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l e t t e r  f r o m  t h e 
p u b l i s h e r

		  30-A and the surrounding areas are chocked full of top chefs and restaurateurs. As 
we head through winter, the comforts of food, family, and friends help us pass the time in 
style and deliciousness.
		  There is no shortage of deliciousness on 30-A. The attention to detail, freshness of 
cuisine, and passion from the top chefs in our area ensure that our plates are full and our 
tastebuds satisfied.
		  We invite you to peruse the pages that follow to enjoy the visual delights of the 
people, places, and things that make 30-A and the surrounding areas delicious. While we 
could not include everyone on the pages that follow, we feel it’s a good start to place you 
on your journey to discover the culinary expansiveness of our quaint region of the 
emerald coast.

Bon Appetito,

			   Miles K. Neiman

FOOD, GLORIOUS FOOD

View the entire publication online at www.ThirtyAReview.com

Go to www.ThirtyAReview.com to view the entire publication online.

Pictured 
Food from Black Bear Bakery Co. 

Photography 
Alissa Aryn Photography
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Food by Café Thirty-A
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      Consistency is the key to 
a restaurant’s success and 
Maliszewski shared how that 
has become the motto that 

the entire team lives by. “The seafood is always fresh, the 
veggies are in season, and the uniqueness of each dish will 
make each experience unique and memorable,” she adds.
	 Some of the longtime customer favorites are the 
jumbo lump crab cakes, Georgia quail and grits with 
shiitake bacon butter; as well as the beef carpaccio with 
truffle oil crème, and topped off with their most popular 

Café Thirty-A
Serving consistently delicious food and memories year after year

b y  Te s s  F a r m e r

Café Thirty-A, the mainstay in 
Seagrove Beach, is a coastal  
casual fine-dining restaurant 

featuring a contemporary eclectic menu, 
fine wines, and signature cocktails. It’s 
known for delicious food, great service, 
and gracious hospitality, and has be-
come a favorite on the Emerald Coast 
with a large local fanbase and returning 
visitors each season. Combining fresh 
local ingredients and seafood right 
from the Gulf, Café Thirty-A prides 
itself on a commitment to quality and 
consistency over the years.
	 The family atmosphere extends 
beyond the dining room. All the 
employees of the restaurant have a 
close-knit bond and appreciation of 
the work culture created at Café 
Thirty-A. Many staff members have 
stayed for much of their careers and 
even if they leave, they seem to find 
their way back.
	 General Manager Dave Kessler 
started in 1996 as a server and moved 
up through the years. Jim Joy has 
been head bartender at Café Thirty-A 
for 25 years while Jackie Maliszewski 
has worn many hats, including office 
manager for 18 years. Forrest Jamison 
has recently returned as the front-end 
house assistant manager after working 
as sous chef years ago. The staff has a 
bond that is rarely found in a 
restaurant setting and it’s evident in 
the service.
	 Harriet Crommelin continues to 
be at the helm of the restaurant she 
established in Seagrove Beach in 1995. A matriarchal fig-
ure on Thirty-A, she moved to the beach in ‘95 to open 
the restaurant after closing another restaurant in Mont-
gomery, Alabama called Kat and Harri’s. She and her 
family saw a need for more restaurants in this area so 
she brought her flavor of casual yet sophisticated dining 
to 30-A.

dessert, rum raisin apple bread 
pudding. Not to mention all the 
seasonal fresh fish specials.
	 Another long-standing offer 
is the cafe’s BOHO early bird, 
where you buy any entrée at the 
regular price and get a second of 
equal or lesser value half off. Oth-
er special nights are the $6 marti-
nis every Tuesday and Thursday. 
The award-winning martinis were 
selected as best on the Emerald 
Coast for the last three years. The 
restaurant has also received Wine 

Spectator’s Award of Excellence over the 
years, most recently in 2020 and 2021.
	    During the early months of the 
pandemic response, the loyal local cus-
tomer base rallied around the restaurant 
and its employees. “Customers were 
wonderful to continue ordering their 
favorite entrees and picking up through 
curbside service and supporting our 
employees through gift card purchases,” 
says Maliszewski. “It was an experience 
that only made us grow closer.”
	     Crommelin and the Café Thirty-A 
team continue to give back to the San-
ta Rosa Beach community by support-
ing local children’s and animal organi-
zations. Soiree on the Bay is an annual 
spring-time gathering with fine wine, 
food, and spirits benefiting Children’s 

Volunteer Health Network. They also host a Christmas 
charity ball every year benefitting Caring & Sharing, 
with 2021 being a record year raising over $35,000 for 
local families in need.

Café Thirty-A is open seven days a week starting at 
4:30 p.m. Reservations are required. 3899 East Scenic 
Highway 30A, Seagrove Beach, FL • cafe30a.com 
(850) 231-2166

The seafood is always 

fresh, the veggies are in 

season, and the uniqueness 

of each dish will make 

each experience unique 

and memorable.

Photos by Colleen Duffley

Crab Cake Entree

Lobster in Paradise

Tandoori Salmon

http://cafe30a.com/


14  |  T H E  T H I R T Y - A  R E V I E W  |  W I N T E R  2 0 2 3

d i n i n g

Better Than the Day Before
For 30-A locals and visitors, all-day café Black Bear Bread Co. never gets old

b y  C a r o l  B a d a r a c c o  P a d g e t t

Our approach to foods at Black Bear is pretty 
simple,” states Executive Chef and Partner 
Phillip McDonald of Black Bear Bread Co. on 

30-A. “Make it for yourself, the cook. When you cook 
and approach food with pride in your work, the 
customer benefits greatly. Win-win.”
	 Black Bear began in 2017 when McDonald and his 
business partner, restauranteur Dave Rauschkolb, decid-
ed to open a restaurant that offered superb food—with 
equal parts fellowship.
	 “We wanted a place in our community that focused 
on the community itself, a place where people could get 
high quality bread made the classic way. A meeting and 
gathering place, and a place locals could call their own,” 
McDonald describes. ”Black Bear is more than just a 
restaurant. It’s a campus full of artisans and enthusiastic 
staff members and customers.”
	 The uniquely branded venture is named for the 
illusive black bears that live in the forests surrounding 
the restaurant’s home base location in Grayton Beach. 
“When we were primarily operating out of 
what was then a catering kitchen, we used to 
have a family of bears that would raid our 
dumpster for the extra natural leaven that goes 
in our sourdough,” McDonald shares. “We 
would toss the extra leaven out each night and 
they would get all into it and leave behind 
yeasted paw prints in the parking lot. So it’s an 
homage, so to speak.”
	 With three locations—the aforemen-
tioned Grayton Beach, a second at Grand 
Boulevard, and the Bar Room in Grayton Beach adjacent 
to Black Bear—there is always something cooking.
	 “With a fully staffed bakery delivering to our loca-
tions daily, we pride ourselves on freshness and quality,” 
notes McDonald, adding, “From the sumptuous kouign-
amann (a sweet Breton cake) to our handmade pop tarts 
and cinnamon rolls, there is something for even the most 
discerning palates.” And he says this commitment starts 
with using the freshest of ingredients. “We prepare dishes 
that are thoughtful and align with the seasons; we  
look to our local farmers and seafood purveyors to guide 
our menus.”
	 No matter which culinary twists the Executive Chef 
takes, Black Bear Bread Co.’s menu is devotedly based 
around the bread program in its name (where one of its 
bakers was nominated for a coveted James Beard award 
in 2019). Patrons will find assorted tartines and sand-
wiches with fresh, seasonal produce, a description to 
which McDonald adds a tantalizing flourish, “Right 
now, we are doing a delicious braised field peas dish with 

roasted kabocha squash, pickled chilis, charred sour-
dough croutons, and parmesan.” 
	 The Bar Room, as a venue that stands out a bit from 
the other two, has a few culinary proclivities. “Our phi-
losophy is to be hyper seasonal with our specials and our 
nightly menu in the Bar Room,” McDonald confirms. 
“We like to create dishes that brighten the palate by us-
ing a combination of salinity, fat, sweet, sour, fresh, 
spice, and crunch.” 
	 He continues, sharing his philosophy and approach 
all across the board with Black Bear’s fare. “So we are 
definitely technique-driven in the cafe kitchen. The 
bakery, however, is more rooted in tradition and recipes, 
but also a huge emphasis on technique through recipes.”
	 One wonders where the Executive Chef achieved 
such obvious culinary sophistication, and McDonald re-
veals: “From here on 30-A to New York City and San 
Francisco, I was very fortunate to work under amazing 
chefs who taught me not only cookery and technique 
but also discipline and accountability.” 

	 He adds a dash, “I started working on 30-A in 2001 
at Criolla’s in Grayton Beach. It was ranked one of the 
top restaurants in America at the time, and it was an 
amazing time of discovery and technique for me.” 
	 But it’s not long in the discussion that he circles 
back passionately to both his restaurants’ cuisine and flair 
for community, evidenced in a bustling and energetic 
daily atmosphere. “Our most popular offering on the 
menu would have to be our house bagel and lox board, 
avocado toast with pickled cauliflower, and zaatar and 
the jambon de Paris on baguette… The cowbell item 
from Black Bear is the country sourdough loaf, which is 
naturally leavened, tangy, and delicious.” Then he adds, 
“I would be remiss if I didn’t mention our amazing coffee 
program from Stumptown Coffee Roasters.”
	 Clearly, under McDonald’s enthusiastic devotion, 
every item on Black Bear’s menu is truly made better 
than it was the day before. So Bon Appetit, 30-A, you’ll 
need your napkin.

@blackbearbreadco • @barroomgrayton

Photos by Alissa Aryn

French Toast

Banana 
Tartine

Croque 
Madame

Chocolate Croissants

Photo by Jacqueline Ward
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The Citizen
The community’s new gathering spot continues to flourish in Alys Beach

b y  Te s s  F a r m e r

Inspired by coastal cuisine around the 
world, The Citizen has taken root as a 
popular seaside tavern nestled within the 

town center of Alys Beach. Here, local and sea-
sonal ingredients are the inspiration for both 
the food and beverages offered; and combined 
with the ambiance and welcoming environ-
ment, patrons keep coming back for more.
	 The Citizen came on the scene two years 
ago in January 2021, amidst the changing 
landscape of the pandemic. And despite early 
challenges, the tavern has witnessed growth 
and popularity among locals and visitors to 
Alys Beach and South Walton.
	 Owner and Managing Partner Jeremy 
Walton has had a working relationship with 
the Alys Beach community for several years. 
So when he and his wife Angela had the 
opportunity to bring The Citizen to fruition 
they saw it as a way to continue to contribute 
to the growth of the community while also 
giving them a chance to pursue their 
entrepreneurial vision.
	 “When we thought about going 
on this adventure of building a brand 
and a company, we wanted to think 
about what it could look like beyond 
just creating experiences through 
food, drinks, and service, and play a 
bigger part in our community,” says 
Walton. “The name itself was meant 
to speak to the idea of what it means 
to be a good citizen.
	 “We want to become a place that is truly welcoming 
to everyone as a citizen of the world. Outside of the 
restaurant, we are partnering with local organizations to 
better serve and give back to our community.”
	 Even the design of the interior and exterior spaces 
was driven by the love for the community and the desire 
to create something unique specifically for Alys Beach 
and South Walton. The Citizen was designed by the local 
firm Khoury-Vogt Architects. The result of the design 
team and owners’ vision: a seamless customer experience 
and ideal destination restaurant. A large, well-ventilated 
retractable screen turns the patio into another dining 
oasis overlooking Alys Beach amphitheater and Scenic 
Highway 30-A.
	 “We wanted to bring a city-like atmosphere to the 
beach,” says Walton. “Somewhere with the sophistica-
tion, elegance, and style but that felt more relaxed, com-
fortable, and fully welcoming.”

	 Guests have a choice between an 18-seat bar, 12-seat 
raw bar, or the 120-seat dining room in addition to the 
outdoor patio seating. The aesthetics are alluring but it’s 
the fresh and vibrant flavors showcased in a variety of 
menu items with a nod to coastal, Southern fare that are 
the real showstoppers.
	 The restaurant’s cuisine draws inspiration from many 
coastal cities from all over the world. By working with lo-
cal and regional purveyors to source high-quality, seasonal 
ingredients and fresh seafood from the gulf, The Citizen 
provides a variety of seafood-inspired dishes ranging from 
comfort to clean, with a mix of familiar and innovative 
options. There’s truly something for all palates.
	 Signature items include the shareable gulf shrimp 
with Calabrian chilies, shallots, and fresh herbs served 
with focaccia; roasted carrot hummus and grilled naan; 
or Wagyu beef tartare served with a farm egg, pickled 

onions, smoked shiitake, and arugula. Also 
from the sea, The Citizen purveys an 
impressive selection of oysters and the black 
grouper entree with red quinoa, green 
mole, and citrus salad is a fan favorite.
	 House ‘land’ specialties include the 
smoked beef short rib with charred cab-
bage and the Berkwood Farms pork 
schnitzel with Yukon gold potatoes. Exec-
utive Chef Drew Dzejak, Chef de Cuisine 
Coleman Jernigan, and team cook over a 
live fire in a seven-foot wood burning 
hearth bringing another earth element to 
the food.
	 The cocktail menu offers a selection 
of creative, seasonal libations organized 
by flavor profile featuring reimagined 
classics and familiar favorites. A curated 
wine and beer list is available, featuring a 
variety of pours, including local craft 
beers. The beverage program was created 

in collaboration with Christine Tarpey 
of Better Together Beverage and con-
tinues to evolve.
	   Standout cocktails from their ev-
er-changing menu include Flower 
Power made with Hayman’s Gin, St. 
George Spiced Pear, St. Germaine, 
Tempus Fugit Violette, and lemon; 
and Old Man and the Sea featuring 
Earl Grey Infused Panama Pacific 
Rum, Luxardo Marachino, lavender, 
lime, and grapefruit. The menu also 

includes a zero-proof offering for elevated mocktail cre-
ations utilizing distilled, non-alcoholic spirits.
	 Committed to finding purpose, the ethos fostered at 
The Citizen aspires to define what it means to be a 
community citizen. The restaurant team of creative and 
collaborative associates work hard to enhance experiences 
and apply those principles to one another and guests just 
the same. Dedicated to creating a safe and welcoming 
environment for all, a place where appreciation and 
respect is paramount, it’s not a surprise The Citizen has 
become the new spot to gather on 30-A. 

The Citizen, 20 Mark Twain Lane, Unit #101, Inlet 
Beach, www.citizenalys.com for hours @thecitizenalys, 
facebook.com/thecitizenalys. Reservations for large 
parties accepted through Resy.

Honey 
Bunny Photos courtesy of Modus Photography

Oyster Platter

http://www.citizenalys.com/
http://www.facebook.com/thecitizenalys
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Ambrosia Offers the Nectar of Fine Wine and Dining
b y  Te s s  F a r m e r

Combining the freshest seafood and steaks and 
years of fine dining experience, two seasoned 
restaurant partners, Russ Graham and John 

Poates, have created a restaurant pleasing to all the senses. 
Owner Graham and Managing Partner Poates opened 
Ambrosia Prime Seafood and Steaks in August this year 
in the new Watersound Town Center. Graham previously 
owned a group of restaurants in the Memphis area, while 
Poates joined Ambrosia as managing partner after many 

rice, mango salsa, and the Persian lime-infused olive oil 
from 30A Olive Oil Company.
	 The raw bar offers fresh oysters, Maine lobster, and 
ceviche. Prime cuts of meat are also carefully curated 
with a plethora of sides to accompany all dishes, includ-
ing the particularly satisfying glazed Brussel sprouts with 
pork belly, and Southern classic sweet potato casserole.
	 The most popular appetizer are the crab beignets 
with blue crab and green tomato marmalade. The kitch-
en team is peeling blue crab from opening to closing, 
Poates remarks. The squash blossoms are delicately 
crisped and full of whipped goat cheese and passion fruit 
aioli, and are a sure winner in the flavor category. The 
locally sourced ingredients and seasonal selections make 
this a spot to return to.
	 “We’re grateful to be a part of this community and 
offer guests a memorable experience on top of being in 
this beautiful place along the Emerald Coast,” adds 
Poates. “The support and feedback have been great thus 
far and we welcome the opportunity to serve more of our 
locals and visitors.”

Ambrosia Prime Seafood and Steaks, Watersound 
Town Center, 75 Origins Main Street, Watersound, 
FL, www.ambrosia30a.com

years in management with Morton’s Steakhouse. The 
location offers convenient access for residents and guests 
of Watersound Origins but has also become a hot spot 
for those visiting 30-A and beyond.
	 From sourcing the freshest fish just across the bridge 
to the attention to design details and acoustics, 
Ambrosia’s team is committed to offering the best fine 
dining experience in and around 30-A.
	 “Our commitment is to our guests and ensuring 
their satisfaction on all levels during their time with us,” 
says Poates. “Fine dining is also about building connec-
tions and trust with customers and we’re focused on 
bringing that level of service here in this community.”
	 With more than 12,000 square feet of space, includ-
ing inside and outside seating, Ambrosia offers thought-
ful touches throughout. Designed by Paige Whitten, 
known for her luxurious coastal design, the interiors are 
meticulously selected. The main dining room offers a 
classy, coastal aesthetic boasting ornate kelp sculpture 
and cozy booths. In the bar, dark wood, mood lighting, 
and intricate fixtures set the tone for the social  
atmosphere and satisfying meal to come. The custom bar 
was designed by Wallace & Hinz Bar Company, a 
long-standing California-based company, and was fully 
American made.
	 The seafood dishes really shine with the focus on 
fresh fish and shellfish from the Gulf and complementing 
flavors. The red snapper is served with coconut jasmine 

The main dining room offers 

a classy, coastal aesthetic 

boasting ornate kelp sculpture 

and cozy booths. In the bar, 

dark wood, mood lighting, 

and intricate fixtures set the 

tone for the social atmosphere 

and satisfying meal to come.

Photos courtesy of Ambrosia

http://www.ambrosia30a.com/
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Meet the Pizza Bar
b y  Te s s  F a r m e r

bruschetta sourced from Black Bear Bread Company,  
McDonald and Rauschkolb’s other restaurant venture.
	 The menu is also complemented by a carefully 
curated list of handcrafted cocktails, wine, and craft beer.
	 “We strive daily to create a menu that celebrates 
where we live, offering the best from both land and sea,” 
says Rauschkolb The restaurant offers the freshest 
ingredients sourced as close to home as possible.
	 “Our vision for Pizza Bar began with a trip to Italy 
over 13 years ago and our desire to bring a completely 
authentic Naples-style pizza to Northwest Florida,” adds 
Rauschkolb. Prominent Italian chef and restaurateur, 
Roberto Caporuscio, one of the world’s leading experts 
and teachers of Neapolitan pizza-making, has twice 
consulted at Pizza Bar to give his guidance on creating 
the perfect leopard-spotted Neapolitan pizzas.
	 “In the beginning I wanted to remain so authentic 
to the pizzas that we didn’t offer pepperoni on our 

pizzas,” Rauschkolb muses. “Pepperoni, believe it or not, 
is not traditionally used in Italy as a pizza topping.
	 “But ultimately we want to keep customers happy 
and now offer pepperoni in addition to other options 
like our house-made roasted fennel sausage.”
	 Other notable menu items are the meatballs made 
with grass-fed beef and Berkshire pork, fried Brussel 
sprouts, kale Caesar salad and the clam pie made with 
Cedar Key clams.
	 The new space has also allowed room for a second 
wood-stone pizza oven, coming in handy for the summer 
season when chefs are serving up to 500 pizzas each day.
	 The new Pizza Bar offers walk-up service in a casual, 
beachside setting, but will always bring fresh ingredients 
and the same commitment to quality driven from its 
inception years ago.
	 “I am most excited to have this amazing roadside 
location adjacent to the brand new gorgeous and 
expansive Krier Plaza,” adds Rauschkolb. “Pizza Bar‘s 
new home is exceptional and the response from our 
guests has been incredible.”
	 Delicious authentic Neapolitan pizzas and dishes in 
the most beautiful beachside setting. What more could 
you ask for?!

Bud & Alley’s Pizza Bar + Trattoria, 2236 East 
County Highway 30-A, Seaside. (850) 231-3113, 
budandalleyspizzabar.com

Local restaurateur and businessman Dave Rauschkolb 
along with his team have unveiled the new, grand-
scale renovation of Bud & Alley’s restaurant, which 

has been a mainstay on the gulf in Seaside for 36 years. 
The design of the building also allowed for the relocation 
of Bud & Alley’s Pizza Bar + Trattoria.
	 “Former Seaside town architect and author Dhiru 
Thadani did a wonderful job marrying the old and the 
new to carry Bud & Alleys into the next generation,” 
Rauschkolb says.”The new building design allowed for 
the consolidation of all the restaurants, which also 
created more space to serve our customers,” says 
Rauschkolb. “The open air seating and location along 
30-A has brought even more vibrancy to the bustling 
setting in the heart of Seaside.”
	 Now located street-side below Bud & Alley’s main 
restaurant, Pizza Bar is serving up the authentic 
Neapolitan wood-fired pizzas and house made pastas 
they are known for from their new home. With a passion 
rooted in traditional cooking technique, from the mixing 
of dough to the shaping of each pizza to maintaining the 
proper flame in wood-fired ovens, the menu remains the 
same but with new additions, including sharing plates, 
more pastas, and specialty dishes.
	 Under the creative leadership of Chef Phil McDonald 
and Chef de cuisine Chris Alhborn, everything at Pizza 
Bar is made by hand, including the fresh mozzarella and 
naturally-leavened sourdough baked daily for the seasonal 

Our vision for Pizza Bar began 

with a trip to Italy over 13 years 

ago and our desire to bring a 

completely authentic Naples-

style pizza to Northwest Florida.

Margherita Pizza All Kale Caesar 
with Shrimp

Meatball Appetizer

http://budandalleyspizzabar.com/
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Down Island Gulf Seafood 
b y  Te s s  F a r m e r

The newest restaurant 
to come to town has 
been embraced by 

locals and visitors alike. 
Down Island Gulf Sea-
food opened in January 
2022 and has already be-
come one of the newest 
hot spots… just off 30-A 
on Highway 98 in Santa 
Rosa Beach.
	 Chef Brannon Janca, 
who many know from his 
years with longtime favor-
ite Stinky’s Fish Camp, 
opened the restaurant 
along with his wife Ste-
fani. Originally from Pas-
cagoula on the coast of 
Mississippi, Janca also 
was part of multiple suc-
cessful restaurant ventures 
in New Orleans, attending culinary school there and 
honing his craft.
	 “The local support upon our opening earlier this 
year really astounded us,” says Janca. “Opening in the 
winter season in a tourism market and having the locals 
show up and support us like they did really helped propel 
us to where we are now.”
	 Down Island combines Janca’s passion for Gulf 
South cuisine and his southern hospitality roots to create 
a creative, fun, and inviting atmosphere. He said Down 
Island is the realization of a vision he had after witnessing 
a resurrection of locally owned, family-owned, and chef-
owned restaurants in the years following Hurricane 
Katrina in New Orleans.
	 “It was a tense time in the city, but the vibrancy and 
sense of renewed community created by these locally 
owned restaurants serving world-class food using local 
products and offering  great service made the city come 
alive again,” adds Janca. “I held that vision and finally 
decided it was time to create it here.”
	 From baked oysters, small plates, fresh fish, and 
Gulf seafood, the artistry and quality of each menu item 
is impeccably prepared. The menu is small and seasonal 
and based upon available local and regional products. 
Chef Janca gets his produce and meats from farms in 
Alabama, Georgia, and North Carolina and his seafood 
direct from the Gulf of Mexico from Apalachicola to 
Louisiana. 

	 Janca takes a classic dish like 
barbeque shrimp and elevates it... 
using homemade Worcestershire 
sauce, smoked butter, and amber 
ale from Fairhope Brewing Com-
pany. The depth of flavor in the 
wood-fired Gulf seafood prepared 
in an Italian brick pizza oven is 
unmatched. The miso, sake, and 
butter oysters and broiled octo-
pus with smoked paprika and 
sake braise and celery root puree 
are not to be missed!
	 Stefani Janca is a registered and licensed dietitian, 
and her influence on the menu is also felt, providing 
plenty of options for non-seafood lovers and accommo-
dations for those with special diets. The menu features 
scratch made dishes, so many selections can be modified 
to fit any dietary needs by simply swapping out or omit-
ting ingredients.
	 Down Island is located at the former site of Dave’s 
Glas Haus, a long standing building that Dave Hillgen-
berg originally modeled after a Seaside home he admired 
when it was built in the early ‘90s. Janca wanted to pre-
serve as much of the original structure as possible. The 
former two-car garage became the dining room and he 
only needed to add on the kitchen and an elevator. The 
second floor offers additional seating and room for pri-
vate events. 

	 After convincing Hillgenberg to sell the build-
ing, Janca worked with him for a year learning the art 
of glass and mirror work. Hillgenberg continues to 
do glass work in Freeport and helped Janca install 
glass and mirrors throughout the restaurant. He al-
ready has plans to celebrate his 90th birthday at 
Down Island this summer.
	 The restaurant is truly a labor of love for Janca. 
He built the bar, raw bar, and shelving throughout 

and even makes the yunomi pottery cups water is 
served in. Coming from a family of artists, his cre-
ative side shines in every detail throughout the 

space. He also enlisted the help of family and friends and 
credits a true team effort for getting the doors open as 
quickly as possible in an otherwise long process. 
	 Joining the ranks of locally owned restaurants and 
dive bars along the Highway 98 corridor, Down Island is 
also family-friendly, offering a kids’ menu and soon 
outdoor games to keep everyone entertained. Plans are 
also in place for lunch hours and a Sunday brunch.
	 “I really wanted to bring something to our local 
community that all people would enjoy, families, single-
party diners, and tourists,” says Janca. “We are excited to 
serve the community and be the gathering space we all 
need right now.”

Down Island Gulf Seafood Restaurant 
downislandsrb.com • (850) 777-3385
2780 US-98, Santa Rosa Beach

 Ribbon Cutting
Peruvian style ceviche with fresh Gulf fish, shrimp, and Florida field peas

Wood fired blueberry pie served a la mode 
with homemade caramel sauce

Handmade pottery 
by Chef Janca

Down Island Cioppino with 
grilled Gambino’s French bread

http://downislandsrb.com/
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Lola’s Coastal Italian 
Keeping it Fresh
b y  Te s s  F a r m e r

Since opening in Seacrest Beach 
two years ago, Lola’s Coastal 
Italian has become a favorite 

spot among locals during the off sea-
son and a constant crowd pleaser during 
the high season.
	 Led by chef Tom Catherall, Lola’s 
Coastal Italian serves fresh, house 
made Italian fare six days a week. From 
wood-fired pizzas, homemade pasta 
dishes combining fresh Gulf seafood, 
and from-scratch desserts including 
cannolis, tiramisu, and key lime pie, 
there’s something for all palettes and 
hungry, post-beach appetites.
	 “It’s been a real pleasure to wel-
come so many kind people and have 
them return to the restaurant,” says 
Catherall. “Everyone is happy on vaca-
tion, and we like to keep 
them that way.”
	 Catherall has been 
one of the defining and 
influential forces of the 
Atlanta restaurant scene 
for over three decades. 
A certified master chef, 
Catherall’s Here to Serve 
Restaurants group was 
the successful hospitali-
ty umbrella for 12 unique restaurant concepts, from 
steak, seafood, and sushi to Spanish tapas, with 15 loca-
tions in the Atlanta area, which he operated from 1996 
until he sold the group in October 2014.
	 He retired to WaterColor, Florida in 2019 but soon 
realized he missed the community the restaurant scene 
offered and wanted to put his touch on the growing food 
scene here on 30-A.
	 In addition to Catherall, Lola’s General Manager 
Ute Albrect has overseen the vision and growth of the 
restaurant. 
	 “We’re getting fresh oysters from the Gulf, to the 
Northeast, Northwest, Virginia and up,” says Catherall. 
“We’re aiming to offer the best quality and something 
different from what’s typically available here.” New in 
2022 is the addition of the oyster bar and sushi bar, 
which are expected to be a welcome addition to the 
offerings on the east end of 30-A.

	 Sourcing from local farms and seafood straight from 
the Gulf, Lola’s offers quality food in a convenient  and 
casual atmosphere. Guests walk up to order and then can 
select a table indoors, at the bar, or outside to take in the 
scene along 30-A. Bench seating is perfect for families 
gathering around for pizza and pasta... and the new high-
top tables inside offer the perfect spot to meet for happy 
hour drinks and appetizers. 
	 “Our to-go service options have been very popular, 
too, making it easy to grab freshly made meals and 
snacks to take along to the beach or back to the beach 
house,” adds Catherall. “Many people who join us for 
dinner mention they wish they had discovered Lola’s on 
the first day of their visit. Those are the kind of com-
ments that keep us motivated.”

     People visiting from At-
lanta will recognize Cather-
all’s name on the door and 
are eager to experience his 
take on a coastal cuisine. 
Some favorites to note are  
the stuffed shrimp and Chef ’s 
famous garlic bread with  
Pomodoro sauce. Daily spe-

cials are offered to highlight seasonal fare and fresh catches. 
And the pizza. Two wood-fired ovens churn out 120 pizzas 
each day in the summer. Chef even adds some surprises 
to the daily menu like his take on a pot pie, which sold 
out instantly. The fresh made dough and pasta is a star of 
the show but be sure there are gluten free options as well.
	 Catherall continues to add value to the communities 
he serves by opening restaurants with inspired menus 
that are both innovative and always fresh, offering some 
of his best culinary work and passion to serve the 
residents and guests on 30-A.

lolacoastalitalian.com • Open Monday – Saturday 
10343 East County HWY 30-A • (850) 299-4030

Sourcing from local 
farms and seafood 

straight from the 
Gulf, Lola’s offers 
quality food in a 
convenient and 

casual atmosphere.

Oyster Bar

Expanded Bar

Homemade 
Cannolis

http://lolacoastalitalian.com/
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The Shrimp Shack … Baby, Shrimp Shack!
The 30-A hotspot is a smash hit with locals and guests

b y  C a r o l  B a d a r a c c o  P a d g e t t

The Shrimp Shack in Seaside, Florida is only steps 
from the sand. “Not many other restaurants on 
30-A can say that,” says Courtney Fields, operating 

partner of the business alongside Ashley Whitworth 
Beecher, owner and managing partner. 
	 The Shrimp Shack opened February 2009 as part of 
the Dawson Group. Then new ownership (Beecher and 
her husband, Clark), who purchased The Dawson Group 
of restaurants, which included The Shrimp Shack, took 
over in December 2020. Since then, the Beecher and 
Fields duo has added a fresh beat to all things seafood. 
“We (now) offer a wide variety of Gulf Coast seafood, 
cold-water lobster, non-seafood sandwiches, fresh salads, 
homemade Key Lime pie, an extensive wine and beer list, 
as well as an array of frozen daiquiris,” Fields tantalizes.
	 But wait, there’s more. 
	 “We believe in elevated menu items, such as our 
amazing Lobster Roll or Gulf Coast Gumbo, that will 
blow you away,” Fields riffs. And this great food is paired 
with a laid back vibe where guests can enjoy a frozen 
cocktail, a glass of wine, or a bucket of beer to bring to 
the beach.
	 Circling back to that Lobster Roll, a customer 
favorite, Fields and Beecher had the audacity to try and 
produce an even bigger hit with it; and they succeeded.
	 “Since January 2022 we have vastly improved the 
Lobster Roll,” Fields confirms. “It was a Caribbean lob-
ster tail; and now it is a sweet, cold-water lobster made 

up of knuckle and claw meat. We have never had so 
many return guests who rave about the upgrade to an al-
ready fan-favorite.”
	 Fields and Beecher know when people at the Shack 
are truly raving, too, because they’ve devised a clever 
barometer for their menu’s success. Fields shares, “Clark 
(Ashley’s husband and fellow owner) and Ashley like to 
nonchalantly get in line with the customers … the 
feedback you overhear from guests while they stand in 
line is priceless.” 
	 The Shrimp Shack’s appeal is so strong that its 
business partners spun off a new concept, with Fields 
describing, “Most recently we opened The Shrimp Shack 
Bar on the boardwalk. You can now enjoy our delicious 
food and drinks while enjoying the beautiful nightly 
sunset.” 
	 Along with the great food and drinks, Beecher and 
Fields offer another element that’s in perfect harmony 
with 30-A: the fabulous backup of a talented team. And 
Fields sings their praises.

	 “The Shrimp Shack is different from other 
restaurants on 30-A because of the charming nature of 
our team—we truly offer something for everyone,” she 
notes. “From the pickiest eater in your family to the die-
hard oyster fan, every member of your crew will find 
something off our menu to enjoy.
	 “We have an incredible dynamic amongst our team. 
This starts with ownership all the way down to our 
newest team members. Anybody and everybody can 
contribute thoughts, menu ideas, cooking procedures, 

and recipe tweaks.”
	 Even guests can 
chime in, Fields says. 
“We love to hear from 
our guests. Many changes 
have been made over the 
last two years based on 
guests’ feedback.”
	 Aside from the de-
licious food and the feel-
good rhythm of the 
restaurants, The Shrimp 
Shack’s leaders showcase a 

heart for the local 30-A community by 
giving back. For example, Beecher is a 
board member of the Seaside School 
Foundation, which takes a long-term 
approach to raising, investing, and 
spending funds in support of the Sea-
side Neighborhood School. 
	   And Beecher shares another notable 

community contribution that the business makes: partici-
pation in the annual Tom Glavine’s Field of Dreams 
Charity Golf Tournament, as well as the local Taste of the 
Race half marathon.
	 Beyond the beach, The Shrimp Shack’s owners place 
an emphasis on online service for its customers as well, 
allowing ordering through Instagram, Facebook, and the 
Dawson Group website, www.dawsongroupseasidefl.com.
	 Another offering: the new Shrimp Shack Boardwalk 
Bar on the backside of The Shrimp Shack, “where you 
can dine with our awesome bartenders or grab a drink to 
go,” Fields describes. 
	 Next time Seaside locals or guests are hungry or 
thirsty, The Shrimp Shack crew is ready for them to 
bang, bang, bang on their doors. There are quite a few 
Shack establishments to choose from now around 30-A.

www.dawsongroupseasidefl.com

Clockwise from 
top: Labster 

Mac n’ Cheese, 
Lobster Salad, 

Lobster Melt and 
Shrimp on ice

Photos by Joe Frank Photography

Photo by Jeremy Harwell

http://www.dawsongroupseasidefl.com
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kitchens since then,” he explains. “The kitchen is all I 
know. I was interested in the industry because of the 
high pace and intensity that is expected, plus I loved 
making food and sharing my food with family members 
and friends. Becoming a chef was an opportunity to be 
creative and learn new things.”
	 In working with Chef Acheson, Krueger is still 
learning new things, and the two enjoy a collaborative 
dynamic that makes them work well together. “Chef 
Hugh and I have similar styles of cooking and it has been 
great to work with him to create a menu that showcases 
both of our backgrounds,” he says.

Ovide
b y  L i e s e l  S c h m i d t

Offering classic Gulf Coast flavors and 
impeccable classic French technique, 
Ovide is everything one would expect 

from a restaurant bearing the imprint of James 
Beard Award winner Chef Hugh Acheson. 
Since opening in February 2021, Ovide has 
proven to be the culinary gem in Hotel Effie’s 
crown, showing itself worthy of such a luxuri-
ous hotel, and certainly the perfect way to hon-
or its namesake, owner, and developer Tom 
Becnel’s grandfather: Ovide Burns.
	 As beneficial as the partnership with Chef 
Acheson has been for Ovide, having an 
executive chef who shares the same vision is 
crucial to make that partnership bear fruit. 
Joining the Ovide team in July 2022, Chef 
Matthew Krueger embodies everything that 
Ovide requires in an executive chef, possessing 
the expertise and talent as well as the passion. 
“What brought me here, to Ovide, was the South,” 
Krueger says. “I love Southern food and culture, and I 
believe a major part of American cuisine comes from 
Southern cooking. There is a lot of passion in Southern 
food, and it is a very comfortable and relatable cuisine. 
Hotel Effie allows me to be creative and continue to 
learn to make great Southern food.”
	 While he may be new to Effie and Ovide, Krueger is 
hardly new to cooking, boasting 19 years in kitchens, 
with ten of those years spent as a chef—though his 
beginnings aren’t exactly typical. “I started working in 
my middle school cafeteria and continued working in 

	  Over the years, Krueger has worked the kitchens in 
a number of beautiful hotels, including nine years at 
the St. Regis, Montage and Promontory Country 
Club in Park City, Utah, and three years at Sea Island 
in Southeast Georgia before joining the team at Hotel 
Effie. In his first year here, his passion for his work has 
been met with a supportive team that welcomes his 
expertise. “We have a great culinary team that is eager 
to learn and that has been a big part of why I love 
working here,” he says. 
	  Learning has been a big part of his career—as has 
teaching, something that he loves almost as much as 
the cooking itself. “Being able to mentor the new 
generation of cooks that are coming up is incredibly 
rewarding,” Krueger says. “It’s great to see someone 
come in with little experience and, after a few months 
of mentoring them, watching them turn into great 
cooks. I have great memories of seeing that kind of 
growth from the people I’ve worked with.”
	  In nearly two decades, Krueger has seen the best 
and the worst of the kitchen, the challenges and the 
accomplishments, the cuts and burns and the long 
hours…And, of course, the absolute awe of someone 
experiencing something he created. In all of that, his 
passion for his work hasn’t grown cold or lost its luster. 
“One of my favorite things about the kitchen is the 
pace, intensity, passion, and grit it takes to be success-
ful,” he says. “I love the smells, sounds, competition of 
who can do it better, and energy that you feel in a 
kitchen. There’s nothing like that environment and 
the atmosphere it creates.”
	 Naturally, things are a bit more relaxed in his 
kitchen at home. In his down time, Krueger’s tastes 
are simple. “I love to make pizza at home,” he says. “I 
really enjoy the simplicity of pizza. It’s a great family 
food that my family and I make on a regular basis. 
And there are so many different styles of pizza that 

you can make, so it’s fun to explore that.”
	 When he’s not in chef mode, Krueger spends his 
time with his family and enjoys traveling, going to the 
beach, and golfing. Still, he’s happiest in the kitchen—
and that can be tasted in every dish that leaves his hands 
to be placed in front of a waiting guest at Ovide.

Located at 1 Grand Sandestin Blvd., Miramar Beach, 
FL, US 32550. Open daily 7:00 a.m.- 2:00 p.m.; 5:00 
p.m.- 10:00 p.m. for dinner. For more information, 
call (850) 351-3030 or visit hoteleffie.com.

Chef Matthew Krueger

I love the smells, sounds, 

competition of who can 

do it better, and energy 

that you feel in a kitchen. 

There’s nothing like that 

environment and the 

atmosphere it creates.










