ever in Hong Kong, diners can 
experience a three-dimensional 
meal (how cool is that?). It’s 
partnered with Belgium 
company, Skullmapping, 
an artistic collective company 
founded by award-winning 
filmmaker Filip Sterckx and fine 
arts painter Antoon Verbeeck. 
But you must book ahead to experience this for yourselves. 
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When: Ongoing 
Where: G/F The Centrium, 60 Wyndham Street, Central, Hong Kong 
How much: $780 per person. Email reservation@bungalow.hk to book a table! 

CÉ LA VI 

CÉ LA VI decided to take visual art from plate to palate and created a Savouring Art Menu with 
innovative finesse. Executive Chef Kun Young Pak (Phillip) has designed a menu combining 
Japanese, Korean, and Modern Asian cuisine and art. But the best part is he ends the dinner with a 
Chocolate Trio… TRIO, mamas! Hello, Chocolate Goddess. We’ll also be tempted with original art 
pieces for sale across all three floors; come in for dinner and leave with a new installation. CÉ LA VI, 
CÉ NO MORE… we are there! 

When: Wednesday, 1 March – Friday, 31 March 
Where: 25/F California Tower, 36, 30 D’Aguilar St, Central 
How much: $688 per person. Call 3700 2300 to book. 

Fishsteria 

What would art month be 
without anything 
Italian? Fishsteria, an 
Italian seafood eatery, 
channels abstract artist, 
Mario Zampedroni, and 
futuristic artist, 
Furtunato Depero, in its 
artichoke salad app 
($188) and fregola 
seafood pasta ($268). If 
you want something 
lighter, you 
can decompress in 

Fishsteria’s quirky ground floor lounge while you admire the surrounding graffiti art. While there, 
indulge in the eatery’s infamous oyster hours ($10 oysters, 5pm – 7.30pm) while sipping an artfully 
prepared cocktail… or two. 

When: Throughout March 
Where: G/F & 1/F, 111 Queen’s Road East, Wan Chai, Hong Kong 
How much: Prices vary per dish. Call 2343 8111 to make a reservation! 
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Le Marché 

We all love pop-up shops, and Chef Philippe Orrico got it right with his art pop-up restaurant, Le 
Marché. Focused on Europe’s gourmet markets, this open space is great for light bites and classic 
drinks surrounded by lush greenery. Beyond the savoury dishes, there are creative cocktails and the 
option to grab curated lunch boxes for your own creative picnics. If you want to look extra cultured, 
you can discuss the latest trends in modern art while twirling your glass of wine that Chef Orrico 
pairs with the complimentary European cheese. 

When: Tuesday, 21 March – Saturday, 25 March 
Where: Art Central, Central Harbour Front, Central, Hong Kong 
How much: Prices vary per dish. Email frontoffice@ontop.hk to reserve a table! 

 

Già Trattoria 

Nestled in Fenwick Pier with incredible views of Victoria Harbour, Già Trattoria, dishes us up two art-
inspired plates this month. In addition to Già’s rustic Italian a la carte menu, art lovers will appreciate 
its tiramisu ($98) prepared to resemble Giacomo Balla’s, The Speed of an Automobile, and 
a seafood risotto ($248)  replicating Antonio Mancini’s Almond Blossoms. If you’re an Italian 
Impressionist fan (as well as good dessert!) this is the place for you! 

When: Throughout March 
Where: 1/F, Fleet Arcade, Fenwick Pier, 1 Lung King Street, Wan Chai, Hong Kong 
How much: Prices vary per dish. Call 2511 8081 to make a reservation. 

Armani/Aqua 

Armani/Aqua strikes again! This month it features an Orbetello sea 
bass carpaccio and it colourfully layers the dish to resemble the 
bright hues found in the expressive works of Katharina Grosse. 
After eating those vibrant flavours, you can then order the most 
beautiful gin cocktail you’ll see during art month. Taking 
inspiration from artist Hiroshige, the edible cocktail complement’s 
his piece, Geisha’s Encounter. It is actually topped with a delicate 
piece of traditional Japanese rice paper tapestry. 

When: Throughout March 
Where: 2/F Chater House, 8 Connaught Road, Central, Hong Kong 
How much: Both the dish and cocktail are available together for 
$398. Call 3583 2828 to make a reservation! 
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Palm Court 

Pinkies up, 
mamas! The Palm 
Court at The Langham 
Hotel has tapped into our 
memories and is serving 
a Blooming Afternoon 
Tea. Bringing a breath of 
floral flair this spring, 
Pastry Chef Matthieu 
Godard and his culinary 
team have designed a 
selection of five exquisite 
pastries decorated as a 
bouquet of blossoms. Not 
only that, but illustrator Tanya Bennett will be designing guest’s portraits to take home during their 
tea time. Make sure to call to reserve – specific dates and times are only available for this 
experience. 

When: Tuesday, 21 March – Wednesday, 31 May 
Where: The Langham, 8 Peking Road, Tsim Sha Tsui, Kowloon, Hong Kong 
How much: $348 for one person or $598 for two (+10% service charge) 

 

Artesian Bar 

The Langham Hotel hits our list twice with extra flare this month. At 
its Artesian Bar, they have a specialty cocktail that is almost too 
delicate to sip: the Garden Globe. Sheltered within an ice sphere, 
this creative concoction is made with elderflower, violet flower and 
black currant liqueur, as well as fresh lime juice and egg white 
(we’re salivating just writing that!). A colourful range of edible 
flowers sit pretty to top this picturesque beverage. At $130, you can 
enjoy this drink from now until Sunday, 30 April. 

When: Now – Sunday, 30 April 
Where: The Langham, 8 Peking Road, Tsim Sha Tsui, Kowloon, 
Hong Kong 
How much: $130 per cocktail. 
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Street Food Central 

Above all else, make sure you leave room in your belly this month for Street Food Central located on 
Victoria Harbour. A big hit from previous years, it will feature the city’s most popular food trends — 
that’s right, we’re talking churros and poke bowls! Plus, this year, our favourite cocktail bitter, Fernet 
Hunter, will also create its own bar serving signature cocktails. It’s the epitome of Art Month – you 
can do all this while swaying away to some sweet jazz. 

When: Tuesday, 21 March – Saturday, 25 March 
Where: Art Central, Central Harbour Front, Central, Hong Kong 
How much: Prices vary per dish. Grab your tickets here. 
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16 FEBRUARY, 2017 

Moonshine & The Po’Boys: Bringing Southern 
Louisiana to Hong Kong 
EAT & DRINK, RESTAURANTS | BY RACHEL HIRSH 

 

Get ready for some Cajun-kick soul food! 
  

District:  Wan Chai, Hong Kong 
Cuisine: New Orleans Cuisine/Southern Comfort 
How much: Mains range between $128-$248, Prime Rib $300-$600. Homemade crafted 
cocktails $98-$198 
Best for: Fun, chill night with friends with a speakeasy environment 
Must order: Swamp Gator Nuggets and Before Sunset Cocktail 
Happy Hour: Mon-Sat 5-8pm: Buy One, Get One. 

 

Craving some good ole’ Cajun fried food? Need a signature cocktail to take the edge off your 
day? Moonshine & The Po’Boys is calling your name. The Louisiana styled-restaurant might be 
located in a isolated area, but it’s worth the find. Owned by Tim Lau, Moonshine is a true Southern-
style venue replicating the quintessential blend of the New Orleans jazz scene and creole food. 
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Complete with hanging beads and alligator heads, you’ll feel like you just stepped onto Bourbon Street. 
The space is designed with picnic tables for a seafood boil concept, but pulled together with copper 
ceilings and brick wall exposure for an edgy, rustic twist. It’s a family joint with a welcoming mentality; 
Moonshine embraces the open kitchen and open storefront, making it an easy atmosphere to mingle 
with friends and interact with the staff. However, if you prefer a more intimate night or a private 
group experience, reserve the upstairs for the best seat in the house to view the live band (cozy leather 
couches, anyone?). 

Moving past the chill, speakeasy environment, let’s talk about what we really want and love: food 
and booze. Moonshine & The Po’Boys does not disappoint – I walked out of there a happy little piggy. 
I started off with the Swamp Gator Nuggets and it was just as good as its name. Tasting just like 
chicken, these are a gem for any deep fried lover. They come paired with three homemade dipping 
sauces (huge fan of the BBQ spiked with Jack Daniels). Another big hit was the Cajun Bourbon Prime 
Rib (Moonshine Cut) which practically melted in my mouth and oozed with flavour. It was served with 
mashed potatoes and glazed carrots, a perfect pair for any Southern dish. But whatever main you 
decide, don’t forget to order their specialty Mac & Cheese skillets. I had the Chili Con Carne 
& Cheddar which was topped with Doritos crumbs and sour cream… I’m drooling just thinking of it! 

 

The amazing plates were one thing, but the heavenly cocktails paired with them only added to my 
experience. No newbie to Hong Kong’s mixologist scene, Paul Sill delivers a strong drink game at 
Moonshine. I highly suggest you ask him to whip you up one of his handcrafted, original drinks.  I 
loved the Before Sunset cocktail which was a fun twist on a Southern Iced Tea. But if you truly want 
a drink that is out of this world, order the Iced H2o Melon. You’ll find yourself with a pink slushy 
dessert cocktail topped with marshmallow and elderflower foam. It’s almost too pretty to 
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drink! Regardless of what you order or where you sit, Moonshine & The Po’Boys brings a new twist to 
the food scene in Hong Kong and is a place you’ll want to become a regular. 

 

Feel like you want to create your own meal? Moonshine takes special requests on food. Just let ’em 
know and they will find a way to get it! Also, if you want to hear that sweet jazz sound, make sure to 
swing by on Wednesday nights. 

February Special: $98 for All-You-Can Eat & Drink of Cajun Wings, Bacon, Pink Lemonade, & Beer 
Mon-Fri 5-8pm. 

Moonshine & Po’Boys, 4 Sun Street, Wan Chai, Hong Kong, www.moonshinepoboys.hk 
	
 
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
For	more	samples	or	test	pieces	please	contact	Rachel	at:		hirsh.ra@gmail.com	


