FOOD NETWORK CELEBRITY, JAG, HEATS UP POSH 27°S KITCHEN

Back in May, area foodies and wine con-
noisseurs flocked to the famous “Pink Palace”
(a.k.a. the Don CeSar Beach Resort) on St. Pete
Beach to get their hands (and mouths) on the
Bay area’s best-tasting culinary delights.

But among the rich, buttery noodles and
melt-in-your-mouth steaks was the real star of
the evening: celebrity chef and Food Network
personality, Chef Joshua Adam Garcia—known
to most as “JAG.”

Raul Miranda, owner, operator of dining and
nightlife concept, Posh 27, opening this winter,
stood behind the crowd of people swarming
around Chef JAG. After hearing their reac-
tions—both to JAG's vibrant, entertaining per-
sonality, and to his brilliant “Latino Fusioné”
cuisine, he had to have him.

“JAG brings an undeniably high level of tal-
ent, excitement and expertise to Posh 27,” says
Raul. “His food, combined with our distinctive
restaurant, upscale lounge and lively nightclub
is a match made in heaven.”

From the glass enclosed “fire tubes” to the
water walls, the 9,000 SQ FT hot spot will “tan-
talize all five senses,” says co-owner and resi-
dent interior designer, Tina Anastasia. “With

sleek, yet approachable European-inspired
décor, it's classic with a modern twist.”
When asked why the 27-year-old food phe-

nomenon chose
Posh 27 as his next
venture, JAG says,
"Posh wanted a fu-
sion of French, Ital-
ian and Latin Ca-
ribbean; that's me.
I've been cooking
this type of food
all my life, and
the fact that Posh
is nightlife, dining

and Latin fusion—well, that's my ideal.
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