
 

 

 
Black Point 

570 North High Street 
(614) 221-5294 – blackpointrestaurant.com 

 
Reservations for 10 guests at 6:45 p.m. 

 
Prime Steakhouse & Seafood 

Black Point specializes in grilled steaks and meats, seafood, fresh sushi and 
other seasonal dishes.  The restaurant has an extensive cocktail and wine 
list and prides itself on award winning “Mixology” with a variety of original 
cocktails as well as craft beer on tap.  Housed in a replica of the famous and 
now razed Columbus Union Station, this restaurant has a modern club-like 
décor creating a relaxed contemporary and enjoyable restaurant 
environment. 



 
 

The Guild House 
624 North High Street 

(614) 280-9780 – cameronmitchell.com 
 

Reservations for 10 guests at 6:45 p.m. 
 

New American Cuisine 

This unique farm-to-table concept restaurant is an outstanding one-of-a-kind 
restaurant in the Short North community.  The Guild House features seasonal 
offerings that are both regionally and globally inspired combining interesting 
ingredients with an artistic flair.  The restaurant is located in a comfortable 
yet energetic and inviting space.  Local meat and fresh seafood dishes are 
featured along with a variety of wines, craft beers and cocktails. 

 

 
  



 
Hubbard Grille  

793 North High Street 
(614) 291-5000 – hubbardgrille.com 

 
Reservations for 10 guests at 6:45 p.m. 

 
Modern American Cuisine 

Hubbard Grille is a casual dining experience.  It’s seasonal locally sourced 
and chef-driven dishes along with an innovative cocktail list ensure that you 
will discover something new and tasty on the menu.  Hubbard Grille is located 
in a repurposed building that was the Winders Motor Sales Company for 
many years.  Since opening its doors, Hubbard Grille has been serving 
modern American fare in an atmosphere inspired by the former automotive 
showroom it inhabits. 

 



 
 

 
Hyde Park Prime Steakhouse  

569 North High Street 
(614) 224-2204 – hydeparkrestaurants.com 

 
Reservations for 10 guests at 6:45 p.m. 

 
Steakhouse 

 
Hyde Park is a sister restaurant of Black Point and is also located in a replica 
of the famous, but now razed, Union Station in Columbus.  It is a classic steak 
house that offers great food.  Beginning with the quality of its meat and 
ingredients, dishes in this restaurant offer you a culinary flair.  Its award-
winning menus are extensive, creative, and have greater diversity than typical 
steakhouses.  The best dry-aged steaks are available in a variety of classic 
and nouveau styles, including Steak a la Oscar, Steak au Poivre and 
Tournedos au Bleu.  If you are after a nice piece of fish, they have a variety 
of fresh offerings too.  An extensive wine, beer and cocktail list is available as 
well. 
 
 



 
 

Marcella’s 
615 North High Street 

(614) 223-2100 – marcellasrestaurant.com 
 

Reservations for 10 guests at 7:00 p.m. 
 

Italian Tuscan Cuisine 
 

Marcella’s was named “Best Italian Restaurant” in the 2017 “614 Magazine 
ColumBEST” poll.  It is a Columbus restaurateur Cameron Mitchell 
restaurant, and is a busy bustling burst of Italian flavors and energy.  Its lively 
atmosphere is perfect for sharing a meal among friends in a boisterous 
atmosphere.  The dynamic bar offers a selection of 50 Italian wines served by 
the bottle or in “quartino” carafes. Italian antipasto dishes of homemade 
Italian meats, locally sourced cheeses and olives, can be followed by 
signature hot and cold small plates followed by a choice of wood-fired pizzas 
and pastas or one of their classic signature entrees.  

 



 

The Pearl 
641 North High Street 

(614) 227-0151 – thepearlcolumbus.com 
 

Reservations for 10 guests at 7:00 p.m. 
 

American Cuisine & Oyster Bar 
 

The Pearl has been named “One of 100 Top Spots in America” by Open Table 
and as the “2017 Best Short North Restaurant” by Columbus Monthly’s Best 
of Columbus. All within one urban and cozy tavern, the restaurant is a well-
polished culinary jewel that showcases made-from-scratch food, classically 
inspired cocktails and an exclusive selection of Ales, Lagers and Stouts and 
fine wines.  Self-taught chef John Deutschle, joined the Cameron Mitchell 
Restaurant Group in 2007 and was named executive chef several years ago. 
Under his guidance, The Pearl uses locally sourced ingredients and fresh 
seafood imports, like oysters, to create innovative and exceptionally tasty 
dishes. 


