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Ponte Vedra Office Space
Available Immediately 100 Executive Way

•	 +/-550SF	to	+/-2,000SF
•	 Central	Ponte	Vedra	location
•	 Tranquil	courtyard	setting

•	 Extensive	windows	with	private	
green	areas

•	 Full-service	lease

FOR ADDITIONAL INFORMATION
Katie Kirchner

katiek@strategicsites.com
Kate Clifford

kate@strategicsites.com
904-242-2828

NOTICE OF DISCLAIMER: Details contained herein are believed to be correct: the 
information is subject to errors, omissions, price changes, or withdrawal without notice.

From Cottages to Castles
 Prudential Network Realty’s Top Sales Agent

Phone
(904) 285-8449 

ext. 3028
Cell 

(904) 553-2032

 Elizabeth Hudgins 
The Real Estate 

Professional who sells 
the best of the 

First Coast lifestyle.

1000 Sawgrass Village Drive, Suite 101 • Ponte Vedra Beach, FL 32082
An Independently Owned and Operated Member of The Prudential Real Estate Affiliates, Inc.

www.beacheshomes.com • email: elizhudgins@aol.com

Fabulous home  overlooking the 3rd green!   4Br, 3.1Ba, 
office, chef’s kitchen, two screened lanai areas. Upper 
balcony with preserve and views and heated pool!  $1,150,000

SAWGRASS COUNTRY CLUB STUNNER

Custom home built by owner/builder across from ocean! 
Incredible finishes and quality, 4BR, 3.5Ba, 3900+ SF, 
Screened porch over looks Guana! Pure perfection & priced 
to SELL!  $775,000

PERFECTLY FRAMED–PONTE VEDRA BEACH

NEPTUNE BEACH TOWNHOME

Two three-story townhomes, attached by an atrium.  Perfect 
for 2 families to enjoy or connect through living areas for one 
large residence. Each unit boasts 3Br, 3.5Ba, two 2-car garages 
& beach side deck!  $1,595,000

MARINA SAN PABLO LUXURY

Fabulous 3Br/3.5Ba, second story condo. Shows like a model 
with fine appointments: granite kitchen, fireplace, screened 
porch with Intracoastal views. Amenities include: marina, 
dock, fitness center, clubhouse, pool & more!  $429,000  

Table Talk

Leigh Cort
Special to The Recorder

Lucky us! There is a marvelous res-
taurant in Atlantic Beach that has been 
treating patrons to dinner and special 
parties for many years. Ocean 60 en-
tered the scene in 2001 — Where the 
familiar and the unexpected make deli-
cious partners — Where the daily buzz 
includes a tempting array of signature 
dishes that evolve nightly. And many 
you’ve never tasted before. 

Owners Chef Danny Groshell and 
wife Mariela are responsible for one of 
Atlantic Beach’s acclaimed restaurants 
that is steps from the ocean. They’re 
as passionate about each other as 
they are about their guests’ delight in 
dining. Chef’s kitchen is a beautifully 
run culinary sanctuary while Mariela’s 
warmth and sense of style makes 
parties, evening ala carte dining and 
corporate events a charming personal 
affair.

Danny’s gastronomic ‘style’ mirrors 
his childhood travels of international 
art, culture and cuisine. His mother 
Dorothy shared her exuberance for life 
and a distinctive zest for food, bring-
ing his career into focus while attend-
ing the Culinary Institute of America 
in Hyde Park, NY. He loved studying 
it all, indulging in a curriculum that 
spanned the globe and inspired him to 
embrace each country’s unique contri-
butions to today’s dining landscape. 

Chef’s secret recipe for success 
began when Ocean 60 opened in his 
favorite beach area. Locals have long 
known this address but they aren’t the 
only guests soaking up the sophistica-
tion of the perfectly lit dining room or 
going casual at the bar. 

Atlantic Beach is a Bohemian neigh-
borhood comprised of artists, musi-
cians, unique and open-minded people 

who love to live the moment. Ocean 
60 fi ts into this environment through-
out each season whether they’re 
‘Dancing in the Streets’, attending 3rd 
Thursday Art Walk or lining up for the  
Thanksgiving bash at Pete’s Bar!

Latin-American artist Enrique Mora’s 
contemporary paintings dress up the 
two open dining rooms. His vivacious 
colors and voluptuous shapes frequent-
ly focus on the many roles of woman 

Cultured beach cuisine at Ocean 60

Photos provided by Leigh Cort
Calypso grilled cobia over crispy fried yucca, roasted spring onions and pepper medley drizzled with cilantro chimichurri beurre blanc ($25).

TABLE TALK continues on Page 28
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— as mother, wife, friend, fighter and 
lover. Mariela’s Cuban heritage blends 
beautifully with the rotating exhibit 
that is as colorfully flamboyant as 
Chef’s dishes. 

Chef Groshell’s eyes light up when 
he states “I love to meet my guests. 
They bring each night to life for me. 
Ocean 60 is where we invite our guests 
to come into our ‘home’. Knowing 
what they enjoy, knowing how cre-
ative I can be on their behalf is what 
keeps me fresh and enthusiastic each 
day. And Mariela is my inspiration. Be-
ing with each other every day is often 
total poetry. We enjoy collaborating 
together.” 

When you come to dine, you’ll 
notice there is an unpretentious yet 
celebratory bill of fare. Dishes on the 
menu will look familiar to you from 
meatloaf to grouper, from ribeye to 
mussels. But Chef Danny Groshell’s 
twist is omnipresent. He describes it as 
American Regional with an emphasis 
on Classical French. No doubt every 
day brings a creative reinvention of the 
obvious. 

One night it’s a seared seared diver-
shot grouper with a sundried tomato, 
Grand Marnier meuniere and citrus 
tossed artisan greens ($26). 

Another night, it’s a richly succulent 
rosemary grilled ribeye and crab mac. 
grilled ribeye topped with charred 
onions and wild mushrooms, crumbled 
blue cheese, Marsala wine demi-glace 
served over orecchiette crab mac and 
cheese. For steak lovers it doesn’t get 
better than this ($29).

In a market where it’s not easy to be 
different, Ocean 60 makes a welcome 
splash with this ‘anything but typical’ 
restaurant staffed with caring employ-
ees who understand the nature of the 
business they’re in. The servers know 

how to bring a dish to life, making 
menu selection a mouth-watering 
adventure. The restaurant offers all of 
the comforts of fine cuisine in a trendy 
beach setting. 

The ultimate ‘beach beauty’ is cobia: 
Calypso grilled cobia over crispy fried 
yucca, roasted spring onions and 
pepper medley drizzled with cilantro 
chimichurri beurre blanc ($25).

Guests are surprised when they find 
out that the parking challenge of Atlan-
tic Beach is always solved at Ocean 60. 
If you don’t find a spot quickly, guests 
can park at The Sea Horse hotel across 
the street for $5. Bring your parking 
ticket to the restaurant and your server 

will take $5 off of your dinner!
For music fans, you’ll be glad to 

know that you’ll hear a widely diverse 
collection of live music on weekends 
that ranges from acoustic Latin guitar 
and soulful sounds to solo piano and 
popular groups; it’s lively without being 
bold — to please the dinner and late-
night crowd. The changing music line-
up is listed on the Ocean 60 website. 

Mariela is proficient in event plan-
ning and has wowed many patrons 
who enjoy attending monthly themed 
dinner parties. The restaurant offers 
great flexibility with serving nightly ala 
carte dining in one room and hosting 
private eventa in the other — espe-

cially when a corporate group selects 
Ocean 60 for a daytime meeting.

It’s not a surprise to learn that Chef 
Danny Groshell’s award-winning 
cuisine has been acknowledged for 
11 consecutive years in the Top 25 of 
Jacksonville Magazine AND in Florida 
Trend’s Top 500 Restaurants in Florida 
for 7 years. The restaurant’s participa-
tion in philanthropic events is another 
side of the Groshell’s philosophy. 

They’re a beautiful addition to the 
local dining ‘scene’ assuring us that it’s 
alive and very well.

I’m counting the days until their next 
‘Tapas Tuesday’. Let’s meet in the bar! 

Table Talk
Continued from 27

Provided by Leigh Cort
Chef Daniel and Mariela Groshell of Atlantic Beach’s Ocean 60 restaurant
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T’ai chi, an ancient Chinese form of 
exercise, has been around for thou-
sands of years. But in this country, it’s 
only recently gaining popularity. 

“We’re seeing more and more 
people—of all ages—who have an 
interest in t’ai chi. And we’re especially 
pleased that the medical community is 
recognizing the benefits of t’ai chi—
benefits we’ve known about for years,” 
said Tom Goelz, co-founder and a 
senior t’ai chi instructor at Cobalt Moon 
Center in Neptune Beach.

The benefits are many: increased 

balance, flexibility and core strength, 
as well as a feeling of peace, as if one 
had been meditating. A recent study of 
cancer patients in Australia found that 

patients who practiced t’ai chi expe-
rienced significantly higher levels of 
wellbeing, improved cognitive func-
tioning and less inflammation, com-
pared to a control group. They also 
found the patients in the t’ai chi group 
reported increased satisfaction with 
their sex lives.

T’ai chi consists of gentle, low-im-
pact movements performed in a slow, 
graceful manner. As an old Chinese 
proverb says, “Whoever practices T’ai 
Chi regularly will in time gain the 
suppleness of a child, the strength of a 
lion, and the peace of mind of a sage.”

Lisa Brubaker, a fifth-grade teacher 

at PV/PV Rawlings Elementary School 
and an advanced student at Cobalt 
Moon, finds t’ai chi to be a perfect 
exercise. 

“I can do it anywhere, at any time 
of the day,” Brubaker said. “T’ai Chi 
has taught me how to slow down my 
racing mind and focus on relaxation. 
It has helped me achieve the balance I 
was searching for.”

Cobalt Moon will be starting a 
Beginners Class in January. Call Tom 
Goelz for more information at 904-616-
3858, or email him at tcgoelz@gmail.
com.

T’ai chi intro classes begin in Neptune Beach
Free T’ai Chi Introductory Class
Tuesday, Jan. 8, 6 p.m.

Cobalt Moon Center
214 Orange St.
Neptune Beach
(Behind Sliders Seafood Grille)

10-week Beginners Course starting Jan. 15, 
6 p.m.
For more information, call Tom Goelz at 904-
616-3858 or email tcgoelz@gmail.com
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