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Medical Director Dr. Gerard C. Mosiello, M.D., Board-Certified Plastic Surgeon

813.443.5134  |   FacesOfSouthTampa.com

@facesofsouthtampa

At Faces of South Tampa, we are celebrating our fourteen-year 

anniversary by offering you great specials BEGINNING MID-JUNE. 

View our specials, as well as many other great products and services, 

and schedule your COMPLIMENTARY CONSULTATION with the Bay 

Area’s Largest & Most Trusted Aesthetics Facility by visiting:

FacesOfSouthTampa.com

Botox Cosmetic

Facial Fillers

Thread Lift

Sculptra

Kybella

Morpheus8

Ultherapy

PRP Treatments

CoolSculpting

CoolTone

Microneedling

LED Light Therapy

NEW Optimas IPL PhotoFacial

NEW Triton Laser Hair Removal

Laser Skin Resurfacing

Laser Tattoo Removal

HydraFacial

Dermaplaning

Chemical Peels

European Facials

Eyelash Extensions

Microblading

Custom D.O.S.E

Skin Care Products
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ALL VIEWS ARE NOT  
CREATED EQUAL

SALES GALLERY LOCATED AT: 465 CENTRAL AVENUE

residences400central.com  |  727- 610-2151 

NOW UNDER CONSTRUCTION   |   RESIDENCES STARTING FROM THE $900s

This is not intended to be an offer to sell, or solicitation to buy, condominium units to residents of any jurisdiction where prohibited by law, and your eligibility for purchase will depend upon your state  
of residency. This offering is made only by the prospectus for the condominium and no statement should be relied upon if not made in the prospectus. The images and artist’s renderings shown here in  
are conceptual only and are for the convenience of reference. The developer expressly reserves the right to make modifications, revisions, and changes as it deems desirable in its sole and absolute discretion.

ORAL REPRESENTATIONS CANNOT BE RELIED UPON AS CORRECTLY STATING THE REPRESENTATIONS OF THE DEVELOPER. FOR CORRECT REPRESENTATIONS, MAKE 

REFERENCE TO THIS BROCHURE AND TO THE DOCUMENTS REQUIRED BY SECTION 718.503, FLORIDA STATUTES, TO BE FURNISHED BY A DEVELOPER TO A BUYER OR LESSEE.

The Residences at 400 Central is an elevated approach to city living in the heart of 

downtown St. Petersburg offering two to four-bedroom residences with

breathtaking views from Tampa Bay to the Gulf.

f e a t u r e s
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16 
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20
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28
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36
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40

Burger Bucket List
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58 
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W A N D E R L U S T

64

F lor ida Unc orked
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72
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Fa vor ite T hings: 

Elemental Inspirat ion 

Omakase is in high demand across Tampa Bay and new spots 

are popping up at an unprecidented rate. Our cover features 

a Baked Lobster Roll by Chef Kiichi Okabe. Chef Kiichi 

will be creating plates like these at Ro, opening in Hyde 

Park Village this summer. DESIGN > JERRY POMALES

PHOTOGRAPHY > GABRIEL BURGOS
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58   Made In Ta mpa B a y: B r ick S t re et Fa r ms

To find an AdventHealth ER near you, visit  

TheERExperts.com  

trust the ER experts  

When moments matter 

From high fevers and breathing problems to abdominal 

pains and falls, our team is ready for every emergency. 

And, with 13 ER locations in Tampa Bay, we make it 

convenient to access award-winning care when you  

need it most. So you can get back to the life you love. 
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DON’T  TRUST YOUR 

MENTAL HEALTH
TO JUST ANYONE 

Practice reported patient outcomes. The NeuroStar Advanced Therapy system is intended to be used as an adjunct for the treatment of adult patients suffering from 
Obsessive-Compulsive Disorder (OCD). Visit neurostar.com for full safety and prescribing information.

Accept no substitute for the best in TMS treatment. Call (813) 878-2100 or visit 
TMSofSouthTampa.com to see if NeuroStar® Advanced Therapy is right for you.

Choose the professionals at TMS of South Tampa, the Bay Area’s 
leader in depression treatment. 

There’s no better time to give your mental health the care you deserve. It’s never been 
easier to have the treatment covered by your insurance. After treating over 1,000 patients, 
TMS of South Tampa is the country’s leading single-site provider of 
NeuroStar®Transcranial Magnetic Stimulation (TMS) for depression. Dr. Pages has helped 
74% of patients feel better and 40% achieve a complete resolution of symptoms.

Plus, TMS for OCD is a breakthrough for adult patients suffering with one of the most 
challenging mental illnesses we are fighting today. NeuroStar Advanced Therapy system 
is an adjunct treatment that is drug-free, safe, effective, non-invasive, and FDA-cleared. 

Accept no substitute for the best in TMS treatment. 

Still have questions, find out more

TMSofSouthTampa.com
Visit our NeuroStar page today!

508 S. Habana Ave Suite  320
Tampa, FL 33609 

Conveniently located in South Tampa 
behind HCA Florida South Tampa Hospital

2018-2022

Scan to Learn More

VISIT US AT OUR NEWLY-RENOVATED OFFICE! 
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• Largest Single-Location Neurostar 

TMS Provider in the Country

• First TMS-Only Clinic in Tampa Bay Area 

(we work with your referring provider)

• Distinguished Fellow of the APA

Call (813) 878-2100 today to find out.
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Visit neurostar.com for full safety and
prescribing information

M A K I N G  T A M P A  M A G A Z I N E
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Artist’s Rendering

Broker Participation is welcomed and encouraged. ORAL REPRESENTATIONS CANNOT BE RELIED UPON AS CORRECTLY STATING REPRESENTATIONS OF THE SELLER. FOR CORRECT REPRESENTATIONS, MAKE REFERENCE TO THIS BROCHURE AND TO 

THE DOCUMENTS REQUIRED BY SECTION 718.503, FLORIDA STATUTES, TO BE FURNISHED BY A SELLER TO A BUYER OR LESSEE. This project has been filed in the state of Florida and no other state. This is not an offer to sell or solicitation of offers to buy 

the condominium units in states where such offer or solicitation cannot be made. Prices and availability are subject to change at any time without notice. Images are artist’s renderings and may not represent the final building.

PRESENTED BY

A NEW STANDARD OF RESIDENTIAL EXCELLENCE 

HAS ARRIVED IN DOWNTOWN TAMPA

Inspired Living In An Icon Of Luxury

ONE Tampa’s sleek 42-story tower rises just one block from the mid-point of Tampa 

Riverwalk, offering an unmatched downtown location and featuring spectacular skyline 

and water views through floor-to-ceiling windows. Every designer-finished residence 

opens to deep, gracefully curved terraces. 

An impressive, multi-level amenity menu offers indoor and outdoor resort-style services 

overlooking water and vibrant city views that elevate every moment spent at home. 

LUXURY CONDOMINIUM RESIDENCES FROM $1 MILLION

PRESENTATION GALLERY NOW OPEN

100 E. Madison Street, Suite 100 | Tampa, FL 33602

813-686-7188 | LiveONETampa.com

REGISTER TO 
LEARN MORE

INTRODUCING 

Artist’s Rendering

GROUP PUBLISHER’S LETTER

TASTE TAMPA BAY

NO _ 0 5   0 6 / 0 7 _ 2 0 2 3

Shawna Wiggs
Group Publisher

Shawna.Wiggs@tampamagazines.Com

to me” and means you trust 

the chef to decide what you 

are going to eat. 

This concept combines the 

uniqueness of Japanese food 

artistry and the chef’s careful 

selection and preparation of 

your meal. 

Our cover story features 

what’s sure to be the hottest new 

restaurant in Tampa when it 

debuts, Ro, a Japanese concept 

by Three Oaks Hospitality 

coming to Hyde Park Village. 

The OG of omakase in Tampa 

Bay has to be Sushi Sho Rexley 

in downtown St. Pete. It’s where 

I first tried omakase and fell in 

love with the way it allows for a 

heightened intimacy, not only 

between diner and chef but 

with the food itself–you feel 

more connected to it and the 

enjoyment is doubled.

You’ll also learn about Kosen, 

a new high-end restaurant 

coming to Tampa Heights this 

summer, and Koya, an intimate 

8-seat dining experience in the 

Hyde Park neighborhood. Flip 

to page 44 to learn everything 

you need to know before you 

try omakase in Tampa Bay. 

And while sushi pairs perfectly 

with sake, our Crafting Cocktails 

Guide and Wine(D)own feature 

highlight some of our favorite 

places to grab a drink, grain and 

grape, along with your meal. 

I hope this issue inspires 

you to enter your next dining 

adventure with an open mind, 

whether you’re trying a new 

restaurant or revisiting an old 

one. As for me, I’ve got a dinner 

reservation to get to.  

FOR OUR ADVERTISERS: 

Our August Top Doctors edition 

offers discounts for physicians, 

health, fitness, seafood and home 

renovations. Space reservation 

deadline is June 16. Email me for 

information. 

CORRECTION: 

In our April edition’s boating 

story, we incorrectly captioned 

a photo of Ropewalk, Ocean 

City Maryland as ‘Ropewalk, 

Newburyport, Mass.’ We regret 

the error. 

Much has happened in 

Tampa Bay’s culinary world 

over the past year.

The Michelin Guide came to 

Florida and two more Tampa 

restaurants made their Bib 

Gourmand debut – Psomi and 

Gorkhali Kitchen. 

Seasoned restaurateur Jeff 

Gigante of Next Level Brands 

pulled off the monstrous feat 

of opening two new acclaimed 

restaurants this year and 

one – Boulon Brasserie – was 

featured in a Time Magazine 

article naming Tampa one of the 

world’s 50 greatest cities. 

We saw our first Tampa 

Bay Wine & Food Festival at 

Curtis Hixon Park host sold 

out crowds. I was honored 

to judge the inaugural Chef 

Showdown event alongside 

accomplished chefs Sean 

Brasel, Jeannie Pierola and 

Ferrell Alvarez. Turn to page 

36 for an event recap.

One of the most exciting 

culinary trends taking over 

Tampa Bay is an exclusive 

dining experience called 

omakase. The word “omakase” 

translates loosely as, “leave it P
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02.

NEW FOODIE DESTINATIONS 

OPEN ACROSS TAMPA BAY

Now open in St. Petersburg are 

Calida Kitchen and Wine serving up 

international and eclectic selections, 

Sesh St. Pete, a restaurant and brewery, 

a raw bar named Barbouni and The 

Wine House in Gulfport. Tampa 

recently welcomed Paul’s Fusion 

Kitchen, upscale dining at Union New 

American in Westshore, Crisp and 

Green at Water Street, and the city’s 

second Sweetgreen, in Hyde Park 

village. Over in Brandon, Duck Donuts 

is now open. 

03.

02.

Hyde Park Shopping Center

301 West Platt St. Tampa | 813.251.9593

store3751@theupsstore.com | theupsstore.com/3751

OPEN 7 DAYS A WEEK

S AME LOC ATION SINCE 2000

WHICH ME ANS YOU C AN BE CONFIDENT IN K EEPING YOUR ADDRE S S

DON'T WAIT IN LINE FOR 
AMAZON RETURNS

We P R IN T:
• Posters

• Banners

• Canvas Prints & Digital color

• Family Photos

• & More

More people choose to rent one of our 500+ 

mailboxes than at any other UPS Store in Tampa Bay!

Drop your items off at our Amazon 
Time Saving Kiosk seven days a week

M AILBOXE S AVAIL A BLE

Front Desk

Check In W i th Tampa Bay

Story By Leah Ching

04.

MIDTOWN TAMPA WELCOMES 

NEW TENANTS

Midtown Tampa is welcoming 

five new tenants to its lifestyle and 

wellness-focused center. Now open 

are Brilliant Earth selling fine jewelry, 

Tipsy Salonbar offering luxury nail 

care, facials and hair services and 

Core Reform Lagree fitness studio. 

Opening soon are Ballard Designs home 

furnishing store and Sunda, a Southeast 

Asian restaurant by Billy Dec. 

03. 

CLEAN BEAUTY COMES 

TO TAMPA

Paradigm Beauty, the city’s first and 

only clean beauty retailer, is now 

open in South Tampa. Paradigm offers 

clean beauty and cosmetic brands 

with products from across the world. 

Their selections are free of toxins and 

harsh chemicals and designed with 

sustainability and health in mind. 

01. 
More Tampa 
Restaurants 
Added To 

Michelin Guide

05. 

ST. PETERSBURG NAMED 

ONE OF AMERICA’S TOP 

TRAVEL DESTINATIONS

Forbes has named St. Petersburg, 

FL one of the best places to travel in 

America. One of 20 destinations to 

make the cut this year, St. Pete is listed 

alongside Vail, CO, Savannah GA, and 

Niagara Falls, NY. The sunshine city is 

recognized for its thriving art scene, 

cool and lively downtown and beautiful 

beaches nearby. 

06. 

CONCERTS AND SHOWS 

COMING TO TAMPA

Alicia Keys has announced a summer 

tour, touching down at Amalie Arena 

on June 30. Other recently announced 

tour stops at Amalie include John 

Mayer, Elevation Worship, Sza, and 

Nate Bargatze. 

07. 

LIFE TIME COUNTRY CLUB 

OPENING ON HARBOUR ISLAND

The health concept will be opening a 

Harbour Island location on the site of 

the former Harbour Island Athletic 

Club. Amenities will include pickleball 

and tennis courts,  group fitness and 

pilates studios and updated pools. 

The estimation completion date is 

September of 2024. 

08. 

MINILUXE OPENS FIRST 

FLORIDA OUTPOST

MiniLuxe is an industry-leading nail 

care studio with a commitment to 

hygenic studios and practices and safe 

non-toxic products.  With 20 locations 

nationwide, its first Florida location 

is now open on Water Street offering 

clean, non-toxic, premium nail care 

and other services.  

Ponte, Lilac and Noble Rice have all 

been added to the prestigious guide 

as “recommended” restaurants. 

Gorkhali Kitchen and Psomi have 

been granted Bib Gourmands. This 

addition brings the number of Tampa 

restaurants on the list up to 24. 
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ABOUT ME

My favorite part of Tampa is the access to nature, 

the fabulous weather–I even like it in the summer–and 

Tampa is the unknown party town of the U.S.A, there’s 

always a celebration going on! 

My father collected wine and it was something that 

always fascinated me. I realized that wine is a never-

ending journey. It’s always changing, there’s always 

something new and different and the stories are 

fascinating. The people, places, travel, food, geography, 

I could go on. At the end of the day, wine is about 

connecting with people and places.

MY LOCAL KNOWLEDGE

For a dinner and wine pairing, At Rocca we order 

Raviolini del Plin or Agnolotti – either with a great Barolo, 

Brunello or wine from Sicily. At Osteria Natalina – the 

Caesar Salad with Verdicchio is a must-have pairing. 

Everyone should try the wagyu carpaccio dish at 

Olivia. Wowzers.

For wine, there’s too many great places, but my 

wife (also a Master Sommelier) and I live right around 

the corner from Cru Cellars and Bern’s Steak House so 

you’re likely to find us there. On top of that Rococo Steak, 

Rocca, West Palm Wines and Chateau Cellars. Plus, the 

eclectic wine lists at Willa’s and Rooster and the Till and 

the amazing Spanish wine list at Columbia. 

When guests visit, we take them to unique spots that 

scream Tampa: Hattricks for killer wings and Salt Shack 

on the Bay are two of our favorites.

For a quick lunch, try chicken frites and a glass of 

clean, crisp white at Counter Culture or at Oak and Ola, 

the Octopus is insane.

My hidden gem is Mad Dogs and Englishmen for their 

awesome fish & chips and a cold beer.   

ANDY MCNAMARA
M A S T E R  S O M M E L I E R  &  P R E S I D E N T  O F  A C E  W I N E  A N D  S P I R I T S ,  L L C

Tampa Bay Confidential
L O C A L  K N O W L E D G E

Interv iew By  Leah  Ch ing   Photography  By  Gabr ie l  Burgos 

We’re in 
the goals 
business. 
Tell us yours.
At Synovus, we provide the solutions, 
advice, and experience for you to bank 
from whenever, wherever. From rewarding 
credit cards to loan options tailored to 
your needs, we’ll help get your money 
working the way you want. Let’s see what 
we can do together.

Synovus Bank, Member FDIC.

Visit our new branch downtown  
in the Water Street District  
at 906 East Cumberland Avenue.
 
Start your journey  
at synovus.com.



1606 SNOW AVE, HYDE PARK VILLAGE, TAMPA | 813.280.1113

MeatMarket.net
#MeatMarketTampa

U S  H E R E

_ F O O D  
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_ E N T E R T A I N I N G 

_ U T E N S I L S 

_ PA N T R Y 

+  L O C A L  F L AV O R S
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Bites + Brews
A  S a m p l i n g  o f  Ta m p a  B a y ’s  C u l i n a r y  L a n d s c a p e

WINE(D )OWN THE INNAGURAL 

TAMPA BAY WINE 

&  FOOD FEST IVAL

CRAFT ING 

COCKTAILS

BURGER BUCKET 

L IST 

By Leah Ching

2 0 . 3 6 .2 8 . 4 0 .
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Bites + Brews
W i n e ( D ) o w n

No beverage has held such a lasting grip on human appetites as wine. 

Cultivated and enjoyed since the days of the ancient Egyptians and Greeks, 

wine’s enduring legacy has spread across the globe, filling out cellars, 

tantalizing taste buds and inspiring millions to clink glasses. Luckily, you 

don’t have to be a sommelier to dive into the world of wine. Whether you 

like fruity, full-bodied Cabernets or a dry Muscadet, we’ve rounded up some 

of Tampa Bay’s best spots to enjoy a glass.  

W I N E ( D ) O W N
Story By Leah Ching     Photography By Gabriel Burgos

Louis Jadot Pouilly-Fuisse French 
Chardonnay + Shrimp and Scallops 
Tyler Staszczak: Bartender

Jackson’s Bistro, Bar & Sushi

 At Jackson’s, you’ll find an award-winning 

selection of over 300 wines, delectable sushi, and an 

upscale diverse menu served with panoramic views 

of the waterfront and Downtown Tampa skyline. 

601 S. Harbour Island Blvd., Tampa

(813) 277-0112 |  jacksonsbistro.com



Voirin Jumel ‘Tradition’ 
Brut + Cobia Crudo 
Appetizer
Maryann Ferenc & Chef Marty 

Blitz: Co-owners

Mise en Place

With a love of hospitality, Mise en Place has 

been inspiring the Tampa community since 

1986. A Michelin-recommended restaurant, 

its innovative cuisine and off-the-beaten path 

wine portfolio provides an unforgettable and 

irresistible experience for any occasion. 

442 W. Grand Central Ave., Tampa 

(813) 254-5373 | miseonline.com



Pendfold’s Grange 59 + 
Salt & Pepper Charcuterie
Geo’s Executive Team

Geo’s Fine Wine & Champagne
From the team behind Due Amici, Geo’s is 

a new innovative wine and champagne bar 

situated in the heart of historic Ybor City. 

Enjoy the sights and sounds of Ybor and 

indulge in exquisite wines from across the 

world paired with artisanal meats and cheeses. 

Unwind in an intimate atmosphere to the 

soothing sounds of live jazz and ambiance 

music nightly.

1730 E. 7th Ave., Tampa | (813) 284-7331 

geosfinewineandchampagne.com
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BellaBrava.com

BellaBrava Saint Petersburg    204 Beach Drive NE, Saint Petersburg, FL 33701   ph: 727.895.5515

BellaBrava Tampa    1015 Gramercy Lane, Tampa, FL 33607   ph: 813.524.5226

StillwatersTavern.comStillwatersTavern.com

224 Beach Drive NE   Saint Petersburg, FL 33701   727.350.1019224 Beach Drive NE   Saint Petersburg, FL 33701   727.350.1019

AND COMING SOON 

BellaBrava Bexley   16722 Focus Loop, Land O Lakes, FL 34638  ph: TBD

*Brunch is currently offered at Stillwaters Tavern & BellaBrava Midtown Tampa every weekend.

BellaBrava & Stillwaters Tavern in Saint Petersburg & Tampa (and coming soon to Land o’ Lakes) BellaBrava & Stillwaters Tavern in Saint Petersburg & Tampa (and coming soon to Land o’ Lakes) 

prepare all our dishes from scratch.  From sauces to salad dressings, sausages to desserts, prepare all our dishes from scratch.  From sauces to salad dressings, sausages to desserts, 

pizza to pasta we strive to create that special feeling that comes from the best food served at the pizza to pasta we strive to create that special feeling that comes from the best food served at the 

highest level of attention to detail. Service is casual and friendly. Eat indoors or out, highest level of attention to detail. Service is casual and friendly. Eat indoors or out, 

lunch or dinner, brunch,* or Happy Hour.lunch or dinner, brunch,* or Happy Hour.

HUNGRY?
We’ve Got You Covered with 

Lunch, Brunch, Dinner and Happy Hour...

...and a Wine & Cocktail List to Match!

Mad Med L’Orange Skin 
Contact Vermentino + Fried 
Green Tomatoes
Coral Carrasquillo: Co-owner

La Sétima Club
La Setima’s wine list trends towards lighter bodied 

reds, zippy whites, and an assortment of fizzy, fun 

pet-nats. While there’s always sturdier reds to choose 

from, the standouts are thirst quenching bottles that 

complement Tampa’s long summer days and warm, 

lively nights. An impressive kitchen is headed by 

David Lamb. Choices range from unfussy snacks to 

elevated entrees.

815 E 7th Ave, Tampa | lasetimaclub.com





Ribera del Duero, for lovers 
of Bordeaux
Victor Manuel: Managing Partner, 

Sommelier 

La Vid
Iberian wines are the focus at European-style 

vinoteca, La Vid, where wines are offered with 

authentic Iberian meats, cheeses and other 

food products. 

14610 N. Dale Mabry Hwy., Tampa

(813) 450-1280 | lavidtampa.com

Bites + Brews
W i n e ( d )  D o w n
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D U C KW E E D
urban grocery

TAMPA’S TRUSTED 

DOWNTOWN GROCER

YO U R  G O - T O  F O R 

• necessities • 

• conveniences • 

• locally-sourced products • 

• organic foods •

• beer & wine •

• liquor available at Channelside & Westshore •

“You simply can’t find 

the selection we offer 

anywhere else — much 

less so close to home!”

5  C O N V E N I E N T  L O C AT I O N S

duckweedgrocery.com

Downtown Tampa | Channelside

NoHo | Westshore Marina

Davis Islands NOW OPEN
St. Pete Coming Soon

Castello di Perno Nizza Barbera 2018 + 
Pickled Vegetables
Terra Dunham: Owner, WSET Level 3

Book + Bottle
Part wine bar, part bookstore, Book + Bottle combines owner Terra Dunham’s 

two passions in a dreamy downtown space. Evoking the coziness of a library 

and the ritzy romance of an eclectic wine bar, it’s been the setting of book 

clubs, wine clubs, friendships made and romance sparked. 

17 6th St N., St. Petersburg

(727) 240-7448 | bookandbottlestpete.com

Bites + Brews
W i n e ( d )  D o w n
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P V 3 6 5  W I N E R Y

Behind every bottle of PV365 wine is a 

story of friendship, collaboration, and 

perseverance. As business partners, 

sharing common Indian heritage, 

and a passion for excellent wine, 

Tampa-Bay residents  Pradip Patel 

and Vinanta Mundra’s persistence 

and ingenuity led to where they are 

today with the establishment of 

PV365 Winery.

 Their winemaking story is unique. 

The way they like to describe it 

is that it’s “simply complicated.” 

While they may have made it look 

easy, or “simple,” along the way, the 

backstories of their journey have 

been “complicated.”

 Before their official launch, Pradip 

and Vinanta agreed on what an 

exceptional wine tasted like, but they 

didn’t have experience in making 

wine.  Together, they learned about the 

vintners’ process - both its precision 

and creativity -  and worked to develop 

unique Napa Valley Cabernets of 

excellent quality and value.  

 The complexities of winemaking 

don’t stop after harvesting and 

crushing grapes. At PV365, the red 

wines are aged in French oak barrels 

for anywhere from 22 to 24 months, 

then further aged in their bottles prior 

to release.

 Since the inaugural release, a 2017 

Napa Valley Cabernet Franc, PV365 

has quickly established itself in the 

fine wine industry.

 Appearing at The Invitational - 

American Fine Wine Competition 

(AFWC) as their first such wine 

event was impressive enough - as 

only wineries invited by a member 

of the AFWC acquisition team can 

attend - while there, PV365 earned 

DOUBLE GOLD MEDALS  for 

their 2019 Cabernet Sauvignon, 

which offers aromas of black cherry 

and cassis, and their 2018 Cabernet 

Franc, which provides notes of dark 

mocha, ripe blueberries and a hint 

of spice.  They also took home the 

GOLD MEDAL for the 2019 blend 

they call “Sajana,” a proprietary 

red that displays layered flavors of 

Celebrate Life...Enjoy Every Moment

Power of Friendship, Partnership and Collaboration

a. Partners in wine: PV365’s Vinanta Mundra and Pradip Patel b. The best vines, according to PV365, result in the best 

wines. Cabernet Sauvignon grapes ready for harvest, Napa Valley.

b.

a.

Bites + Brews
P V 3 6 5  W i n e r y

blackberry and toasted vanilla.

 Additionally, the PV365 wine 

selection consists of a Sauvignon 

Blanc with notes of pineapple, melon, 

lychee and key lime; a sparkling Brut 

Rosé; “So Be It” Riesling; and a Petit 

Verdot. Each label honors the PV365 

mission of producing elegant wines 

for every occasion and moment of life.

 “ We are passionate about a 

simple philosophy: exceptional 

wines are made from exceptional 

fruit with exceptional care,” Pradip 

and Vinanta say. “This is why we 

celebrate the characteristics of and 

stories behind each unique vineyard 

block, allowing the fruit to express 

itself and encouraging the personality 

and terroir of the vineyards. The 

combination of skills and expertise, 

in both the vineyard and the cellar, 

allows us to create the harmony of 

nature, science and art in every bottle 

of PV365 wine.”

Visit pv365winery.com for more 

information
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Q U E E N  B E E
Derek Sheffer: Bartender

CW’s Gin Joint
Where style and grace have attitude. CW’s Gin Joint is a throwback to a time when fine spirits were savored in an 

atmosphere that exuded style and gentility, where elegant spirits are enjoyed in a refined and sophisticated ambiance. 

Under the direction of designer and proprietor Carolyn Wilson a team of specialists has crafted a delightful and delectable 

menu, expertly pairing it with carefully curated libations.

633 N. Franklin St., Tampa | (813) 816-1446 | cwginjoint.com

When it comes to libations and spirits, much ink has 

been spilled about the rise of mixology and handcrafted 

cocktails. Long bygone are the days where cocktails 

were merely mixed drinks–2 parts spirit, 1 part sweet, 

1 part sour (once helmed the golden ratio of drink 

mixing). But, does a mixologist have what it takes 

to elevate cocktails from mere spirit into inspired 

art? Behind the bar at these Tampa Bay bars and 

restaurants, the answer is—a resounding yes. Our 

palates have evolved and mixologists have evolved 

along with us, crafting cocktails that are equal parts 

chemistry, gastronomy, creativity and art. Enjoy with a 

meal or for happy hour, these drinks are standout stand 

alones or complements to your next dinner outing. 

Whatever your liquor of choice, there’s something 

here for you to clink, cheers, sip and savor.  

Visit TampaMagazines.com/Crafting-Cocktails for the recipes.

CRAFTING COCKTAILS
Story By Leah Ching     Photography By Gabriel Burgos

Bites + Brews
C r a f t i n g  C o c k t a i l s
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L E I L A  B LU E

Bella’s Italian Café
Bella’s has created a play on two classic 

cocktails, the bramble and smash. Macerated 

blueberries steeped with Earl Grey tea, fresh 

ginger and honey add subtle sweetness and 

spice to your choice of spirit. Just in time for 

summer, the Leila Blue joins the Strawberry 

Fields and classic Bella-Rita as the latest 

addition to Bella’s cocktail list.

1413 S. Howard Ave. #100, Tampa 

(813) 254-3355 | bellasitaliancafe.com

T H AT ’ S  A M A R O

Sean Noddin: Bartender 

Six at JW Marriott Tampa  
At Six, enjoy masterful mixology with the best sunset 

views in Downtown Tampa. A finalist in Marriott 

International’s Master of the Craft contest, That’s Amaro 

was crafted by award-winning mixologist, Sean Noddin.

510 Water Street, Tampa 

(813) 314-6666 | sixtampa.com





L I K E  A  V I R G I N

Ingi Sigurdsson: Director of Beverage

Allelo
The cocktail program at Allelo is whimsical while 

playing on Aegean and Mediterranean influences. 

Authentic ingredients are used to evoke the sun 

soaked flavors of these regions.  

300 Beach Drive NE., #128, St. Petersburg  

(727) 851-9582 | allelostpete.com





THE LOVE OF LAVENDER

Josie Figueroa: Carrollwood 

Lead Bartender

Noble Crust
Noble Crust offers an exciting cocktail program 

with seasonal changes. Its list features classics 

such as the Frozen Italian Strawberry Ice and 

Noble Manhattan and spring favorites including 

The Love Of Lavender. Noble Crust takes pride in 

balanced cocktails with sensible pricing.

Locations in Tampa, St. Petersburg & Wesley 

Chapel | (813) 463-0193  | noble-crust.com

Bites + Brews
C r a f t i n g  C o c k t a i l s

Visit TampaMagazines.com/Crafting-Cocktails for the recipes.
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S M O K E  O N  T H E  B AY

O L D  FA S H I O N E D

Jason Miller, Executive Chef

Melting Pot Social®

With a new Downtown flagship location, 

Melting Pot Social® is a whimsical dining 

experience featuring inventive cocktails, 

cheese & chocolate fondue and meltable, 

craveable dishes.

105 W. Tyler Street, Tampa 

(813) 683-5707 | meltingpotsocial.com

CHAMPAGNE COCKTAIL

The Dan at Floridan Palace Hotel 
The Dan is the newest restaurant in NoDo 

highlighting Gulf Coast cuisine and a Roaring 

Twenties inspired ambiance.

905 N. Florida Ave, Tampa 

(Enter on Cass St.) | (813) 318-9719

dineatthedan.com

PA S S I O N  F R U I T 

M A R G A R I TA

Vicente Lavayen: Corporate 

Director of Beverage

Élevage SoHo Kitchen & Bar
The Passion Fruit Margarita is crafted with 

Tequila Corazón Blanco combined with fresh 

flavors of passion fruit purée, habanero/

jalapeño spiced agave and Epicurean’s 

signature spice rim.  All of Mainsail’s Tampa 

Bay hotels–Epicurean, Fenway and The Karol 

Hotel– create cocktails not for mere drinking, 

but for experiencing.

1207 S. Howard Ave, Tampa

(813) 999-8726 | epicureanhotel.com

D U F R A I N  R OYA L E

Christina, Bartender

Cafe Dufrain
Cheers to summer with this sweet and tangy 

twist on a cosmopolitan, served at Tampa’s 

award-winning waterfront restaurant. Cafe 

Dufrain specializes in Modern American-

seasonal cuisine, served with stunning 

Downtown Tampa views. 

707 Harbour Post Drive, Tampa

(813) 275-9701 | cafedufrain.com 
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Visit TampaMagazines.com/Crafting-Cocktails for the recipes.
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WAT E R V U E  G  &  T

Faith, Bartender

Watervue
This refreshing gin and tonic with a twist is made with crisp gin flavored 

with floral-forward aromatic elderflower. Savor with a seasonal seafood 

menu and the city’s best downtown waterfront views.  

700 Harbour Post Drive, Tampa

(813) 642-7980 | watervuegrille.com

ForHearts
In Need

Together
We Provide

Life-Saving Care

ForHearts.org

SCAN TO LEARN MOREB
ec

om
e An Ambassador Today!

®

ASK ABOUT OUR SCHOOL

AMBASSADOR PROGRAM

Bites + Brews
C r a f t i n g  C o c k t a i l s

Visit TampaMagazines.com/Crafting-Cocktails for the recipes.
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Imagine if you will, a weekend-long 

celebration of Tampa’s flourishing 

culinary scene, featuring the region’s 

renowned chefs, restaurants and 

caterers–all showcasing their craft at 

Tampa’s most iconic venues. 

 This dream became a reality thanks 

to the inaugural Tampa Bay Wine and 

Food Festival.

 Partnering with Tampa Bay’s most 

highly sought-after restaurants and chefs, 

the public got to taste and savor the best of 

Tampa and St. Petersburg, including the 

region’s renowned and award-winning 

destinations, the season’s notable new 

openings and eagerly-awaited restaurants 

not yet open to the public. 

 A four-day smorgasbord of gastronomic 

pleasure culminated in a weekend 

takeover of Curtis Hixon Park, and 

festival-goers were treated to two days 

of epic, large-scale events. 

 The pièce de résistance was 

undoubtedly Friday evening ’s chef a.

b.
T H E  I N AU G U R A L 

TA M PA  B AY  W I N E 

&  F O O D  F E ST I VA L

Story By Leah Ching

For one magnificent weekend, the inaugural Tampa Bay Wine 

& Food Festival showcased the city’s gastronomic prowess. 

showdown, an evening of competitive 

television-style culinary cook-offs where 

local chefs brought the flavor—and the 

flair. Attendees and a panel of judges 

watched 14 chefs battle in seven head-

to-head showdowns in these categories: 

burger, seafood, fried chicken, tacos, 

truffle, sushi and pasta. Guests visited 

battle pavilions to sample each 

sumptuous dish and then vote. To say the 

battles were heated, and the decisions 

difficult, is a massive understatement. 

 Luckily, guests got to wash down the 

meal with wines and cocktails from 

beverage partners including Milagro, 

Stoli, 19 Crimes and Rabble Wine 

Company. With such an impressive 

lineup, many eaters were wishing for a 

second stomach. 

 Tampa Magazine’s very own Group 

Publisher, Shawna Wiggs, was amongst 

the panel of judges who enjoyed a close-

up to all the action.

 “I was honored to judge the event with 

some of the best chefs in Tampa, 

including Ferrell Alvarez from 

Rooster & the Till, Jeannie Pierola 

from Edison: Food + Drink Lab, and 

Sean Brasel from Meat Market. It was 

fun to hear their takes on the best 

dishes,” she says. “There were chefs 

spraying the crowd with champagne, 

live music and art on stage. It was the 

most fun event of the festival.” 

 When it came to judging, she had as 

much trouble as all of the attendees. 

 “The Nashville Hot Chicken from 

Joe Dodd of King of The Coop was 

one of my last bites of the evening, and 

one of the best. His presentation was 

not overly complicated, and the dish 

felt like home. The pickle back shots 

he added were the perfect touch,” 

she recalls. “Both chefs competing 

in the taco competition, Chef Chris 

Fernandez of Red Mesa Cantina 

and Chef Christopher Yadid Garcia 

of Tacos Las Californias, brought so 

much passion to their presentations–

you couldn’t help but love the dishes 

even more.” 

 Standouts for the event’s honorary 

chef host, Sean Brasel, Meat Market’s 

Executive Chef and partner, were the 

intense truffle flavor in the creation by 

Chef Josh Werksman of The Tampa 

Edition, and the sushi presentation 

from Chef David Reyes of Haiku. 
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 “The biggest highlight was seeing how 

many people came for our first year. It 

was mind blowing and inspirational,” he 

reflects. “With the chefs not knowing what 

to expect, they really brought it. I’m still 

a competitor at heart, and I also learned 

a few secrets watching.”

 At the end of the sold out event, Dodd, 

Yadid Garcia, Reyes and four other local 

chefs were declared winners in their 

respective categories. Next year, they’ll 

take the stage against 2024 challengers.  

 “I can’t wait to see what next year 

brings,” Wiggs says. “I think you’ll see 

more chefs amp up the entertainment 

value of their presentations, so I expect 

Year 2 to be even more fun.” 

 The final sendoff was a grand tasting 

day, with 35 Tampa eateries led by the 

region’s top culinary talents presenting 

their selections of dishes. 

 Included was Azure at The Tampa 

Edition, helmed by Michelin starred 

John Fraser, the highly-anticipated new 

dining concept from Oxford Commons, 

Predalina and Allelo, winner of our 2023 

Best Restaurants contest in the best new 

restaurant category. 

 It was impressive and inspiring to see 

so many local eateries come together to 

make the event a success. Local favorites 

like 4 Rivers Smokehouse served up cult-

favorite comfort foods such as bacon-

wrapped smoked jalapenos and barbeque. 

 “Our company is built on the importance 

of supporting the communities that we 

are a part of,” says John Rivers, CEO. 

“Our Tampa smokehouses were thrilled 

to participate and bring some barbecue flair 

to the festival.”

 Forbici treated guests to house-made 

meatballs and a focaccia appetizer with 

aged prosciutto. 

 “The festival team was great to work with. 

From prepping logistics before the festival 

to day-of setup, they were so supportive 

and grateful the restaurants were there,” 

reflects Forbici’s executive chef, Fernando 

Sanchez. “Our crew is already planning 

what we’d like to do next year.” 

 This year’s “Best of the Fest” bite-winner 

was JW Marriott Tampa Water Street’s 

Driftlight Steakhouse, crowned for dishes 

festival-goers could not stop raving about. 

 For 2024, the event organizers are already 

planning ahead. 

 “It is with much excitement that we 

announce April 9-13, 2024 as the official 

dates for next year! In fact, we are looking 

to start on Tuesday night with 10-20 unique 

celebrity and brand driven off-the-menu 

dinners taking place Tuesday through 

Thursday before the weekend events,” 

says Valerie Roy, festival co-founder and 

producer. “We couldn’t have asked for a 

better inaugural year.” 

 The inaugural Tampa Bay Wine & Food 

Festival set out to celebrate the region’s 

culinary scene. It was a feat of greatness 

and a remarkable success. Sold out events 

brought locals and visitors from near and 

far for a showcase of the area’s gastronomic 

prowess, solidifying Tampa Bay’s place as a 

must-visit culinary destination that’s only 

getting bigger and better. c
. 
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B u r g e r  B u c k e t  L i s t

Quick, handheld, warm and juicy, the burger is an iconic, all-American meal with 

a global reputation. It’s believed that in America we eat over 50 billion burgers per 

year and here in Tampa Bay, we’re doing our fair share to contribute to that statistic. 

There are plenty of burgers to enjoy throughout the city, whether you’re looking for a 

humble handheld or a decadent creation. In our Burger Bucket List you’ll find carefully 

curated selections of beloved, unexpected, off-the-beaten-path and unique burgers to 

add to your list. And, it’s not just beef between these buns. You’ll find angus beef, yes. 

But we’ve also included selections made of of bison, brisket, bacon and beyond.  What 

ties these bad boys together is that they’re all downright delicious—not your average 

patty between buns. Here are some of Tampa’s best spots for biting into a classic with 

cheese or trying something new.  

BURGER BUCKET L IST

Story By Leah Ching     Photography By Gabriel Burgos

T H E  R I S E  A N D  G R I N D 

B U R G E R

This mom-and-pop burger joint isn’t sticking 

to a traditional family recipe. They’re breaking 

the burger rules and it’s paying off. This made-

to-order specialty includes 100% grass-fed beef, 

American cheese, wasabi mayo, applewood 

smoked bacon and avocado. It’s topped with a 

cage-free fried egg and served on a pretzel bun. 

“We take great pride in our high quality burgers, 

wings and fresh cut fries,” boasts owner Lisa 

Williams. “Stop in either of our two locations 

and taste the difference.” 

Chicago’s Best Burgers

Locations in Brandon and Lutz

chicagosbestburgers.com

B A L B OA

The Bier Boutique makes its burgers with a house blend of bison and bacon, handcrafted to be 

extra juicy and packed with flavor in each bite. The Balboa is named after none other than the 

famed fictional heavyweight, and a heavyweight it is. It’s topped with house-made bruschetta, 

fontina cheese and Brick Street Farms lettuce. Given a balsamic glaze drizzle, it’s served on a 

brioche bun. “It delivers a little fresh Italian flair,” describes Heather Brookey, owner. 

The Bier Boutique

465 7th Ave. N., St. Petersburg

(727) 827-2691 | thebierboutiquestpete.com
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G D V D  M E LT

No need to wait until meatless Monday to 

dig into this masterpiece from Tampa Bay’s 

cult-favorite vegan eatery. “Golden Dinosaurs 

is consistently voted as the region’s top vegan 

hotspot, for all four years that we’ve been 

open,” says owner Brian Dingeman. It’s 

not hard to see why when you bite into the 

GDVD Melt, made with a smashed beyond 

burger, pepper jack, house made seitan bacon, 

provolone, caramelized onions and house dino 

sauce. It’s all lovingly sandwiched between 

two slices of garlic toasted sourdough. 

Golden Dinosaurs

2930 Beach Blvd. S., Gulfport

(727) 873-6901 | goldendinosaurs.com

B U I L D  YO U R  O W N  B U R G E R

Bull Market is a South Tampa sweet spot for 

American comfort dishes with Asian flare. “Food, 

clean ingredients and flavor are my love languages,” 

says co-owner Brittany Eppler. “My husband and I 

shop locally for almost everything and cook in the 

kitchen together.” The build it yourself burger is 

made of a short rib, chuck steak and brisket blend, 

served on a kaiser roll. Eppler suggests getting fun and 

creative, topping with jalapeño, miso bacon, pickled 

red onions, kimchi, fried egg, avocado, spicy mayo 

and swiss cheese.

Bull Market

4807 S. Himes Ave., Tampa

(813) 898-2049 | bullmarkettampa.com

Bites + Brews

B u r g e r  B u c k e t  L i s t
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F E A R T U R E
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a. Shima-aji getting brushed with Koya’s house made soy sauce. b. Chef Eric Fralick of the Michelin-

starred restaurant, Koya, holds a large Katsuo (tuna) flown in from Toyosu Fish Market in Tokyo, 

Japan c. Kuruma Ebi  being garnished with Thai krapow sauce, peanut coconut brittle and Thai basil 

by Chef Fralick. 

Omakase dining touched down in Tampa Bay as a foreign, entirely uncommon 

dining concept, boasting a luxury price tag and a niche offering – raw fish. Sure, 

America had already accepted California rolls and shrimp tempura, but this 

was sushi refined, rarified. Critics wondered, would it work, or would omakase 

join the legion of dining fads that didn’t quite stick? Peek inside Tampa Bay’s 

growing omakase restaurants scene and the answer is clear. Months in advance, 

diners add their names to wait lists for a chance to sit with the chef for a few 

moments of sushi bliss. 

Koya’s opening in 2020 marked the launch of Tampa’s first premier Omakase 

restaurant. Its eight-seat dining room was revealed at the height of the 

pandemic, providing an intimate theater for tasting menus curated by owner 

and chef, Eric Fralick. Face-to-face with the chef, guests came to experience 

omakase, which roughly translates from the Japanese as, “I’ll leave it up to 

you.” In contrast to dining à la carte, there are no choices to be made. One 

could expect tender rich and decadent cuts of fish, with all else varying to 

b.

a.

c.

OMAKASE : 

I ’LL LEAVE IT UP TO YOU
Story By Leah Ching     Photography By Gabriel Burgos
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the chef’s discretion. Skeptics had reason 

to cast doubt. The global pandemic had 

shuttered restaurants, America had a 

newfound penchant for Uber Eats and 

curbside pickup, a seating at Koya came 

with a high-end price tag, and perhaps 

most of all – for Tampa, omakase was a 

new and unfamiliar concept. 

But those scoffers have been put to 

shame. Fralick’s Koya has rarely seen an 

empty seat, with a waitlist for seatings 

filling up months in advance. Just this 

month, Koya was granted one Michelin 

star by the prestigious guide. It is one of 

three restaurants to receive Tampa’s first 

Michelin stars. 

Koya’s superstar is some of the world’s 

best fish, flown in weekly from the famed 

Toyosu Fish Market in Tokyo, Japan. The 

menu, an ode to Japan, where the chef 

spent five years cooking and training, 

highlights the best ingredients, seasonally 

sourced from across the globe. 

The layman may wonder, just how 

much better is the world’s best fish? 

Fralick explained that Koya’s tuna is 

caught exclusively by known fishermen 

who can perform ‘ikejime’, a traditional 

slaughter technique of running wire 

down the spinal cord of the fish to cause 

instantaneous death. Ikejime prevents 

the release of histamines and chemicals 

during death, meaning a higher-quality, 

better tasting fish. 

Every course at Koya is equally 

intriguing. Seasonal delights may include 

white truffles from Alba, Italy or Osetra 

Caviar from the Netherlands. 

With the demand for omakase on the 

F E A R T U R E
O m a k a s e

d. Shima-aji served with toasted sesame at Koya. 

e. Koya’s King Salmon Chawanmushi is elegantly 

presented. f. At Koya, Chef Fralick prepares Kuruma Ebi 

nigiri. Behind him, the top left shelf displays boxes that 

once housed some of the world’s best uni, served to 

Koya’s guests. 

e.

d.

f.
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(813) 875-LIDS (5437) MackMD.com
3109 W. Azeele St., Tampa, FL 33609

For over 25 years, William P. Mack, M.D has dedicated his practice to help-

ing patients achieve a natural and refreshed appearance through the art of 

cosmetic surgery. 

The Mack Center welcomes another highly-trained and specialized doctor, 

Andrew J. Mueller, M.D., to the practice. Dr. Mueller specializes in oculofacial 

plastic, orbital and reconstructive surgery and is now accepting patients. 

We proudly offer non-surgical cosmetic treatments including Botox®Cosmet-

ic, multiple facial fillers, HydraFacial®, microneedling, Ultherapy & laser hair 

removal and customized skin care with medical-grade skin care products. 

DISCLAIMER: This patient and any other person responsible for payment has a right to refuse to pay, cancel payment or be reimbursed for any other service, examination or 

treatment that is performed as a result of and within 72 hours of responding to the advertisement for the free, discounted fee service, examination or treatment.

Ultherapy 

LIFT AND TIGHTEN 
YOUR JAWLINE 

ONLY

$1930

FREE 
Dermaplaning 

WITH THE PURCHASE OF 
ANY CHEMICAL PEEL

Botox
$10 
PER UNIT 

JUNE 19-23, 2023

*ALL SPECIALS ONLY WHEN YOU MENTION THIS AD.

rise, St. Petersburg brothers Arte and 

Rexley Kwok can boast of being early to the 

party. At Sushi Sho Rexley, they’ve served 

omakase to a welcoming and curious 

public for six years. And while omakase 

dinners often run a high price tag, Sushi 

Sho Rexley’s prices are unrestrictive, with 

a nigiri omakase experience offered at 

$118 and a signature experience priced 

at $188. 

Chef Rexley, trained by master chef 

Hiro Eda San of Japan, has made sushi 

since 1999. His cooking style is self-

described as Edomae with a twist. 

Omakase’s intricacies, like any other 

form of fine dining, vary from chef to chef. 

At Sushi Sho Rexley, guests can expect 

delicacies such as akami, ankimo, ikura, 

toro, shirago and tamago. The freshest 

of the season are flown in from far-off 

lands including Toyotsu Market in Japan, 

Hawaii and New Zealand. If this sounds 

intimidating, no need to worry. The joy 

of omakase is an audience with the chef. 

Rexley Kwok prepares and serves each 

course, providing insight and answering 

questions guests may have along the way. 

“Sushi is different from other cooking 

styles because of its cooking method. It’s 

called ‘the method of minus’,” explains 

Rexley. “Unlike cooking chicken which is 

flavored by the seasonings on it, with sushi 

the chef will take away many condiments 

or sauces. The goal is to make the fish 

taste as original as possible, to enhance 

the flavor of the fish, but not overdo it.”

For those who may not yet grasp the 

concept, chef Fralick echoes his sentiment 

by posing a question—Do you know what 

tuna tastes like?

“I ask people that all the time and 

they’ll say, ‘soy sauce or spicy mayo,’ or 

F E A R T U R E

O m a k a s e

g.

h.

g. Chef Rexley Kwok of Sushi Sho Rexley, located in St. Petersburg.  h. Chef Kwok’s Uni served with smoked 

trout caviar and somen. 
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they describe the texture of the fish. Most 

people, from their sushi experience, don’t 

know what tuna tastes like because it’s 

covered in other sauces,” he says. “In 

Omakase, we bring out the flavor of the 

fish, nothing else required.”

Omakase chefs have silently carved out 

a place in Tampa Bay’s restaurant scene, 

creating unostentatious luxury for the 

exploratory palate. Diners no longer 

stick to the restaurants their families 

have frequented for generations past. 

Our appetites have evolved to crave not 

mere food, but experience. Tampa Bay’s 

penchant for Omakase– a high-end, 

culturally immersive dining  experience 

of uncommonly prepared foreign food– is 

evidence of just that. Now, the region is on 

the cusp of an omakase boom. 

Noble Rice, the other dining concept 

from husband and wife restaurateur 

duo Eric and Adriana Fralick, serves a 

modern Japanese menu. It also offers 

an omakase option served at the sushi 

bar, an approachable atmosphere for an 

omakase greenhorn. 

And this year, two of Tampa’s culinary 

hotspots, Hyde Park Village and Tampa 

Heights, will be home to high-end 

omakase dining options. 

Later this summer, Michelin-starred 

chef Kiichi Okabe will bring a renowned 

culinary career to Ro (stylized ro) in 

Hyde Park Village. From Three Oaks 

Hospitality, Ro will present Chef Okabe’s 

creative interpretations of traditional 

i. At Sushi Sho Rexley, Chef Kwok prepared this 14-day-aged striped bass with white fish caviar.  j. Ora King 

Salmon Nigiri 

i.
j.

F E A R T U R E

O m a k a s e
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Asian dishes with a modernized twist. 

Like Noble Rice, an omakase element 

will be offered alongside an à la carte 

menu. Ingredients from across the world 

will be flown in, with fish coming daily 

from Toyosu. Cuisine will take guests 

on a culinary journey to ‘heighten all 

the senses,’ a goal shared by Chef Okabe, 

who, in dedication to his craft, fasts every 

three months to sharpen his senses.

Less than ten minutes away, Kosen 

also will debut this summer. Brothers 

and  restaurateurs, Johnny and Jimmy 

Tung have honed the art of opening 

restaurants. As James Beard semi-

finalists in the Outstanding Restaurateur 

category, they are the originators of 

the Bento restaurant empire, along 

with other concepts in Florida such as 

Doshi, Camille, Norikase, Foreigner, and 

Norigami, which was recently awarded a 

Michelin Bib Gourmand. 

It was the renowned three-Michelin-

starred Chef ’s Table at Brooklyn Fare 

that introduced Johnny Tung to omakase 

style dining. 

“I was blown away, completely inspired. 

I started to travel the world to seek out 

this style of dining,” he says. “I love this 

style of dining. You don’t have to worry 

about what to order and can instead let 

the chef curate a menu for you.”

Now, as a restaurateur, he takes great 

pleasure and pride in helping chefs 

open the restaurants of their dreams, 

and in providing world class culinary 

experiences throughout the state 

of Florida. The Tungs have enlisted 

Wei Chen from Masa, a 3-Michelin 

F E A R T U R E

O m a k a s e

k, l. At Ro, opening this summer in Hyde Park Village, diners can expect dishes like the one pictured above, 

prepared by renowned Chef Kiichi Okabe. Chef Kiichi is guided by the Japanese philosophy of ‘Omotenashi,’ 

which means to wholeheartedly look after one’s guests.

k.
l.
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Now with fMRI

“If you’ve failed other treatments, seek a 

consultation with us.” – Boris Kawliche, M.D. 

MOSI

star restaurant in New York City to helm their omakase concept, a place 

for Chen to showcase his extensive experience and dedication to his craft. 

Guests can select from a 10 course tasting menu in the dining room, or an 18 

course tasting menu in a special hidden Omakase Room helmed by Chef Chen. 

 “Omakase is graceful, fun to watch. Where else can you watch the chef prepare, ask 

questions, hear inspiration from chefs of renown?” asks Johnny Tung. “Throughout 

my travels in Asia, I’ve always been inspired and have wanted to bring what I’ve seen 

back to Florida, push the envelope, and show people how much there is out there.”

Like Tung, many an omakase diner has been transfixed by the experience. From the 

intimacy of the setting to the pointed focus and precision with which the chef prepares 

each course–simple yet composed. Tampa Bay’s Omakase restaurants on either side 

of the bay mark a growing demand for a new wave of fine dining: fine dining expertly 

imagined, deliberately prepared and presented, and intimately experienced. What 

is given up in selecting a meal is gained in trusting the chef’s reputation to awe.  

m. Ro’s Chef Kiichi, creator of this Baked Lobster Roll, believes that food 

made with happiness improves the guest’s wellbeing, filling them with 

good energy. 

F E A R T U R E

O m a k a s e
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THE FUTURE OF 

FARMING

By Holly Hargett

5 8 .
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Farm-to-plate greens grown faster than traditional farms with less water, 

no pesticides, no soil and no sunlight. Welcome to Brick Street Farms. 

a, c. At Brick Street Farms in St. Petersburg, hydroponic systems use 90% less water than traditional soil 

production for the same yields. Produce is grown in half the time as a traditional field farm and no pesticides, 

herbicides or insecticides are used. b. Co-founder Shannon O’Malley.

Shannon O’Malley’s sustainable urban 

farm in Downtown St. Pete uses less 

water and land to produce lettuce, 

arugula, and other greens for Tampa 

Bay’s booming restaurant scene—and 

for your kitchen table. 

O’Malley is on a mission to make urban 

farming cool again. As the Co-founder 

and CEO at Brick Street Farms (BSF), 

she’s converted shipping containers 

into hydroponic farms. 

“I’ve had this vision and mission to 

design the earth’s most sustainable 

farming system. So I’m very proud 

of the fact that I’ve designed a very 

competitive machine that produces 

an extraordinary amount of fresh 

vegetables, and I’m able to do it in an 

environmentally sustainable way,” 

said O’Malley. “We can do massive 

scale farming with very little resources 

in a very small space, and do it where 

we have enough volume to really make 

an impact.”

Each 40-foot shipping container 

produces the equivalent amount 

of produce a traditional farm can 

generate on two to three acres. 

“Each container uses 15 gallons of 

water per day (they have a patented 

four-part water filtration system) 

which is less than the amount of water 

used in an average shower,”  says 

Briant Wildes, account manager 

for BSF. Another bonus is that the 

produce is wash-free and can last over 

three weeks. 

O’Malley wanted to be accessible to 

the community and opened a retail 

location on property during the 

pandemic. Manager Claire Hendrix 

says, “Our farm store offers items 

such as our hydroponically grown 

leafy greens and microgreens, as well 

as local eggs, meat, drinks, shelf-stable 

items, and organic produce.” Local 

restaurateurs are fan favorites of Brick 

Street Farms and their products. David 

Lazer Benstock, executive chef and 

owner of IL Ritorno says, “We have 

worked with Brick Street Farms for 

almost three years. We get different 

b.

a.

c.

THE FUTURE OF FARMING

Story By Holly Hargett     Photography By Gabriel Burgos

Purely Tampa Bay
M a d e  i n  Ta m p a  B a y
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d. LEDs create a specific light recipe for each plant, giving them the spectrum and intensity they need in the most 

energy-efficient way. e, f. These microgreens are the farm’s Petite Red Vein Sorrel greens, known for their delightful 

strong lemony tang.  g, h, i, j.  The farm produces a variety of greens including lettuces and kale along with  herbs 

like basil and a wide assortment of microgreens.

i.

g.

e.

j.
d.

h.

f.

c.

Purely Tampa Bay
M a d e  i n  Ta m p a  B a y

microgreens from them to garnish our 

plates and add explosions of flavor.” 

Chef Richard Anderson of the Oxford 

Exchange in Tampa says, “We receive 

approximately 100 lbs. of mixed greens 

a week at OE. We use them at all of our 

current restaurants and plan on bringing 

them with us to future locations. They 

are a great company with an incredible 

product. I think people forget what great 

lettuces and herbs taste like until they 

find them through great purveyors like 

Brick Street.”

 O’Malley prides herself on the cost-

effectiveness of her design, which is 

around $5 million to build and millions 

less than competitors. “We have the 

same production capacity that they do. 

I designed a system that is more cost-

effective and just as productive. And 

I really think that every city needs a 

Brick Street Farm.” she says. “One of 

the challenges is that you’re still dealing 

with a living perishable product. Plants 

like what they like, so you’ve got to 

control temperature, lighting, water 

temperature, nutrients, disease and pest 

prevention. It’s all still relevant, even for 

indoor farming.” 

And what’s next for O’Malley? Plans 

call for hubs across Florida to cultivate 

life lived by her motto, which is “always 

local, curiously fresh.”   
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FLORIDA,  UNCORKED

By Chris Caswell
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Wanderlust
F l o r i d a  U n c o r k e d

a. Florida winemakers often favor the Muscadine grape or other native grapes that stand up to heat and humidity 

over traditional wine grapes like Chardonnay or Merlot.

My brother-in-law, Giovanni, is a 

famous winemaker in Italy, but I have 

bad news for him: not all great wines 

come from Europe. In fact, Florida 

has a surprising number of not just 

winemakers, but vineyards. 

 T h i n k  F l o r i d a  a n d  y o u’ l l 

automatically think of alligators 

and DisneyWorld. Think good wines 

and well, you can be forgiven if your 

first pop-ups are Tuscany, Burgundy, 

Napa, Sonoma and Bordeaux.  

 Add Florida to your list. In 1564 

(in case you dozed through history, 

that’s six decades before the Pilgrims 

arrived), Spanish settlers were 

harvesting wild muscadine grapes 

(Vitis rotundifolia) to create the first 

truly American wine. And before you 

sing the praises of French or Italian 

grapes, consider that muscadine 

grapes are fat free, high in fiber, high 

in antioxidants (nine times higher than 

found in California red grapes), anti-

carcinogenic, lower your cholesterol, 

reduce the risk of coronary heart 

a.

F LO R I DA ,
U N C O R K E D.

Story By Chris Caswell

Sip, swirl and soak up the best locally-produced Florida wines

disease and even treat arthritis. Recent 

studies also suggest that these grapes 

combat Alzheimer’s and Parkinson’s. 

 Before we set off on our winery 

quest in Florida (and before you come 

after me with torches and pitchforks), 

I narrowed our adventure to wineries 

with their own vineyards and those 

making wine from grapes (not fruits). 

But, there are more than 35 “wineries” 

in the state. There are also a lot of wine 

bars that call themselves “wineries”, 

but these listed are the real thing: their 

own grapes, their own wines. 

 At some, you can even help pick 

their grapes. You can stroll the 

vineyard, and all offer views of the 

winemaking, bottling, corking and 

labeling process. And, of course, they 

are delighted to offer tastings and 

the opportunity to buy the wines 

you just savored.  

 Before you set out, go online or call 

the winery to find out about special 

events, such as live music and wine 

pairing dinners. Let’s go!

a.
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 Lakeridge Winery in Clermont is a large 

winery, managing more than 180 acres and 

producing as many as 150,000 cases of wine 

annually. It hosts complimentary tours and 

tastings every day, outdoor food court plus 

live music. 

Tampa Insider Tip:  Don’t miss their 

Southern Red: smooth, light-bodied, and 

perfect with cheese and desserts.

 Chautauqua Winery  in DeFuniak 

Springs is a 34-year old winery that produces 

16,000 cases a year, and winemaker George 

Cowie says their best seller (his favorite) is the 

Noble Muscadine (from Noble grapes) which 

is full-bodied and festive to go with barbecue 

or grilled foods. It hosts free tastings, tours, 

and events with live music, art and craft 

vendors and food trucks. 

 Strong Tower Vineyard and Winery 

in Spring Hill has more than 12 acres of 

grapes, and all their wines are grown, 

processed and bottled there. It hosts lots 

of events (check their website) including 

food trucks (Fridays and Saturdays) and 

yoga in the vineyard.  Co-owner Janis 

McKnight loves their Southern Blanc, an 

award-winning dry white wine that pairs 

with seafood, poultry and veal. She notes the 

Carlos, a white wine with a delicate bouquet 

(from their Carlos grapes) is perfect with 

fruit, quiches and after-dinner desserts.

Tampa Insider Tip: As a drinker of 

Italian reds, I loved their Ison, which isn’t 

your usual chianti.  Light-bodied with hints 

of vanilla oak, it is perfect for just sipping in 

the evening or for dinners with pastas, red 

sauce and cheese. 

Wanderlust
F l o r i d a  U n c o r k e d

When you have been injured due 

to someone else’s negligence, 

you are entitled to fair 

compensation for your damages. 

At Jeeves Law Group we are 

dedicated to protecting your 

rights! Born and raised in Tampa, 

we have been serving the Tampa 

Bay area for over 35 years 

specializing in auto accidents 

and personal injury.

Scott is a Board-Certified  

Civil Trial Lawyer who is  

dedicated to protecting injured 

victims and providing the 

personal attention you deserve.

We’re Local. 
We’re Trusted. 
We Get Results.

Call for a FREE 
Consultation! 
(727) 894-2929 

JeevesLawGroup.com
Offices located in St. Petersburg and Tampa

Scott  
Jeeves

b. Growing grapes at Lakeridge Winery in Clermont c. Wines from Chautauqua Winery in DeFuniak Springs d. 

Lakeridge Winery’s Southern Red e. Strong Tower Vineyard and Winery in Spring Hill

b. d.

e.c.
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Somehow you feel even closer
when you have more space.

A life well-lived means time connecting with yourself, others and nature. Montage Palmetto Bluff 

offers a relaxing retreat for your family and friends. A holistic space for connectivity with nature, 

fitness, nutrition, and spa options curated just for you. A soul-full escape.

B I G  S K Y  |  D E E R  VA L L E Y  |  H E A L D S B U R G  |  K A PA L UA  BAY  |  L AG U NA  B E AC H 

L O S  CA B O S  |  PA L M E T TO  B L U F F  |  BA H A M A S  ( O p e n i n g  i n  2 0 2 4 ) 

(866) 634-0937     MONTAGE.COM      

On location at Montage Palmetto Bluff

 Summer Crush in Fort Pierce is unusual 

for the blend of Gary Roberts’ two loves: wine 

and surfing. Their 10-acre vineyard is soon to 

expand, and they produce about 15,000 cases 

a year. The winery is known nationally for its 

live music events every weekend, with bands 

including the Little River Band, The Lovin’ 

Spoonful and The Four Preps.  

 It also holds car shows and has RV overnight 

spaces plus a 9-hole disc golf course through 

the vineyard. Popular offering? Their Old 

Florida White is made with the Carlos strain 

of muscadine, but Roberts’ fave is Rated RRR 

(say it piratey, arggh) from red Noble grapes 

blended with merlot. 

 Tampa Insider Tip:  Check out Cap’t 

Polly’s Private Plunder, a port dessert wine 

aged in bourbon barrels.

 Secret Gardens  in Sebring is family 

owned and a Certified Florida Farm Winery 

and Vineyard with 30 acres. Besides the 

expected tasting room, it has live music events 

and Sip and Shop events with local vendors.  

 Tampa Insider Tip:  Their Florida 

Sunrise Raspberry Rosé is a delightful mix 

of Carlos and Noble red and white muscadines 

with a subtle raspberry finish.

 I would be remiss if I sent you off on a 

wine tasting tour without a simple warning: 

Florida State Troopers have a predictable 

lack of humor when it comes to wine (no 

matter how fine) on your breath. Always have 

a designated driver who taste-tests only the 

soft drinks at wineries. Go forth, pull corks, 

and smirk knowledgeably at wine experts who 

rave about European wines.  

f. Muscadine wine from Secret Gardens winery and vineyard in 

Sebring. g. The first wine grapes in the United States were grown in 

Florida by Spanish missionaries in the 16th century.

Wanderlust
F l o r i d a  U n c o r k e d

f.

g.



H O M E  +  G A R D E N                                                                 71

V I S I T  O U R  1 1  L O C AT I O N S !

North Tampa - Brandon - Lakeland - South Tampa - Winter Haven

Oldsmar  - Largo - Wesley Chapel - Lutz - Port Richey - Spring Hill

Locally owned & operated since 1954, Famous Tate has the 

perfect home appliances for your busy household all at 

guaranteed lowest prices!

From ovens with Air Fry & Speedcooking technology to the 

new Pet Pro Laundry System from Maytag, our product 

experts are available to help you shop 7 days a week.  

We invite you to call, click or stop in one of our convenient 

showrooms today.

famoustate.com

Scan to learn 
more about Pet 

Pro Laundry

K I T C H E N S  

B A T H S 

I N T E R I O R  D E S I G N 

O U T D O O R  S P O T S 

S T Y L E 

+  R E N O VA T I O N S

Home+Garden
I n s p i r a t i o n  f o r  t h e  S p a c e s  We  C a l l  H o m e

NO _ 0 5  0 6 / 0 7 _ 2 0 2 3

T IMELESS MEETS 

MODERN

ELEMENTAL 

INSP IRAT ION

By Leah Ching

7 2 . 8 2 .
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Home + Garden
H o m e  D e s i g n

a. This modern transitional five bedroom, five bathroom new build is 7,500-square-feet and sits on half an acre of 

lakefront property. b. The living room provides exquisite views of the lake. With five kids in the home, investing in 

quality performance fabric for the oversized sectional was a must.

Greg and Nicole “Nikki” Zolkos are a couple on-the-go. Parents to a blended 

family of five teenage daughters between ages of 10 and 13, they are active 

in local business, networking and philanthropy. The duo wanted a serene 

reprieve from the self described ‘beautiful chaos’ of their daily lives. As 

such, they enlisted Elizabeth Riggs at Elizabeth Ashley Interiors to bring 

the lakefront oasis of their dreams to life. 

 With a large lot on Lake Carroll’s waterfront, the priority for the new build 

was creating a warm and inviting home  for all seven family members, plus 

their regular guests – extended family, friends, and work colleagues. To do 

so, Riggs went with a modern transitional style, beginning with a timeless, 

traditional foundation. Detailed custom millwork features prominently 

throughout the home. 

 “We added detailed trim and molding to create texture and depth,” she 

describes. “There’s nothing like the timeless elegance of fine craftsmanship.”

 For colors, Riggs employed earthy, neutrals, with pops of black and moody 

blues, playing off the home’s gorgeous backyard and lake views–visible from 

the living room, primary bedroom, pool lounge, and gym. 

 To bring out the couple’s personality and style, she incorporated modern 

elements and statement pieces through eye-catching lighting, custom art, 

and decor. 

 “Nicole was my first ever client. We connected on Facebook, and now, 

years later I got to design a forever home for her new family,” Riggs says. 

“The entire process was so meaningful and special.”  

INTERIOR DESIGNER: ELIZABETH RIGGS, ELIZABETH ASHLEY INTERIORS

BUILDER: STEVE ROGAI, STEVEN ANTHONY LUXURY HOMES

ARCHITECT: MONROE DESIGN GROUP

PHOTOGRAPHER: CHRIS RESTREPO, PEN LIGHT MEDIA

a.

b.

T I M E L E S S
M E E T S  M O D E R N
Story By Leah Ching
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SCHEDULE YOUR COMPLIMENTARY INTERIOR DESIGN SESSION 

ETHANALLEN.COM/BRANDON  •   ETHANALLEN.COM/CITRUSPARK

CITRUS PARK  8314 CITRUS PARK DRIVE  (ACROSS FROM CITRUS PARK TOWN CENTER)  813.920.9696

BRANDON  10015 ADAMO DRIVE  HIGHWAY 60  (1/2 MI. WEST OF BRANDON TOWN CENTER)  813.621.7585  

SAVE UP TO 20%* 

IN STORES AND ONLINE

*Discounts are taken off our regular prices. Prior reductions may have been taken. Exclusions apply. Offer ends July 31, 2023.  

Ask a designer or visit ethanallen.com for details. ©2023 Ethan Allen Global, Inc.

where  

DESIGN MEETS 

CRAFT
WORK WITH AN INTERIOR DESIGNER TO  

CREATE SOMETHING MORE BEAUTIFUL  

THAN YOU’VE EVER ENVISIONED.  

OUR CRAFTSPEOPLE WILL BUILD IT TO  

LAST A LIFETIME.

c. “The stunning Arteriors chandelier in the dining room is one of my favorite elements,” says Riggs. 

“It immediately catches your eye.” d. For entertaining, Riggs was sure to add special pieces to aid in 

entertaining large groups, such as a dining table that could seat twelve, and a coffee table with four 

stools to be pulled out for extra seating.

Home + Garden
H o m e  D e s i g n

c.

d.
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Terraces at 87th is a private community of thoughtfully designed 

multilevel homes perfectly situated in north St. Petersburg.

Combining welcoming open-concept layouts, spacious living areas, and 

expansive third-story terraces, four-car garages—the residences provide 

the much-needed tranquility and respite you have been searching for.

ORAL REPRESENTATIONS SHOULD NOT BE RELIED UPON AS CORRECTLY STATING THE REPRESENTATIONS OF THE DEVELOPER. PLEASE REFER TO THE WEBSITE AT WWW.TERRACESAT87TH.COM AND TO THE 
DOCUMENTS AND DISCLOSURES REQUIRED BY SECTION 718.503, FLORIDA STATUTES, TO BE FURNISHED BY DEVELOPER TO A BUYER OR LESSEE.

This is not intended to be an offer to sell, or solicitation to buy, a condominium unit to residents of any jurisdiction where prohibited by law. This offering is made only by the Prospectus for the condominium and no statement should be relied upon if not made in the Prospectus. No real estate broker or 
salesperson is authorized to make any representations or other statements regarding this project, and no agreements with, deposits paid to or other arrangements made with any real estate broker are or shall be binding on the Developer. The sketches, drawings, renderings, graphic materials, plans, 
specifications, terms, conditions and statements contained in this brochure are for illustration proposes only, and the Developer reserves the right to modify, revise or withdraw any or all of same in its sole discretion and without prior notice. All improvements, designs and construction are subject to 
obtaining the appropriate federal, state and local permits and approvals for same. All depictions of appliances, counters, soffits, floor coverings and other matters of detail, including, without limitation, items of furniture, finishes and decoration, are conceptual only and are not necessarily included in 
each Unit. Consult your Agreement and the Prospectus for the items included with the Unit. The photographs contained in this brochure may be stock photography or have been taken off-site and are used to depict the spirit of the lifestyles to be achieved rather than any that may exist or that may be 
proposed and are merely intended as illustrations of the activities and concepts depicted therein. Dimensions and square footage are approximate and may vary with actual construction. The project graphics, renderings and text provided herein are copyrighted works owned by the Developer. All rights 
are reserved. Unauthorized reproduction, display or other dissemination of such materials is strictly prohibited and constitutes copyright infringement. All prices are subject to change at any time and without notice, and do not include optional features or premiums for upgraded units. From time to time, 
price changes may have occurred that are not yet reflected in this brochure. Please check with the sales center for the most current pricing.

Own A Slice of Sunshine.

S C H E D U L E  A N  A P P O I N T M E N T  T O D AY 

Call  727.610.2854   |   Visit  terracesat87th.com 

Sales Gallery  669 1st Ave N, St. Petersburg, FL 33701

e, f. Throughout the 7,500-square-foot, two-story, five-bedroom home, Riggs employed a color 

scheme of earthy neutrals with pops of darker hues. Soft white was used for walls, trim and 

molding. “We used a beautiful trim up the entire staircase that continues into the upstairs hallway,” 

she says. “The addition of trim and molding give the home so much texture and depth.” 

Home + Garden
H o m e  D e s i g n

e.

f.
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CALL FOR A FREE ESTIMATE

(813) 680-4103

@revivekitchenandbath
revivekitchenandbath.com

VOTED TAMPA’S
BEST REMODELER

2021 & 2022

$3,000 OFF
FULL KITCHEN REMODEL!

LIC #CFC1431242    CBC #1264856

Home + Garden
H o m e  D e s i g n

g, h. Riggs wanted to emphasize visual cohesion and smooth transitions from room to room. “With a background 

in psychology, I want to understand and get into the ‘design brain’ of my clients,” she says. “I focused on selecting 

timeless, neutral options for the main pieces of furniture and then going bold for decor, lighting and accessories.”

g. h.
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1.877.90.BANKO (22656) | BankoDoors.com

PINELLAS/PASCO

727.530.4401

TAMPA BAY

813.882.9900

MANATEE/SARASOTA

813.882.9900

ORANGE

407.237.7176

Banko's style experts are ready to help you
choose the perfect garage door to
complement your home. 
 
For over thirty years, we have been the
trusted name for service, selection and
style.  If you haven't shopped for a garage
door lately it's a simple, yet effective way to
give your home that 'WOW' factor.  

Curb Appeal
MODERN

SCHEDULE A FREE

CONSULT TODAY!
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TOP DOCTORS

ARTS & 

PHILANTHROPY

ASK ABOUT SPECIAL EDITION ADVERTISING RATES: 
(813) 600-4000  |  info@tampamagazines.com

DON’T MISS OUR 

UPCOMING EDITIONS

AUGUST

2023 TOP DOCTORS

Heath & Fitness, Physician Profiles, Fitness & Health,
Summer Travel, Freshest Seafood

Ad Space Reservation Deadline
June 18th

SEPTEMBER

ARTS & PHILANTHROPY, TOP 10 UNDER 40, 

HOME RENOVATIONS

Tampa Bay Gives Back, Charity Register, 

Insurance, Art Galleries & Artists, Boating 
Guide, Essential Italian Restaurants 

Ad Space Reservation Deadline
July 21st

Home + Garden
H o m e  D e s i g n

i. Hollywood Pools created the gorgeous backyard pool 

overlooking Lake Carroll. A modern minimalist backyard 

creates a bright open airy space for family time and 

backyard entertaining. 

i.
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Home + Garden
F a v o r i t e  T h i n g s

Lowcountry Lounging

Inviting serenity, the Walker Upholstered Swinging Day Bed 

by Lowcountry Originals is inspired by the Lowcountry, and 

made in the south. It’s crafted with a frame of hand-crafted 

pine and inserts that pop out for easy cleaning. “Who doesn’t 

love a good porch swing when you have a beautiful place to put 

it. I see many a nap happening on this daybed swing” Levell 

comments. “I was the first to purchase this new style which 

offers upholstered padded fabric sides. There is no other swing 

on the market like it.” 

Price on request; lowcountryoriginals.com

Timeless Teak

Sutherland is very specific with how their teak is sourced, 

dried and fastened and this meticulous detail shows in the 

Rectangular Dining Table, part of the brand’s Peninsula 

collection. Natural teak top set abed a sturdy powder 

coat aluminum base, this timeless piece invites seamless, 

comfortable indoor outdoor living. “All teak is not created 

equal,” Levell asserts. “While all teak weathers well, David 

Sutherland’s furniture can be cleaned and sealed year after 

year to look as good as the day you purchased it.”

Price on request; sutherlandfurniture.com

The Great Indoors

Take a breath of fresh air. Experience nature indoors 

with Taiga, the versatile hydroponic living wall by Biome. 

This biophilic design-forward ecosystem purifies the air 

and brings the beauty of nature indoors for the modern, 

discerning space. “While many companies are in the market 

for living wall systems, Biome is my all-time favorite,” Levell 

remarks. “They are soil free, easy to assemble, and have 

systems in place to water and give grow-light time for your 

living wall.” 

$3,600+; biome.us

Corinthian Couch

Inspired by Roman architecture and constructed with 

impeccable formidability, the Pavilion VI Sofa by Mckinnon 

Harris is the epitome of luxury outdoor living. “What I love 

beyond the appearance is that Mckinnon Harris uses the 

highest quality techniques for powder coating so they can 

match harsh sea water environments while still being made of 

metal,” Levell says. “Made in Virginia, their exterior furniture 

stands the test of time and truly could be passed down 

throughout generations.” 

 $23,390+; mckinnonharris.com

Gilded Meets Modern

Take a Louise Gaskill is known for 

her exquisite hand-crafted lamps 

and chandeliers, vintage in feel 

and modern in design. The Julia 

Chandelier is just one of Gaskill’s 

creations fusing mid century, 

hand-blown Italian murano 

glass with hand gilded vintage 

components. “Lighting isn’t just 

an obsession, I collect it,” Levell 

affirms. “I completely nerd out 

when I’m in Gaskill’s work room. 

She finds vintage, rare, one-of-a-

kind Italian hand blown glass to 

use in her designs.” 

Price on request; 

louisegaskill.com

Forged in Fire

Hammerton Studio’s Blossom Two-

Tier Ring Chandelier is a whimsical 

celebration of organic design. “I 

am truly obsessed with lighting in 

design. One would argue it’s the 

jewelry of finishing touch for any 

well designed space,” Levell shares. 

“The hand-crafted blossom fixtures 

are my personal style favorites, but 

I truly love every one they make at 

their factory in Salt Lake City, Utah.” 

One-of-a-kind, each of its two rings 

of sparkling ‘blossoms’ are made 

with hand-blown glass, individually 

lit with integrated LED. 

$19,995; 

studio.hammerton.com

Luxe Luminaire 

Be the best when it comes to 

landscape lighting with the 

LPL5-SQR Giza by Auroralight. 

handcrafted in Carlsbad California, 

this fixture is part of the Founder’s 

collection, exemplifying the 

philosophy of modular luminaire 

design for which the brand has 

become known. “If done well, being 

outside at night is like walking on the 

set of a movie–it’s simply surreal,” 

Levell describes. “This light is made 

from the highest quality copper and 

brass which is great when it comes to 

Tampa Bay’s salt air environments.” 

Price on request; 

auroralight.com

Breathe new life into your spaces and let the light in with selections from 

Kim Levell of St. Petersburg based Kim Levell Design. These selections evoke 

inspiration and connection to your surroundings by seamlessly blending 

elements of indoor and outdoor living with organic and natural elements and 

sleek craftsman design.  

E L E M E N TA L  I N S P I R AT I O N
Story By Leah Ching



PROFESSIONAL PORTRAITS, HEADSHOTS & STAFF PHOTOS

(813)541-8199
CALL US TODAY TO SCHEDULE 

YOUR FREE CONSULATION.

■  I N  S T U D I O

Are your ready to update your business profiles?

■  O N  L O C A T I O N■  P R O F E S S I O N A L  L I G H T I N G

B U S I N E S S 

S T A R T U P S 

+  P H I L A N T H R O P Y
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Meet  t he  Peop le  Beh i nd  Tampa ’s  Ongo ing  Evo l u t i on

THE INTERVIEW:

CAMMIE 

CHATTERTON

By Leah Ching

8 6 .

Moving Tampa Bay 
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I grew up in a small town called Ripley, 

WV. Everyone assumes when you say 

you are from West Virginia that you are 

a coal miner’s daughter but my parents, 

who owned three restaurants, taught me 

how to be an entrepreneur with a strong 

work ethic. I was blessed to have parents 

who wanted me to understand the world. 

We discussed everything from politics to 

finance from an early age. I still remember 

discussing the moon landing and the 

Vietnam War when I was just a child. My 

dad owned horses and I literally grew up 

on a horse. I started showing horses when 

I was 2 years old and loved it.

 I got my start in retail food brokerage 

right out of college as a way to gain sales 

experience. I wanted to do pharmaceutical 

sales but needed the outside sales 

experience. I fell in love with the food 

industry and never turned back. For 

those who may not know, a food broker 

is the middle salesperson between a food 

manufacturer and supermarket retailers 

such as Publix.

 It may sound cliche but, my parents are 

my biggest role models. They taught me that 

I could be anything that I wanted to be, and 

it did not matter that I was a woman.  In the 

60s and 70s when I grew up, women were 

told they couldn’t do things based on their 

sex. I knew from a young age to ignore that 

and to be a rule breaker. I also have always 

looked up to President Kennedy and what 

he stood for in our country. My mom says 

the day he was shot I cried the entire day. 

Back then, I was only 3 months old and 

hardly ever cried. 

 Everyone should have to wait tables 

once in their life. My first job was as a 

waitress and I still use those skills. You 

learn how to organize, multitask and deal 

with difficult people, all skills we need to 

be successful.

 When my husband and I got married, 

we packed up a U-Haul and moved to 

Tampa without a job. Tampa has grown 

so much in my 37 years here, but it still 

has that small town friendliness. 

 I founded Bay Food Brokerage in 

1993 when there were no food brokerage 

firms known in the country to be owned by 

a female, and the industry itself had few 

females in it. For a very long time it was 

hard to be taken seriously. I had to work 

twice as hard to gain success and to get my 

point across. Not giving up on my dream, 

even when the odds were totally against 

me, made me a better leader today. It helps 

me mentor others to not give up when the 

struggles seem impossible to overcome.

 People may not know that a food broker 

actually exists in the chain of events to get 

food to supermarket shelves. I am very 

proud that my company helped get food 

to grocery store shelves during COVID. 

 The most amazing place I have ever 

visited was two African Safaris in Kruger, 

South African and Botswana.  My favorite 

country outside of the U.S. is Italy. I love 

the people, culture and the food. When 

we want to get away for a long weekend 

going to Atlantis, Bahamas and staying at 

the Cove is my relaxation place.

 I love Desperado by The Eagles. I 

remember sitting in my bedroom as a 

teenager and listening to the album over 

and over.  The words in this song have 

always held a special meaning for me. 

 It was a great honor to have won the 

Small Business of the Year Outstanding 

Leader of the Year Award for 2022 from 

the Tampa Bay Chamber of Commerce. 

Often females are put in their own 

awards grouping as “women leaders” 

but this award had nothing to do with 

being a woman and everyone was judged 

equally. I am currently a member of the 

Chamber’s Executive Board of Directors. 

I am also very honored to be on the Board 

of Trustees for Jesuit High School and the 

Board of Directors for Feeding Tampa Bay. 

 I want to retire in three years and 

be able to spend more time with my 

grandchildren and give back to the non 

profits in Tampa Bay. I strive to leave a 

legacy of treating others well and give 

back to my community. I plan to work 

throughout my retirement with nonprofits 

in Tampa to make an impact that will be 

generational. Also on my bucket list is a 

month in Australia and New Zealand.

C A M M I E  C H A T T E R T O N
OWNER ,  PRES IDENT  & CEO,  BAY FOOD BROKERAGE

Photography :

Gabr ie l  Bu rgos 

Interv iew:

Leah  Ch i ng

Cammie Chatterton is the owner, president and CEO of Bay Food Brokerage. She was one of the first women 

in the U.S. to own a retail food brokerage business, establishing her company in 1993. In addition to her 

executive and entrepreneurial leadership, Cammie also oversees meat sales for Publix headquarters.

Moving Tampa Bay

I n t e r V i ew
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SEAFARING SOIREES

By Chris Caswell
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Players + Pursuits
S e a f a r i n g  S o i r e e s

a. The Aquila 36 catamaran is available for sale or as a charter in the British Virgins through MarineMax Vacations.

Ernest Hemingway, a man who knew his way around 

boats, named his memoir, “A Moveable Feast.” It’s an 

appropriate label for boats as well, since boats are perfect for 

entertaining aboard. Friends and family all enjoy gathering 

aboard a boat, moving or not, in a relaxed atmosphere with 

an ever-changing view.

 Sure, you can enjoy a restaurant, but you wait for a table, 

don’t always get a great view, and the ambiance is anything 

but intimate. Boats are the opposite: no waiting, savor your 

conversations, have celebrations in private and just move 

if you don’t like the view.

 Basic rule: keep it simple. You may be a whiz at beef 

Wellington in your own kitchen, but not on board. Think one 

skillet, one pan. Consider finger foods like Italian bruschetta 

(pre-mix the topping and grill the bread on board for a 

warm crunch). Make the foods stable on the plate, too. Hot 

dogs roll, but burgers and steaks stay put. Grilled corn is 

fun–slice it into 1-inch rounds for easy eating.  

SEAFARING
SOIREES 
The Ultimate Luxury Boats for Entertaining Abroad

Story By Chris Caswell

a.
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TRUST
 

G A L A T I Y A C H T S . C O M  

Galati Yacht Sales brings value and expertise to the yachting experience. Whether you are buying 

or selling a new or used yacht, you want someone who has the experience, deep product knowledge, 

staying power, and passion! For more than five decades, our passion for yachting and our commitment to 

integrity before, during, and after the sale have been the driving force behind the Galati family and our 

team of more than 200 yachting experts. When searching for new and used yachts, 

Galati is a name you can trust. 

A NAME YOU CAN 

FL | AL | TX | CA | MX | CR    Local Office:   12030 Gandy Blvd North, St. Petersburg, Florida 33702  -  727.334.0151

CRUISERS YACHTS IN STOCK AND IMMEDIATELY AVAILABLE >>>
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 The boats we’ve picked for great 

entertaining all have country kitchens 

in the cockpit with all the basics: bbq grill, 

sink, fridge and more than enough counter 

space. Just as important as the chef ’s 

territory is seating: don’t crowd your 

guests. The dining table will determine 

how many you can seat without jamming 

people in.

 Another important feature is shade: 

no one wants to char along with the 

steaks. Many of these boats have either 

permanent or retractable tops so you 

won’t get Christmas cards from your 

dermatologist.

 The SeaRay SLX 400 is a good example 

at MarineMax, with a full cockpit galley 

on one side, while guests enjoy a large 

dining table opposite. The table folds out 

for more guests, or it can be intimate for 

a couple. 

 The galley on the Monterey 385SE 

from Ultimate Marine is tucked behind 

the helm seat so it’s out of the way until 

needed, and guests get the benefit of a 

SureShade awning that slides out from the 

hardtop to keep UV rays under control.

 Larger boats can (obviously) handle 

more guests, and the Princess V65, 

imported from Britain by Galati, makes 

the most of alfresco entertaining with 

sliding and hinged doors and windows 

that open the salon completely to the 

cockpit. This allows the inside galley to 

curl into the cockpit, with a seamless 

counter becoming the perfect buffet for 

guests lolling at the folding dining table 

and U-shaped settee in the cockpit. An 

extending shade from the hardtop keeps 

nature at bay.

Players + Pursuits
S e a f a r i n g  S o i r e e s

b. The SeaRay SLX 400  c.The Monterey 385SE

b.

c.
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The L-shaped cockpit galley on the Cruisers 38 GLS at Galati Yacht Sales keeps the 

chef out of the cockpit traffic flow. Since the 38 has outboard power and a fold-out 

side terrace, there is room to accommodate all your guests. Another notable feature 

is twin bar stools on the forward edge of the galley counter, allowing guests to sip 

and kibitz as the chef works. 

 Designers of the Aviara 36 at MarineMax knew that the grill is the heart of great 

entertaining aboard, and they provided two Kenyon grills side-by-side so you can 

cook fish, steak and kebabs without sharing any flavors. To back the twin grills are 

twin fridges underneath, so there is ample stowage for all your cold food.

Players + Pursuits
S e a f a r i n g  S o i r e e s

d. The Princess V65 e. Kenyon Grills onboard the Aviara 36

e.

d.

Tampa’s Finest Auto
Detail Expert

Look no further.T-Fats AutoSpa 

details with integrity

Follow @tfatsautospa for updates

T-Fat's AutoSpa is rewriting how car owners should wash, detail 

and care for their cars in Tampa.

With our high-quality working standards and enthusiasm for all 

things car related, we promise to deliver exceptional results for 

every customer. Inspired by honesty and convenience, we have 

the ability to provide white glove mobile detail services, and a 

stand shop location for boutique paint protection and detail 

services. Why not give us a call so you can see for yourself why 

we're the best detailing service Tampa has to offer. 

SAVE NOW Receive $50 off Pro Detail Package
Mention #TampaMagazine 

*Mobile Detail Available*

Call/Text today (813) 847-3964
Visit - tfatsautospa.com
10220 Fisher Ave #5 Tampa, FL
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THE ONLY WAY TO ENSURE THAT YOU 

RECEIVE EVERY EDITION IS TO SUBSCRIBE

ONE YEAR  — $24.95

THE BEST OF TAMPA BAY,  ALL IN ONE PLACE.

TAMPAMAGAZ INES . COM/SUBSCR IBE

Players + Pursuits
S e a f a r i n g  S o i r e e s

 The Aquila 36 catamaran, available for sale 

or as a charter in the British Virgins through 

MarineMax Vacations, has the added stability 

of twin hulls, plus extra deck space from 

outboard power. The chef benefits with an 

L-shaped galley under the protection of the 

hardtop. The two grills, sink and fridge are 

one step from the settee around the folding 

dining table, making serving easy. 

 Don’t get into a rut of thinking only the 

cockpit is fit for fine dining. The Galeon 325 

GTO at MarineMax has a spacious forward 

cockpit with a removable table that is perfect 

for a leisurely meal or sundowner in a quiet 

anchorage. And the Galeon 640 Fly gives your 

guests a sweeping view from the seating on 

the flybridge and a dining table that easily 

seats ten.

 Several tips for making your onboard 

entertaining a hit. As mentioned before, 

keep it simple! Make a list of everything 

needed and get it aboard before your guests 

arrive.  The most forgotten item? A corkscrew. 

Overlook it and, unless a guest has a Swiss 

Army knife, well, you’re cork-screwed. It 

doesn’t matter how good you are as an angler, 

don’t count on catching the fish for dinner, so 

bring predictable cuisine. And even in a calm 

anchorage, stay away from greasy foods to 

protect any queasy guests. 

 Hemingway knew it and so do you: your 

boat is truly a moveable feast!

 Chris Caswell is an award-winning 

writer and the former editor of several 

yachting magazines. He has appeared on 

Oprah as a boating lifestyle expert and 

hosted the Marine Voyager series on the 

Speed Channel.   

f. The Galeon 640 g. The Aquila 36

f.

g.
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1 - 866 -344 - LAWS  |  F i ghtNegl igence .com

Law Firms

EXPERIENCE. RESOURCES. CREDENTIALS.

Better with Board Certif ication.

Not slow motion commercials.

W I N D  PA I N T I N G  # 2  b y  J o n a t h a n  To d r y k

Jonathan Todryk’s work invites viewers to explore their relation to art and themselves through 

positive introspection. Whether through the light swift gestures of color or the textured layers of 

painted concrete on raw linen, the movements within his minimalist compositions capture the eye 

while embracing the adage ‘less is more.’ His new work balances exposed negative surfaces with 

colorful streaks of raw pigment. Brian and Susan, the Clearwater, FL owners of Wind Painting #2, 

were attracted to the intense blue in the painting. As they learned more about Todryk, his challenges, 

and the progression within his artistic career, the collectors grew even more attached.   
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T H E  G A L L E R Y

Curated By Victor Llaguno

Gallery Director of Public Studio



2526 E. BEARSS AVE., TAMPA FL 33613 | (813) 859-6472

Experienced Caring Dentistry You Can Trust

GENERAL DENTISTRY | CROWNS & BRIDGES | ROOT CANALS | VENEERS | IMPLANTS

EMERGENCY DENTISTRY

COSMETIC DENTISTRY 

DENTAL IMPLANTS + REPAIR 

EXTRACTIONS 

FILLINGS & BONDINGS

ALIGNERS 

PERIODONTAL TREATMENT

IMPLANTS*Please mention this special at the time the appointment is made. Cannot be combined with 
Insurance. Cannot be combined with any other new patient specials. Offer good in the absence of 
gum disease. Expires 7/31/23. D0150, D1110, D0210

*The patient and any other person responsible for payment has a right to pay, cancel payment, or be reimbursed for payment for any other service, examination, or treatment 
that is performed as a result of and within 72 hours of responding to the advertisement for the free, discounted fee, or reduced fee service, examination, or treatment.

MOST INSURANCES ACCEPTED
KNOWLEDGEABLE, FRIENDLY STAFF 

WARM & WELCOMING ENVIRONMENT


