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Step into the calm that is Urbana. Take a deep
breath and forget about the traffic, outstanding
invoices, piles of laundry, appointments, work, meet-
ings and even that bad haircut. Relax. Nourish your
body inside and out – a cup of tea soothes the soul,
a massage soothes tired or stressed muscles. Urbana
is a place to escape and forget about everything else,
at least for a while.

The city spa and tea bar opened just 10 weeks ago
in South Charlotte’s new Carmel Village at the cor-
ner of Pineville-Matthews and Carmel roads. The
parking lot is off Little Road, which intersects with
Carmel, but it’s not the easiest shopping center park-
ing lot to access. If one is coming from Highway 51,
there is no left turn allowed from Carmel onto Little,
so U-turning is required a bit up the road. Avoid
Highway 51 traffic by taking the back way – Walsh
Road off Johnston and then a right turn on Little and
you are there in a flash. 

But getting there is worth the hassle. Two flights
up, on the second floor of the shopping center,
Urbana is contemporary and hip, New York loft-style.
The tea bar offers more than 60 varieties of white,
green, oolong and black teas and some herbal or
botanical blends and herbal elixirs as well. Tea is
available hot or cold.

Why tea is hot
Urbana’s tea bar is staffed by two full-time tea barris-

tas of sorts, Foster Newkirk and Lindsey Goodwin.
They know their tea. Goodwin explained that all true
teas come from the same plant – the color and inten-
sity of the leaves depend on the drying and roasting
processes and the time of year the leaves are harvested.

Tea is steeped for samples, served hot or iced, in
small glass teapots. After sampling the brew of the
day, clients may order from the tea bar menu and
enjoy pots of hot tea steeped from loose-leaf tea
blends, a refreshing herbal elixir designed to help
cure what ails you, bottled iced tea beverages from
Teany Teas, Voss water and a special steeped and
blended matcha tea.

Green is good for you
Matcha is made from premium Japanese green tea

leaves whisked to a froth in warm water. It is the tea
used for Japanese tea ceremonies. The green tea
leaves for matcha are handpicked and then stone-
ground into a fine powder. While there are different
grades of matcha, the basic preparation is the same:
less than a teaspoon of the fine green powder meas-
ured in a special bamboo tea scoop makes the per-
fect cup. The powder is hand-whisked into the warm
water with a specially designed bamboo whisk until
foamy and well blended. 

Unlike other green teas, which are steeped and
then separated from the leaves for drinking, matcha
tea leaves are consumed along with the emulsion.
The taste, sharp and almost grassy, grows on you.
Traditionally a sweet is eaten with the matcha to
lighten its intense flavor. Newkirk and Goodwin rec-

ommend a touch of Tupelo honey instead of an
accompanying cookie to sweeten the matcha. 

Known for their antioxidants, all green teas and
matcha in particular give you a steady input of ener-
gy for hours after drinking. Unlike the caffeine blast
and buzz, then crash and burn that comes from cof-
fee or other highly caffeinated drinks, a cup of
matcha gives you energy that slowly builds and keeps
you going for hours without any of the headachy side
effects that often result from other energy beverages.

If you’d like to nibble on something while enjoying
tea at Urbana, the city spa offers French bread with
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URBANA CITYSPA & TEABAR
Location: 7510 Pineville-Matthews Road in 
Carmel Village. 
Phone: 704-543-1700 or 866-5-URBANA.
Price range: Tea bar prices range from $2.50 to
$6; loose-leaf tea to go (packed in 2-oz. packages,
enough for 30 cups) from $2 per ounce to $14 per
ounce; wines from $6 a glass to $35 a bottle; mas-
sage services from $50 to $230.
Hours: Monday through Friday, 10 a.m.-10 p.m.;
Saturday, 10 a.m.-6 p.m.; Sunday 11 a.m.-6 p.m. 
Details: Tea and wine bar; handpicked, loose-leaf
teas; small retail area; spa is an 18-and-up environ-
ment dedicated to massage for men and women;
services available by appointment or walk-in; group
events are welcome. 
For more information: Visit
www.escape2urbana.com.

B
ob

by
 C

oc
hr

an
C

W
 p

ho
to

s



Charlotte Weekly • June 30-July 6, 2006 • Page 27www.thecharlotteweekly.com
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marmalade and cheese, filled croissants,
black and white cookies and a variety of
dips, spreads and hummus with pita
chips or French bread. 

The tea bar also offers a selection of
wines in red, white, blush and sparkling
varieties available by the bottle and the
glass.

Nourish your skin and body
Urbana is a city spa. Without spa

amenities like saunas and steam rooms,
this spa concentrates on massage. The
massage menu offers 10 different
options available for singles and cou-
ples. The Mama’s massage for expectant
mothers past their first trimester, the
Ashiatsu Barefoot massage treatment
and the four-handed massage may be
among Urbana’s most unique offerings. 

The four-handed massage consists of
two therapists (four hands) and one
client. Clients have said that once they
got used to the idea, this unique
Swedish massage was a fabulous treat.
Having already enjoyed a wonderful
deep tissue couples massage, I’m anx-
ious to try the Ashiatsu foot massage
next. 

The couples massage took place in a
room fitted for two massage beds
arranged at an angle – head to head, so
that couples are close enough to chat.
Called the midnight room, the space is

outfitted with walls of black, soft light-
ing and bubbling tabletop fountains that
provided gentle background noise. The
two therapists spoke softly when they
had a question. After an hour of deep
tissue work we left warm, relaxed, re-
energized and stress free.

Fancy footwork 
The Ashiatsu foot therapy is not a

massage for your feet. Rather, it is a
massage by the feet of a specially trained
therapist. Suspended by bars affixed to
the ceiling, the therapist holds herself
above the client and uses her feet and
body weight to work the client’s mus-
cles. The technique was described to me
by Urbana’s owner as a well-choreo-
graphed dance.

Other massage offerings at Urbana
are geared toward pain relief, energy and
sports therapy. The hot stone massage
adds a unique warmth to the procedure.
The Marakesh Express massage is a 30-
minute session designed to concentrate
on the back and shoulders, where most
of us carry our stress. For those who
want to combine exercise and massage,
there is a Thai floor massage, where the
client lies clothed on cushions on the
floor and is manipulated into a variety of
yoga positions by the instructor.
Aromatherapy, cocoa butter or shea but-

(more on page 28)
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ter may be added to any massage for an
additional fee.  

Sweet indulgences
As if warm massage, chilled wine, hot

tea and a cool atmosphere aren’t
enough, there is chocolate at Urbana as
well. The city spa sells Vosges exotic
candy bars from Chicago. With flavors
like the Barcelona bar, with its smoked
almonds, gray sea salt and dark milk

chocolate, and the Naga bar with its
sweet Indian curry powder, coconut
flakes and dark milk chocolate, the
gourmet candy bars are just another way
to sooth your soul at Urbana.

Urbana’s calendar of events includes
wine and tea tastings, sample chair mas-
sages on the patio and a revolving art
exhibit. For a full list of events, visit the
Web site or sign up for the e-mail
newsletter. Currently on display in the
spa are paintings by Charlotte-born
artist Natalia Nakazawa. ❑

Brio Tuscan Grille raised more
than $8,500 on Thursday, June 22,
at a charity event it hosted to bene-
fit the Harris and McCrorey
YMCAs’ Community Outreach cam-

paign. Brio (meaning “lively” or “full of
life”) is a casual, white-tablecloth restau-
rant serving authentic Tuscan cuisine
including wood-grilled steaks, chops and
whole fresh fish. The restaurant, which
officially opened Monday, June 26, in
SouthPark mall, is open Sunday through
Thursday from 11 a.m. to 10 p.m., and
Friday and Saturday from 11 a.m. to 11
p.m. For more information, visit
www.brioitalian.com.

Tailgaters who think they have what it
takes to stand out amid millions of
dedicated NASCAR fans have until
Wednesday, July 26, to enter the
Tailgate of a Lifetime Tailgating

Championship and compete for the title of
“America’s Ultimate Tailgater” and a
$10,000 grand prize. Five finalists will be
provided an all-expense-paid vacation for
themselves and a guest to Michigan
International Speedway to compete in the
championship Saturday, Aug. 19. NASCAR
legend Ernie Irvan, Mario Batali, official
chef of NASCAR, and Richard Hen-
drickson, president of Lifetime Products,
Inc., will judge the contest. The five finalists
will go head-to-head, creating their ultimate
tailgate parties on Michigan International

Speedway’s Fan Plaza. For entry require-
ments and contest rules, visit www.tailgate-
ofalifetime.com.

In a global twist, French/Japanese
fusion Restaurant i, located at 1524
East Blvd., will offer a new tapas menu
for patio and bar dining Tuesday

through Sunday from 5 p.m. to 6:30 p.m.
Cost is $7.50 for one dish, or $10    for
two, with the purchase of a beverage.
Selections include grilled brie with a
soy/sake/butter sauce, served with a toasted
baguette; grilled vegetables with pepper-
oncini sauce; tempura tuna sushi rolls with
herbed ponzu sauce; fried anchovy potato
slices; a sushi roll combination with
California roll and catch of the day chef’s
selection; Asian barbeque pork ribs; and
fried chicken a la Japonaise, marinated 24
hours before frying and served with spicy
sauce.

Currents Coastal Cuisine, 10822
Providence Road, Suite 100, in the
Promenade on Providence Shopping
Center, has added several selections

to its summer bar and patio menu includ-
ing fish tacos in corn tortillas with avoca-
do and cilantro cream, pork tenderloin
skewers with sweet chili sauce and
smoked salmon hummus with crackers.
Drink specials include $5 selected wines
by the glass on Wednesdays beginning at 4
p.m. and $5 specialty martini selection on
Thursdays beginning at 4 p.m. On
Sundays look for $5 selected wines by the
glass, $5 specialty martini selection, $2
selected can beers, and special pricing on
select “Long Drinks” (tall refreshers like
Planter’s Punch and Mai Tais). Both of
Currents’ dining rooms are nonsmoking,
and the restaurant features a rooftop patio
with frequent entertainment. The restau-
rant is open for dinner Tuesday through
Thursday and Sunday from 5-10:30 p.m.,
and until 11 p.m. on Friday and Saturday.
The main bar and patio open at 4 p.m.
Tuesday through Saturday and serve until
1 a.m. Sunday brunch hours are 11 a.m.-
3 p.m. The restaurant is closed on
Mondays. ❑

edited by Heidi Billotto
heidi@thecharlotteweekly.com

What’s cookin’

Greg Roach (right), Brio Tuscan Grille general manager,
presents Mark Bachman, Harris YMCA executive direc-
tor, and Marti Stegall, operations executive, with a
check for $7,500 on June 22. An additional $1,000 was
raised at a silent auction held at the event.

Calming
(continued from page 27)


