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	 	 Just	like	in	the	world	of	fashion,	food	trends	come	and	go.	Some,	like	the	shoulder	pads	of	the	80s,	have	gratefully	come	and	

gone.	When	it	comes	to	food,	some	trends	go	beyond	being	just	“trendy.”	These	so-called	trends	actually	develop	and	expand	the	fab-

ric	of	our	food	scene	into	something	better.	The	thing	with	trends	is	that	they	are	all	relative	to	whom	you	talk	to--	some	people	still	

dig	shoulder	pads,	just	as	some	people	still	believe	vegans	only	eat	salad.

	 So,	for	the	purpose	of	this	article,	we	reached	out	to	local	chefs,	restaurateurs,	food	enthusiasts,	mixologists,	bloggers,	and	just	

everyday	restaurant-goers	to	get	their	insight.	As	industry	folk	and	self-proclaimed	food	lovers,	we	also	let	our	personal	perspective	

weigh heavily on the topic. We reflected upon experiences we have loved, things we have seen occurring in trendsetting cities 

throughout	the	country,	and	trends	that	seem	to	be	demonstrating	some	resilience	in	our	marketplace.	Time	will	only	tell	which	

trends	are	here	to	stay.	We	compiled	a	list	of	what	we	see	as	the	top	seven	local	trends	that	are	spicing	up	our	food	scene	and	are,	we	

hope,	here	to	stay.				
	BY JENNIFER EARNEST ANd CHRISTOPHER IRVIN

7
Burgeoning Trends of 
Jacksonville dining

Corner Taco
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Local, Local, Local: Growing 
social responsibility & 
healthier food

Focusing on local and sustainable dining is a perfect example of a trend that has stood the test 
of time. Many feel that it is really no longer a trend, but a way of life--cooking, creating, and living 
responsibly. As Chef Tom Gray of Moxie Kitchen + Cocktails says, “It’s just simply a better way to 
eat, and when you are looking for nutrition, flavor and sustainability, it is the only way to go.”

What we are seeing is a shift in the extent to which restaurateurs are allowing this local and 
sustainable mindset to inspire the process. It is evolving to every aspect of the restaurant, not just the 
kitchen. Moxie Kitchen + Cocktails and Black Sheep Restaurant are perfect examples of incorporat-
ing sustainability into restaurant design. Many aspects of their buildings were made from repurposed 
materials and local creators. In New York, Jean Georges’ ABC kitchen uses local and sustainable 
philosophies in practically every detail of the experience, which is something we have yet to see here 
at home. From the plates on which guests dine, to the uniforms the staff wears, the commitment to 
locality is always displayed. 

The focus on farm-fresh ingredients has not only led to more flavorful ingredients, but to a more 
healthful approach to cooking in general. Vegan and gluten free menu items are no longer being mar-
ginalized to menu afterthoughts, but are becoming menu features, to be enjoyed by everyone. We’ve 
seen this first hand at The Cafe at The Cummer Museum with the Black Bean and Quinoa Stuffed 
Roasted Portobello with Romesco sauce, which is not only vegan, but naturally gluten free. Menu 
items like this become top-selling items for omnivores and herbivores alike. 

 

“Staking” out the Urban 
Core

One of our favorite and most noteworthy trends, and how we see the “local” trend developing 
in the most substantive way, is that so many good spots are not only focusing on utilizing local prod-
ucts, but delivering them in very “local” neighborhoods that are uniquely Jacksonville: 5 Points/River-
side, Avondale, San Marco, Murray Hill and Downtown. In these millennial-driven neighborhoods, new 
and exclusive restaurants are making homes and creating brands. 

For example, let’s start with the first and most trending, Riverside and 5 Points. Years ago, River-
side had an extremely niche clientele and was known as the alternative and creative neighborhood. If 
you needed a fancy pack of smokes, a vintage coat, or antiques to decorate your apartment, 5 Points 
was the place to go. Granted, you can still get most of those things, even though your cigarette may 
now be electronic. But time and redevelopment have given room for some of the city’s most ambi-
tious chefs and restaurateurs. Black Sheep and Hawkers led the way by introducing a new crowd 
to the hood. It is now peppered with a new array of restaurants (see trend five, about food trucks to 
brick and mortars) bars, and coffee shops. 

Avondale has always kept a home for refined and lovely restaurants, but it recently welcomed 
the unexpected pizza slingers at Mellow Mushroom. This not only demonstrates the demand for more 
casual establishments, but also diners’ desires to have choices within their dining destinations.

We predict Murray Hill is on its way to be the next 5 Points. The Edgewood Avenue shopping and 
dining district recently welcomed the wonderful people of Maple Street Biscuits, Community Loaves 
Bakery, and it is eagerly awaiting the much-anticipated opening of Knead Bakery, turning the area into 
what we expect to be the artisanal bakery destination of Jacksonville.

There is a lot of chatter about Downtown Jacksonville. We have heard that Uptown Market is 
expanding to feature a full liquor license. We know that local candy rock stars, Allison and Pete Beh-
ringer, are relocating their soon-to-be-national Sweet Pete’s brand to the Seminole Club building and 
promising to feature a bigger than life-sized candy factory, restaurant, and event destination. We feel 
the floodgates to Downtown are about to open and are excited for what is ahead.

 

More Korean, more ethnic, 
more cultural mashups

Our town, being a melting pot of nationalities, is chock full of some great ethnic cuisine. Korean, 
Vietnamese, and specifically, Ramen, are “in” foods right now.

For some time now, the adventurous diner has embraced the myriad of ethnic dining that Jack-
sonville has to offer. Vietnamese Cuisine has definitely been a very popular dining destination as of 
the past few years. Downtown has recently been diagnosed with newcomer Pho Fever. Westside has 
always had a good time at Saigon Time. Southside has treasured the popular Bowl of Pho and P.K. 
Noodles, and now has a new option with Pho Today.

Exploring diners have found some of Jacksonville’s best Korean joints nestled in the Beach and 
University neighborhood. They offer authentic and spicy flavors and a chance to try something you 
probably have never tasted. If its authentic Chinese food you’re after, Chef Chan’s of Baymeadows 
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serves up a seemingly endless menu of classic dishes. Chan’s is also a perfect spot (and one of the 
few we found) to indulge in some Ramen noodles, prepared in several flavorful soups.

Really daring diners have found hole-in-the-wall restaurants such as Nile Ethiopian. We use this 
term endearingly, as the food always seems to amaze us at these said ‘holes.’ Nile is hidden down 
Old St. Augustine road, not far down from the ever-popular French Pantry.  

Over the coming year we see ethnic foods becoming more readily available outside of their 
ethnic niches. Expect to see Asian influences in non-Asian settings and lots of cultural mashups. For 
example, when we visited Corner Taco we enjoyed the Korean Duck Asada taco. Further examples are 
the Asian Burger from M-Shack (with spicy coleslaw and Hoisin BBQ glaze), the chocolate curry latte 
from Bold Bean, and the Thai Dye Pizza from Mellow Mushroom, but all are just the tip of the iceberg.

 

Food truck to brick and 
mortar

A new trend we are seeing is Food Trucks expanding to brick and mortar restaurants. Corner 
Taco and the folks behind The Blind Fig have been major leaders in this trend. We know that The 
Happy Grilled Cheese is taking up permanent residence in 5 Points in the near future and are excited 
to see who might be next. One of the most obvious advantages behind this trend is creating a fol-
lowing before opening a restaurant. Chef Chris from Corner Taco believes these food trucks succeed 
greatly because of the operators’ past experiences. “I think that the biggest food trend is more casual 
restaurants started by chefs who cut their teeth in fine dining restaurants.” 

The big, generic chains aren’t going anywhere, at least not anytime soon. But the success of 
food trucks, the B&M establishments that come from them, and the Maple Street Biscuit craze, is that 
they are so specialized. We think restaurant-goers are affirming the fact that they appreciate chefs 
who don’t try to be all things to all people.

 

Forecasting that item-centric 
restaurants are here to stay

The focus of doing one thing and doing it really well will be hot this year. Tacos, burgers, and 
pizza have always been popular and trendy foods among the First Coast. The aforementioned Biscuit 
trend has taken our town by storm, but what comes next? The food blogger behind the popular site 
Broad Appetite says to be on the lookout fancy corn dogs. Hot diggity dog, we can get behind that 
one! Or maybe Ramen restaurants are headed our way. NYC and the West Coast are crazed with 
them, and we think it is a slurp-worthy trend.   

 

“Snack foods” on menus
“Easy to share, they offer not only a great way to start a meal, but often complement [Moxie’s] 

ever-evolving specialty cocktail menu,” says Chef Tom Gray.
Americans love to nosh, and the growing “snack food trend” speaks to this. Its all about dress-

ing up the unsophisticated foods we all love and serving them with a little swank. For years, Orsay 
has had the most popular happy hour on this side of the river in part due to its Pomme Frites alone, 

but more so thanks to its perfectly balanced 
small plate and cocktail menu. Moxie Kitchen 
+ Cocktails has an entire menu section dedi-
cated to “snack foods,” from kettle corn and 
corn nuts, to crispy pigs ears and farm-fresh 
deviled eggs.
 

Cocktails 
are going 
strong

A neat trend we’ve been following is the 
rebir th of old school pharmacies and soda 
fountains across the country. Hipster havens, 
such as Brooklyn, and food trendsetters, 
such as San Francisco, have sprouted many 
cool concepts and built creative bars around 
these concepts. This trend has gained popu-
larity in our home city too, with a cocktail-
diverse landscape. Specialty spirits, whiskies 

4

barrel-aged on-site, house-infused vodkas and gins, wide assortments of bitters, pressed juices, and 
house-made simple syrups are defining features. Our neighboring city of Saint Augustine has given us 
the popular ‘craft’ bar with The Ice Plant and reminds us how important ice is, with six different op-
tions to complement the drink of your choosing.

Back in town, restaurants such as Taverna, and Ovinte are really focusing on modernizing the 
classic cocktails. Taverna’s Salty Dog is a fan favorite, and Ovinte really does have the “Manhattan 
Perfected.” Between Grape and Grain (we are huge fans of the bottled gin and tonic!), and the new 
addition, Sidecar, San Marco is becoming a hub for adventurous culinary cocktails. As time goes on, 
we think that homemade sodas and specialty bottled adult beverages are going to become even more 
popular.

Locally crafted beers are putting Jacksonville on the map. Riverside has Intuition and Bold City. 
San Marco has Aardwolf, which often features a cool food truck outside the front door. The Beaches 
have Engine 15, which is expanding to our urban core, as well as Green Room Brewing. Beer is a 
staple in most societies, and locally brewed libations are a trend that’s not leaving anytime soon. 

We are moving past just drinking beer into cooking with it and thoughtfully pairing it with great 
dishes. As Intuition Brewery’s Cari Sanchez-Potter explains, “Beer offers more variety of flavor pro-
files, making it an ideal complement to a diverse range of dishes and cuisines.”
 

Where do we go from here?
Jacksonville’s dining scene has really felt like an overnight transformation into its own unique 

identity. Without the adventurous spirit and tenacious appetite of local chefs, restaurateurs, foodies, 
and the everyday restaurant patron, nothing would be possible. We would like to see more original 
concepts come out of our city this year. We will remain wishful--hungry for all of the amazing things 
to come for Jacksonville.

5

6

7

Pho Fever

Manhattan Perfected by Ovinte
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Riverside/Avondale: Orsay
Orsay is very well known around town for its delicious high-end French cuisine and swank decor. It is cer tainly the 

way to go if you want to impress someone special for dinner or a weekend brunch. However, Orsay is also a great place 
for a drink, be it a cocktail or a glass of wine. The beautiful bar invites you to linger over your libation of choice while you 
ponder the good life. The cocktail list at Orsay changes frequently and uses seasonal and unique ingredients when appro-
priate to create well-balanced and delightful drinks that are very enjoyable. The wine list at Orsay is very impressive indeed, 
perhaps one of the most impressive in the area. Whether you’re in the mood for a glass or a bottle, you will find something 
that will meet your needs. Most interestingly, they were the first local bar or restaurant to publicize their use of the Coravin, 
which is a device that allows for pours out of bottles of wine without disturbing the cork or the remaining wine in the bottle. 
Orsay made good use of their Coravin, making pricy glasses of ridiculously expensive bottles available to those of us on 
a somewhat limited budget. With exquisite food and sumptuous drink options available in a beautiful space, Orsay is great 
place to go out for a night on the town for a special occasion.
 

San Marco: Food Trucks at Aardwolf 
Brewery

Food trucks and craft beer are easily two of the most popular elements of the food scene in Jacksonville. Festivals 
that feature food trucks and local craft beer bring out the locals in droves, especially when the weather is nice. But what is 
a Jacksonvillian to do if they are craving some tasty, tasty food truck goodies to have with their local craft beer when there 
are no festivals going on? For those in the know, the answer is simple: Go to Aardwolf Brewery! Aardwolf Brewery has a 
large indoor space with air conditioning and a lot of seating that lends itself to a leisurely visit. The outdoor space avail-
able has made it a mecca for fans of casual al fresco drinking and dining (usually with their dogs under foot). Naturally, 
the presence of exper tly crafted local beer serves to elevate the experience. For tunately for all of us, Aardwolf has opened 
their parking lot to the food trucks of the area in the evenings in what has become a nightly miniature food truck/craft beer 
festival. The food truck in the parking lot usually changes every day, so it’s possible to go to Aardwolf for dinner multiple 
times in week and not have the same food experience twice. If you find yourself hungry for something casual and tasty, 
and thirsty for unique and local beer, it’s hard to beat the Aardwolf/food truck experience. 
 

Jacksonville Beach: Blind Rabbit
Whether you want the frenetic, youthful energy of a weekend night at the clubs or a slow, calm moment to commune 

with nature in the sand and surf that we are so for tunate to have ready access to, a visit to the Beaches is a fun treat. 
Blind Rabbit in Jacksonville Beach is a great place to go for a fun and classy iteration of the classic burger and fries that 
so many of us love so dearly. Their bar is justifiably widely known and loved. While beer and wine are available, whiskey is 
truly the spirit of choice at Blind Rabbit. The extensive whiskey list includes Scotch and Irish, but the true focus is bourbon. 
Recently, the proprietors selected a barrel of Knob Creek bourbon for their exclusive use in the bar when it is ready. Most 
of the rich and decadent cocktails involve whiskey in some way. They also offer occasional whiskey flight specials for true 
connoisseurs and curious amateurs. For the ultimate primal American experience, Blind Rabbit is the place to get your 
burger and whiskey fix in a cool place in a wonderful location. 

 

Southside: Moxie
In the middle of the hustle and bustle of the St. John’s Town Center, Moxie’s 

distinctive building rises as a beacon to hungry and thirsty shoppers in need of an 
oasis. The cuisine at Moxie is best described as modern Southern, with a focus on 
classic dishes of the South presented with fresh and seasonal ingredients, usually 
with some kind of twist. Happy hour at Moxie is truly delightful, with good deals to 
be had on beer, wine and classic drinks. The beer list is heavily local, which I ap-
preciate. Their house cocktail menu consists of nice, complex drinks that incorpo-
rate the more esoteric ingredients available to the modern bar tender. A great bonus 
for those who choose not to imbibe alcohol are the handmade sodas that contain 
various fruits, herbs, spices, and interesting ingredient preparations that are unique 
to Moxie. The bar experience at Moxie is sophisticated and modern in a comfor t-
able way.  

It’s easy to find restaurants that have good bars and serve good food. De-
pending on your mood, you can have a number of different experiences, from eat-
ing fried food while drinking cold beer in a rustic environment to having a high-end 
dining experience with luxurious cocktails and huge wine lists in a meticulously 
decorated interior, and everything in between. The variety that is available to us is 
truly par t of what makes our lives richer, fuller, and happier here in Jacksonville. 

Best Restaurant Bars 
in Jacksonville
The experience of having a beer, a glass of wine, or a cocktail with one’s meal is a time-honored tradition that I totally 

support. It’s easy to say that support for this tradition runs high, considering the plethora of restaurant bar options that 

are available in our fair metropolis. It goes without saying that some restaurants have better bars than others, and that 

sometimes a particular place will be better for satisfying a specific craving than others. For the sake of brevity, these 

four restaurants provide a good mix of tasty food and delightful libations that make them some of my favorite places 

to eat and drink in Jacksonville.    
BY JESSICA FIELDS

Orsay Lounge

Moxie

ThE InSIDE DISh
“I think craftsmanship is at the core of both of the latest dining and 
drinking trends. Whether it’s a cocktail, glass of wine or meal, the 
consumer is looking for a culinary experience that is crafted from 
the best ingredients, made by chefs, winemakers, and bartenders 
who place emphasis on craftsmanship, quality, and tradition. I think 
the craft cocktail movement we are seeing right now is a perfect 
example of that.” - Kiley Wynne Efron, Wine Director / 

Proprietor of Taverna

from The Inside Dish, a behind-the-scenes Q&A series on our website.*

Orsay Lounge

Moxie
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Jacksonville’s newest nonprofit-in-the-making, Gastro-
Jax, Inc., recently announced that their signature event, Gas-
troFest, a comprehensive, totally local festival celebrating the 
food culture of Northeast Florida and those involved in it, will 
take place in Hemming Park, formerly Hemming Plaza, during 
the weekend of March 21, 2015. It’s been a long summer, so 
here’s the scoop in case you missed it.

The concept was born in the fall of 2013, when its 
creator, Erin Thursby, suddenly realized that Jacksonville 
didn’t have a food festival that brought together all of the 
gastronomic traditions and experiences available in the area. 
“We’ve got some great festivals in and around Jacksonville, 
but nothing that just focuses on celebrating our food culture. 
GastroFest aims to change that. We’re bringing together restaurants, food suppliers, growers, and educa-
tors. We eat every day. It’s part of our cultural experience, and if we don’t pay attention to it, some of the 
best parts of that experience can disappear,” explains Thursby. GastroFest co-creator, finance whiz, and 
community organizer Kamron Perry, agrees. “I feel we are really developing a sophisticated, yet accessible, 
culinary personality of our own that is uniquely sexy and worth shouting about.” Thursby put together a 
dynamic team that includes a creative director, a green living consultant, a restaurant business insider, and 
a local beverage and cultural events blogger, foodies all, who share the dream.

The next step was to prove to themselves that the concept had legs. One Spark 2014 was just the 
ticket. The GastroJax team worked hard to put on a mini-GastroFest of sorts. Local restaurants and chefs, 
farms, food-related nonprofits, a local cookbook author, and other foodie personalities offered demos, 
samples, mini-seminars, and giveaways. The booth was hopping at all times as the team kept the focus 
on variety and on local food. The community response was overwhelming. “Once we started working the 
booth at One Spark, we could tell that GastroFest is something everyone’s excited about,” Thursby says.

But the positive response from One Spark didn’t stop there. Out of 610 projects, GastroFest was in 
the top 25 in terms of money earned and in the top 11 in terms of percentage of overall votes. The project 
also won the Golden Ticket prize from Void magazine and ad agency Adjective & Co. The prize, intended for 
the project likely to have the most positive impact on Jacksonville, will be of tremendous help to GastroFest 
in advertising and branding services. With such a dynamic vision “to foster a thriving local food scene in 
Jacksonville and put the region on the map as a culinary destination,” it’s easy to imagine the positive im-
pact GastroFest and its parent organization, GastroJax Inc., will have.

In keeping with the goal of promoting and educating people about the area’s gastronomic culture, 
GastroJax partnered in June with Chef Dennis Chan of Blue Bamboo for their first culinary event, the Damn 
Good Dim Sum Dinner. Chan already holds a monthly dim sum brunch and was interested in introducing 

GastroFest

2015
Coming to Hemming Park the weekend of March 21, 2015

BY ANNA RABHAN

a wider audience to the traditional meal. The event was a success, to say the least. It quickly sold out, as 
did the small number of seats Chan was able to add later. Melissa Morgan, who attended the dinner with 
her husband, says, “It was an evening full of great company and delicious food. The vegan options were 
as delicious as the omnivore ones. We thoroughly enjoyed ourselves and would love to attend other events 
just like it.”

GastroJax will be presenting more events, both culinary and educational, in the months leading up to 
the big festival. They will be spreading the word at The Cummer Museum of Art & Gardens’ EnviroFest on 
August 9th, at the U.S. Green Building Council North Florida’s Green Social at Aardwolf Brewery on August 
12th, and at the Green Lion Festival on October 4th. Upcoming culinary events include a decadent dinner at 
Restaurant Orsay on August 27th and a farm-to-table dinner, presented in partnership with the San Marco 
Preservation Society, on October 25th.

Subscribe to the GastroFest newsletter at www.gastrofest.com, like them at facebook.com/gastrojax, 
and follow @GastrofestJax on Twitter to keep abreast of all the developments and news of this exciting 
Jacksonville initiative. GastroJax is still adding sponsors, including corporate sponsors, and is still looking 
for volunteers for both the festival and for other projects, so contact them at gastrojax@gmail.com regard-
ing those opportunities.

“Jacksonville’s food scene has evolved since I was a child 

here. We have become more conscientious about where 

our food comes from, how it was grown, and what has 

been done to it, before it reaches our mouths. More and 

more, we are collecting our own honey, growing our own 

greens, and raising our own chickens. That care for our 

food, along with the understanding of expert techniques 

just a few clicks away, has created a more educated 

clientele. That’s great for our city.”  – Dennis 

Chan, Blue Bamboo

tHe iNsiDe DisH

from The Inside Dish, a behind-the-scenes Q&A series on our website.*

Chef Josh Agan from Flying Iguana at the GastroFest booth at One Spark
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When you’ve got company, inevitably the question becomes: “Where do 

we eat?” It’s true that convenience often rules, but when you want to 

give guests the Jacksonville experience and show off a bit to an out-of-

towner, sometimes it’s worth considering which bites represent us best. 

We’ve kept this list to Jacksonville proper, and to places where you’ll be 

likely to be able to sit and eat, rather than take-away. There’s far more 

to Jacksonville than we can list here, but it’s a place to start!

 

Breakfast
 

	 Metro Diner is, in many ways, a typical diner. The pace is fast, the lines are long, and the tables 
are sometimes sticky. Since the late 1930s, Metro Diner has been slinging hash for local Jaxsons (it’s the 
hip new/old term for those who live in Jacksonville), and it has had staying power for a reason. An ap-
pearance on Drive-ins, Diners and Dives in 2010 let folks outside of Jacksonville in on this delicious local 
secret. It’s sad that lovely sandwiches like the three cheese and the Vortex Burger are often overlooked in 
favor of breakfast dishes, but we still tend to steer first-timers towards the massive chicken and waffles 
½ portion. The oldest and most beloved locale is on Hendricks in San Marco, but they’ve also opened in 
Ortega, Mandarin, Jax Beach, and they’ve just announced a new location at Baymeadows and Southside 
Boulevard. 
 the Fox has a slightly hipper vibe than the Metro, but it’s still firmly in diner territory. It’s a great 
place to start your day when you want to give your guests a taste of Avondale. Also on St. Johns Avenue 
within walking distance, Biscottis has been around long enough to reach iconic status, and while it cer-
tainly is a great place for lunch or dinner, we love it as a breakfast stop, too.
 

Lunch
 
For a fast-casual lunch during the week that meets our iconic standards, head over to WhiteWay DeLi. 
They have served a Jacksonville classic for years: our Rider with a cherry limeade. The Rider can be found 

showing off 
Jacksonville
Where To Eat with Guests     By erin thUrsBy

Whiteway Deli
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at other sandwich joints across the city (at the spectacularly divey-looking sheik locations, for instance) 
but our love for Whiteway is pure. Sandwich meats, tabbouleh and cheese stuffed in a pita are the main 
ingredients of a Rider. They grew out of an Americanization of Middle Eastern flavors, because Jacksonville 
has had a large Middle Eastern community for about a century. Whiteway doesn’t call them Riders (some 
folks find the term derogatory, because it’s short for Camel Rider) but they are delish and they are so very 
Jacksonville. Unfortunately, Whiteway serves the business crowd, so they’re closed on the weekends and 
close at 3pm.
 hovan is another fast-casual place that has the added advantage of a view of 5 Points. The loca-
tion and convenience in 5 Points make it a great pick. The menu can also accommodate vegetarians. Hum-
mus, falafel, grape leaves, and other Mediterranean wraps are served up quick and cheap. Also in 5 Points, 
we like cozy tea for a light lunch on a girls’ day out, because it’s all doilies and tea sandwiches. We love 
the chicken curry pastry there. They are closed on Sundays.
 MapLe street BiscUit coMpany is one of the newer places to make this list, but it’s already 
an essential part of Jacksonville’s food culture. Although it’s ostensibly a breakfast joint (they open at 7am) 
we also think it’s a great lunch stop. Fair warning: nearly everything is served on a biscuit, hence the name. 
They’re closed on Sundays and are open later in the day on Fridays and Saturdays, so you can catch a 
casual dinner there. Otherwise they’re open from 7am-2pm. It’s a counter-order place, instead of calling 
your name, they call the answer to a question they asked you when you ordered such as: What is your 
favorite cartoon? What is on your bucket list? Where have you always wanted to visit? The original location 
is in San Marco, but MSBC locations are popping up all around with the newest incarnation in the Murray 
Hill neighborhood.
 For a quick gourmet sandwich and a lovely slice of something sweet, visit the neighborhood favorite 
tres Leches in Riverside. BoLD Bean, where you should be taking coffee aficionados, and 13 Gyp-
sies, featured in our dinner section, are also on the same strip.
 Visiting a real fish camp is one of the most North Florida-flavored choices you can make. By real 

Metro Diner

Tres Leches

$15, $25 or $35 

Three-course meals.

Two weeks to dine.

One delicious scene.

Menus & details at EatUpDowntown.com
Call your restaurants of choice for reservations.

Price per person; does not include tax or gratuity. Some restaurants offer additional prix-fixe 
menu options. Reservations recommended. Street parking is free after 6 p.m. and on weekends. 

Additional information is available at eatupdowntown.com or by calling 904.634.0303. 

AUGUST 11-24, 2014

EAT UP DOWNTOWN

DTJax DTJax.org
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fish camp, I mean a place that started out as a place where boats refueled and people got sandwiches. 
There must be a dock on the property that leads to actual water. The two that come to mind as the genuine 
article are: Whitey’s	and cLark’s. Most of the food you’ll find at both places will be deep fried and 
can be found at most bars, though Clark’s has some exotics on the menu (kangaroo, snake, excellent frog 
legs). Mainly you’re taking folks there for the atmosphere and the gator tail. Whitey’s serves a gigantic 
loaded potato chip app, that’s fresh fried in-house and is best shared by about four people. Whitey’s also 
tends to have evening entertainment. Clark’s is the wackier of the two, with taxidermied deer, big cats and 
more, peering out from every corner of the room. We recommend going during the day to either Clark’s or 
Whitey’s for the water view, but both are open for dinner as well.
 choWDer teD’s on Heckscher Drive is the place to go for down-home chowder and seafood. This 
small Northside establishment serves up great fish sandwiches and excellent burgers. Added bonus: it’s 
right on the water.
 Going for something with a bit more swank? If you happen to be in the core during the week, why not 
combine showing off the MOCA with showing off our culinary chops? Try caFe noLa. For a far more 
casual core pick, eat at BUrrito GaLLery. Burrito Gallery’s art angle makes it a winner in the atmo-
sphere department.
 If you happen to be at the Cummer Museum, do have an afternoon nibble at	the caFe at the 
cUMMer for an elegant but mid-priced meal. We love the flat breads and also bring our guests out for 
wine in the evening on their Tapas Tuesdays!

Dinner
	
	 13	Gypsies	was featured on Diners, Drive-ins and Dives some years ago in the same episode that 
the Metro was featured. Strangely, it is none of the above, but the food is amazing. With just seven tables, 
reservations in advance are a great idea, however, you can call them and ask if anyone has canceled. If 
they have, you can slip right in. 13G is where you take the unabashed culinary enthusiast. They make their 
own sausage and the Roman gnocchi is incredible. The atmosphere is that of a neighborhood bistro and the 
menu is very tapas-based. It can get expensive quick, but your taste buds will tell you it’s worth-while.
 If price isn’t an object: the rich French food of orsay in Avondale and the top-notch cuisine of 
MattheWs come to mind. Want to go hipper and louder? Take them to BLack sheep in 5 Points and 
then do cocktails on the roof. In San Marco there are lots of great, upscale evening choices: the aforemen-
tioned Matthews, taverna,	BB’s and Bistro aix are all a fabulous way to show off Jacksonville.
 Inevitably, a guest will want to go to the St. Johns Town Center. In this case you should have a list of 
local restaurants rather than places that they can visit anywhere. On the fast-casual side, there’s two Jack-
sonville order-at-the-counter restaurants you can haunt for either lunch or dinner: local chain the	Loop 
and the celebrated M shack (they serve alcoholic milkshakes at this locale!) For a big-ticket experience, 
take them to Moxie or ovinte.
 We have a lot of choices when it comes to pizza: local chain aL’s, picasso’s,	Moon river 
and carMine’s pie hoUse are just a few of the iconically Jax choices you can make. Moon River can 
be busy, but they are a great indie pizza joint that showcases our Jacksonville groove, as well as serving up 
some of the best specialty pizza in town. Walls are decorated with local art and the staff is decorated with 
colorful tattoos. My favorite pie is the T-Rex, but everyone’s got their own. Carmine’s is just a tad more 
family-oriented and they take quirky to the next level. Every inch is decorated and crammed with tchotchke 
of all kinds. You’ll probably find something different every time you go. We recommend that you order the 
Pesto Chango appetizer!
	 The DerBy on park is a reinvention of The Green Derby, which was a diner. They’ve added a 
bar area and frankly it has more of a cool night vibe than its predecessor in that location. It makes the list 
because it’s in the middle of 5 Points and is a godsend if you have picky eaters or are finding it difficult to 
please everyone. Price is mid-range and it’s fairly casual. The meatloaf seems to be a winner.
 Beach roaD chicken wins any iconically Jacksonville food contest. Always. It’s been around 
since 1939 and it definitely showcases Jacksonville’s Southern side. It’s the kind of place where the menus 
are under plexi-glass on the tables and the fried chicken is amazing. Most folks do take-out, but there are 
tables. For a different and far more upscale slice of Southern charm try the hiLLtop in Orange Park, 

M Shack on Instagram, photo by @trezkholl0806

Matthews

the insiDe Dish

from The Inside Dish, a behind-the-scenes Q&A series on our website.*

“The food trucks in town have people branching out to experience new interests. 
Farm-To-Table ingredients are fresh and available. Another trend we’re seeing is 
patrons posting photos of their food on social media. Jacksonville is enjoying a 
more well-rounded experience and that growth is exciting.”  sarah Waibel, 
Mathews / M shack /  Medures
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where their piano bar serves up cocktails and tunes while you wait.
 Another Southern-style favorite here in Jacksonville is barbecue. Everyone’s got a preference. The 
debate can be hot and heavy. cotten’s, Bono’s and checker are old favorites, but for out-of-
towners, we go to a MoJo location because they’re local, they offer up different types of barbecue, and 
have a great selection of sauces.
 But perhaps old South cuisine isn’t what you’re after. For some guests, seeing an unexpected side of 
our city is what they want. In that case, take a drive to Baymeadows. Known to local foodies as “India’s 
Row,” there are plenty of Indian restaurants to choose from. The lunch buffets are outstanding, but since 
most daylight activities don’t take you to Baymeadows, you can take a trip there in the evening. The longest 
standing restaurant is inDia’s, which remains a nostalgic favorite. Should your home base happen to be 
in or near Mandarin, we recommend MasaLa inDian cUisine. 
 Jacksonville has far too much to show off for us to have a complete list of culinary stops. We’ve not 
even touched Thai or Asian fusion (BLUe BaMBoo) or any of the noodle bars we’ve got around town or 
anything beyond our city limits. Every guest you welcome into your home has different needs and expecta-
tions. Still, we hope we’ve given you a place to start!

DoWntoWn 
Burrito Gallery
Wafaa and Mike’s
Zodiac Bar and Grill
Chamblin’s
Pho A Noodle Bar
Island Tropics Restaurant
Brasil de Sabor (has tempeh)
 

ManDarin
Cafe Du Marche
China Garden
Kobe Sushi
Mai Thai (ask for no fish sauce)
Masala 
Peony 
Pizza Palace
Sushi House
 

riversiDe
Ale Pie House
Bagel Love
Biscotti’s
Bold Bean
Brick
Casbah
Carmines
Cool Moose
Harpoon Louie’s

Hovan
Kickbacks
Lolas
Mossfire
O’Brothers
Soups On
Sumo Sushi
Sushi Cafe
Sweet Theory
Tapa That
 

atLantic Beach 
Casa Leon
Pho Viet
Poe’s Tavern
Royal Palm Village Wine
Simply Tasty Thai
Soup’s On
Two Dudes Eatery
Wasabi
 

san Marco 
Bistro Aix
Fuji Sushi
Green Erth Bistro
Hightide Burrito
Kyodai Sushi Rock
The Olive Tree
San Marco Deli
 

Jax Beach/ponte veDra 
Bagel World
Buddha Thai Bistro
Burrito Gallery
Campeche Bay
Delicomb
Fuji Sushi
Ichiban
Kamiya 86
Mangroves (can order black bean burgers to 
made without eggs)
New Siam Thai
Sala Pad Thai
Sushi Palace
TacoLu
Tuptim Thai

hoMetoWn chains 
European Street Cafe
The Loop
Sake House

Dessert 
Happy Cup
Ohana Hawaiian Shaved Ice
Pulp
Sweet Pete’s
Sweet Theory
 
 

Guest Go-tos at the Beaches...
Cross the Intracoastal to find our beautiful Beaches and even more great dining options. 

At the Beaches Town Center, on the dividing line between the Atlantic and Neptune Beaches, you’ll find a 
veritable cornucopia of choices. Inside the Seahorse Inn, the retro and slightly divey LeMon Bar serves 
food. It’s more of a bar than a restaurant, but we hear the grouper sandwich is tasty. Also on the casual 
side, there’s places such as Joseph’s pizza or	aL’s	for a slice and	poe’s tavern	or M shack 
for burgers. There’s ocean	60 for specialty martinis and a classy meal. Mezza LUna and One 
Ocean’s azUrea round out the more high-hat choices near the strip. the FLyinG iGUana serves 
guacamole made table-side and some dynamite tequila concoctions. There’s more than we’ve mentioned, 
so if any of these are too busy, you can try your luck elsewhere in the same strip. 
 Away from the Town Center on Atlantic are other gems such as cULhane’s, an Irish bar that 
serves some of the best pub food we’ve found. Outdoors, they grow their own herbs, indoors, they make 
Shepherd’s Pie from scratch. We like it for breakfast too.
 royaL paLM viLLaGe Wine & tapas in Atlantic Beach doesn’t have a lot of table space, but 
the tapas are farm-to-table and you can pick something up from their package store afterwards. They are 
only open for dinner and are closed Sundays. Take your guests there and they’ll feel they’re in on a local 
secret.
 If you’ve got eaters that want to go a bit more exotic, siMpLy tasty thai is where you should be 
going for Thai food in Atlantic Beach. 
 Bursting with quirk and class is the beloved DWiGht’s in Jacksonville Beach. It’s off the main drag 
of 3rd Street. It can be an expensive choice, but the menu is broad (from their incredible Ravioli to crab 
cakes to escargot) so everyone should leave happy. eLeven soUth should also be on your list for up-
scale Jax Beach choices. 
 Right off of the Ferry in Mayport is sinGLeton’s seaFooD shack. Yes, there are stray cats 
and the seafood is deep fried, but it’s all part of the local color! When we asked on Facebook where most 
folks bring in-town guests, it was the most common answer. Singleton’s was featured on Diners, Drive-ins 
and Dives.
 The saLt LiFe seaFooD shack, unlike Singleton’s, probably shouldn’t have the word shack in 
the name: it’s too slick for that. You might recognize the name from all those “Salt Life” stickers you see 
on cars. Jacksonville Beach is where the slogan originated and where the first Salt Life store was opened. 
Some years later, the owners opened the restaurant, and they now have other locations. If you’re looking 
for a place that says “We’re totes thrilled to be at the beach!” this is the place to go. Plus, though the beach 
theme is pretty broad, it’s part of our local culture. We love the poke bowl and any seafood they serve (es-
pecially the boil).
 Casual eaters on Jacksonville Beach should go to crUisers, DeLicoMB or taco LU. Cruisers 
features burgers and other casual fare, Delicomb features lots of organic options and is a great place for 
a counter-order breakfast and Taco Lu is the go-to for cheap local tacos. Al’s, M-Shack as well as Maple 
Street Biscuit Co. all have beach locations.

veG/veGan FrienDLy

Black Sheep
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The Hilltop

2030 Wells Road ∙ Orange Park

(904) 272-5959
www.hilltop-club.com

Call For
Reservations

Enjoy Casual Gourmet Dining

Orange Park’s Top Destination For
Fine Dining | Special Events | Weddings

From Simple To Spectacular
This Classic Southern Jewel

Offers The Simple South
With A Touch Of  Elegance

Chef  Jason Swed

In the last year or two, we’ve had a wave of truly fantastic places 
opening in Jacksonville. It’s worth celebrating, so we’ve gathered 
together a list of places you should try, or revisit, if you haven’t already.

Newer Noms
You Should Already Be Eating Here  BY ERIN THURSBY

 MoxIE has hit its stride and quickly become one of Town Center’s hippest eateries. The cock-
tails were always outstanding while the service and the food (pretty stellar to begin with) have now 
reached optimum levels.
 CoRNER TaCo, one of our food truck success stories, opened a brick and mortar earlier this 
year on Post Street. It’s just off the main drag in 5 Points, tucked off to the side of Hawkers. Their 
taco specials tend to be delicious and actually special, which isn’t true at a lot of restaurants.
 Out at the Beach, you should be visiting THE FlYINg IgUaNa. Even though everybody orders 
the tacos, I’m going to recommend that you think outside the taco, because although I like the un-
usual flavor combos in their tacos, I think the stuff that’s really out-of-this-world-delicious are items 
like their Cuban and the giant portion of roast chicken.
 Toast is kind of a big deal at BREW. Two beverages take the stage at BREW: coffee and beer. 
Both go well with toast. The coffee has a welcome complexity, the flavor unfurling in your mouth like 
the petals of a flower in bloom. I might actually be in love with the coffee. Favorite toast so far: aru-
gula with kimchi and goat cheese. Also, they use locally baked bread from Community Loaves.
 We’ll just mention HaWkERS, even though literally (and in no way figuratively) every human 
I know in this city has been there. It’s an Orlando chain, and they serve outstanding Asian street 
food. Just know that it isn’t a traditional dining experience. Everything is meant to be shared, and the 
kitchen brings food out as it’s ready.
 Those who wish to imbibe at Sidecar should take note of the symbiotic relationship they have 
with V PIzza. Order a gourmet, tiled-oven pie and then bring it over to Sidecar so you can have a 
nibble with your cocktail. There’s even a door connecting the two.

 The first MaPlE STREET BISCUIT CoMPaNY opened at the very end of 2012, and they’ve 
now opened several locations. This fast casual, order-at-the counter, put-everything in a biscuit joint 
has already become an icon of our city. San Marco, Murray Hill, and Jax Beach all have a locale.
 Over in Riverside TRES lECHES had expanded their menu far beyond the bakery delights which 
put the Spanish-style eatery on the map. Chef Irene has spiced up their lunch and dinner menu to 
include Paella, Empandas and Solomillo (Pork Tenderloin). Every other Saturday night Flamenco 
dancers delight the diners.
 Okay, so the JaxSoNS NIgHT MaRkET isn’t a restaurant, but it is a great place and time to 
visit some local food trucks, without having to constantly check food truck schedules. Part market, 
part celebration, part food truck event, it’s the brainchild of Mike Field, the guy behind Jax Truckies. 
The third Thursday of the month it takes over a spot Downtown. Search it out and like it on Facebook 
for updates.

Do you have any new favorite places that you think we should check out? Let us know on Facebook 
or tag us on Instagram @eujacksonville or #eujaxfood.

THE INSIDE DISH
“There are currently many creative minds coming up with great ideas 

and pushing the boundaries of food in Jacksonville. Slowly but surely we 

will see that dining in Jacksonville will start resembling those of bigger 

metropolitan cities.” - Fabricio Farías, Tres leches

Look for more from The Inside Dish, a Q&A series, on our website.

Maple Street 
Biscuit Company

*

Jaxons Night Market
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1506 King Street
904.379.6968
SilverCowJax.com

Kitchen is always open.
Happy Hour everyday, 3 - 7 pm. 

Monday is our all day HH. 
Tues. is Open Mic night, 2nd 

Wed. Bards & Brews 
(spoken word, poetry night)

Pint nights and tastings monthly

70 bottled and 
canned craft beers

33 taps for 
beer and cider

32 various bottles 
of boutique wines

Eat Up Downtown
“Ate” years & counting   BY KATHERINE HARDWICK

The word restaurant comes from the French word restaurer, meaning to restore. This 
makes sense when you consider the first restaurants came about to serve weary travel-
ers and offer nourishment during long journeys. In today’s busy world, we spend much of 
our social time staring at the screens of computers or smart phones. Dining out offers us 
face-to-face time with the people in our lives, from catching up with friends to celebrating 
milestones with loved ones. August is the perfect time to plan some restorative time with 
friends and family, thanks to Downtown’s annual dining promotion, Eat Up Downtown, 
which returns August 11th-24th.

Eight years ago, Downtown Vision, Inc. (DVI) launched Eat Up Downtown as part of 
the dining-week trend found around the globe. The promotion promises three-course, prix 
fixe menus, a value that shines a spotlight on Downtown’s many dinner destinations. Grow-
ing each year, it’s a win-win that brought more than 23,000 foodies Downtown in 2013. 
This year, 19 restaurants look to satisfy appetites with mouthwatering menus for just $15, 
$25 or $35, and the promotion packs some special, extra experiences for epicureans.

For example, set sail on the Foxy Lady for dinner and a cruise along the St. Johns for 
just $49.95. This Eat Up Downtown special event is offered two nights only: Friday, August 
15th and Saturday, August 16th, and the discount code is available at www.eatupdowntown.
com.

Celebrating a special occasion or enjoying a date night? Take advantage of another 
special in the Eat Up Downtown package by calling on a car service to take you there in 
style. First-time Uber users can receive up to $30 off the service when they use the code 
EatUpDTJax during the promotion.

Put your selfie skills to good use during dinner. Enter the annual photo contest—this 
year on Instagram—in partnership with Igers Jax. Diners need only to snap a photo of their 
Eat Up Downtown dining experience between August 11th-24th at any of the participating 
restaurants, and upload the photo to Instagram with the hastags #EatUpDTJax and #Iger-
sJax to be entered.

The value of Eat Up Downtown doesn’t end at dinner. If you’re not ready to call it a 
night when the check comes, the Eat Up Downtown comment card offers a buy-one-get-one 
drink coupon redeemable during the promotion at 1904 Music Hall, Dos Gatos, Downtown 
Cigar Lounge, or Zodiac Bar & Grill.

In addition to great value, Eat Up Downtown is an opportunity to support the restau-
rateurs who have invested in Downtown. It’s the ultimate “go local” movement; nearly all 
participating restaurants are locally owned and operated. With restaurants such as bb’s, 
Café Nola, Chomp Chomp, Fionn MacCool’s Irish Restaurant and Pub, Olio, and Wine Cellar 
proudly offering local ingredients, it’s a way to support regional food growers and makers 
as well. Plus, River City Brewing Company has brewed its own beer in-house since 1993 
– you can’t get more local than that.

Eat Up Downtown menus, pricing, parking recommendations, and information can be 
found at www.eatupdowntown.com. If you’re eager to eat out, Downtown Vision Alliance 
members get a sneak preview of the promotion on Friday, August 8th, and Saturday, August 
9th, at participating restaurants. Members must present their Discover Downtown member 
cards to enjoy the deal. Learn how you can become a member at www.discoverdtjax.com. 
From the social impact of dining out to local impact of dining Downtown, don’t miss this 
foodie favorite. Come Eat Up Downtown!
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Aug 11-24 Eat Up Downtown Nineteen local 
restaurants will offer three-course, prix fixe menus 
at $15, $25 or $35 price points. Plus, continuing 
this year, Foxy Lady Cruises offers dinner and a 
cruise along the St. Johns River for just under 
$50. See our story on page 15 for details. Reser-
vations recommended. Menus and info at www.
eatupdowntown.com

Aug 14 MiraclE trEat Day 2014 Buy a Bliz-
zard Treat on Miracle Treat Day and the proceeds 
will benefit Children’s Miracle Network Hospitals 
and the pediatric programs at Wolfson Children’s 
Hospital and UF Health Jacksonville. Participating 
Dairy Queen location, 580 West 8th Street, Jack-
sonville, FL, 32209. www.miracletreatday.com

Aug 21 casino royalE casino night FUnD-
raisEr The cost for this fun-filled evening is $50 
per person, which includes gaming chips, bever-
ages, heavy hors d’oeuvres, and the opportunity 
to participate in the various auctions and raffles. 
All I Know, Incorporated is a nonprofit organiza-
tion committed to providing valuable, insightful, 
purpose-focused life skills to children and fami-
lies. Our organization is the bridge that brings 
communities and services together to meet the 
needs of low income and underprivileged men, 
women and children. Kaluby’s Banquet Ballroom, 
9920 Old Baymeadows Rd, alliknowjax.com

Aug 27 DEcaDEnt DUval Orsay and GastroJax 
team up to bring you a luxe, French-inspired sev-
en-course dinner. Choose from a regular or vegan 
menu. See Eventbrite or website for full menu. 

 Celebrity Chef Kevin Sbraga, winner of 
Bravo’s “Top Chef” season seven, will be opening 
a restaurant here in Jacksonville, more specifically 
in the fast developing Brooklyn neighborhood. Also 
in Brooklyn on Riverside, you’ll soon be seeing a 
Zoe’s Kitchen, a Fresh Market and Corner Bakery 
Cafe. 
 Rumor (and the Times-Union) has it that M 
Shack will be opening up a location in 5 Points. It’s 
still months away, but we’ll keep you updated. 
 We’re interested to see what a change in own-
ership will mean for Bistro Aix. The new owners are 
Chad Munsey and the Ovinte partnership. Munsey 
helped open Bistro Aix back in ‘99, where he later 
became general manager, so there’s history there. 
You might also know him from the Grotto and, of 
course, Ovinte at the St. Johns Town Center.
 Ned’s Southside Kitchen in St. Augustine has reopened. They had to close for renovations be-
cause of a fire in March. 
 Burrito Gallery might soon have more locations. They’ve joined forces with John Valentino (who 
owns all the Mellow Mushrooms in town) and they’re already scouting for new places in different 
areas of the First Coast. 
 Downtown, Abigail’s Grill has opened at KJB’s Pint Haus on East State St. They do specialty burg-
ers, including something called The Challenge Burger ($50). It can be free, but only if you can finish 
the meal in 50 minutes or less. It includes five mozzarella sticks, onion rings, sweet potato fries, ½ 
pound bacon, 12 slices of cheese, three and a ½ pounds of beef, jalapeno peppers and, of course, the 
bun. Eat all this in the allotted time and you also earn a free T-shirt and a place on their wall of fame. 
For more sane eaters, the lunch special is a quarter-pound burger, fries and drink for $5.75.

$125+Eventbrite fee covers tip and wine pairing. 
7:30pm, Orsay. www.gastrofest.com

Aug 14 sonny’s BBQ BirthDay spEcial 
Celebrate Sonny’s BBQ founder, Sonny Tillman’s 
85th bir thday with a Sonny’s Bir thday Special. 
On August 14, guests can enjoy a Rib Dinner for 
only $8.85. The special includes your choice of 
Sweet & Smokey or Dry-Rubbed Ribs, along with 
two sides and bread. Only available while supplies 
last. Sonny’s Locations.

Aug 28 Mosh aFtEr Dark: BEEr workshop 
Join the festivities at this beer workshop hosted 
by Green Room Brewery and Girls Pint Out. Learn 
everything from home brewing to factory brewing 
as you taste different beers. Cost is $20; MOSH 
Members receive a 20% discount. Doors open at 
6; programs begins at 6:30 pm. Beer Workshop 
with Green Room Brewery and Girls Pint Out is 
part of MOSH After Dark, a fun series of adult 
programs presented each month. Register at 
www.themosh.org.

Aug 29 FooD trUck night! Nocatee’s Splash 
Waterpark will be open to the public for a food 
truck event from 6-9pm. Beer and wine will also 
be available, as well as entertainment. Nocatee in 
Ponte Vedra, nocatee.com/splash-water-park

Aug 30 Jax trUckiEs FooD trUck rally 
More than 12 Jax Truckies rally on the St. 
Johns River. Expect craft beer and live music. 
4-9pm, Jacksonville Landing, jacksonvilleland-
ing.com

Dish UpDatE
where to eat, drink & be merry by erin thursby

Chef Kevin Sbraga
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Riverton Tower Riverton TowerRiverton Tower
Independent Senior Living on the beautiful St. Johns River, 

located in the Historical District of Arlington

Studio, one and two bedroom, two bath 
apartment homes nestled in a quiet river 

setting showcasing both skyline and harbor 
views for mature adults 55 and above. Rental 
rates include major utilities!  No pets please.

Call Riverton Tower Leasing Office for more information • http://rt.jones.edu

(904) 743-5090

Gumbo Ya Ya’s is one of Jacksonville’s hidden 
gems. Before you even come in, the aroma from the 
kitchen gives you a hint of how amazing the food 
will be. Walk in and there’s a mom-and-pop kind 
of atmosphere, with a kick of sports bar. When an 
LSU (Louisiana State University) or Saints game is 
on, it’s packed full of local fans from both teams 
watching the games on the two big screens in the 
main dining area. Plus, you never know who might 
stop by, maybe a member of the Jaguars or one of 
their coaches if you’re lucky. 

But there’s another side to Gumbo Ya Ya’s, the 
main reason you go to a New Orleans style Cajun 
and Seafood restaurant. To listen to the zydeco 
music, and admire the Mardi Gras beads and 
masks of course! You may also be stopping by for 
the delicious cuisine, such as the boudin balls filled 
with rice, pork sausage, onions and seasoning, double-battered, and fried to perfection. 
There’s also the Baked Ya Ya with your choice of oysters or shrimp. I chose the oyster 
in this amazing garlic butter sauce with cheese on top. It also comes with fresh bread 
straight from a bakery in New Orleans. Trust me when I say, when the oysters are gone, 
you will be dipping the bread in the sauce until it’s gone. 

Gumbo Ya Ya’s has ample portions, but what I love about them most is the fast and 
friendly service,  not only from the staff but the owners Lauren and Robert Alley, who grew 
up in New Orleans. They have been open for five years since May 2009 and are still going 
strong. 

If you live near their location on Beach Boulevard, then you have the option of calling 
Door Step Delivery (404-3663) to order in instead of going out. They also offer catering. 
With good food and good service there’s nothing left to say but LAISSEZ LES BON TEMPS 
ROULER! (LET THE GOOD TIMES ROLL!) Mon-Sat: 11am to 9pm, Sun noon to 8pm. 
Gumbo YaYa’s, 14333 Beach Blvd. Suite 101, 1-877-66GUMBO or 223-0202, www.
gumboyayas.com. 

Zydeco & 
Cajun Cookin’
Hidden Gem: Gumbo Ya Ya’s   BY BRITNEY BROUSSARD

ThE INSIDE DISh

from The Inside Dish, a behind-the-scenes Q&A series on our website.*

“Guests are much more knowledgeable about food than they used to be. They’re more adventurous. 
They travel, they watch the Food Network, and they are open to new flavors. When we ran the Peanut 
Butter & Jelly Burger as a daily special the first time, people were a bit tentative. It became so popu-
lar that it’s on our regular menu now! If you’ve never had a burger with cheddar cheese, jalapenos, 

bacon, peanut butter, and jelly, you’re missing out.” - Mark Davoli, Metro Diner
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What’s BreWing
BY REGINA HEFFINGTON, THE jAx BREw BITcH

“Low hanging fruit” – that’s what I thought of when I learned this month’s EU edition would be 
centered on favorite summer foods. Easy pickins’ for me, it’s food paired or made with beer! I popped 
open the laptop, and then I realized the task was far more complicated than I originally thought. What 
food, what beer, would be best to enjoy during the hot summer weather? I turned my thoughts to 
what most folks like to do during the summer: vacations, barbecues, beaches, swimming, and relax-
ing. Here are a few suggestions for you to try:

Keep it sWeetly simple
Ask your local craft beer purveyor for a fruit lambic-style Belgian beer and enjoy this in the shade 
with a bowl of chilled, fresh fruit or a decadently sweet confectionary delight.

Carnivore’s Delight BarBeCue sauCe
Start with 2 to 3 cups of ketchup. Add 1 or 2 tablespoons (to taste) of each chili powder, paprika, 
garlic powder, brown sugar, yellow mustard, molasses, and apple cider vinegar. Add 1 teaspoon of 
cayenne pepper if you like some heat in your sauce. Stir in 8 ounces (or more!) of a good brown ale. 
Local favorites are Bold City Brewing Dukes Cold Nose Brown Ale and Engine 15 Brewing Company 
Nut Sack Imperial Brown Ale. Whisk all ingredients in a pot and bring to a slow boil, then lower the 
heat and simmer for 15 minutes. Then pair your barbeque with a hoppy IPA!

leaning vegetarian
It doesn’t get much simpler than this. Pair your hummus and pita with a malty red ale. Local favorites 
include Pinglehead Brewing Pinglehead Red and Intuition Ale Works Riverside Red Ale.

summer nightCap
You might hear craft beer lovers say they prefer stouts only in the winter, but pouring a tasty, dark 
stout over some vanilla ice cream yanks that beer right into summertime enjoyment! Finish off your 
evening with a stout beer float. Local favorites include Green Room Brewing Count Shakula and Aard-
wolf Brewing Company Styrofoam Pony. Some of the local favorites are available in cans and others are available in quart or gallon 

growlers filled at the respective breweries. Good thing for us that our local establishments don’t take 
a vacation during August!

Here’s what’s happening in the Greater Jacksonville area brews and chews scene:

aarDWolf BreWing Company 
Every Wednesday is Pilot Batch Wed – mark your calendars for their first Anniversary on September 
13th!

intuition ale WorKs 
The release of the King Street Stout in cans. One-Off Wednesdays.

BolD City BreWery 
Pint Night at Copper Tap House (Please see www.jaxbrewbitch.com for updates on the date and de-
tails to be determined.)

engine 15 BreWing Company 
Beer Wednesday with Pint Nights and beer and food pairing and Tap 42 Thursdays.

green room BreWing 
Pilot Batch Tuesdays and New Beer Thursdays.

BreWers pizza / pingleheaD BreWing Company  
Tenacious Tuesdays - special one-off brews or a pilot batch of a Pinglehead creation is tapped. Also 
on varying Tuesdays, a Brewery Spotlight is presented. Please check their website and Facebook 
page for details.

silver CoW - riversiDe
Tuesday August 5th Unibroue Night & Tasting starting at 6pm. Buy two Unibroue beers, receive a 
glass to keep! Or do the Unibroue & Charcuterie Tasting - only $20 per person! Which includes a 
flight of four Unibroue beers, four cheeses, and four cured meats, and receive a Unibroue glass to 
keep. Reps will be on hand from Unibroue! Thursday, August 14th is 3 Daughter Brewing Tap Takeover. 
Tuesday is Open Mic Night. Performers receive 10% off, and when 10 or more performers sign up, 
Silver Cow will raffle off a bar tab for $25! 2nd Wednesdays is Bards & Brews Night featuring poetry 
and spoken word - 10% off for performers. Happy Hour everyday from 3-7pm. Monday All-day 
Happy Hour. Sunday Craft Beer & Homebrew Share and Movie Night. Please visit www.silvercowjax.
com for more details and dates coming soon.

The craft beer industry is booming across the country! Jacksonville is blessed to have such an 
active craft beer community with ample opportunities for even craft beer newbies to enjoy. Come on! 
Get out and about and pick your own “low hanging fruit” from the bountiful orchard our local craft 
beer purveyors provide.
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MojoBBQ.com

MAKE A NIGHT OF IT! 

5-7:30 P.M.

Indulge in artful cuisine 
and happy hour specials at 
The Café at The Cummer’s

Tapas Tuesdays

BREW Five Points is the newest coffee shop 
to pop up in increasingly trendy 5 Points, adjacent 
to Sun-Ray Theater and across the way from 
Hawkers. The small space which it occupies is 
cavernous and rather dark in the back area, with 
a nice and open front area. The decor is uncom-
plicated, modern, and clean. There is a communal 
feel to the place, with bar seating and longer tables 
that encourage patrons to meet and talk to each 
other. Their menu includes coffee drinks, beer and 
beer cocktails, ar tisanal sodas, and toast.

The coffee menu is primarily espresso ori-
ented, with local Bold Bean Sweet Spot espresso 
featured along with a rotating selection of more 
exotic brands and varietals. They offer espresso, 
lattes, cappuccinos, macchiatos, and americanos, 
as well as cold brew coffee and drip coffee.

In keeping with local standards, BREW 
also offers an extensive craft beer selection. Although they have craft beer on tap, the primary focus is 
canned craft beers. Recently, canned beers have begun a rise to prominence as the preferred option for 
craft brewers due to space, environmental, and preservation considerations. Basically, cans are easier 
to ship and store, easier to recycle, and they provide superior protection from damaging light incursions 
that negatively affect the flavor of beer. For these reasons, BREW has chosen to highlight canned beers 

in their shop. Beer cocktails made with craft 
beer and a variety of mixers are a fun treat that 
BREW features as well.

 Another fun treat at BREW is the bou-
tique soda. The soda menu includes a number 
of interesting and eclectic, non-alcoholic bub-
bly drinks that are great options for those who 
do not wish to drink alcohol or coffee. The only 
food that BREW offers at this time is thick slic-
es of ar tisan toast made with locally sourced 
bread from Community Loaves that are topped 
with jams and spreads made by Dig Foods.
 Everything about BREW is cutting-edge 
and cool with an ar tisanal focus, which makes 
it a perfect addition to the neighborhood scene.

BREW Five Points
The Cool New Kid on the Block   BY JESSICA FIELDS
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“A Friendlier Comedy
Club Experience”

Tickets: 
1.904.646.HAPPY (4277) 

SPACIOUS SEATING
11000 Beach Blvd

JACKSONVILLE
www.JacksonvilleComedy.com

www.JacksonvilleComedy.com

Never An “F” Bomb
Full Bar & Kitchen

July 31 - August 2
Mike Green

August 7 - 9
Josh Sneed

August 14 - 17
John De Boar

August 21 - 23
Julie Scoggin

August 28 - 30
John Bush

Get a Jerry Seinfeld style show
instead of a Jerry Springer!

Great for dates, company parties & any
adult party that needs to be fun, funny & delicious.

18 to laugh and eat, 21 to drink.
ALL SHOWS RATED Soft R Language & Content.

Bringing a party of 6 or more people?
Take advantage of our special group rates!!

DIRECTED BY MARGARET KALER
Three Terrific Tuesdays: 

Aug. 12, Aug. 19 and Aug. 26
Tickets to this show are $20 and are not 

included in the season subscription. 
Terrific Tuesday price is $25 for two.

On stage 
at Limelight Theatre

RESERVATIONS
Call 904-825-1164 

or get tickets online at
limelight-theatre.org

Limelight Theatre 
is located at 

11 Old Mission Ave. in 
uptown St. Augustine.

FREE parking 

The Cummer Museum of Art & Gardens is continuing its journey 
to artfully connect people and the environment by hosting Envirofest on 
Saturday, August 9th. Envirofest is a free, eco-focused, family festival 
dedicated to bringing the arts and environment together to inspire all 
ages to have fun, creative, and healthy lifestyles. Thanks to a generous 
sponsorship from the City of Jacksonville’s Environmental Protection 
Board, the Museum is able to offer the entire event free to the public, 
from 10am to 4pm. The day is packed full of exciting programing for 
both children and adults. 

The St. Johns Riverkeeper, Discovery House Playschool, and Con-
nection Festival are ready to help you find salvation through creation by 
sponsoring recycled art projects. You, your inner-child, and your literal 
children, can turn trash to treasure with mere flicks of your wrists. It’s 
easier than you think.

If creating isn’t your thing, simply be the canvas: Debra Heuskin, 
face and body artist, will be painting river wildlife and Historic Garden 
flora and fauna onto upturned faces. If you don’t feel like being deco-

rated, observe plein air artists Thony Aiuppy, 
Jaime Howard, Christianna White, Sebastian 
Pierre, and Christina Boykin. Their collective 
talent is immense and sure to enrapture. Every 
attendee cannot fail to be inspired by the St. 
Johns River and gorgeous gardens at The 
Cummer, but not everyone can capture it with 
such bravado. Watching such skilled artists is 
a privilege and a treat. 

Catch a different kind of inspirational feast 
for the eyes with Acro-Yoga demonstrations 
hosted by Ananda Kula. Although you may not 
be able to immediately recreate their contor-
tions in your living room, you’ll know what your 

body is made for. 
Because there is a science as well as an art to responsible living, 

the Environmental Protection Board will help you participate in a water 
conservation activity. Also, visit with Kelly Johnson, author of “Wings, 
Worms and Wonder,” and learn about gardening in your own back yard.

“Sustainability” and “locavore” are total buzzwords when it comes 
to food these days. Experts from Gastrofest will be on hand to talk about 
how these important concepts are playing out in the Jacksonville area 
these days. Furthermore, Jacksonville’s newest organic grocer, Earth-
fare, is psyched to pump you full of information to maximize your diet 
and increase your health.

Of course, it wouldn’t be a festival without music, would it? Soak 
up the sounds of Jennifer Chase, Arvid Smith, This Frontier Needs 
Heroes, and Old Joe Shuck. Each one of these talented musicians and 
groups will tickle something on your musical palate. 

What more could you want on a Saturday afternoon in early August 
than a free event at The Cummer Museum of Art & Gardens? 

Aug 8 UF/IFAS NASSAU LANdScApe MAtterS: 
VegetAbLe gArdeNINg Master Gardener Joe 
Smith will conduct a Landscape Matters on veg-
etable gardening at 10am. The session will review 
seasonal gardening for vegetables, including 
seeds and ‘starter’ plants, container gardening 
of vegetables, as well as what vegetables to 
grow during different seasons. Participants will 
take home seed-starter vegetable plants. Master 
Gardeners will have plants for sale at this ses-
sion.The session is open to the public. For more 
information call the Extension office at 879-1019. 
Master Gardeners are on phone duty Fridays at 
491-7340. Free. nassau.ifas.ufl.edu

Aug 9 eNVIroFeSt With live music, arts activi-
ties, face painting, acro-yoga demonstrations, a 
hands-on water conservation activity, a booth on 
the power of bees, and more, the festival will be 
a family friendly, interactive way to raise aware-
ness of good environmental practices in an art-
fully Cummer way. The Museum and all activities 
will be FREE and open to the public all day, from 
10am to 4pm. cummer.org

Aug 9 HIke prINceSS pLAce reSerVe Join the 
Northeast Florida Sierra Club for this easy hike. 
At the confluence of Pellicer Creek and the Matan-
zas River, Princess Place Preserve is a Flagler 
County park protecting the oldest homestead in 
the county: Cherokee Grove. The group will hike 
approximately five miles through a lush canopy 
of live oaks with an abundance of indigenous 
plants and animals. Princess Place Preserve is 
south of St. Augustine and north of Palm Coast. 

For detailed instructions on how to get there and 
what to bring, see the calendar on their website. 
RSVP to outing leader Ken Fisher at 210-7765 
or kpf1965@gmail.com. florida.sierraclub.org/
northeast/

Aug 9 & 23 FItNeSS WALk Take a brisk three-
mile hike with others through the scenic Jackson-
ville Arboretum. 8am. jacksonvillearboretum.org

Aug 13 LIttLe LeArNerS: SeSAMe Street’S 
oNe WorLd, oNe Sky ANd greet A gA-
tor Bring your little ones to MOSH the second 
Wednesday of every month for exclusive pro-
gramming for preschool-aged children and their 
caregivers. Doors open at 9am and programs are 
at 10 and 11am. Admission is only $5 per person 
(ages 3 & up). This month, Little Learners will be 
treated to Sesame Street’s One World, One Sky 
in the Bryan-Gooding Planetarium and will learn 
about the baby alligators that live in the Florida 
Naturalist’s Center. Register online at www.the-
mosh.org.

Aug 16 gUIded beAcH StroLL ANd dIScoV-
ery On the third Saturday of the month from 8:30 
to 10am, join GTM Research Reserve Docents for 
a beach walk at the Guana south beach location. 
Learn about the animals that call the beach their 
home as well as seashells and other interesting 
facts. This is a “Beaches 101” experience that the 
entire family will enjoy. After the walk, visit the 
GTM Research Reserve Environmental Education 
Center (EEC) or enjoy our many miles of trails. 
The Center is located at 505 Guana River Road, 

Ponte Vedra Beach, FL, 32082. Admission fee 
into the EEC is $2 for adults, $1 for children ages 
10-17, and children under ten are free. Park at 
the GTM Research Reserve South Beach Access 
Lot, 1798 Ponte Vedra Blvd. (A1A), Ponte Vedra 
Beach, FL 32082. There is a $3 per vehicle park-
ing fee. Space is limited, so please RSVP. Provide 
your email and phone number, in case we need 
to cancel due to inclement weather. For more 
information, call 823-4500 or go to http://gtmner-
rbeachexploration.eventbrite.com to reserve a 
spot online. 

Aug 18 UF/IFAS NASSAU pLANt cLINIc Rebecca 
Jordi, Extension Director/Horticulture Agent will 
conduct a Plant Clinic, 10am until 2pm. All Coun-
ty residents are invited to bring plant samples 
showing problems in their landscapes. Problems 
will be identified and solutions offered for correc-
tion. For information call 879-1019. Master Gar-
deners are on phone duty Fridays, at 491-7340. 
Free. nassau.ifas.ufl.edu

Aug 19 pAddLINg bASIcS Before you head out 
on the water, be sure to learn the paddling basics. 
This class offers you an overview of information 
on Canoes, Kayaks and Stand-up Paddleboards 
and equipment. Free, but please register. rei.com/
stores/jacksonville.html

Aug 21 eNVIroNMeNtALLy SpeAkINg - eN-
VIroNMeNt 101: gettINg INVoLVed WItH 
NAtUre tHe SMArt WAy. What does it mean 
to care about our environment? Come learn what 
you can do RIGHT NOW to help the environment. 
Learn the importance of holistic habitat preserva-
tion and stewardship. From easy steps you can 
do right at home to environmental advocacy, 
you’ll leave feeling empowered. 7-8:30pm, Mem-
bers - $15, Nonmembers - $20, treehill.org

Aug 23 NAtUre WALk Take a walk with a natu-
ralist at the Jacksonville Arboretum. Learn about 
our local wildlife. Fun, free and informative! 
9:30am. jacksonvillearboretum.org

eco eVeNtS
brought to you by

eNVIroFeSt 
August 9th at the Cummer  

WHAt: Music, Art, and Education Festival
WHeN: Saturday, August 9th, 10am-4pm
WHere: The Cummer Museum of Art & Gardens
coSt: Free
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art events
MOCa JaCksOnville 
(366-6911, www.mocajacksonville.org)
Thru August 24 THE NEW YORK TIMES MAGA-
ZINE PHOTOGRAPHS For more than thir ty years, 
The New York Times Magazine has shaped the 
possibilities of magazine photography, through its 
commissioning and publishing of photographers’ 
work across the spectrum of the medium, from 
photojournalism to fashion photography and 
portraiture. In this exhibition, focusing primarily 
on the past fifteen years, long-time New York 
Times Magazine Director of Photography, Kathy 
Ryan, provides a behind-the-scenes look at the 
collaborative, creative processes that have made 
this magazine the leading venue for photographic 
storytelling within contemporary news media.
Thru August 10 A THOUSAND WORDS: A PHOTO 
RESPONSE PROJECT presented in conjunction 
with the featured New York Times exhibition of 
photographs, visitors write their own stories and 
headlines inspired by images from our own com-
munity. 
Free Thursdays 5-9 pm. Bank of America is 
sponsoring free admission to MOCA on Thursday 
nights throughout The New York Times Maga-
zine Photographs exhibition. Thursdays at 7pm 
MOCA educators will lead a 45-minute tour of the 
museum galleries, sponsored by the Jessie Ball 
duPont Fund.

the CuMMer 
(356-6857, www.cummer.org)
Thru November 2 A COMMEMORATION OF THE 
CIVIL RIGHTS MOVEMENT: PHOTOGRAPHY 
FROM THE HIGH MUSEUM OF ART Celebrate 
the 50th Anniversary of the signing of the Civil 
Rights Act with this exhibit. On view are 22 black 
and white photographs taken by an array of pho-
tographers, journalists, artists, and activists, who 
documented the societal struggles that swept the 
nation during the 1950s and 60s.
Thru September 14 COLLECTOR’S CHOICE: 
INSIDE THE HEARTS AND MINDS OF REGIONAL 
COLLECTORS Many individuals in the Jackson-
ville area collect wonderful objects. As part of 
Collectors’ Choice: Inside the Hearts and Minds 
of Regional Collectors, a selection of area collec-
tors are sharing some of their prized possessions 
with the community. Each collector has selected 
the pieces that best illustrate their passion for col-
lecting. From paintings to furniture to sculptures, 
each object tells a very personal story. ccpvb.
org/events/sarasota-and-st-pete-art-tour.

August 6 First Wednesday art Walk: lazy 
days OF suMMer Held each month from 5pm 
to 9pm, rain or shine. Enjoy sizzlin’ summertime 
artwork, jam to hot tunes by local bands, and 
cool down with brewskies from Aardwolf Brewing 
Company in Hemming Park. Southlight Gallery 
presents “The Augustines,” featuring artists from 
the Butterfield Garage in St. Augustine. Midtown 
Deli + Cafe hosts Spark Grant recipient The Lyri-
cist Live from 5:30-9pm. Olio will display art by 
Robert Adelman, Jennifer O’Conner, and Tommy 
Dudley. The Jacksonville Landing hosts the final 
segment of the “Beautiful Bodies” competition, 
presented by Naturally Smart, with fashionistas, 
fitness pros, dancers, and more. Hemming Park 
and other downtown venues. www.iloveartwalk.
com

August 7 artery party A fun evening, 6-8pm, 
filled with music, food, and socializing to help 
raise funds for the ARTery. You can support this 
exciting venture to transform the old Armory 
building in Springfield into a visual and perform-
ing arts venue. There will be art studios, galler-
ies, dance studios, classrooms, and a 500-seat 
theatre. Donate and you may win a raffle prize 
valued at $1,000. Bid on plenty of incredible auc-
tion items. Performers include bagpiper Lou Hen-
ningsen, strolling jazz/Broadway violinist Beverly 
Chapman, strolling guitarist Mac Truque, Per-
formers Academy Students, The Prelude Chamber 
Music Ensemble performing a Bach Concerto, 
and musicians Jai.Mal and Willie Chambliss pre-
senting an eclectic mix of blues, jazz, R and B, 
and rap. Get your tickets in advance or at the door 
for $10. Karpeles Manuscript Library Museum, 
thearteryjax.com or facebook.com/theArteryJax.

Through Sept. 2 sand and sea, tWO ele-
Ments, inFinite visiOns features art that 
encompasses the spirit of the water and water 
sports. Bank of America Tower. The Art Center Pre-
mier Gallery, 355-1757, www.tacjacksonville.org

vaGaries OF FiCtiOn is Eric Gillyard’s exhibit 
of collage works on display through August at the 
Riverside location. In Jacksonville Beach, CoRK 
Art District’s Crystal Floyd displays mixed media. 
Terrariums and unique, one-of-a-kind screen 
prints with Bold Bean espresso mixed with ink 
through August. Bold Bean Coffee Roasters, 855-
1181, www.boldbeancoffee.com

JaCksOnville zOO and Gardens art eX-
hiBit Members of the Jacksonville Artist Guild 
are contributing 100 paintings reflecting images 
of the zoo to celebrate the 100 Year Celebration 
of the Jacksonville Zoo and Gardens. All 100 
paintings will be displayed in the Palm Plaza Café 
through September. The Guild has donated these 
paintings for sale, and all proceeds will benefit the 
Zoo. Range of the Jaguar at the Jacksonville Zoo 
and Gardens, www.jacksonvillezoo.org.

ruin, CharCOal & ink draWinGs Exhibition 
of new charcoal & ink drawings, by Julianne 
French, on display through August 29. Admis-
sion is Free. Hours: Tue-Fri, 10am-3pm and Sat, 
10am-4pm. Karpeles Manuscript Library Mu-
seum, 101 W. 1st St., 356-2992, kmuseumjax@
aol.com

Through September 2 traCy WOMaCk & 
randy pitts Painter Randy Pitts and glass art-
ist Tracy Womack team up for this exhibition. 
Tracy Womack has more than 30 years experi-
ence working in “flamework” and/or “lampwork” 
(molten glass). Randy Pitts is devoted to painting 
the landscape on location and he enjoys the chal-
lenges of capturing the light, form and shape it 
provides. Tracy and Randy will be at an opening 
reception to be held at First Street Gallery Friday, 
July 11, 7-9pm. First Street Gallery, 216-B First 
St, Neptune Beach, 241-6928, www.firststreetgal-
leryart.com

August 21 tO every Bird, there is a seasOn 
The St. Augustine Art Association will present this 
talk by Audubon Florida at 6pm. Stefanie Nagid, 

Northeast Florida Policy Associate for Audubon 
Florida, will examine the changes in the bird com-
munity that occur throughout the seasons, along 
with the migratory patterns and habitats of some 
of the birds found in Northeast Florida. The event 
will animate the 5th Annual Nature and Wildlife Art 
Exhibition on display at the St. Augustine Art As-
sociation through August 31, at 22 Marine Street. 
The exhibit features 130 works of art inspired by 
the natural world. A portion of the proceeds from 
the exhibit will help support the conservation 
efforts of Audubon Florida. The talk is free, but 
reservations are requested due to limited seating. 
824-2310 or visit www.staaa.org.

BiG Cats and WOlves is a collection of lifesize 
paintings by Diane Travis on display through 
August 15. The Cultural Center of Ponte Vedra 
Beach, 280-0614, www.ccpvb.org 

Opening August 5-October 23, the United Way 
and the St. Johns Cultural Council are to exhibit a 
collection of black and white photographs from 
about 30 nonprofit organizations which depict 
a range of services including disaster relief at 
the St. Johns County Administration Building in 
St. Augustine, Rotunda Gallery, 829-2310, www.
stjohnsculture.com

The Cummer Museum and Gardens is grateful for their long-time partnership with Bank 
of America. Last month, the Bank’s volunteers gave their time to help beautify the Cummer 
Gardens by assisting the staff gardener with general maintenance and improvements. It was a 
gratifying day of teamwork and fellowship.

Jacksonville businesses provide an important role when focus and partnerships are nur-
tured with nonprofit organizations like the Cummer. Not only do the many volunteer hours help 
with operations and outreach, but it’s a win-win situation: the employees enjoy learning about 
the art and culture represented by these partnerships, and the nonprofit organizations benefit 
from new friends, who frequently turn into members. Bank of America has had a long tradition 
nationally, as well as locally, in the arts and cultural activities in this region. “We are tremen-
dously proud of the legacy of partnership that Bank of America has with The Cummer since its 
inception more than four decades ago,” says Mike Fields, Florida President, Bank of America. 
“The Cummer serves as an anchor in our community, spurring economic and cultural growth 
over numerous generations. On behalf of our Jacksonville and Florida-based associates, we are 
pleased to be able to support the Museum’s expansion and preservation efforts.”

If you or your organization is interested in volunteering at the Cummer, please call Amber 
at (904)899-6034. Opportunities await for all interested in volunteering and helping to inspire 
through the arts, gardens and education. - JOANELLE MULRAIN

Volunteers Make a Difference 
at the Cummer
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$85 3mL

RX Included, 
Grows Eyelashes Longer, 

Thicker and Darker

$150 5mL

Cool Sculpting®

Non-Invasive! 
No Down Time!

Call For Details

YOU’LL LOVE IT!

SCULPT 
YOURSELF THIN

SPA
PACKAGES

NEW PRODUCTS

MM14170

Board Certified by American 
Board of Plastic Surgery

MeMber of the AMericAn Society
for AeSthetic PlAStic Surgery

AMERICAN SOCIETY OF
PLASTIC SURGEONS

Member2 Shircliff Way | Suites 200-220 
(DePaul Professional Building)

1 Block from Riverside Ave. at Barrs St.
ClaymanPlasticSurgery.com

MyMiracleSpa.com

904.222.8542

LIGHTEN, BRIGHTEN, TIGHTEN

LOVE YOUR LOOK!
PEEL DEALS

Add Micro-Dermabrasion and/or Derma-Planing 
for $25 each (reg. $100 each)

GLYCOLIC
PEEL
$50

VITALIZE
PEEL
$125

REJUVENIZE
PEEL
$150

SPECIALIZING IN:
Breast Enlargements · Face Lifts · Eyelids · Liposuction · Rhinoplasty

Tummy Tucks · Botox® · Juvéderm™ · Laser Hair Removal
Chemical Peels · Asian Double Eyelids · Medical Spa

VOTED BEST PLASTIC SURGEON 20 YEARS IN A ROW

Gift Certificates 
Available

LASER...
DON’T RAZOR!

Best Prices in Jax!

*FREE WITH SPECIALS:   
    Brunch at Metro Diner, 

    Lunch at Bistro-Aix, 
    2 Premiere Movie Tickets, 
    and... A Very Special Gift!

Fabulous Escape* $200
Couples Getaway* $195
Women’s Special* $129
Relaxation Retreat* $129

           SkinMedica
            Latisse
             Vivité

              Revision
                Color Science

                  Elta MD
                      Spoonk

                               Zo by Zein Obagi, MD
                               Clarisonic

                                     Jan Marini
                                             Liquid Smile

                                                       Poo Pourri
                                                                     Tend Skin

$300
ANY 2 AREAS 

(Both Crows Feet = 1 Area).
First Time Clients Receive 

99% Glycolic Peel 

 Now You’re a Wrinkle Free VIP
 Check Your VIP Account for Coupons

1 syringe

All Injectables Done By Dr. Clayman!

 Juvéderm $500
$100 

SPECIALS

BODY WRAP WITH FACIAL

GLYCOLIC FACIAL PEEL (2)

LIQUID SMILE (AT HOME)

BYE BYE EYE BAGS

HOT STONE MASSAGE
ENDERMOLOGIE (2)

CELLULITE SOLUTION

HYPERBARIC CHAMBER (2)

WOW SMILE (IN OFFICE)

MICRO-DERMABRASION

FREEDOM TO LOOK YOUNG... AGAIN

INCLUDES:
• 3ML Latisse Kit (full size)
• 5ML Latisse Kit (full size)

• Skin Medica Vitalize Chemical Peel 
• Micro-Dermabrasion

• Award Winning Product Swag Bag 
• 2 Tickets to Comedy Zone
• 2 Premier Movie Tickets

• Fred Astaire Couples Dance Lesson 
• and Lunch on the River

DE
AL OF THE DECADE

Reg. 
$600$249

BEST PRICE, RESULTS 
& EXPERIENCE! 

CLARISO
NIC

MIA $115
 • PRO $17

5

Like us on
Facebook for
chances toWIN Products

 & Services

BOTOX... 
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Letson, playwright, poet, radio host of State of the Re:Union heard on NPR, and self-proclaimed 
comic book nerd, is authoring the limited edition, four-part comic book series Imperfect: The Five Faces 
of Eve. A Kickstarter campaign is underway to raise the $15,000 needed to complete the project. The 
campaign ends August 15th.

“I love good storytelling, but I am also very much a comic book fan, so that’s what I’m trying to do: 
tell a really compelling super-hero story,” explains Letson. “This is not your typical super-hero story. The 
typical super-hero is chiseled and in spandex. That’s the exact opposite of Eve and the world she lives in. I 
don’t need a scantily-clad woman to tell a story that engages you.”

Eve comes to life on the pages of Imperfect through the “weird, dreamy” art of illustrator Pier Brito. 
Letson and Brito met two years ago while the two were standing in line at Comic Con in New York City. Brito 
showed Letson samples of his work, and “it was just so beautiful,” he says. “Pier is from Amsterdam, and 
they have a really different style of sequential art over there. I just fell in love with the dreamy quality and 
kept him in mind.” Brito has inked comic book covers and contributed to other series including Daredevil, 
Silver Surfer, Sabreteeth and Mystique, and most recently Jimmy Palmiotti and Justin Gray’s Denver.

Letson says he worked closely with Brito on the first issue of Imperfect, and the artist responded 
in kind with some images that were so impressive that Letson says he was forced to rewrite some of 
his material. “It’s really a collaboration,” he says. “We just bounce off of each other.” With the first book 
completed and the second nearly finished, Letson says he is relying on the crowd-sourcing campaign to 
fund the final two books. He funded the first book completely out of pocket. Letson adds, “Kickstarter was 
the absolute last thing I wanted to do, but it’s the new way to get money in this day and age. You just have 
to suck it up and do it. It drives me crazy hoping people will donate. The joy in making the project is great, 
but it can be pretty stressful. This is my third Kickstarter campaign. I did two with State of the Re:Union 
and they were successful, so hopefully this one will be successful as well.”

The clever, compelling story is centered around Eve Barber, a young middle school girl in the throes of 
puberty, jealousy, loss, and an unrequited teenage crush. “Eve’s parents have passed away, and she has no 
one to help her through. She feels like she’s ugly, overweight, and disgusting,” says Letson. “In the midst 
of all this, she suddenly begins to generate these weird powers where these five different avatars come into 
her life and become her family.”

Each of the five characters represent various aspects of Eve’s personality, and while she is unable 
to control them, Letson says his reluctant heroine eventually learns to communicate with them. Two of 
the avatars are her parents and serve as her protectors, one is a best friend, the boy she is crushing on is 
her intellectual side and the last is a “blonde chick that she can’t stand and she doesn’t know why she’s a 
part of it,” he says. “The blonde chick is kind of like who she secretly wants to be,” explains Letson. “All 
of these aspects of herself are embodied in these characters. They can go out and interact in the world but 
have conversations with her in her head as well.”

Letson says he developed the concept after he realized that many of the current teenage 
struggles were not por trayed by the characters the comic books he reads, even when the heroes 
were teens themselves. “When my daughter was in middle school, I was reading a comic that 
had teen super heroes, and I thought it was strange that the things my daughter and her friends 
were going through were not really being reflected,” Letson says. “I wanted to find a way to tell a 
compelling story that captured what was actually going on with teenagers, typical stuff that I think 
everyone deals with at that age. Just trying to figure out who you are and being comfor table in your 
own skin.” Making things worse for teens is the intensity and lack of privacy that happens with 
unlimited access to social networks. “Everything is online. You put everything online and talk about 
everything online. Without anyone having any private space, it’s easier for people to be bullied,” 
Letson says. “Bullying has become a whole different thing with Facebook and Twitter, all these different 
ways people now torture each other.”

GROWING UP 
COMIC You’ll Sprout Wings with 

Al Letson’s Not-So Funny Pages  

As Eve’s imperfect world unfolds, she must address the growing conflict between two radicalized 
science and religious groups threatening global devastation. Eve is forced to face her own fears and find the 
courage and strength to face the personalities warring within her. “I have faced my fears so many times. 
Failure is what keeps me going. If I fail at something, I go back and try it again,” Letson says. “So many 
people ask me why I do so many different things, and it’s just because I have to. Ideas come into my head, 
and I have to do them, so I’ve learned a bit about just jumping. Usually, if you jump, someone will catch 
you, and if you’re lucky, you’ll sprout wings.” To find and contribute to Letson’s Kickstarter, visit kickstarter.
com and search “Imperfect” in Jacksonville, FL, comics. 

The glossy super heroes reflected in comic book tales’ panels 

are often exaggerated versions of the heroes walking among us 

in real life. However, it was real life that inspired Al Letson to 

craft a new kind of super hero, one who pushes back against the 

same insecurities and body issues we all face during our most 

harrowing adolescent struggles.  BY LIZA MITCHELL
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Unless you’ve been living under a rock, you should be aware by now of the big changes recently 
revealed by the Jacksonville Jaguars franchise. By big changes, I mean huge. Perhaps, even visible from 
space. As the Jaguars get prepped to take on the Tampa Bay Bucs on August 8th, the biggest news doesn’t 
focus on the action on the field, but what is going on above it. Team owner Shad Khan unveiled the 60-foot-
tall, 362-foot-long mega-screen that will allow fans, as well as drivers heading over the city’s downtown 
bridges, to view supersized images of every pass and tackle on the field.

Positioned above the north and south end zone of the field, the mammoth screen is illuminated by a 
staggering 35.5 million LED bulbs. That’s only the half of it. New cabanas and swimming pools were also 
installed to entice fans to the games. Access to the spas comes with tickets to the spa-side cabanas with 
plush seating, TVs, and all-inclusive food and beverage packages. The Jags have ten spa-side cabanas 
that fit fifty people for $250 per person for a single game, including all-you-can-drink wine and beer. There 
are also fourteen upper-level, all-inclusive “party cabanas” without spa access that fit twenty people with 
a season price of $150 per ticket. These spaside seats are part of the improvements funded in part by the 
city of Jacksonville bed tax and a contribution by the Jags as part of a $63 million renovation to the field.

Is this the best way for the league’s top brass to keep fans coming to NFL stadiums? Sure, it’s 
cheaper to stay home and lambaste the refs from the comfort of your own couch, but let’s face it: whether 
or not you agree with the cost or the need for such lavish new stadium features, they are the first in the 
league to embrace such extravagance, thus creating a double-edged sword for the team and its fans. If this 
works, Khan will be revered as a revolutionary who threw caution (and a boat-ton of cash) to the wind to 
make absolutely certain everyone could visualize his dream. However those lying in wait to issue the I-Told-
You-So’s will have their day in court if the team fails to perform in line with these grand gestures.

Big Cat 
Stadium 
Brings New Game to Town BY LIZA MITCHELL

According to the SportsBusiness Journal, the team has already sold sixty-five percent of the new 
cabana tickets. Obviously, these new improvements wouldn’t work in every city. There is little need for a 
swimming pool for the Minnesota Vikings, but other teams in the league will be paying close attention to the 
results of this investment. It may not be the best way to get butts in seats, but Khan has proven that he is 
willing to think outside the box if it brings success to the Jaguars. Plus, for the people watchers, it is almost 
a guarantee that with those screens, fans at Everbank Field and those pulling armchair quarterback duty at 
home will get an intimate view of many of the team’s most daring fans. Let’s face it: it’s only a matter of 
time before that big-ass screen shows some skin.

mORE tiCKEt OPtiONS 
 Everyone may be talking about the Cabana Suites 
and swimming pools, but that’s not the only new seating 
options offered for watching the Jaguars at Everbank 
Stadium this year. 

The new Jaguars Field Seats offer a new all-
inclusive experience. Enjoy the thrill of Jags football as 
close as possible. Any closer, you would be in the huddle! 
Located on the North and South East sides of the field, 
these seats feature all-inclusive food and beverage (beer, 
soda, water) options along with premium parking. This 
set up will set you back about $350 per seat, per game. 

The Jaguars Kickoff Club Tables feature private, 
four-person tables located with some of the best views in 
the stadium at the top of the 100 level between the 20-yard lines. These seats offer all-inclusive food and 
beverage service and premium parking and start at $350 per seat, per game. 
 Single Game Tickets are available starting at $45. The Jags offer everything from 3-Packs and Group 
Tickets, to varying price ranges of Season Tickets and Touchdown Club & Suites. Visit jaguars.com and take a 
3D virtual tour. For more information call 633-2000 or write to ticketing@jaguars.com. 

2014 JaCKSONViLLE JaguaRS SCHEduLE
2014 Jaguars training camp is open to the public. A total of 13 training camp practice sessions 
will be open to the public for viewing over the first 20 days including the scrimmage inside 
EverBank Field on Saturday, August 2. Practice is free to attend, but fans must register at jaguars.
com/rsvp and show proof of the rsvp at the entrance before entering.

PRESEaSON
Aug 8 7:30pm  Buccaneers
Aug 14  8:00pm   AT Bears
Aug 22  7:30pm  AT Lions
Aug 28  6:00pm  Falcons 

REguLaR
Sep 7  1:00pm  AT Eagles
Sep 14  1:00pm  AT Redskins
Sep 21  1:00pm  Colts
Sep 28  4:05pm  AT Chargers
Oct 5  1:00pm  Steelers
Oct 12  1:00pm  AT Titans

Oct 19  1:00pm  Browns
Oct 26  1:00pm  Dolphins
Nov 2  1:00pm  AT Bengals
Nov 9  1:00pm  Cowboys
BYE
Nov 23  1:00pm  AT Colts
Nov 30  1:00pm  Giants
Dec 7  1:00pm  Texans
Dec 14  1:00pm  AT Ravens
Dec 18  8:25pm  Titans
Dec 28  1:00pm  AT Texans
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FamiLY EVENtS

SPONSORED IN PART BY THE STATE OF FLORIDA, DEPARTMENT OF STATE, DIVISION OF 
CULTURAL AFFAIRS, THE FLORIDA COUNCIL ON ARTS AND CULTURE, THE NATIONAL 
ENDOWMENT FOR THE ARTS, THE CITY OF JACKSONVILLE, AND THE CULTURAL 
COUNCIL OF GREATER JACKSONVILLE, INC.

FRIDAY & SATURDAY AT 8pm | THURSDAYS AT 7:30pm | SUNDAYS AT 2:00pm

BOX OFFICE (904) 396-4425 | www.theatrejax.com

SEPT. 19 THRU OCT. 4
Amy Canning

by Charles Morey

directed by

A play freely adapted from
   Le Mariage de Figaro by Beaumarchais

Classic in San Marco
Theatre Jacksonville’s

tHE RiVERSidE aRtS maRKEt Every Saturday 
from 10am till 4pm, visit RAM’s plethora of 
artists, food vendors, and farmers selling their 
unique creations under the canopy of the Fuller 
Warren Bridge. The Market’s three stages pres-
ent exceptional live entertainment, from great 
regional bands to fire-eaters and jugglers. Au-
gust 16 is the RAM Back to School Bash. Join 
Jax4Kids.com in celebrating the end of Sum-
mer with one last fling before school starts! 
Lots of activities for the kids and the always 
family-friendly atmosphere! Check website for 
more info, www.riversideartsmarket.com

Through September 14 mEgaLOdON: LaRgESt 
SHaRK tHat EVER LiVEd Megalodon is a 60-
foot-long, prehistoric shark that ruled the seas 
more than two million years ago. Walk into a 
life-sized sculpture, unearth sharks teeth in a 
dig pit, and learn about the shark’s history as 
well as its modern-day relatives, the great white 
and makos sharks. Megalodon: Largest Shark 
that Ever Lived incorporates Megalodon teeth 
uncovered in our very own St. Johns River. 

August 8 NigHt OwL CiNEma Movie Series 
returns to the St. Augustine Amphitheatre with 
The Lego Movie. Families are invited for free 
movies on select nights during the summer. 
Gates open at 7pm; movie starts at 8pm. St. 
Augustine Amphitheatre, 209-0367, staugam-
phitheatre.com 

August 9 LEgO CamP-iN Calling all LEGO fans! 
Gather your bricks and head over to MOSH 
for an after-hours build-a-thon. Campers will 
freestyle build, watch a movie and will have 
free time to explore the Museum. Cost is $35 
per person (adult required) and includes a late 
night pizza snack and continental breakfast. 
Members receive a 20% discount. Register 
at www.themosh.org.
 
August 9 SaFEtY FiRSt The Sheriff’s Advisory 
Council, the Jacksonville Sheriff’s Office, 
the Community Traffic Safety Team and The 
Avenues Mall will be holding the 17th Annual 
SHADCO Safety Fair from 10am until 2pm at 
The Avenues. The Sheriff’s Advisory Council is 
proud to present more than 60 safety aware-
ness exhibits inside the mall and in the parking 
garage. Sheriff’s Advisory Council, 384-8028, 
coj.net/departments/sheriff-s-office.

August 9 JaZOO BiRtHdaY ExtRaVagaNZa 
Join JaZoo and friends from 10am to 4pm 
as he celebrates his bir thday and World Lion 
Day before the upcoming school year at the 
Jacksonville Zoo and Gardens. There will be 
bir thday treats (while supplies last), bir thday 
games, music, prize drawings, a special 
scavenger hunt from Outback Steakhouse and 
more.  Enjoy $2 off Zoo admission with the 
coupon downloaded from the website. 757-
4463, jacksonvillezoo.org.

August 9 SHaRK tEEtH Come learn about 
these mysterious creatures of the deep with 
a Park Ranger. Discuss the different types of 
shark teeth that can be found on the area’s 
beaches. No reservations are necessary and 

the program is free. Ribault Club on Fort 
George Island Cultural State Park, 251-2320, 
floridastateparks.org.

August 16 duNES aNd tuNES FEStiVaL Have 
fun at a sand sculpting contest, music festival, 
cornhole championship, several water attrac-
tions, kids zone and more from noon to 9pm. 
Music Festival is $20 in advance or $25 at  the 
gate; children 12 and under are free. Gates 
open at 3pm for the music festival. Main Beach 
Park, 32 North Fletcher Avenue, Fernandina 
Beach, 753-0001, fbfl.org

August 23 dOdgE BRawL SMG special events 
and the Jacksonville Veterans Memorial Arena 
host the first annual DodgeBrawl Tournament. 
This one-day dodge ball tournament will allow 
teams to play for a charity/nonprofit of their 
choice. Each winning team’s selected charity 
or nonprofit will receive a financial donation 
on behalf of the tournament. The teams are 
comprised of six players and will have a warm-
up game before the double-elimination bracket 
begins. Prizes will be awarded at the end of the 
day to the selected charities/nonprofits of the 
top three teams and teams with the best team 
name and uniforms. To register for the event, 
go to www.smgjaxdodgebrawl.com, 630-3900

August 23 uP tHE RiVER dOwNtOwN 10K 
Swim aNd FLOtiLLa A 10-kilometer (6-mile) 
swim and paddle in our cherished St. Johns 
River will  raise awareness through athletics 
and recreation. You may swim, kayak, or SUP. 
The JumpingFish swimming and safety crew 
will launch from Jacksonville University. Flotilla 
will launch from Arlington Road Boat Ramp and 
together journey “Up the River” to the River-
side Arts Market. You may join in at any other 
access point along the route in the river south 
of Jacksonville University. The swimmers will 
be escorted by our safety team wearing Day-
Glo orange shir ts and will be easy to spot. Visit 
events.jumpingfish.net for more information. 
August 29 gROOVE at tHE ZOO Guests will 
be able to attend an after-hours concert on 
the Zoo’s Great Lawn, featuring an array of 
music, food and activities. Tickets are $20 for 
Zoo members and $25 for nonmembers and 
can be purchased by calling 757-4463, ext. 
200. Children are welcome, but there is not 
a separate price for kids. Gates open at 6:30 
pm. with Stingray Bay and Giraffe Overlook 
free of charge. The concert starts at 7:30pm. 
Nashville recording artist Savannah Jack will 
perform. Guests can bring blankets or chairs 
as well as their own picnic dinner, or choose to 
purchase a French-style picnic basket from the 
Zoo’s Catering in the Wild for $15.95 each. 

JaCKSONViLLE SuNS 
BaSEBaLL  

Single-game ticket prices are $7.50-$22.50. 
Baseball Grounds of Jacksonville, www.jax-
suns.com, 358-2846.

August 6-10 Jacksonville vs. Mississippi

August 17-21 Jacksonville vs. Pensacola

August 29-31 Jacksonville vs. Mobile
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theatre events

August 1-9 RENT The Tony Award-winning 
Broadway smash musical based on the lives 
of a group of poor, young bohemians is di-
rected by Alex Rodriguez. This powerful show 
is about the strength and resilience among 
friends and within ourselves. Players by the 
Sea, 249-0289 www.playerbythesea.org.

August 6-September 7 Alfred Hitchcock’s 39 
STEPS Hitchcock’s masterpiece is part who-
dunit, part comedy, and all fun. This show fea-
tures everything from an onstage plane crash 
to romance and 150 characters played by only 
four actors. Alhambra Dinner and Dining. 641-
1212, www.alhambrajax.com.

August 9 Share and Seed LION KING This is 
not Disney’s Lion King. Presented by the Share 
and Seed Academy for Performing Arts, this 
production features a special performance by 
teenage star NicKayla. The Ritz Theatre, 807-
2010, www.shareandseedgpc.com.

August 14-30 BINGO! A WINNING MUSICAL 
Bingo, a splashy, zippy, fun, new musical com-
edy about a colorful group of die-hard Bingo 
players and friends, Vern, Honey, and Patsy, 
whose lives are thrown into a tizzy when a 
young stranger blows through their bingo hall 
and makes them confront their past. A hilarious 
musical with a tuneful score and outrageously 
funny book that leaves its audiences’ pulses 
racing. During this uproarious new musical 
comedy, the audience plays three games of 

bingo – that’s 3 lucky winners at every perfor-
mance. Amelia Community Theatre, 261-6749 
www.ameliacommunitytheatre.org.

August 15-17 THE DOZEN DIVAS features 
New York Comic Soprano Dorothy Bishop and 
Jacksonville’s favorite leading man Blake Mi-
chael Osner. Dorothy and Blake teamed up last 
summer at ABET in Dueling Imposters where 
they parodied such icons as Dolly and Kenny, 
Barbra and Neal, Sonny and Cher, and Bright-
man and Bocelli. Atlantic Beach Experimental 
Theatre, 249-7177, www.abettheatre.com.

August 12-31 MOTHERHOOD OUT LOUD 
Based on the observations of a collection of 
American writers, this production offers a 
variety of views on the joys of parenthood. 
Directed by Margaret Kaler, the production is 
a joyous, moving, hilarious, and altogether 
thrilling theatrical play. Utterly unpredictable, it 
shatters traditional notions about parenthood, 
unveils its inherent comedy, and celebrates 
the deeply personal truths that span and unite 
generations. Limelight Theatre’s Matuza main 
Stage, 825-1164, www.limelight-theatre.org.

August 29-30, September 5-20 PHANTOM, 
THE MUSICAL Who is that masked man? This 
mesmerizing traditional musical is based on 
the original story The Phantom of the Opera 
by Gaston Leroux. Music and lyrics by Maury 
Yetson. Orange Park Community Threatre, 276-
2599, www.opct.org.

RENT  photo: Michael Alligood
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Location: Alhambra Dinner Theater

Date: August 24th and 25th, Doors at 6pm, dinner served til 7:45pm, Curtain at 8pm

contact: www.alhambrajax.com, (904)641-1212

Actress, author, playwright, and “inner fitness trainer” Tina Lifford has her hands full with 
a wonderful life. Lifford grew up in Evanston, Illinois, and became interested in acting in middle 
school, where she had her first drama class. Lifford was taught at home that there was no real 
career in acting, and trying to be a practical person, she looked at acting as a hobby and pursued 
a career in business and journalism. She recalls sitting at a typewriter, facing a blank wall, when 
she heard a voice that said, “If you don’t try this acting thing, you will be forty and unhappy.” Lif-
ford says that after hearing the voice, she went and picked up a newspaper ad for auditions and 
upcoming theater events. She auditioned for a show, landed a role and began her career.

Two years later, Lifford began acting professionally, and she has been in the spotlight ever 
since. Lifford has had major roles in movies such as Blood Work, starring Clint Eastwood; Grand 
Canyon, starring Danny Glover and Alfre Woodard; Hostage, starring Bruce Willis, and Mandela 
and De Klerk, starring Sidney Poitier, Michael Caine and a host of others. Lifford is also known for 
her role on the 1994 comedy-drama series South Central Los Angeles and the hit television series 
Parenthood, which returns to NBC this fall.

In addition to Lifford’s busy and successful career as an actress, she is also an author, 
playwright, and an inner fitness trainer. Her work includes The Little Book of BIG LIES and TRUTHS 
That Set You Free, which contains fourteen real-life stories to uplift and encourage readers on their 
journey. 

Lifford combined many of her passions to come up with The Circle, an original play inspired 
by interviews with seven courageous women from all walks of life who find friendship and support 
in one another. Lifford says, “If it feels like it’s time to be more joyous, leaving anger, overwhelming 
feelings, and hurt behind and putting them in their place, then The Circle is a great start to living 
the life you want to live everyday.” This uplifting play can be seen at Jacksonville’s Alhambra Din-
ner Theater on August 24th and 25th. The play is an empowering, life changing experience for the 
entire family.

You can also check out Lifford’s Inner Fitness Project, which is an inner health and well-be-
ing fitness movement. The project deals with relaxation, stress management, breaking habits, and 
other exciting tips on being healthy from the inside out. For more information, visit www.thein-
nerfitnessproject.com. Tina Lifford, a bright light filled with passion and positive words of encour-
agement, shared, “Versatility is an asset. If you can’t be versatile, you will find yourself unhappy 
when life shifts.” Lifford also says, “When it comes to acting, I am most passionate about telling 
someone’s truth, in a compelling, truthful way. I take my roles seriously, and it’s an honor for me 
to represent someone else’s life.” To aspiring artists, actors, and writers she gives this advice: “Be 
relentless, passionate, and prepared.”

For tickets to The Circle, visit www.alhambrajax.com, and catch the season premiere of 
Parenthood, Thursday, September 25th at 10pm on NBC. For more information on Tina Lifford visit 
www.facebook.com/tina.lifford.

the circLe

Deacon George III

@facebook
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BY JEWEL HARRELL
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Venue: Comedy Zone
Date/time: Friday, August 22, 8pm & 10pm  Saturday, August 23, 8pm & 10pm
contact: www.comedyzone.com // 904-292-4242 (HAHA)

I’ve always felt that Tom Arnold and I were part of a unique brotherhood. You see, I was also 
once married to Roseanne Barr. Well, not THE Roseanne Barr, but she may as well have been. This is 
not an insult--at least not to my ex. She adores Roseanne and would watch the Nick at Night Rose-
anne marathons with religious fervor almost nightly, and thus would wear any comparison to her with 
a badge of honor. 

tom arnolD

Arnold and I also are both recent, proud fathers to sons whose names end with an “x” (my 2-
year-old is named Rex, Arnold’s 15-month-old is named Jax). Like myself, most of Arnold’s free time 
these days is spent doting over said son, whom he obviously adores.

“There’s a lot of things I learned from my dad,” says Arnold. “You know, you don’t give up on 
your kids. Also, I think about my mother in the way I’m raising my son. I’m very aware that my son 
can tell if I want to be around him or not. So I use both the positive and the negative to help inspire 
me to be better on a daily basis with my son. The great thing with a child is that their needs are so 
imminent that you don’t have to sit there and stew in your own bullshit.”

Most Baby Boomers and Gen Xers will remember Arnold mostly as the ex-husband of Roseanne. 
Of course, the two will be forever linked in Hollywood, but if you were to ask someone born after 
Roseanne went off the air, it may be a toss up--just as many of them may know Roseanne as the 
ex-wife of Tom Arnold. Even when he was a writer on her show, he was underrated. Arnold served an 
important role on the show as the only writer on the staff who had the ability (and gonads) to reject 
what he considered Roseanne’s bad ideas. His influence could perhaps be more appreciated during 
his absence than while he was there.“Even before the Roseanne show, I met her when I was 23,” 
says Arnold. “I loved her stand-up, and I loved her character that she did and her point-of-view, and 
it was so easy for me to write for that. I started writing jokes for her before she went on Johnny Car-
son. It taught me to write for someone in a different 
voice. When I came on the show, I looked out for 
her vision. We built the writing staff that way. I was 
also the person who could say no to Roseanne. I 
think every creative person needs someone they 
can trust who can say no to them.”

Along with family, TV projects, movie scripts, 
and a myriad of other projects, Arnold is also tak-
ing his show on the road, performing stand-up in 
various cities throughout the United States. Don’t 
be fooled into thinking that his present day act is 
all about the triumphs and tribulations of family life, 
however, as Arnold still draws plenty from his often 
dark past for his current routine. “The thing about 
me is, a lot of comics just do jokes, and I respect 
that, but I talk a lot about my life,” explains Arnold. 
“But people know a little something about my life, 
so I have to be pretty honest, and there are stories 
that people may know about, but I was there so I 
tell my version. The nice thing about my life is--and 
I think the audience knows this--things are going 
well in my personal life. If things are going well, 
and they know that, then you can go back over all 
the crap: this went wrong and this went wrong. If 
it’s still going wrong, that’s the worst thing. But if 
you can have fun with it, it’s good.”

You can catch Arnold at the Comedy Zone 
August 22nd at 8pm and 10pm. Check out www.
comedyzone.com for more info.

the comeDy club of jax
7/31 -8/2: Mike Green
8/7 - 8/9: Josh Sneed
8/13: Mad Coewford improv
8/14 - 8/16: John De Boar
8/21 - 8/23: Julie Scoggin

8/28 - 8/30: John Bush

11000 Beach Blvd.  // 904.646.4277

the comeDy zone
8/8-9: TAYLOR WILLIAMSON
8/14-16: JAMIE KENNEDY
8/21: Rich Guzzi’s hypnosis
8/22-23: Tom Arnold

8/28-31: Don “dC” Currry

located inside the Ramada at I-295 & 
San Jose Blvd // 904.292.4242

A Stand-Up Family Man
BY RICHARD DAVID SMITH III
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diablo sez...
EU’s Jack Diablo stays on top of the Jacksonville music scene, so you don’t have to! Check 

in every month for album reviews, show recommendations, and local music news. 

Recommended Shows

August 12  FuckFace unstoppable Featur-
ing bam margera at underbelly
The name says it all; Fuckface Unstoppable is 
everything you’ve come to expect from the crown 
prince of boneheads himself. Bam sorta fell off 
the radar there for a minute, but he’s back with 
support from members of CKY, Guttermouth, and 
Cradle of Filth. This is like Tenacious D’s bratty, 
drug-addled little brother who listens to that dub-
step stuff you can’t understand. I don’t think it’s 
even appropriate for me to try to describe the 
subject matter of a single “song” I listened to. If 
you are in the social sciences, you can NOT miss 
this. You could likely write your thesis about what 
you see, hear, and experience at this particular 
performance. Bring on the pranks!

August 16  lake disney tape release w/
Jonestown revival, king dylan, acid ma-
Jik, twinki, datadiamond at rain dogs
Lo-fi post-punk outfit Lake Disney doesn’t have 
a bandcamp page, which is very frustrating be-
cause you actually have to go see them to hear 
what they sound like. It’s terrible: you have to get 
off your couch and socialize with real people, and 
maybe run into someone you didn’t want to see, 
and probably pay something like five whole dol-
lars only to discover that, holy shit, this is really 
damn good! I’m embarrassed to say that I have 
not seen Lake Disney yet, but I have seen the last 
three acts on this bill within the past month, and 
they’re all crazy good. This show coincides with, 
but is separate from, Mighty Oak Festival (see 
local fests), all the more reason to visit 5 Points 
for live music on this particular evening.

August 16  oFF!, bad antics, gay kiss at 
Jack rabbits Instead of arguing over which 
Black Flag reincarnation is more legitimate, isn’t 
it better to accept what Black Flag was and enjoy 
the present? As far as supergroups go, OFF! is at 
least a base hit, if not a double or a triple. It’s not 
quite a home run; they’re no Temple of the Dog/
Audioslave/Velvet Revolver (kidding). They actu-
ally are about as good as it gets when it comes to 
this type of thing, even if they are starting to lose 
steam. At the end of the day, it’s still Keith Morris 
doing something pretty rad that harkens back to 
the old days while remaining relevant. I tip my hat 
to that all day.

August 19  crocodiles, Jaill, burnt Hair at 
underbelly  One of the very first album reviews 
I wrote was for Crocodiles’ debut album, Summer 
of Hate. I really loved that album, and five years 
later I can still rock out to ‘I Wanna Kill.’ It made 
me fall in love with Jesus and Mary Chain all over 
again, but more than that, it made me excited to 
discover new music. Here was a band I’d never 
heard before, with no one to put it into context for 
me or tell me that it was good. I had to make up 
my own mind and risk sounding like an idiot if it 
turned out to be critically unappreciated. Pitchfork 
gave it a 4.1, which either makes me that idiot or 
even cooler for disagreeing. It doesn’t matter, I’m 

just happy to see them still making music and 
touching down in Jacksonville yet again. There’s 
also JAILL, a really good band with releases on 
Sub Pop and Burger, and Burnt Hair, who you 
already know is super great.

August 25  lil debbie, twinki, dem godz, 
Heavy Flow, luke oakley at burro bar
One word: ratchet. But in the best kind of way.

August 26  bisHop allen at burro bar  
Bishop Allen’s new album drops on Dead Oceans 
one week to the day before the band arrives in 
Jacksonville. It’s chock full of summery indie 
pop magic, and I don’t want to catch you kicking 
yourself for missing this when you get hip to it in a 
few months. I can guarantee they’ll be playing Jack 
Rabbits next time for a higher ticket price after they 
play that festival you always wanted to go to.

August 29  black kids, tHe dog apollo, 
tomboi at Jack rabbits  I was not present for 
the rise (and fall?) of Black Kids. As it were, I was 
playing Guitar Hero in my barracks in Afghanistan 
while they scored critical reviews full of both ac-
colades and scorn stateside. Apparently, I also 
missed out on some killer dance parties, accord-
ing to an interview frontman Reggie Youngblood 
did with Vice back in 2007. Just perfect, I’m off 
bored out of my skull in the scariest, most dis-
gusting place on earth, and y’all are dancing your 
asses off. Don’t get me started on the current 
state of dancing in this town. Maybe this show 
will bring it back? Because this isn’t some obliga-
tory annual reunion show, this is the tail end of 
a three week, cross-country tour that could very 
well be the harbinger of some glorious return. We 
can only hope. 

August 29  midnigHt masses, delpHic ora-
cle, ruFFians at burro bar  While not quite 
a supergroup, Midnight Masses does boast a 
roster consisting of members of both …And You 
Will Know Us By the Trail of Dead and TV on the 
Radio, so they might as well be. Turns out they’re 
pretty solid, too. They’ve got that hazy reverber-
ated sound you can hear in stuff like Tame Impala 
and Temples and a Pink Floyd psych thing going 
on. With great lines like, “we need new drugs 
to be on,” I’m really liking this band and looking 
forward to their set.

Local Fests
August 15-16  migHty oak Festival at Five 
points  It’s hard to take a new festival seriously, 
as so many seem to come and go. The ones that 
go are more often than not either underfunded, 
poorly promoted, too ambitious, just plain 
garbage, or some combination of factors that 
conspire to doom it before it begins. Mighty Oak 
is a DIY festival done right. From the branding to 
the lineup, it’s doing just about everything right, 
near as I can tell. It is the perfect combination of 
up-and-coming locals (Civil Brute, Fjord Explorer, 
Fort Stories, Opiate Eyes, etc.) and Florida’s finest 
regionally touring acts like Saskatchewan (Or-

lando), Sweet Bronco (Miami), World’s Strongest 
Man (Ft. Lauderdale), and many more. There’s 
even a few national DIY troopers like Terror Pi-
geon (Nashville, TN), Iji, and Marvelous Good 
Fortune (both from Seattle, WA). Passes for the 
two-day rager are only $15 at www.mightyoak-
fest.com.

August 30-31  First coast music Festival 
at tHe elbow  The First Coast Music Festival 
returns for its second year. The lineup showcases 
the sounds of the city and the suburbs with a 
diverse lineup of every genre currently participat-
ing in the Jacksonville music scene. To be honest, 
I have never in my life heard of more than half of 
these bands, but there are some heavy hitters I do 
recognize, like Grandpa’s Cough Medicine, Lucky 
Costello, S.P.O.R.E., Fuesbox Funk, Askmeificare, 
and Denied Til Death. The mix of styles found on 
the lineup is either noxious or so unpretentiously 
inclusive that it actually does bring people togeth-
er and puts them in front of something they may 
never have experienced before. It’s kind of excit-
ing, really. Tickets are available at all New Leaf 
Vapor Company locations, Crazy Dave’s Music in 
Orange Park, Stay Tuned Studios, and online at 
www.firstcoastmusicfest.com.

Other Notable Shows
August 8 - Kishi Bashi, Tall Tall Trees at Jack 
Rabbits
August 9 - Black Milk, Steam Mechanics, Paten 
Locke at Rain Dogs
August 14 - The Dog Apollo, Winter Wave, Bruce 
B at Jack Rabbits
August 18 - Violently High, Porter (last show) at 
Shantytown Pub
August 19 - Kristopher Roe (The Ataris), The New 
Leaves, Mark O’Quinn at Burro Bar
August 20 - Frameworks, Caution Children, Rites 
at Burro Bar
August 23 - Fjord Explorer, John Carver Band, 
Katie Grace Helow at Jack Rabbits
August 24 - Doyle (formerly of The Misfists) at 
Underbelly
August 24 - Nots, Tight Genes, The Mold, River-
side Party Girls at Rain Dogs
August 25 - Mega Ran, Willie Evans Jr., Tough 
Junkie at Rain Dogs
August 28 - Soft Science Presents: Cretin Girls, 
Sauna Heat, Wet Socks, J Zagers, The Mold at 
Burro Bar
September 5 - Northe, The Inverted, The Cold 
Start, Weekend Atlas at Jack Rabbits
September 8 - Diarrhea Planet at Underbelly

On the Horizon
September 12-14 - Connection Festival at The 
Elbow
September 20 - Second Annual Gram Parsons 
Guitar Pull Songwriting Contest at Jack Rabbits
September 25 - Code Orange Kids at Burro Bar
September 26 - Broncho, Sunbears!, Low Litas at 
Jack Rabbits
October 23 - il sogno del marinaio (Mike Watts) at 
Jack Rabbits
October 25 - Amon Amarth, Sabaton, Skeleton-
witch at Freebird Live
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On The RiveR
Songs on the St. Johns

BY SHANNON BLANKINSHIP

WhaT: Songwriting Contest
When: Entries due online on Sept. 6th
WheRe: Show at 8pm, Sept. 20th at Jack Rabbits
 

Inspiration for new artistic material can come from anywhere. For the first time, the Annual 
Gram Parsons Guitar Pull Songwriting Contest will offer a songwriting category specific to the 
St. Johns River. The Jacksonville Songwriter Residency and Safe at Home Productions are part-
nering with St. Johns Riverkeeper to honor the legacy of Gram Parsons and the St. Johns through 
original songs that have been inspired by the ecology and environmental issues associated with 
the river. 

If you don’t know who Gram Parsons is, you probably should. Parsons is often credited with 
helping to found both country rock and alt-country. He popularized what he called “Cosmic Ameri-
can Music” and has influenced musicians from the Rolling Stones to Wilco. Parsons also attended 
the Bolles School in Jacksonville, spending much time along the banks of the St. Johns River with 
his guitar and music. 

The Jacksonville Songwriter Residency is recognizing the legacy of local inspirations, Par-
sons and the St. Johns River, with this songwriting contest. After all, our American Heritage River 
has made an indelible impression on musicians for centuries, inspiring such notables as Frederick 
Delius, Woody Guthrie, Lynyrd Skynyrd, Susan Tedeshi, Derek Trucks, JJ Grey, and Gram Par-
sons.  

The Gram Parsons Guitar Pull Songwriting Contest will select five finalists to perform their 
river-related songs at Jack Rabbits on September 20 at 8pm.

The competition offers two categories:
1) Ecological and Environmental issues concerning Florida’s St. Johns River
2) Cosmic American Music representative of Gram Parsons’s legacy

The contest is held in conjunction with the Annual Gram Parsons Guitar Pull and Tribute 
Festival.

Original song submissions may be posted on the Gram Parsons Guitar Pull and Tribute 
Festival Facebook event page or emailed to jacksonvillesongwriter@gmail.com by September 6. 
Submissions will be judged on originality, melody, lyrics, and relevance to the criteria. 

Professional songwriters, publishers, or other music industry professionals will judge con-
test entries. Five finalists in each category will be selected to perform their songs live, without 
recorded backup, at Jack Rabbits, on September 20, 2014. One winner in each category will be 
selected by a panel of judges to receive: 1) a $250 cash prize, 2) one weekend pass to the Gram 
Parsons Guitar Pull and Tribute Festival at the Okefenokee Fairgrounds in Waycross, Georgia, 
September 26-27, and 3) an opportunity to perform at the Festival. Rules and details are on the 
Facebook page.

The St. Johns River plays such a critical role in our community and the lives of so many 
people, including musicians. This contest is the perfect fusion of influences with an outlet for the 
creative expression of our river’s impact on our psyches. We can’t wait to see what our talented 
songwriters come up with.

Learn more at www.jacksonvillesongwriter.org or gpgpfest.com/contest/. Listen to what the 
songwriters create at Jack Rabbits, 1528 Hendricks Ave. on September 20, 2014. Tickets are $10 
in advance. Doors open at 8pm.

BY LIZA MITCHELL

evenT: Tuesday Night Blues Club
LOcaTiOn: Dirty Reds’, 1451 Atlantic Blvd.
DaTe/Time: Tuesdays at 7pm
cOnTacT: www.facebook.com/dirtyredsfla // (904) 374-9438

  In the early 20th century, traditional blues traveled by word-of-mouth from one performer to another 
through the Mississippi Delta. Artists would infuse old songs with new lyrics, with simple hymns sung in 
the fields growing into what are now considered the foundation of modern blues music. Many of Jackson-
ville’s most talented blues musicians today also rely on word-of-mouth via social media to generate what is 
quickly becoming a sought after weekly gathering of local players. The Tuesday Night Blues Club was born 
of the collective desire of area musicians to have a weekly event to showcase their craft. The event is held 
from 7-10pm every Tuesday at Dir ty Reds’ in Atlantic Beach (www.facebook.com/dir tyredsfla).

Blues guitarist Jack Corcoran, a veteran of several local bands and the current three-piece Smoke-
stack, says this year, the message boards were humming following the blues jam session after the Spring-
ing the Blues Festival at Mojo Kitchen in Jacksonville Beach. At the traditional jam, festival performers are 
encouraged to show up and perform with local musicians. The event has always offered up moments of 
impromptu magic when the top performers throw down with skilled local players. This year, the collection 
of local players easily competed with the number of artists fresh off the daily lineup. “A lot of the perform-
ers showed up, but we had a lot of local people, too. We had a good time and a good crowd,” Corcoran 
says. “It was a lot of fun.”
 In the days to follow, area musicians still reeling from the post-festival buzz were blowing up social 
media with suggestions of a weekly blues night for local players at a local venue. “Everyone was talking 
about it,” says Corcoran. “Why not start a blues night around here?” With the skillet still hot, they ap-
proached a couple of Beaches venues about hosting the weekly event without much luck. Mike Kaufmann 
caught wind of the idea and contacted Corcoran about the possibility of holding the blues night at Dir ty 
Reds’ Restaurant, a New Orleans-style spot in Atlantic Beach. “I almost turned it down,” he admits, noting 
that he was busy trying to get his own band off the ground. “It seemed like too much work.”
 Fortunately, Corcoran says Kaufmann continued to press him on the venue, and his persistence won. 
Hosting a blues night on Tuesdays allowed the flexibility to book weekend gigs and hopefully generate busi-
ness on a slower night. Convincing the management to extend the closing time took some work, but so far, 
it’s paying off in spades. “I didn’t think it would be that crazy at first,” says Corcoran. “But then 40-50 peo-
ple showed up and surprised me. It was a really good crowd and a great group of musicians.” He is careful 
not to categorize the event as a “jam,” but more of an open master class of serious blues musicians.
 “I wanted it to be a draw for the kind of people I want to play with,” he says. To date, the Tuesday 
Night Blues Club has welcomed such artists as Kim Retiguez, Frank Allen Sr., Toots Lorraine & The Traffic, 
Ralph LaPerna, formerly of Ralph E & the Jammers and current group Low Ton Jack. They even received a 
surprise visit from jazz horn player, Longineau Parsons.
  Corcoran alternates hosting responsibilities with Chad Mo, one half of the husband and wife team that 
make up Toots Lorraine & the Traffic, but he still shows up every week to play with, “no set breaks. Just a 
constant flow of musicians. It’s been a pleasant surprise.”   
 Like many of the other musicians, Corcoran maintains a 9-5 gig to pay the bills so when he shows 
up on Tuesdays, he knows it won’t feel like work. “I want to enjoy it, and I’ve enjoyed it so far,” he says. 
“We have some of the same people show up each week, and that’s very refreshing. It makes you feel good. 
Everybody’s there to hear the band.”
 Keeping it east of the ditch is convenient for Corcoran and other Beaches players but as the Tuesday 
Night Blues Club continues to evolve, outgrowing their current location is not really a concern. Corcoran 
admits that the event is definitely getting legs, but he’s not looking for a new home any time soon. “It’s one 
of those deals that I’m not going to fix it if it’s not broken.”

Tuesday is a Night for Blues

Toots Lorraine and Jack Crcoran
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music events
brought to you by

®

August 1
The Lacs Mavericks, 356-1110
Primitive Hard Drive/ My First Circus Freebird 
Live, 246-BIRD
The Mumbles Riverside Arts Market, 389-
2449
Bush Doctors West Inn Cantina, 389-1131
Allen Shadd/Jack Laurence/T. Michael Cole-
man (Aug. 1-2) Mudville Music Room, 635-
4167
Hooch Trade Winds-St. Augustine, 829-9336

August 2
Dirty Heads/ Pepper/Aer St. Augustine Ampi-
theatre, 309-3759
The Early November (acoustic)/Empire! Em-
pire! Empire!/ Parkridge Jack Rabbits, 398-
7496 
Bobby Lee Rodgers/ Parker Urban Band/Bon-
nie Blue Freebird Live, 246-BIRD
Daryl Hance & his Trio CD Release, 1904 
Music Hall, 356-0213
BJ Barham (of American Aquarium)/ Bryce 
Allastair Underbelly, 353-6067
Jakiem Joyner Ritz Theatre, 632-5555
Parker Urban Band, Mellow Mushroom Avon-
dale, 388-0200
Flame/Austin Adamec/Social Club/Brinson/
Worth Road/Fifield/Grey Fox/Rkitect/Three 
Knights & a Rose/Aaron Rodriguez/DJ Will 
Murray Hill Theatre, 388-7807
T.I. Aqua Nightclub & Lounge, 997-2063
The Underhill Family Orchestra/Fjord Ex-
plorer Burro Bar, 353-4686
Hooch Trade Winds-St. Augustine, 829-9336

August 3
Maxwell Times-Union Center, 633-6110

August 5
Filter/Helmet/Local H Underbelly, 353-6067

August 6
Art Walk with The Saturday Giant/Jure/Sun-
spots Burro Bar, 353-4686
Music By The Sea: Rick Levy & the Falling 
Bones St. Johns County Pier Park, 347-8007

August 7
Cranford Hollow & guests Jack Rabbits, 398-
7496
Concerts in the Plaza: Mike Hart Band Plaza 
de la Constitucion, 825-1004
Annie Sellick Trio Mudville Music Room, 635-
4167

August 8
Kishi Bashi/Tall Tall Trees Jack Rabbits, 398-
7496
Ellis Paul/Donny Brazile Original Cafe Eleven, 
460-9311
Those Guys Trade Winds-St. Augustine, 829-
9336

AIA North West Inn Cantina, 389-1131
Steady Hands/W.C. Lindsay Burro Bar, 353-
4686
Seaway/Stickup Kid/Candy Hearts/Driver 
Friendly Underbelly, 353-6067

August 9
The Groove Coalition/Stank Sauce/Emma 
Mosely Band/Chelsea Saddler Freebird Live, 
246-BIRD
Daikaiju/Round Eye/The Mold/The Crowkeep-
ers/Mount the Stallion Burro bar, 353-4686
Those Guys Trade Winds-St. Augustine, 829-
9336
Fit for Rivals/Blameshift/Tomboi/What Heart 
Jack Rabbits, 398-7496
Ultimate Elvis Bash The Florida Theare, 355-
ARTS
Jordan Poole/Jacob Hudson/Michael Cronin 
Murray Hill Theatre, 388-7807

August 10
Crosby, Stills & Nash (sold out) St. Augustine 
Ampitheatre, 309-3759
China Cat Sunflower Festival Karpeles Manu-
script Museum, 356-2992

August 11
Miniature Tigers/The Griswolds/Finish Ticket 
Jack Rabbits, 398-7496
World War IX/Status Faux/Sapco/Gross Evo-
lution Burro Bar, 353-4686

August 12
Bam Margera Underbelly, 353-6067
Outline in Color/Indirections/Sycamour/City 
Never Sleeps Jack Rabbits, 398-7496

August 13
Big Data & guests Freebird Live, 246-BIRD
Music By the Sea: The Grapes of Roth St. 
Johns County Pier Park, 347-8007
Randy Houser/Big & Rich/Jana Kramer Mav-
ericks, 356-1110

August 14
Rock’n’Blues Fest Tribute to Johnny Winter 
w/Edgar Winter/Vanilla Fudge/Kim Sim-
monds/Peter Rivera Florida Theatre, 355-2787
Hounds of Hate/Free at Last/Gross/Society 
Abuse/Self Worth/Crisis Unit/Ni Life to Live/
Neat Freak Burro Bar, 353-4686
The Dog Apollo/Bruce B/Winter Wave Jack 
Rabbits, 398-7496
Spanky Trade Winds-St. Augustine, 829-9336
Glass Cloud/ Scale the Summit 1904 Music 
Hall, 356-0213
Concerts in the Plaza: The Company Plaza de 
la Constitucion, 825-1004

Fit For rivals - August 9 at Jack rabbits

August 14
rock’n’blues Fest tribute 

to Johnny Winter 
w/Edgar Winter 
Florida theatre
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by LIZA MItChELL

event: First Coast Music Fest
LocAtion: Underbelly, 1904 Music Hall, Burro Bar
DAte: August 30-31
contAct: www.firstcoastmusicfest.com

Two days. Three venues. Four stages. The numbers don’t lie. The Elbow is heating 
up downtown Jacksonville, and the 2nd annual First Coast Music Festival is fanning the 
flames with over 60 artists slated to perform over Labor Day weekend. Sponsored by New 
Leaf Vapor Co., the First Coast Music Fest is blowing up August 30th-31st with two days 
of music at Underbelly, 1904 Music Hall, and Burro Bar. The all-ages event is an original 
festival designed to promote the staggering number of bands hailing from the First Coast.

Festival founder and photographer Shawn Jasmin says he was inspired to create an 
event to showcase all of the local artists in the area that were going largely unnoticed. As a 
band photographer, Jasmin took it upon himself to set the stage for all bands in all genres 
of music to play together. Last year, Jasmin says 750 people attended the inaugural event. 
This year, he hopes to more than double that number with an estimated 2,000 expected to 
attend. “I started out taking photos of local bands and I discovered the level of talent in the 
city that was not getting any exposure and not getting the attention they deserved,” Jasmin 
says. “I tried to mix it up well so the fans can enjoy all of the music playing on each stage 
and be happy and engaged with the music.”

The eclectic lineup features performances by Grandpa’s Cough Medicine, World 
Gone, Lucky Costello, Fusebox Funk, Mama Blue, Palm Trees & Power Lines, Sir Charles, 
S.P.O.R.E., City Boi, G Mayne Frost, Viktr, EverSay, Bryce Alastair Band, Denied Til Death, 
Askmeificare, Stayne Thee Angel and more. Most of the bands approached Jasmin about 
performing, which he considers to be a sign that his event is a positive step in the right 
direction. “If we don’t help where people came from, the bands that come in the future 
aren’t going to be able to have this experience. It not only helps the bands but it also helps 
the economy and helping more talent in Jacksonville to be able to create music,” he says. 
“It helps create more opportunities for these bands.”

Jasmin says it’s important to invest in local creative community and encourage 
people within the city to venture outside of their comfort zones and experience new things. 
He is certain that the First Coast Music Festival has more than enough variety to satisfy 
even the most discerning musical palate. “People can definitely expect to be entertained,” 
he says. “We’ve got everything from bluegrass to hip hop to R&B and Metal. So they will 
definitely experience music that they have possibly never heard before.”

The First Coast Music Fest is presented by New Leaf Vapor Co, Jam Brothers Music, 
Movement Magazine, Crazy Dave’s Music, Thir ty Three Star, JaxLive, 904 Happy Hour, The 
Elbow, City Xtra Magazine, The Loop Pizza Grill, Free Time Radio, and Black Key Designs. 
For a complete lineup visit www.firstcoastmusicfest.com and make sure to #FCMF2 on 
social networks. Tickets & Info: www.firstcoastmusicfest.com. Single and two-day tickets 
are available for the general admission event. Tickets are also available at Crazy Dave’s 
Music, 192 Arora Blvd in Orange Park (276-2472) and Stay Tuned Studios, 5570 Florida 
Mining Blvd. S., Jacksonville (292-9997).

August 15
Powerball/Gross Evolution Freebird Live, 246-
BIRD
Sleeping Giant/This or the Apocalypse/
Phineas/Those Who Fear Murray Hill Theatre, 
388-7807
Snake Blood Remedy/The Last Sons/Dead-
man Delassantos Burro Bar, 353-4686
Catfish Radio West Inn Cantina, 389-1131
Spanky Trade Winds-St. Augustine, 829-9336
Lenny Cooper Mavericks, 356-1110

August 16
Gods Robots/Braided Sun Original Cafe 
Eleven, 460-9311
OFF!/Bad Antics/Gay Kiss Jack Rabbits, 398-
7496
Corbitt Brothers/Homemade Wine/Rusty 
Shine Freebird Live, 246-BIRD
Panic! at the Disco/Walk the Moon/Young-
blood Hawke St. Augustine Amphitheatre, 
309-3759
Larry Mangum/Elaine Mahon/Shane Myers 
Mudville Music room, 635-4167
Cum Stain/Pookie/Twinki/Riverside Party 
Girls Shanghai Nobby’s, 547-2188
Promethean Horde/Servants of the Mist/Sat-
urnine/The Noctambulant/Porter Burro Bar, 
353-4686
8-16 Mavericks, 356-1110

August 17
Cum Stain/Pookie/Twinki Underbelly, 353-
6067

August 18
Geri X Burro Bar, 353-4686

August 19
The Offspring/ Bad Religion/ Pennywise/ Fear 
St. Augustine Amphitheatre, 309-3759
Yarn/The Groove Coalition Jack Rabbits, 398-
7496
The Crocodiles/Jaill Underbelly, 353-6067

August 20
Ballyhoo!/Bumpin’ Uglies/Fayuca Original 
Cafe Eleven, 460-9311
Music by the Sea: Big Lonesome St. Johns 
County Pier Park, 347-8007
Frameworks/The Caution Children/Rites/Grey 
Fox Burro Bar, 353-4686

August 21
Sarah Mac Band Mudville Music Room, 635-
4167
Blackwater Music Festival: Slightly Stoopid/
Fishbone/Stephen Marley Spirit of the Su-
wannee Music Park, Live Oak (Aug. 21-23), 
364-1683
Chappo/Star Death/White Dwarfs Jack Rab-
bits, 398-7496
Jesse Keith Whitley/Bryan Mofitt/Ol Cracker 
Original Cafe Eleven, 460-9311
Concerts in the Plaza: The Rick Arcusa Band 
Plaza de la Constitucion, 825-1004

August 22
Fat Cactus West Inn Cantina, 389-1131
The Bama Gamblers Freebird Live, 246-BIRD
Primer 55/Generator/Primitive Hard Drive/
Sylent Vylentz Jack Rabbits, 398-7496
Radio Birds/Fjord Explorer/Governor’s Club 
Burro Bar, 353-4686

First coAst music Fest 
LAbor DAy WeekenD

grandpa’s Cough 
Medicine
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mighty oAk music 
FestivAL

 
by brENtoN CroZIEr 

When: August 15th & 16th
Where: 5 Points
inFo: mightyoakfest.com

Florida State University graduates Jonathan Nasrallah and Andrew Chafin first thought 
of Tallahassee as a location for the Mighty Oak Music Festival. Then, the two decided to 
bring it to their hometown, Jacksonville, since they felt that the State Capitol didn’t have 
the right infrastructure for the event. Jonathan also cited the “influx of art and culture” in 
Jacksonville over the last few years, attributing events such as One Spark and like-minded 
people motivated to fuel local culture as primary proponents of the swing towards the arts.

The real genesis of the event is Nasrallah and Chafin’s hope to amplify the scope of 
the musical diversity of the region, while highlighting the fantastic venues in the area and 
providing a “welcoming environment to listen to some damn good music.”

The festival will take place in various venues throughout 5 Points including Raindogs, 
Sun-Ray Cinema, and Deep Search Records. The diverse lineup is a showcase of 
independent bands from across Florida, as varied as indie and folk, to electronic and punk. 
There are also two bands from Tennessee and two from Seattle. 

It is important to Nasrallah and Chafin that the festival possess a DIY ethos, so much 
so that 90% of the ticket sales are going straight to the performers. They are only hoping 
to recoup their own administrative and advertising costs with the remaining 10%. Tickets 
are only $20 for the full event, which boasts 35 bands, including some Jacksonville 
favorites: Opiate Eyes, Fjord Explorer, and Data Diamond.

They are still working to get additional sponsorships from local and regional 
businesses. Currently a handful of restaurants and bars are participating, including Black 
Sheep and Intuition Ale Works. Further announcements about discounts for festival-goers 
at several neighborhood shops and restaurants will be coming soon. Additional assistance 
has come from both a South Florida publication called Pure Honey, and a Jacksonville-
based record label called Formalogic.

The event will kick off on Friday, August 15th at 8pm. On Saturday, the 16th, music 
will start around 2pm. It will go well into the night on both evenings. Purchase tickets and 
get further information at www.mightyoakfest.com. You can listen to a festival sampler 
available on Bandcamp: http://mightyoakfest.bandcamp.com/album/mighty-oak-sampler-
vol-i. See you there!

The Fresh Beat Band St. Augustine Amphithe-
atre, 309-3759
Red River Trade Winds-St. Augustine, 829-
9336

August 23
Fjord Explorer/John Carver Band/Katie Grace 
Helow Jack Rabbits, 398-7496
Emily & the Complexes/Bred & Circus/Ema & 
The Old Kings Burro Bar, 353-4686
Cassadee Pope Mavericks, 356-1110
Helow Jack Rabbits, 398-7496
Red River Trade Winds-St. Augustine, 829-
9336

August 24
Bob Weir & Ratdog/Chris Robinson Brother-
hood St. Augustine Ampitheatre, 309-3759
Doyle (formerly of The Misfits) Underbelly, 
353-6067
Life on the Sideline/Winter Wave/Sack the 
City Burro Bar, 353-4686

August 26
Grendel/Ludovico Technique Eclipse, 387-
3582
Bishop Allen (Dead Oceans), Burro Bar, 353-
4686

August 27
Music By The Sea: Billy Buchanan/Free Av-
enue St. Johns County Pier Park, 347-8007
Samurai Shotgun/Askmeificare Burro Bar, 
353-4686

August 28
Soft Science Showcase: Cretin Girls/Sauna 
Heat/Wet Socks Burro Bar, 353-4686
Sam Hunt Mavericks, 356-1110

www.facebook.com/eujax

follow
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FOUR
CONVENIENT 

LOCATIONS

2752 Park Street

www.inkyfingers.biz

Concerts in the Plaza: Lonesome Bert & the 
Skinny Lizards Plaza de la Constitucion, 825-
1004

August 29
Black Kids/The Dog Apollo/Tomboi Underbelly, 
353-6067
Druids West Inn Cantina, 389-1131
Smile Empty Soul/Super Bob/Bridge to Grace 
Jack Rabbits, 398-7496
Ruffians Burro Bar, 353-4686
Lisa & The Madhatters Trade Winds-St. Au-
gustine, 829-9336

August 30
2nd Annual First Coast Music Festival at Burro 
Bar, 1904 Music Hall & Underbelly (Aug. 30-
31) Over 65 acts on four stages
Charm City Devils/State Trooper/Stone Sen-
ate Jack Rabbits, 398-7496
Lisa & The Madhatters Trade Winds-St. Au-
gustine, 829-9336

August 31
Pop Evil/Alelle Freebird Live 246-BIRD

by LIZA MItChELL

Duke Ellington once said that “the wise 
musicians are those who play what they can 
master.” Members of the Jax Jazz Collective 
not only have the chops to play the music of 
the masters who’ve inspired them, they also 
honor their legacy by reimagining the compo-
sitions of their musical heroes in an original 
and creative way without compromising the 
integrity of the original piece. “Our goal is to 
perform unique arrangements of standards, 
paying respect to the tradition while also play-
ing the music in a different and modern way,” 
says pianist Joshua Bowlus. “We wanted to 
create a group that we felt was representative 
of our diverse musical experiences and of jazz 
in Jacksonville in general.”

The Jax Jazz Collective is comprised of 
Bowlus, Stan Piper, John Lumpkin, Mike Em-
mert, and alternately Alphonso Horne and Ray 
Callender. The group first banded together in 

sounDing the LegAcy
Jacksonville Jazz Collective play the masters

2012 over a shared appreciation of their jazz 
influences, which included Art Blakey’s Jazz 
Messengers, the SF Jazz Collective, and the 
Roy Hargrove Quintet, as well as more modern 
groove-based fusion groups such as Snarky 
Puppy and Kneebody. “We thought it would be 
a good idea for our live performances to focus 
on the music of one composer at a time,” 
says Bowlus on the band’s website (www.
jaxjazzcollective.com). “When we performed 
the music of Billy Strayhorn, it went over so 
well that we decided to do it again with well-
known composer, Jerome Kern. After another 
successful run of performances, we decided to 
record the music and document our progress.”

The Jax Jazz Collective is not content 
to play traditional versions of vintage songs, 
instead infusing the original with new layers 
of rich melodies, inventive tempo changes, 
and swinging, passionate solos. Some of the 
highlights also include a cooking version of 
‘I’m Old Fashioned’, the extended and catchy 

closing vamp of ‘Long Ago And Far Away,’ a 
surprisingly up-tempo ‘Make Believe,’ Alphon-
so Horne’s trumpet feature on a lyrical ‘Smoke 
Gets In Your Eyes,’ and the modernized and 
heated treatment given to ‘Yesterdays.’ Also 
included are a driving version of ‘Nobody Else 
But Me’ and an up-tempo ‘I’ve Told Ev’ry Little 
Star’ that is inspired by Art Blakey’s version 
of ‘Moon River.’ Capping off the album is a 
creative version of the title track ‘All The Things 
You Are,’ turning the veteran standard into 
something very new and soulful.

Duke Ellington often ended his concerts 
with a version of the always-haunting ‘Lotus 
Blossom,’ which inspired the Jax Jazz Col-
lective do the same on their album. “We hope 
with the release of these recordings that we 
will be taking our music to other jazz festivals 
in the near future,” says Bowlus. “We plan to 
continue with future recordings exploring the 
music of other composers. Eventually we will 
be creating our own original material as well.”
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UPCOMING CONCERTS
Sept. 7 3 Doors Down Acoustic, Florida Theatre, 355-ARTS

Sept. 7 ZZ Top/ Jeff Beck, St. Augustine Amphitheatre, 609-3759

Sept. 12-14 Connection Fest: Kermit Ruffins & the BBQ Swingers/Less Than   

  Jake/Surfer Blood/Whole Wheat Bread and more, Downtown 

Jacksonville

Sept. 13 1964: The Beatles Tribute, Florida Theatre, 355-ARTS

Sept. 14 Sheryl Crow, Florida Theatre, 355-ARTS

Sept. 17 Joey Cape (Lagwagon)/Chris Cresswell (Flatliners)/Brian Wahlstrom, Jack  

  Rabbits, 398-7496

Sept. 18 The Pretty Reckless/ Adelita’s Way, Freebird Live, 246-BIRD

Sept. 20 Jack White, Times-Union Center, 633-6110

Sept. 21 Experience Hendrix, Florida Theatre, 355-ARTS

Sept. 30 Peter Frampton, The Florida Theatre, 355-ARTS

Oct. 4  Euge Groove, Ritz Theatre, 632-5555

Oct. 5 Widespread Panic, St. Augustine Amphitheatre, 609-3759

Oct. 10 John Betsch/Longineau Parsons, Riverside Fine Art Series, 389-6222

Sept. 12 The Vibrators/Powerball, Jack Rabbits, 398-7496

Oct. 18 Ringo Starr & His Allstar Band, Times-Union Moran Theater, 633-6110

Oct. 19 Ziggy Marley, Ponte Vedra Concert Hall, 609-0399

Oct. 19 Motley Crue/Alice Cooper, Veterans Memorial Arena, 630-3900

Oct. 23 Andy McKee, Ponte Vedra Concert Hall, 209-0346

Oct. 23 Mike Watt & Il Sogno Del Marinaio, Jack Rabbits, 398-7496

Oct. 25 Paul McCartney, Veteran’s Memorial Arena, 630-3900

Nov. 12  Matisyahu, The Florida Theatre, 355-ARTS

Dec. 17 Joe Bonamassa, The Florida Theatre, 355-ARTS

Jan. 20  Arlo Guthrie/Alice’s Restaurant Massacre, The Florida Theatre, 355-ARTS

Jan. 24 ABBA: The Concert, The Florida Theatre, 355-ARTS

Feb. 20 John Hammond, Ponte Vedra Concert Hall, 609-0399

Peter Frampton // photo by paul morris
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The Waycross-Ware County Chamber of Commerce and Tourism Bureau welcome you to the 2013 
Gram Parsons Guitar Pull.  Waycross offers comfortable rooms at affordable prices at any of our 10 

motels and Bed & Breakfast Inns.  And you’ll never be hungry with the number of restaurants 
located here.  So stay and play a while in Waycross…“the Land of the Trembling Earth.”

For more information visit www.swampgeorgia.com or call the Waycross-Ware County Chamber 
at (912)283-3742 – email: waycrosstour@accessatc.cc.
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read complete movie 
reviews every week 
at eujacksonville.comAUGUST movieS

August 1
GET ON UP Chadwick Boseman stars as 
James Brown in Get on Up. Based on the in-
credible life story of the Godfather of Soul, the 
film will give a fearless look inside the music, 
moves and moods of Brown, taking audiences 
on the journey from his impoverished child-
hood to his evolution into one of the most influ-
ential figures of the 20th century. Also starring: 
Viola Davis, Octavia Spencer, Nelsan Ellis, 
Lennie James, Jill Scott, and Dan Aykroyd. 
Rated PG-13
 
GUARDIANS OF THE GALAXY Peter Quill finds 
himself the object of an unrelenting bounty 
hunt after stealing a mysterious orb coveted 
by Ronan, a powerful villain with ambitions 
that threaten the entire universe. To evade the 
ever-persistent Ronan, Quill is forced into an 
uneasy truce with a quartet of disparate mis-
fits—Rocket, a gun-toting raccoon, Groot, a 
tree-like humanoid, the deadly and enigmatic 
Gamora, and the revenge-driven Drax the 
Destroyer. Starring: Chris Pratt, Zoe Saldana, 
Dave Bautista, Vin Diesel, Bradley Cooper, Lee 
Pace, Michael Rooker, Karen Gillan, Djimon 
Hounsou, John C. Reilly, Glenn Close, and 
Benicio del Toro. Rated PG-13 
 

August 8
THE HUNDRED FOOT JOURNEY  Hassan 
Kadam is a culinary ingénue with the gastro-
nomic equivalent of perfect pitch. Displaced 
from their native India, the Kadam family, led 
by Papa, settles in the quaint village of Saint-
Antonin-Noble-Val in the south of France. 
Filled with charm, it is both picturesque and 
elegant – the ideal place to settle down and 
open an Indian restaurant, the Maison Mumbai. 
That is, until the chilly chef proprietress of Le 
Saule Pleureur, a Michelin-starred, classical 
French restaurant run by Madame Mallory, 
gets wind of it. Her icy protests against the 
new Indian restaurant a hundred feet from her 
own escalate to all out war between the two 
establishments – until Hassan’s passion for 
French haute cuisine and for Mme. Mallory’s 
enchanting sous chef, Marguerite, combine 
with his mysteriously delicious talent to weave 
magic between their two cultures and imbue 
Saint-Antonin with the flavors of life that even 
Mme. Mallory cannot ignore. Starring: Manish 
Dayal, Om Puri, Helen Mirren, and Charlotte Le 
Bon. Rated PG
 
INTO THE STORM In the span of a single day, 
the town of Silverton is ravaged by an unprec-
edented onslaught of tornadoes. The entire 
town is at the mercy of the erratic and deadly 
cyclones, even as storm trackers predict the 
worst is yet to come. Mother Nature at her 
most extreme. Starring: Richard Armitage, Sar-
ah Wayne Callies, Matt Walsh, Alycia Debnam-
Carey, Arlen Escarpeta, Max Deacon, Nathan 
Kress, Jeremy Sumpter, Kyle Davis, Jon Reep, 
and Scott Lawrence. Rated PG-13
 
TEENAGE MUTANT NINJA TURTLES The city 
needs heroes. Darkness has settled over New 
York City as Shredder and his evil Foot Clan 
have an iron grip on everything from the police 
to the politicians. The future is grim until four 

unlikely outcast brothers rise from the sewers 
and discover their destiny as Teenage Mutant 
Ninja Turtles. The Turtles must work with fearless 
reporter April O’Neil and her wise-cracking cam-
eraman Vern Fenwick to save the city and unravel 
Shredder’s diabolical plan. Starring: Alan Ritch-
son, Noel Fisher, Johnny Knoxville, Jeremy How-
ard, Megan Fox, and Will Arnett. Rated PG-13
 

August 13
LET’S BE COPS It’s the ultimate buddy cop 
movie except for one thing: they’re not cops. 
When two struggling pals dress as police 
officers for a costume party, they become 
neighborhood sensations. But when these 
newly-minted “heroes” get tangled in a real 
web of mobsters and dir ty detectives, they 
must put their fake badges on the line. Star-
ring: Damon Wayans Jr., Jake Johnson, Rob 
Riggle, Nina Dobrev, James D’Arcy, and Andy 
Garcia. Rated R

August 15
THE EXPENDABLES 3 Barney (Sylvester Stal-
lone), Christmas (Jason Statham) and the rest 
of the team comes face-to-face with Conrad 
Stonebanks (Mel Gibson), who years ago co-
founded The Expendables with Barney. Stone-
banks subsequently became a ruthless arms 
trader and someone who Barney was forced 
to kill… or so he thought. Also starring: Jet Li, 
Dolph Lundgren, Randy Couture, Terry Crews, 
Arnold Schwarzenegger, Wesley Snipes, An-
tonio Banderas, Harrison Ford, Kellan Lutz, 
Ronda Rousey, Victor Ortiz, Glen Powell, and 
Kelsey Grammer. Rated PG-13
 
THE GIVER Jonas, a young man who lives 
in a seemingly ideal, if colorless, world of 
conformity and contentment. Yet as he begins 
to spend time with The Giver, who is the sole 
keeper of all the community’s memories, 
Jonas quickly begins to discover the dark and 
deadly truths of his community’s secret past. 
With this newfound power of knowledge, he 

realizes that the stakes are higher than imag-
ined - a matter of life and death for himself and 
those he loves most. At extreme odds, Jonas 
knows that he must escape their world to pro-
tect them all - a challenge that no one has ever 
succeeded at before. Starring: Jeff Bridges, 
Meryl Streep, Brenton Thwaites, Alexander 
Skarsgård, Katie Holmes, Odeya Rush, and 
Taylor Swift. Rated PG-13
 

August 22 
SIN CITY: A DAY TO KILL FOR Co-directors 
Robert Rodriguez and Frank Miller reunite to 
bring Miller’s visually stunning Sin City graphic 
novels back to the screen. Weaving together 
two of Miller’s classic stories with new tales, 
the town’s most hard-boiled citizens cross 
paths with some of its more notorious inhabit-
ants. Starring: Mickey Rourke, Jessica Alba, 
Josh Brolin, Powers Boothe, Joseph Gordon-
Levitt, Bruce Willis, Eva Green, Dennis Hay-
sbert, Martin Csokas, Rosario Dawson, Jamie 
Chung, Jamie King, Alexa Vega, Julia Garner, 
Christopher Meloni, Jeremy Piven, Ray Liotta, 
Juno Temple, Christopher Lloyd, Stacy Keach, 
and Jude Ciccolella. Not yet rated
 
IF I STAY Mia Hall (Chloë Grace Moretz) 
thought the hardest decision she would ever 
face would be whether to pursue her musical 
dreams at Juilliard or follow a different path to 
be with the love of her life, Adam (Jamie Black-
ley). But what should have been a carefree 
family drive changes everything in an instant, 
and now her own life hangs in the balance. 
Caught between life and death for one reveal-
ing day, Mia has only one decision left, which 
will not only decide her future but her ultimate 

fate. Based on the best-selling novel of the 
same name. Rated PG-13
 
WHEN THE GAME STANDS TALL Inspired by 
a true story, it’s the remarkable journey of 
legendary football coach Bob Ladouceur, who 
took the De La Salle High School Spar tans 
from obscurity to a 151-game winning streak 
that shattered all records for any American 
spor t. Starring: Jim Caviezel, Laura Dern, 
Michael Chiklis, and Alexander Ludwig. 
Rated PG 

August 29
AS ABOVE, SO BELOW Miles of twisting 
catacombs lie beneath the streets of Paris, the 
eternal home to countless souls. When a team 
of explorers ventures into the uncharted maze 
of bones, they uncover the dark secret that 
lies within this city of the dead. A journey into 
madness and terror, this movie reaches deep 
into the human psyche to reveal the personal 
demons that come back to haunt us all. Star-
ring: Perdita Weeks, Ben Feldman, and Edwin 
Hodge. Rated R
 
JESSABELLE From the mastermind producer 
of Paranormal Activity and Insidious comes 
the ghostly tale of Jessabelle. Returning to 
her childhood home in Louisiana to recuperate 
from a horrific car accident, Jessabelle comes 
face to face with a long-tormented spirit that 
has been seeking her return -- and has no 
intention of letting her escape. Starring: Sarah 
Snook, Mark Webber, David Andrews, Joelle 
Carter, Ana de la Reguera, Larisa Oleynik, Chris 
Ellis, Fran Bennett, and Amber Stevens. Rated 
PG-13
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EvEnt: Retr-O-Rama Collectibles Show
Location: Ramada Conference Center in Mandarin, 3130 Hartley Road
DatE: August 10, 10am-4pm, early 9am-10am
tickEts: $5 advance, $10 general (includes 1 child), additional children $2, early bird VIP $20
contact: jaxretrorama.com

It’s been almost sixty years since The Creature from the Black Lagoon first visited the shores of the 
First Coast to take his Revenge, but the fearless promoters of the Retr-O-Rama Collectibles Show have fi-
nally been able to track him down and bring him back! The Ramada Conference Center in Mandarin isn’t as 
steamy as the Black Lagoon, but on Sunday, August 10th, it will be swamped with fans eager to meet Ricou 
Browning, the actor who played the famous Gill Man in the underwater scenes for all three Creature mov-
ies. This includes 1955’s Revenge of the Creature, which was filmed in Jacksonville and Marineland and 
will celebrate the 60th anniversary of its release next year. According to show promoter Ed Tucker, “Ricou 
Browning has been a dream guest of ours for years, but there was always some conflict in his schedule 
which prevented us from having him at our events. On August 10th, we will finally be able to correct that 
situation and bring the last surviving monster star from the Golden Age of Universal horror films back to 
Jacksonville!”

Ricou Browning won’t be the only guest at the August 
Retr-O-Rama Show. He will be joined by actress Linda 
Haynes, who made her feature debut in 1970’s Latitude 
Zero. This film, one of the rare non-Godzilla entries Toho 
Studios of Japan made into the science fiction genre, also 
starred expat actors Joseph Cotton, Richard Jaeckel, Patri-
cia Manning, and Cesar Romero. From there, Ms. Haynes 
spent the next fifteen years working alongside an A-list of 
Hollywood celebrities that included Paul Newman, Robert 
Redford, Ned Beatty, Jason Miller, Powers Boothe, and Tom-
my Lee Jones. Among these many top movies is 1977’s 
Rolling Thunder, which Oscar-winning director Quentin Tar-
antino has dubbed the greatest cult film of all time.

The guest list doesn’t stop there. Local author Ron Kivett, best known as the screenwriter and special 
effects coordinator on the cult film ZAAT (1970), will be debuting the print edition of his first fiction novel, 
Knights of the Karrien Moon. Tim Lawrence, special effects engineer on major Hollywood productions like 
Ghostbusters 2, Jaws 3D, Beetlejuice, Harry and the Hendersons, and the Shrek film series, will be show-
ing off props and discussing his fabulous career in fantasy films. We even have the return of Florida-born 
actor David Polk, who appeared opposite Burt Reynolds in 1993’s Cop and a Half before embarking on a 
career in cult films.

The Retr-O-Rama Collectibles Show takes place on Sunday, August 10th at the Ramada Conference 
Center in Mandarin located at 3130 Hartley Road. Show hours are from 10am to 4pm, with a special early 
bird preview from 9am to 10am. This is an event suitable for the entire family. General adult admission is 
$10 and includes admission for one child age 12 or younger. Additional child admissions are available for 
$2 each. The early bird VIP admission is $20. Get more info at jaxretrorama.com.

Collectibles Show Will Feature “The Creature” Himself

Ricou Browning

REtR-o-Rama
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Join us Friday, September 26th for a night of food, 
dancing and exciting performances.

Then on Saturday morning, September 27th grab 
your paddles and jump in a dragon boat for a day of 
exciting competitions, multi-cultural activities and 
lots of spectator fun!

Iourney to Asia without 
leaving Iacksonville!

Night of Asia, Friday, Sept 26th 6pm-Midnight Celebration Church (New Arena)

Fidelity Investment Jacksonville Dragon Boat Festival, 
Saturday, Sept 27th 8:00am-5:00pm  The Jacksonville Landing 

NightofAsia.org JacksonvilleDragonBoatFestival.com

Get bit by the 
dragon!
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