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FLAVORS

When Rasheed Owens and Shawntalae Johnson
opened their own restaurant, the engaged couple took
some inspiration from one of Owens’ favorite estab-
lishments.

“I love the Waffle House,” he said. “We took the Waf-
fle House and put our spin on it.” 

Vault Cafe and Cabaret, at 1322 Culver Road, serves
flat, wide waffles made with the same waffle irons
used at the popular chain. They come in a choice of
three flavors: buttermilk, red velvet or cinnamon swirl.
And of course there’s the option of chicken and waf-
fles, pairing a choice of waffle with crispy fried chick-
en.

The menu spans other breakfast and brunch favor-
ites: pancakes, breakfast sandwiches, omelets,
shrimp and grits, fish and grits, eggs Benedict and
more. 

Friday evenings bring fish fries and on Sundays,
soul food is prepared from family recipes. In the kitch-
en you may find Debra Clark, Diane Smith and Annette
Brown making their mac and cheese, cornbread,
greens and more. They’re known to Owens as Aunty
Debra, Aunty Diane and Aunty Nette. “We grew up eat-
ing at Aunt Debra’s house,” Owens said. “Every time it
was time to cook, we looked to Auntie Debra and Aun-
tie Nette and Aunty Diane.”

But the Waffle House inspiration was left behind
when it came to creating the vibe. The space was re-
cently remodeled from its identity as The Toast Fac-
tory, which is heading to CityGate. 

The formerly open kitchen is now behind walls, and

the décor includes eye-catching Rochester-themed
murals created by TB Creations. A wall of portraits
honors family members who work at the restaurant,
and also pays tribute to Odessa Walters, Owens’
grandmother. Outside, an inviting outdoor seating

area has a new pergola and fire pit.
Behind the dining room is a space used for events

like birthday parties, baby showers and wedding
showers for as many as 60 people.

The space will also be used for live entertainment:
comedy shows, live bands and more. Its lineup is being
organized by Curtis Kendrick, known for founding the
jazz band Cabo Frio. “I’m trying to establish a high-end
music scene here,” he said.

The establishment has a bar with a full liquor li-
cense. Among the offerings are three flavors of mimo-
sas served by the glass, carafe or tower. A half-dozen
signature cocktails have been given creative names to
go along with the vault theme.

Owens also owns a successful cleaning service;
Owens and Johnson also own the building that houses
the restaurant.

“We love the neighborhood,” Owens said. “The
neighborhood has definitely been good to us.”

Tracy Schuhmacher covers Rochester’s food and
drink scene. Notice something open or close in your
neighborhood? Send tips to tracys@gannett.com.

Owners Rasheed Owens and Shawntalae Johnson inside the main dining area at their newly opened Vault Cafe & Cabaret on Culver Road in Rochester on Aug. 30.
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New restaurant brings an iconic
Southern dish to Rochester
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Shrimp and grits at Vault Cafe & Cabaret.
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If you go
Vault Cafe & Cabaret, 1322 Culver Road, is open for
breakfast and brunch 7 a.m. to 3 p.m. Tuesday
through Sunday. In addition, it is open from 4 p.m. to
8 p.m. Fridays for fried fish, and 4 to 8 p.m. Sunday for
Soul Food Sundays. It is closed Mondays.

Parking is on the street and in lots next to the
laundromat and in back of the building. The space is
wheelchair-accessible, with most of the seating being
standard height.

It’s a 10-minute walk down East Main Street from
Orange Glory, a casual lunchtime spot kitty-corner
from the Eastman Theatre, to the cafe’s second, newer
location, set back from the street in the historic Aque-
duct Building. But after a few months in the new spot,
owner Jackie Powers has recognized that in some
ways, her clientele has significantly different needs
and palates.

Over the past 19 years, Orange Glory’s best sellers
have been her chicken salad sandwich, served on cin-
namon raisin bread, as well as an assortment of veggie
burgers. The latter are thick, chunky and hearty, and
served on a whole grain roll. They come in four varie-
ties; spinach; mushroom and artichoke; lentil; and
eggplant and chickpea.

The folks who frequent the new building, which is
also the headquarters of Constellation Brands, also
enjoy the popular chicken salad, but also have a han-
kering for more conventional deli sandwiches. 

That’s why you’ll find daily specials like ham and
brie, served with a swipe of honey mustard on a
croissant and heated on a panini press until the brie
oozes. 

Sides include a green salad, cold sesame noodles
and a potato salad with a kick of spice. You can get a
combo that includes a side and a cookie for an addi-
tional $3. (The cookie that combines chocolate chip,

coconut and macadamia nuts is one of the best in
town.)

The bigger changes at the Aqueduct location is ex-
panded morning hours and breakfast offerings includ-
ing breakfast sandwiches, breakfast burritos, fritta-
tas, fruit-and-yogurt parfaits and coffee.

The space is colorful, inviting and cozy, with seating
for 16 and outdoor tables overlooking Aqueduct Park
and the Genesee River. Warm sandwiches are cooked
on a panini press to order, so be prepared to wait a few
minutes. If you’re in a rush, order a cold sandwich —
egg and olive is another option — or call ahead to (585)
546-2900.

Powers opened the first Orange Glory next to the
Little Theatre in 2005; it also had a brief stint in the
Times Square Building on Exchange Boulevard. It
moved to the location near the Eastman Theatre in
2018.

The Aqueduct location opened in mid-June, but it’s
taken some time to work out the kinks, such as finally
getting a telephone line installed. “It’s been a little bit
of a journey,” Powers said. “It’s a beautiful spot.”

Lunchtime mainstay opens second location in Rochester
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The second location of Orange Glory is in the historic
Aqueduct Building campus along the Genesee River.
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If you go
Where: Orange Glory is adjacent to Aqueduct Park at
45 E. Main St. in downtown Rochester. 

Hours: 8 a.m. to 3 p.m. Tuesday through Friday.

Parking: On the street and in nearby lots and garages. 

Menus: You’ll find its menu of mainstays online at
orangeglorycafe.com, but online ordering is not
currently available. To hear the daily specials and to
order ahead, call (585) 546-2900. 

Catering: For orders of multiple items, such as offices
that want to order several sandwiches for lunch,
submit a catering form on its website at least a day in
advance.

Second location: The restaurant at 480 E. Main St.
downtown is open from 11 a.m. to 3 p.m. The phone
number is (585) 232-7340.


