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54
ALL SMILES

Last year, 46-year-old 

Helio Castroneves gleefully 

defi ed the odds to become 

only the fourth four-time 

winner of the Indy 500. No 

one has won fi ve. Will history 

smile back this May?   

BY  T ON Y  R E H AG E N

O N  T H E  C OV E R  

Photograph by 

Tony Valainis

62
THE BIG RED ONE

If the Trump-era Republican 

Party experienced a messy 

identity crisis, somebody for-

got to tell its Indiana chapter. 

Like it or not, they’re remark-

ably unifi ed—and set up to 

continue an unprecedented 

electoral winning streak.  

BY  DE R E K  ROBE RTS ON

68
PRIDE AND JOY

An artist’s eye for 

color, composition, 

and selective thrift ing 

enlivens a traditional 

Midtown Tudor.   

BY  M E GA N  F E R NA N DE Z



TO THOSE WHO
SELFLESSLY SERVE.
Whether you prioritize the well-being of your children, parents or friends, today we recognize you first.

Happy Mother’s Day to every woman who goes the extra mile to help others.
Take time to take care of yourself. Call your physician today. 

FranciscanHealth.org
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The sexy “bracket” trend 

makes its way to Indy.
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Notorious Vintage makes a 

groovy addition to SoBro.
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Upgrade your porch with 

these easy-breezy changes.
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There’s more to East 16th 

Street than Tinker Street. 
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Test your mett le at the 

new Gatling Gauntlet.
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A Herron-Morton home with 

an envy-inducing terrace.
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A glamping destination in 

Louisville features vintage 

Airstream trailers.
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The smoothie bowls at 

Top Out Cafe are worth 

the climb to the apex of 

North Mass Boulder.
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FIRST BITE

SmockTown Brewery 

pours forth in Greenwood. 

And Mexican sandwich shop 

La Eskina gets an upgrade 

on Virginia Avenue.

48
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We gave local fresh pastas 

from Nicole-Taylor’s, Goose 

the Market, Tinibell, 

and Iozzo’s a twirl.  

49
FOODIE

Longtime tailor Loc “Ricky” 

Phan brings the cuisine of 

Vietnam to an upscale hot pot 

restaurant in Broad Ripple.  

50
REVIEW

How Brozinni Pizzeria, a 

southside institution since 

2008, found a new fan base 

on Speedway’s main drag.
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RESTAURANT GUIDE

A tour of the city’s best eats, 

from fi ne dining to favorite dives.  
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BACK HOME AGAIN

Country living has a reputation for being 

relaxing, but it’s a lot of work. 
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IN THE NEXT ISSUE ...

Renovate or Relocate 
If you’re outgrowing a 
home you love or dream  
of a different floorplan 
and finishes, it may be 
tough to decide whether 
to update your existing 
space or start over in a 
new neighborhood. We’ll 
weigh the pros and cons 
of remodeling vs. moving.

Retirement Planning
Are you on track to fully 
feather your nest egg to 
support your retirement? 
This section will address 
goals, strategies, and 
planning tips to maximize 
savings and investments 
and ensure a smooth life-
style transition.

SPECIAL ADVERTISING SECTIONS IN THIS ISSUE
MAY

S P E C I A L  S E C T I O N S  C O N T E N T S  A D V E R T I S I N G  P A G E

77 // DOWNTOWN INDIANAPOLIS
Summer fun returns to the center of the city with a full slate  
of events, attractions, and dining and entertainment options  
for residents and visitors alike. From parades and concerts to  
museum exhibits and sporting events, downtown Indy offers  
an array of activities that appeal to a wide range of interests.

89 // DECORATORS’ SHOW HOUSE AND GARDENS
Take a peek inside the Rhodehamel House, host property of the 
61st anniversary St. Margaret’s Hospital Guild Decorators’ Show 
House and Gardens. This 1929 brick Tudor with ornate woodwork 
and arched doorways was transformed inside and out by a team  
of talented local designers, landscapers, and affiliated vendors.

99 // TRAVEL
Are you ready for a roadtrip? Seasonal celebrations abound 
thoughout Indiana and the Midwest during the coming months. 
We’ll spotlight more than 20 regional festivals, focusing on arts  
and crafts, music, food and drinks, culture and history, nature,  
and more, all within a few hours of the Circle City.

77

5631 N. ILLINOIS ST.
INDIANAPOLIS, IN 46208

317.253.6632
THESECRETINGREDIENT.US

@SECRETINGREDIENTSTORE

20% OFF
 YOUR FAVORITE 

REGULAR-
 PRICED ITEM

Good now through 
May 31, 2022

Celebrate our 
One Year 

Anniversary 
Open House, 
May 2 thru 7



BRINGING

LUXURY HOME

I N QU I R E  DI R E C T LY  OR  V I S I T  R E M A X . C O M / L U X U RY

For qualifying properties only. Each office independently owned and operated.

749 N Park Avenue, Unit #3, 
Indianapolis, IN 
$1,825,000  
Rob Campbell, 317.695.1315 
RE/MAX Advanced Realty

7037 Oppossum Drive, 
Nineveh, IN 
$899,000  
Rob Campbell, 317.695.1315 
RE/MAX Advanced Realty

10490 Tower Road, 
Quincy, IN 
$875,000  
Jordan Wirth, 317.549.5363 
RE/MAX Advanced Realty

1608 S. Renwick Boulevard, 
Bloomington, IN 
$614,900 
Chris Smith, 812.219.3030 
RE/MAX Acclaimed Properties

118 East North Street, 
Indianapolis, IN 
$500,000  
Michelle Jackson, 317.554.7095 
RE/MAX Advanced Realty

1312 N Mill Street, 
Hartford City, IN 
$379,900  
Tina Cale Coons, 765.744.6493 
RE/MAX Real Estate Groups

Luxury Condo Downtown Indy Sweetwater Lakefront Home

Accepting Backups

Quality Features Throughout

52 Acres, Waterfront 

Luxury Downtown Condo
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An Old 
Favorite

AT THE RISK OF  sounding 
like a Cialis ad, I have some 
special news for our male 
readers over 40: You can still 
compete against people half 
your age and come out on top. 
I learned that by reading Tony 
Rehagen’s profi le of four-time 
Indianapolis 500 winner Helio 
Castroneves (p. 54). At 43, 
Tony’s still got it.

To be honest, I never had any 
doubts. Tony was our star staff  
writer when I started at the 
magazine in 2007. Though 
there’s an eight-year age 
diff erence between us, we hit it 
off  almost immediately, mostly 
because we are both perpetual 
15-year-olds. We like to gossip 
with the girls, skip out of the 
offi  ce to drink beers, and gush 
over television shows and 
movies when there’s work to be 
done. But we also became 
friends—and remain so to this 
day—because I admire his 
immense talent, and all writers 
love to be admired. 

A fi ve-time City and Regional 
Magazine Writer of the Year 
fi nalist, Tony likes to joke that 
he’s the Susan Lucci of the 
organization’s annual contest, 
having never taken home the 
big prize. But, to his credit, Tony 
has also never walked up on 
stage at the awards banquet and 
slapped one of the presenters.

E DI TOR’S  NO T E

Meet Bob Slawson and Nick Winings. In 2012, the two Indianapolis real 
estate veterans brought their unique backgrounds into a partnership called 
Woodstock Custom Homes. The idea? Beautiful and architecturally-detailed 
custom homes focused on main level living for the modern family.

Unlike typical new home building that doesn’t routinely allow the customer 
direct interaction with the owner/plan designer, Bob meets directly with 
customers to ensure he designs the perfect home plan. Once the plan is created, 
Nick is on-site daily making sure the pieces come together in a masterful way. 
As co-owner of the company, Nick is your personal construction manager and 
his communication skills greatly enhance the process. Basically, Woodstock is 
custom design and fine homebuilding — up close and personal.

To learn more about Woodstock and see examples of our lifestyle 
home design, visit WoodstockCustomHomes.com or visit our new, 
fully-decorated model home in Carmel’s Waterford Cottages at 
Bridgewater neighborhood. 14979 Oak Hollow Lane West is open 
every Saturday & Sunday 12-4.

Copyright 2022 Woodstock Custom Homes, LLC

WE 
NAIL 
THE 
CONCEPT
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Through and through, Tony is 
a professional, which has 
enabled him to go from Indy to 
Atlanta magazine to a phenom-
enal freelance career. He’s 
dedicated to his craft . He works 
harder on the second and third 
draft s of a story than most do on 
their fi rst. I am proud to know 
him and always thrilled when he 
returns “home” to write for us.

Castroneves, 46, is doing OK, 
too, I hear.  

Michael Rubino

Editor-in-Chief

S u m a y y a h  M u h a m m a d 
Editorial intern 

Sumayyah Muhammad 

was intrigued by the 

1920s racecar on the lid of 

the makeup compact that 

is this month’s Artifact 

(p. 28). “When I saw it, I 

immediately wanted to 

learn the history behind 

the item,” she says. 

“Although I’m not from 

Indiana, I’m fascinated 

by how much Hoosiers 

love the 500. I hope to 

visit the track and see the 

spectacle for myself.”

S H A Y  M C C O Y 
Freelance writer Shay 

McCoy has been an 

Old Northside resident 

for three years, and she 

frequents 16th Street (p. 

36) for coff ee, dinner, and 

art exhibits. “The area is 

full of life, and it creates 

great opportunities for 

me to explore and create 

content for my blog, City 

of Shay,” she says. “I also 

like that it’s thriving with 

new businesses owned by 

Black entrepreneurs and 

women.”

T O N Y  R E H A G E N 
St. Louis–based free-

lancer Tony Rehagen is 

always excited to return 

to the subject of the Indy 

500, which he covered 

as an IM staff  writer 

from 2005–2011. For this 

month’s issue, Rehagen 

revisited the subject of 

Helio Castroneves (p. 54), 

whom he profi led back 

in 2008. “It’s amazing to 

see how much we’ve both 

changed,” Rehagen says. 

“But in many ways, at 46, 

Helio is bett er than ever.”  

(  CONTRIBUTORS )

9801 Commerce Dr. | Carmel, IN
317.872.4800

ProCareLandscapers.com
Landscape Design & Installation | Trees, Shrubs, Seed, and Sod

Wood Decks, Patios, Paths, Walks, & Drives | Walls, Fences, and Structures
Fountains & Water Features | Swimming Pools & Spa Environments

Pool Houses, Outdoor Kitchens, Fireplaces, & Firepits | Outdoor Lighting & Illuminations
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FE E DBACK

Devoured
Our February cover story on 
Indy’s “25 Essential Eats” left 
readers hungry for more.

This is honestly a prett y great list. 
Good combo of the well known 
and more obscure things, as well 
as things for foodies. There are 
more than a couple I’ve got to try. 

PATRICK CUMMINGS
Via Twitter

I have to throw the mussels 
from Sangiovese in the ring as a 
contender. 

KRISTEN FIORITTO
Via Facebook

Technically, Gray Bros. isn’t an 
Indianapolis restaurant, so I’d like 
to off er up a replacement: The 
Iron Skillet. 

COURTNEY ROSEMEYER WHITEAR
Via Facebook

A food list I fi nally agree with.
COOKY GRAPHMAN
Via Facebook

Solid list. I’ve had seven of them. 
Items I think should be included: 
Cuban sandwich from Mesh, 
fett uccine Alfredo from Vito 
Provolone’s, and the beans and 
caulifl ower from Revery.

BRYAN LIKINS
Via Facebook

Missed one! Sandra Rice & 
Noodles on the east side. The best 
Vietnamese food in Indy, and an 
amazing backstory of the sibling 
owners.

NICHOLAS WILCOX
Via Twitter

Driving by No. 12 (King Ribs BBQ) 
every day on my way to work for 11 
years was torture. 

TRACY FORNER
Via Twitter

The garlic knuckles at Brozinni 
are so good! I wish they would 
hurry up and open the Emerson 
location again. Their pizza is also 
amazing. 

CHRISTOPHER SMITH
Via Facebook

Somehow they missed Patt ies of 
Jamaica. But it’s not a bad list at all.

DAVID DUVALL
Via Facebook

(  BUZZWORTHY )

Send your feedback to letters@IndianapolisMonthly.com, or post a comment on Facebook 

(Indianapolis Monthly) or Twitter (@IndyMonthly). Letters and social media posts may be edited 

for length, style, or clarity. Please include your full name for the purpose of verifi cation.

T H E  DIS H
N E WS L E T T E R 

Subscribe at Indianapolis

Monthly.com/newsletter 

to receive a weekly guide 

to the best local 

food and drinks.



A D V E R T I S E M E N T

With its sun-drenched skies, white-sand beaches, and 
crystal-clear waters, Destin–Fort Walton Beach, Florida
has long been a premier vacation destination for families.

But if you dig a little deeper, you’ll discover other, less tan-
gible, benefits you may find surprising: myriad opportunities 
for outdoor recreation that nudge families out of their comfort 
zones. Kids strengthening their confidence, independence, and 
sense of curiosity. And the creation of lifelong memories, the 
kind where, years from now, everyone can look back fondly 
and say, “Remember when…?”

Family getaways just mean more here.
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Little
Adventures

in Destin–
Fort Walton 

Beach
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Those can all be accomplished thanks 
to Little Adventures, bite-sized outdoor 
challenges that let families experience the 
area’s unspoiled natural beauty—together, 
both on and off  the water—while pushing 
themselves to try something new. Charter 
fishing and scuba diving. State park camp-
ing and dolphin excursions. Inshore fishing 
and kayaking. A full list can be found at 
destinfwb.com, where you can filter by age, 
price range, and time commitment; watch 
reviews from kids; and even live chat with a 
local mom for recommendations.

Little Adventures, big eff ects. Time to 
dive in. 

~ ~ ~ ~ ~
In 2004, Elena Bochkareva arrived on 
the sandy beaches of Florida, and has 
made Destin her home since 2015. After 
watching others stand-up paddleboard, 
she just had to try it herself—and she was 
captivated from the start.

“I fell in love the first minute,” she 

says. That newfound passion led to an 
accumulation of paddleboards, so many 
that friends constantly asked to rent or 
buy them, which sparked a business idea. 
Two years later, Bochkareva and her fiance 
launched WET Inc., a stand-up paddle-
board and bike-rental company in Destin 
(wetpaddleboards.com).  

An example of a Little Adventure, 
stand-up paddleboarding is a great way 
for parents and kids to dip their toes into 
the world of water sports. It’s low impact, 
with the only requirements being that 
you know how to swim, can balance on 
the board (which may be easier than you 
think; just remember to stand shoulder 
distance apart), and steer when needed. 
The flow of the water does the rest.

If you’re new to paddleboarding, book 
a guided tour with WET, which provides 
the equipment, including the required life 
jackets, and instructions. With gorgeous 
natural scenery, Rocky Bayou State Park is 
a great spot for beginners. Other paddling 
picks include Norriego Point, ideal for 

its calm water, and Destin Harbor, with 
docked watercrafts, beautiful homes, and 
fish gliding along underwater while you do 
the same on the surface.

WET’s peak season runs from spring 
break through late September, so it’s best 
to reserve your tour in advance during that 
time. Sunrise, sunset, and full-moon tours 
are also off ered, and paddleboards can be 
rented for an hour, a half day, or a full day 
of exploration.

Once you’re up on the board, skim-
ming the water, feeling the sun on your 
skin, it won’t take you long to realize 
why Bochkareva and so many others are 
hooked on the sport. “It’s just so much 
fun,” she says. But fun is only part of it. 
Those smiles on your faces, that empow-
erment you now have from successfully 
trying something new, the sense of pride 
an older sibling feels as they paddle away 
with a little brother or sister perched on 
the board? That’s the eff ect of a Little 
Adventure.
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“Stand-up 
paddleboarding 

is a great way for 
parents and kids 
to dip their toes 
into the world of 
water sports. It’s 
low impact, with 
the only require-
ments being ... 
you know how 

to swim.”
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~ ~ ~ ~ ~
All of that adventuring will work up an 
appetite. Destin’s myriad restaurants can 
help you refuel with dishes that highlight 
the best local flavors and the freshest 
catches from the Gulf. After all, Destin, 
known as “The World’s Luckiest Fishing 
Village,” is home to the country’s largest 
fishing fleet, and for well over 100 years, 
area eateries have put those hauls to 
good use. One restaurateur carrying on 
that tradition is Tyler Jarvis, owner of East 
Pass Seafood & Oyster House (eastpass
seafood.com). Jarvis is a veteran of Destin’s 
hospitality scene and the city itself—he 
was born and raised in the area and is the 
son of Gary Jarvis, a former charter boat 
captain and current Destin mayor. 

East Pass, his newest restaurant, is a 
family-friendly eatery located in Destin 
Harbor that specializes in Gulf-to-table 
meals featuring local seafood and other 
ingredients. 

“We pride ourselves on our level of care 
we put into every dish and every guest ex-

perience,” Tyler says. “We create a working 
culture of what we call ‘enlightened South-
ern hospitality’ that ensures our team has 
the proper knowledge and level of care to 
properly serve our guests and make every 
experience become a long-lasting memory 
of their vacation.”

That experience includes decor that 
pays homage to the area’s storied fishing 
heritage. Wood on the walls of East Pass 
once made up docks that lined the harbor 
prior to hurricanes Opal and Ivan, and 
nautical accents are everywhere you look. 
East Pass is also one of the best-situated 
restaurants in Destin. Its waterside loca-
tion means you can watch boats of all 
sizes come and go while you dig into the 
Mayor oysters with bacon, gouda, and 
roasted jalapeños (oysters are a specialty); 
the blackened snapper with gouda grits; 
or the Southern grouper alongside garlic 
potatoes. Kids will be happy to know that 
cheese curds, fried pickles, burgers, and 
chicken fingers are also served. Craft cock-
tails, wine, and local and regional beers 
round out the menu.

Before or after your meal, make sure 
you take time to explore the rest of Har-
borWalk Village, a charming hub of activ-
ity. Docks are brimming with boats, several 
of which you can book for sightseeing trips 
in the Gulf. Learn how to (safely) sword 
fight on a pirate ship, search for playful 
marine mammals on a dolphin cruise, 
or try your hand at angling on a fishing 
charter. There are also souvenir and gift 

“Destin’s myriad 
restaurants can 
help you refuel 

with dishes that 
highlight the best 
local flavors and 

the freshest 
catches from 

the Gulf.”
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boutiques, candy and ice cream shops, and 
amusements such as an escape room, a 
zipline, axe throwing, and a mirror maze. 

~ ~ ~ ~ ~
One part of your stay that you don’t
want to be an adventure is your over-
night accommodations. After spending 
an eventful day in the sun, you want to 
rest and relax in a comfortable setting. 
And if that setting is right on the beach, 
what could be better? Not much, which 
makes Destin Gulfgate one of the area’s 
leading vacation rental options (destingulf
gate.com). It’s ideal for families, with all 
the homelike comforts you’re used to. 
Yes, including Wi-Fi.

Each suite features two bedrooms and 
two bathrooms, allowing everyone the 
space they need. (Units can sleep up to 
six or eight.) Mom and Dad, go ahead and 
claim the Gulf-front room, where crashing 
waves will beckon you out of bed in the 
morning to the 30-foot balcony. You’d be 
hard-pressed to find a better start to your 

day than watching and listening to their 
mesmerizing rhythm with a hot beverage 
in hand. Despite the ample square foot-
age, gathering is still made easy with large 
dining tables for sharing meals (should 
you want to make the family’s favorite 
dinner, kitchens are equipped with full-
size appliances and all the necessary 
cookware) and playing board or card 
games. You won’t find a one-size-fits-all 
decor scheme here. Each condo is deco-
rated diff erently, usually in beachy tones 
and textures, and they all have cozy, comfy 
furniture for lounging during movie night. 

Outside, kids can practice their cannon-
balls in the pool, or just head straight to 
the beach to jump waves, challenge each 
other to a sandcastle-building competi-
tion, or even hunt for ghost crabs after 
the sun has set. 

Another big advantage of Destin Gulf-
gate is its proximity to area attractions, 
fun, off -the-water diversions that are just 
a short drive away. Those include outdoor 
mall Destin Commons and Gulfarium Ma-
rine Adventure Park, a Fort Walton Beach 
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favorite off ering dolphin and sea lion 
shows and numerous animal encounters. 

Back to those balconies: Not only are 
they a fantastic perch from which to begin 
your morning, as dusk descends, they’re 
the perfect spot for you and your family 
to watch a gorgeous sunset unfold, reflect 
on the day, and get excited for whatever 
adventure awaits tomorrow.

~ ~ ~ ~ ~
Embark on new challenges together 
with Little Adventures in Destin–Fort 
Walton Beach. With a wide range of 
on- and off -water activities, parents and 
kids alike can step outside their comfort 
zones, exploring and learning as one—and 
returning home with greater confidence, 
a strong sense of accomplishment, and 
long-lasting memories. 

Discover the many benefits 
of a Little Adventure. Start 
planning your trip today.

800.322.3319
destinfwb.com
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Coxhall Gardens
A Picturesque Backdrop 

for Your Special Day

  
  

  

  
Ritz Charles | Garden Pavilion at Ritz Charles | Coxhall Gardens  

Indianapolis Public Library | Lindley Farmstead at Chatham Hills
Indianapolis Artsgarden | The Bluffs at Conner Prairie | Artisan Acres Estate

317.846.9158 | RitzCharles.com

Providing upscale 
 catering & event 

 services at unique 
 and distinguished  

venues.
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ROCK
THE RUINS

COUNTING CROWS • LAKE STREET DIVE

THE WOOD BROTHERS & GUSTER

LEEANN RIMES • DREW HOLCOMB & THE NEIGHBORS

AMOS LEE • JP SAXE • JJ GREY & MOFRO

DASHBOARD CONFESSIONAL & ANDREW MCMAHON

BRUCE HORNSBY & THE NOISEMAKERS

MICHAEL FRANTI & SPEARHEAD

JESSIE JAMES DECKER & MORE!

B U Y T I C K E T S A T R O C K T H E R U I N S . C O M

AT HOLLIDAY PARK
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Breaking 
Away

The Major Taylor Velodrome 

turns 40 this summer. And 

while its namesake is fi nally 

getting the recognition he 

deserves, many of the track’s 

features are still known only 

to cycling diehards.  
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 FUN À LA KART.  The velodrome features 
an extra-wide apron, or flat track, be-
tween the embankment and the infield, 
thanks to the ESPN2 go-kart racing 
series that was popular in the 1990s. 
Danica Patrick even raced go-karts 
there as a teenager, 10 years before she 
would be the first woman to lead laps at 
the Indy 500. Today, the apron is used 
for inline skating and a local Special 
Olympics cycling team. 

 THURSDAY-NIGHT LIGHTS.  From May 
through September, the Major Taylor 
Racing League hosts three sets of races 
for novice, intermediate, and pro riders 
every Thursday night. Although track 
cycling is a niche sport, John Hoopin-
garner, who has been announcing the 
events since 2013, makes each race fun 
and easy to follow. It’s free, and racers 
aren’t compensated, so bring some cash 
and pass the hat so winners go home 
with more than just bragging rights.

 LIFE IN THE FAST LANE.  One of the popu-
lar cyclists in those races is Richard 
Carson, who grew up at Indy Cyclo-
plex’s skate park and got his start in 
cycling as a bike carrier downtown. 
Like Major Taylor years ago, Carson is 
often the only Black rider in the field. 
“Being out there now and knowing the 
legacy he left—it’s cool to make my own 
way in this sport,” he says. “Even when 
I don’t win, it’s still rewarding to get out 
there and go hard.”  — S USA N  SA L A Z

ALL BIKES ON THE 

VELODROME ARE THE 

FIXED-GEAR VARIETY, AND 

YOU HAVE THE OPTION OF 

BRINGING YOUR OWN PEDALS. 

“TRACK 101” IS REQUIRED 

BEFOREHAND.
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INDY CYCLOPLEX

(1) Major Taylor Velodrome

(2) BMX Track

(3) Skate Park

(4) Parking

1

2

3

4
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 PAVING THE WAY.  The Major Taylor 
Velodrome was the city’s first structure 
built with public money and named 
after an African-American. As a 
teenager here in the early 20th century, 
Marshall “Major” Taylor began a cy-
cling career that led to a world cham-
pionship. Although he faced relentless 
racism at the time, he is now embraced 
by his hometown, with a new mural 
of him on Washington Street and a 
current exhibit at the Indiana State 
Museum.

 LET’S BACKPEDAL A BIT.  Opened on July 
15, 1982 (back when Indianapolis was 
building its brand as the “Amateur 
Sports Capital of the World”), the 
velodrome was constructed for the 
U.S. Olympic Festival. It would later 
host the 1987 Pan American Games’ 
cycling events and other competitions, 
and is one of fewer than 30 velodromes 
operating in the U.S. today. “It was an 

(  SPEED READ CONTINUED )

international destination in track cy-
cling when it was built,” says Michael 
Kubancsek, director of cycling opera-
tions for Marian University. “National 
teams and Olympic teams would train 
here, so there is a long history of high-
level cycling.” 

 MORE THAN MARIAN.  Marian University’s 
cycling team is one of the best in the 
country, and famously calls the Indy 
Cycloplex—the name of the larger 
campus of facilities that includes the 
velodrome—home. But people from the 
community train there alongside the 
collegiate champions. Indy Cycloplex 
rents a fleet of bikes for anyone who 
wants to give it a try.  

 GET YOUR FIXIE.  They’re not just any 
bikes, though. All bikes on the velo-
drome are the fixed-gear variety, and 
you have the option of bringing your 
own pedals. What’s more, “Track 101” 
is required beforehand. The program, 
developed by Ken Hart, who has been 
riding there since opening day 40 years 
ago, teaches track cycling basics. The 
cost is $50 for adults and $25 for stu-
dents, and it comes with a bike rental. 

 YOU’LL NEED THE TRAINING. BANK ON IT.  
The velodrome track tilts as much as 28 
degrees in the curves, which adds to the 
speed but also the danger. Hart’s course 
teaches riders how to use the embank-
ments to their advantage, beginning at 
the top of them and speeding down at 
rates more than 40 mph. 



Indianapolis
8635 River Crossing Blvd.
317-844-1600
Mon.–Fri., 10–6; Sat., 10–5

Fort Wayne
4705 Illinois Rd., Suite 108
260-432-9939
Mon.–Fri., 10–6; Sat., 10–5

barbarasnewbeginnings.com

Visi t �s
 today!Empreinte, as close as you 

can get to a custom-made bra.
Experience the elegance and comfort of Empreinte’s Romy 
underwired bra or choose from our stock of over 10,000 bras 

foundation for any occasion with bras ranging in cup size 
AA through O, shapewear, strapless bras and corsets, sports 
and nursing bras, as well as a large range of swimwear.
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Leap of Faith
Q: I HEAR GUESTS WILL BE ALLOWED TO WALK AROUND WITH 
KANGAROOS AT THE INDIANAPOLIS ZOO’S NEW EXHIBIT. ISN’T THAT 
DANGEROUS? A: Kangaroo Crossing, which opens this month, 
does indeed feature an unfenced area where you can rub elbows 
with red kangaroos. These are the largest of all ’roos, with male 
“Reds” (famous for their musclebound physiques) topping out 
at 6 feet tall and 200 pounds. Also, if they feel like it, they can 
use their powerful hind legs to kick you into the next county. 
Fortunately, zoo offi  cials insist that’s something wild Reds do and 
not the mellow ones (many of them smaller 
and less aggressive females) that will be in this 
exhibit. They’ll be shadowed closely by keepers, 
and likely are more interested in what they’re 
having for breakfast tomorrow than in giving 
visitors fl ying lessons.  — SA M  S TA L L

Number 

of military 

veterans 

in Indiana
476,283

THE
STATE
STAT

(  UNSPOKEN RULES )

White 
Rock Park
A MANNER-FESTO FOR THE 
CLIFF-DIVING DESTINATION 
IN ST. PAUL, INDIANA, WHICH 
OPENS MAY 27.

Get there early. The park 
shuts down admission 
when it reaches capacity, 
and then you’re stuck in 
St. Paul. Start small. The 
highest of the four div-
ing platforms is 10 me-
ters, and you’ll want to 
work your way up to it. 
Commit to the jump. The 
lines get long, and people 
will judge you for taking 
too long or backing out 
once you reach the plat-
form. Leave your beer at 
home. Att endants will 
dig to the bott om of your 
cooler and confi scate 
alcohol. Wear sandals. 
The paths surrounding 
the quarry are crushed 
gravel. Obey the life 
jacket rule. There is no 
shallow end.  

More than 1 in 14 Hoosiers can stand a little taller on 
Memorial Day this month. The number of Indiana vets is pretty 

remarkable for a state with few large military facilities, but 
we don’t hold a candle to California, home to several major 

bases and more than 1.85 million ex-military members.

Have questions? 

Send them to 

hoosierist

@Indianapolis

Monthly.com.

ask THE
HOOSIERIST

I l l u s t r a t i o n  b y  RYA N  J O H NS O N
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Track Record
THIS WINTER, INDIANAPOLIS MOTOR SPEEDWAY OFFICIALS DUG INTO 

THE BRICKYARD AND PULLED OUT A SLICE OF HISTORY. IMS PRESIDENT 
AND TRACK HISTORY BUFF DOUG BOLES TAKES US FOR A SPIN.

BY  M I C H A E L  RU B I NO

RACING 
HISTORY
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THIS SAMPLE, 

a 14-inch-tall layer 

cake of asphalt, gravel, 

and brick, was extracted 

from Turn 4. It was still 

undergoing testing in 

April, a month before the 

Indianapolis 500. 

Testing is 

routine, but not 

done on an annual 

basis. The last time 

a core sample was 

taken was in 

fall 2017.

Over time, the track 

changes as it expands and 

contracts. Several years ago, 

engineers used a tool to laser-

measure the surface and estab-

lish a baseline. “Now we can see 

the tiniest bit of movement in 

the track.” That helps offi  cials 

head off  potential problems 

and keep the track in 

racing shape.

Workers laid the 

original bricks from 

September to December

 in 1909, which provided the 

racing surface for the very 

fi rst Indianapolis 500 in 1911. 

“The front stretch remained 

brick until the 1960s 

when they fi rst put asphalt 

over the entire 

racetrack.”

“Most of those 3.2 

million bricks that were 

laid in the fall of 1909 are still 

underneath there.” As the 

mortar between the bricks 

erodes, water fi nds a way into 

the void. “You can see places 

where the track is expanding 

and contracting, especially 

in the wintertime.”

A 6-inch diameter drill 

is used to cut the track 

samples. A stream of water 

keeps the circular bit from 

overheating. “We know when 

we’ve reached the brick [level] 

because the water coming 

out changes from the dark 

asphalt color to that 

red-brick color.”

Experts fi ll the 

sample holes with 

the same asphalt 

mix found in the 

top layer.

Because some layers 

have been completely 

removed over time, it can be 

diffi  cult to establish a full 

history of the racing surface 

from one sample. To help, IMS 

offi  cials work with asphalt 

experts at an Indianapolis 

company called The 

Heritage Group.

The IMS is one of 

Indiana’s crown jewels, but 

several layers down, there’s 

a gravel-and-asphalt mix that 

was produced by a plant in 

Kentucky. “Over time, we’ve 

come up with this completely 

diff erent mix. It’s got a bit 

of metal inside of the mix 

itself to help it have 

a longer life.”

In some parts of 

the track, “not all of 

the layers are there. 

Sometimes when they 

went to resurface, they 

might have removed 

an entire layer in 

certain areas.”

Last time the track 

was resurfaced was 

in 2004. “It’s been 18 

years, which is pretty 

amazing especially 

when you consider our 

Indiana summers 

and winters.” 

A case outside 

Boles’s offi  ce contains 

a fully intact sample 

extruded in 2017. “It’s 

a fascinating conver-

sation piece.” 



JUST NORTH OF INDY

Bring your next meeting
to Hamilton County! 
RestEasyHamCo.com

HOST YOUR SMALL TO MID-SIZE MEETING COMFORTABLY 
IN HAMILTON COUNTY
Whether you’re hosting a conference or a meeting, whether you’re organizing 

a trade show or putting on any other type of special event, we can comfortably 

accommodate all of your meeting needs. We have a diverse array of event spaces, 

from barns to boardrooms to ballrooms—not to mention more than 5,000 

hotel rooms and 30,000 sq. ft. of contiguous event space for your larger events.
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WHEN INDY  Eleven’s 
W League team steps 
onto Field No. 2 at 
Westfield’s Grand Park 
on May 6 to play Cin-
cinnati’s Kings Ham-

mer, they’ll make U.S. sports history. 
The match will go down as the first-
ever game for the new United Soccer 
League’s women’s teams. The Eleven’s 
inaugural women’s side is an effort to 
grow the club’s female fan base. Even 
as women’s soccer is exploding across 
the U.S.—viewership of the National 
Women’s Soccer League increased 
300 percent in 2020—the Eleven’s fan 
following skews 65 percent male to 
35 percent female. Attendance at the 

men’s home games, which are played 
at Michael A. Carroll Stadium, aver-
aged just 6,000 fans a match in 2021, 
a little more than half of what it had 
been before the pandemic.  

“We certainly hope it increases our 
footprint across the state of Indiana,” 
says Greg Stremlaw, president and 
chief executive officer. “From a busi-
ness standpoint, obviously, nobody 
wants to lose a lot of money. But we’re 
doing this for the predominant reason 
of increasing opportunities for women 
soccer players.”

Indy Eleven officials also acknowl-
edge, however, another reason for the 
new W League team’s existence: It’s 
one of the last puzzle pieces in a bid to 

finalize Eleven Park, the team’s long-
pined-for, $550 million, 20,000-seat 
stadium and accompanying mixed-
use development. After securing 
legislation from the Indiana General 
Assembly that allows the club to cre-
ate a sports development tax district 
virtually anywhere within Marion 
County, Indy Eleven officials delayed 
announcing potential locations last 
March, citing logistical issues cre-
ated by the COVID-19 pandemic. 
One official with the team told IM to 
expect a site announcement before 
the end of this year. 

Nine years into existence, the 
Eleven have proven a lot of naysay-
ers wrong. They’ve already outlasted 
Indy’s previous professional soccer 
club, the Blast, which played from 
1997 to 2004, hosting games its 
last four years at Kuntz Memorial 
Stadium on 16th Street before folding 
after a plan for a 5,000-seat soccer 
stadium in Lawrence fell through. 
But the Eleven have frequently found 
themselves on new, uneven turf. 
Sometimes literally. As they tried to 
shore up legislative support in the 
Statehouse for new stadium funding, 
the team spent three years playing 
in Lucas Oil Stadium before moving 
back to Carroll Stadium. They played 
in the former from 2014 to 2017, only 
to see head coach Martin Rennie part 
ways with the team due to playing 
conditions on that field. “Frankly, the 
field is 10 years old, or at least eight,” 
Rennie complained in a postgame 
show last June. “And it’s hard to play 
on. It doesn’t really roll properly. The 
ball bounce is very difficult. That 
means you can’t really play at a fast 
tempo or get the movement or the 
quality that you’re looking for. And 
so, it’s always a little bit frustrating if 
I’m being open about it.”

Other obstacles loomed. As their 
old North American Soccer League 
imploded in 2017 due to financial 
mismanagement, team owner Ersal 
Ozdemir had to pay a $2 million early-
exit fee and reconstitute the team in 
the United Soccer League, a second 
division below Major League Soccer. 
Average attendance has dipped from 
a high of more than 10,000 in 2019. 

Whatever troubles they’ve had on 
and off the field, there’s a good reason 
to resolve them soon. With the U.S. 

THE
BEAT

Kick Starter
THIS MONTH, THE INDY ELEVEN’S W LEAGUE TEAM DEBUTS. IT’S AN OVERDUE 
OPPORTUNITY FOR WOMEN TO PLAY PROFESSIONAL SOCCER HERE—AND MAY 
BE A PRELUDE TO THE OWNER’S LONG-AWAITED STADIUM.  BY  A DA M  W R E N

I l l u s t r a t i o n  b y  C U RT  M E R L O
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set to host the 2026 World Cup, Indy 
Eleven officials are positioning India-
napolis as a potential training spot for 
an international team. Though Grand 
Park could provide World Cup qualify-
ing team training facilities, such a coup 
would be far more likely with a new 
stadium. “All of that is in the lead-up to 
working towards Eleven Park, the ulti-
mate facility that we want for both the 
men’s and women’s professional teams,” 
Stremlaw says. 

The club purchased the women’s 
franchise on September 24, 2021, and 
the squad’s rollout had to be a quick 
one. Under the direction of Ozdemir, 

the organization is notoriously cagey 
and tight-lipped with details. Player 
contracts aren’t public, and the startup 
costs of the team aren’t available. The 
Eleven didn’t even begin announcing 
their W League coaches and players 
until this past March. Once it’s under-
way, the W League team’s season will be 
a short one. Sponsored by Puma, they’ll 
play six home games and six away 
games in the Great Lakes Division in a 
league featuring eight other teams. Just 
four of those will play in soccer-specific 
stadiums this year. 

The Eleven’s front office may have 
announced a stadium location by the 

time the season ends. In 2019, Strem-
law told The Indianapolis Star they had 
narrowed their search to “a handful of 
sites.” The club looked at purchasing the 
former Broad Ripple High School land, 
but nothing ultimately materialized. 
The front office promises the eventual 
location will include 600 apartment 
units, a 200-room hotel, 150,000 square 
feet of office space, and 100,000 square 
feet of retail—all owned by the city’s 
Capital Improvement Board. One 
person familiar with the club’s timeline 
told IM that the women’s team should 
provide the club the momentum it needs 
to finalize stadium plans. 

Stremlaw declined to announce a 
short list of potential locations, though, 
including saying whether Broad Ripple 
was still in the running. But the process 
is winding down. “The sites remain 
confidential at this point, aside from 
saying that it was a much longer list at 
an earlier stage,” he says. “We believe 
we are honing in on our premium pre-
ferred site.”  

NINE YEARS INTO EXISTENCE, THE ELEVEN 

HAVE PROVEN A LOT OF NAYSAYERS WRONG. 

THEY’VE ALREADY OUTLASTED INDY’S PRE-

VIOUS PROFESSIONAL SOCCER CLUB, THE 

BLAST, WHICH PLAYED FROM 1997 TO 2004.
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LOOKING TO CREATE a special ensemble for the Snakepit Ball on the 100th running of the 

Indianapolis 500 a few years ago, local race fan Jody DeFord came across this compact at 

Southport Antique Mall. “I was absolutely over the moon to fi nd it,” she says. “It looked so 

unique.” As it turns out, the IMS handed out quite a few of these in the early 20th century to the 

wives and girlfriends of drivers. This one, which is more ornate than most, features a racecar 

from the roaring ’20s with a driver inside. The tradition of gifting the compacts ended in the 

1950s, but DeFord’s tradition of donning hers hasn’t. “It’s on display in our house most of the 

year,” she says, “but I always carry it in May when I’m going to a racing event.”

Makeup 
Compact
VINTAGE: 1920S

Resides in a 

private collection

ARTIFACT
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   HAND-CRAFTED IN THE HEARTLAND OF AMERICA   

5612 Cas tleton Cor ner Ln.

Mon-Fr i  10-7  •   Sat  10-6  •   Sun 12-5

317.579.9490  •   SimplyAmishIndy. com

stop by our indianapolis store to see

A WIDE VARIETY OF STYLES,

all crafted to the

SAME EXACTING STANDARD.

providing indianapolis

EXCEPTIONAL CUSTOM FURNITURE

for over 23 years

a variety of furniture in stock
including bed frames, dining tables, end tables, decor and more!
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(1) Leon Bridges
May 4

Touring in support of 
his new album, Texas 

Moon, the Grammy–
winning soul singer 
makes a stop at the 

Murat Theatre. 
livenation.com

4

5

(2) Broad Ripple 
Art Fair
May 14–15

Celebrating its 50th 
anniversary, the 

harbinger of Indy’s 
summer festival 

season returns to the 
Indianapolis Art 

Center. indyart

center.org/braf

(3) Neil Gaiman
May 16

Author of The 

Sandman comic 
book series and the 
story that became 

the movie Coraline, 
Gaiman speaks at 

Clowes Hall. butler

artscenter.org

(4) Ray 
LaMontagne

May 24

Once an annual 
visitor to the 

Circle City, this 
singer-songwrit-
er returns to the 
Murat Theatre. 
livenation.com

(5) Indianapolis 500
May 29

At the Indianapolis Motor 

Speedway, 32 drivers 
att empt to prevent Helio 

Castroneves from becom-
ing the only fi ve-time 

winner of the Greatest 
Spectacle in Racing. 

indianapolismotor

speedway.com

BEST
BETS

THIS MONTH’S CAN’T–MISS EVENTS

Interested in receiving 

a weekly guide to 

concerts, festivals, and 

exhibits? Subscribe to 

The Ticket newsletter 

at IndianapolisMonthly

.com/newsletter
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Girl Named Tom

THE SIBLING vocal group Girl Named 
Tom is no stranger to touring. A couple of 
years ago, before COVID-19 shut them down, 
the trio of Bekah, Josh, and Caleb Liechty 
crisscrossed the country in an old van, play-
ing one small concert aft er another. “A lot of 

times, we would be playing in people’s backyards or their 
basements,” says Bekah. “Sometimes, 12 people would show 
up, and we were more than happy with that.”

The scale of their performances has changed radically 
since last October, when they were crowned champion of 
the 21st season of the NBC talent show The Voice. Now the 
Goshen College alumni and South Bend residents have an 
agent, a backup band, and a long list of gigs at venues that 
accommodate thousands of fans. Which has taken some 
gett ing used to.

 “It was defi nitely a jump in size,” Josh says. “But we 
were really looking forward to playing for a live audience 
in a room again, without the extra stress of being on TV. 
Honestly, gett ing back to playing venues was like taking a 
deep breath and remembering, ‘Ah yes, this is what we’re 
really doing this for.’”

Their post-Voice strategy is to play lots of gigs across the 
country, to build a grassroots following among the folks who 
only know them from television. Oh, and since their victory 

also earned them a recording 
contract, they need to carve out 
some time to record an album.

“We sat down with our team 
to try to fi gure out how we can 
play as many shows as possible, 
but also get out a record by the 
end of the year,” Caleb says. 
“It’s going to be a trick because 
our schedule is really busy.”

It’s defi nitely not like the old 
days, when the siblings could 
huddle in the back of their van 
and work on original music. 

“We still write music indi-
vidually, but we just haven’t 
had much time together to put 
that into our performances,” 
Josh says.

But such issues are only 
minor distractions compared 
to dealing with the death of 
their father, who passed away 
from cancer shortly aft er their 
Voice win. Bekah says the sib-
lings were able to spend their 
father’s last month and a half 
with him.

“One place that we all really 
connect with our dad is on 
stage,” she says. “When we hear 
our voices blend, we can see his 
smile through the crowd and 
hear him applauding us. He’s 
everywhere.”

Over the next few years, they 
would like to record two or 
three albums of original music, 
hone their stage presence, 
maybe do an international tour, 
and also get back on something 
approaching a normal schedule.

“I don’t want to be living 
quite the crazy life we’re living 
right now,” Caleb says. “But I 
understand that we’re build-
ing a framework for the future, 
because we want to still be 
performing in fi ve years.”  

Instead of driving to shows 
in an old van, these days, Girl 
Named Tom typically travels by 
plane—but not in a private jet. 
Usually, they fl y commercial, 
and they sit in coach. But that’s 
just part of the process of get-
ting famous.

“Whatever gets us there,” 
Bekah says.  
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3 Favorite 
Up-And-Coming

Acts

Mick Dimitri
“We connected 

with this singer-

songwriter on 

Skype at the start 

of the pandemic,” 

Caleb says. “With 

his fi ne-tuned ear, 

Mick has created 

a contemporary 

pop sound that’s 

all his own.”

JADN
“We met David 

Vogel, the lead 

singer for JADN, 

on The Voice,” 

Josh says. “We 

love this band’s 

style and can’t 

get enough of 

their original 

music.”

Sadie Gustafson 
Zook

“We got to know 

Sadie when Caleb 

and Josh were in 

college,” Bekah 

says. “We’re in-

spired by her tal-

ent for thought-

provoking lyrics 

and beautiful 

melodies.”
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A Happier Note
AFTER WINNING THE VOICE THIS PAST FALL, THE SOUTH 
BEND BAND GIRL NAMED TOM HAD TO OVERCOME A 
TRAGEDY AS THEY EMBARKED ON A SUPERCHARGED 
CAREER.  BY  SA M  S TA L L

THE
TICKET
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An innovative take on a traditional steakhouse.

EAT

DRINK

VIEWS

EVENTS

Bring the party to new heights, all year long.
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Risque 
Business

It’s sexy, simple, and stylish: 

a jacket worn over a bralette. 

The hot new pairing is 

aff ectionately known as the 

Bracket, and we adore it. What 

was at fi rst a celeb-led viral 

sensation—we see you, Katie 

Holmes—is now a street-style 

staple with loads of variations 

to fi t your taste and comfort 

level. Go monochromatic for a 

polished look, pair contrasting 

prints to turn heads, or balance 

lacy frills with a lightweight 

blazer for a casual day out, 

as we’ve done here. Kozan 
blazer in Moon, $220, The 
Secret Ingredient, 5631 N. 

Illinois St.; Adella bralette in 
Spanish Chestnut, $38, Free 

People, The Fashion Mall  
— S A R A H  M O R E L A N D 

B Y R N E

0 5
2 0 2 2

P h o t o  b y  T O N Y  VA L A I N I S

M
O

D
E

L
: 

S
A

V
A

N
N

A
H

 F
R

O
M

 H
E

L
E

N
 W

E
L

L
S



34     IM | MAY 2022

(  SHOP TALK )

Time Bomb
THE NEW SHOP ON THE BLOCK IS CHOCK-FULL OF THE GROOVY 
WONDERS OF YESTERYEAR.  B Y  M O N I C A  S A L L AY

ANTIQUE MALL  Retro Metro lately catches the eyes of 
passersby as a newly restored navy and red barn house. At 
the top of the unimposing staircase at the back of the lobby, 
Notorious Vintage greets nostalgic shoppers. It’s helmed by 
vintage veteran Tori Sandler, a co-owner of the erstwhile 
Rebel Vintage. She curates only the loveliest unique items 
from her own collection, plus those of funky purveyors in-
cluding Lady Marigold and Beads By Dre. Home goods born 
of macrame, Lucite, brass, and ratt an, and resurrected relics 
like midcentury tea sets and jazzy light fi xtures abound. It’s 
among the best spots to unearth wearable treasures, too. 
Find ’60s mod fl oral garb, ’70s peasant blouses and ponchos, 
and ’80s bold silhouett es in bright hues. The sheer abun-
dance of garments and baubles ensures scoring the perfect 
pieces. Don’t miss the rack of colorful, airy caft ans ideal for 
weathering summer’s swelter. Lots of throwback threads 
for stylish men and kids—a rarity in vintage shops—await 
discovery, too. The thrill of the hunt is contagious.  

MY
LOOK

 WHERE DID YOU FIND 

 THIS FUN DRESS? 

A funky boutique in St. 

Petersburg, Florida. It’s 

one of two possible Rev 

dresses I got while at the 

Firestone Grand Prix.

 HOW WOULD YOU DESCRIBE 

 REV TO SOMEONE WHO’S 

 NEVER BEEN? 

The best party at the best 

location in town. People 

wear things like hand-

painted dresses. A lot of 

creativity comes out. 

 BEST REV ACCESSORY? 

I usually run the Mini that 

morning, so my medal. 

 HOW MANY CONSECUTIVE 

 500s HAVE YOU BEEN TO? 

This is my 53rd. My fi rst 

was Mario Andretti in 

1969.  —S.M.B.

Notorious 

Vintage

ADDRESS

2943 E. 46th St., 

second fl oor

HOURS

Wednesday–Friday, 

noon–6 p.m., 

Saturday, 10 a.m. 

–6 p.m.; Sunday, 

noon–5 p.m.

1

2

SCOUTED

(1) Macrame wall hanging, 

$110 (2) Hand-tooled 

leather crossbody bag, 

$110 (3) Swedish leather 

clogs, $56 (4) Floral em-

broidered skirt, $68

BETH BOLES
President of 
Blackburn Sports 
Marketing

3

4
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Treat a maternal fi gure to the Mother’s Day INDIANAPOLIS CLAY STUDIO CRAWL. See fl oral 
art and pott ery demos and shop ceramics and plants at Alley Cat Ceramics in Woodruff  
Place, Beech Grove Clay Works, Fountain Square Clay Center, Gravesco Pott ery near 
Spades Park, and Yellow Door Ceramics Studio, east of the fairgrounds. For each tour 
taken on May 7 or 8, from 11 a.m. to 4 p.m., you get a free raffl  e ticket.  — S . M . B .

Curb 
Appeal

MAKE YOUR PORCH YOUR NEW 
FAVORITE SPACE WITH THESE 

EASY-BREEZY ADDITIONS.
BY  S T E P H E N  G A R S TA NG

TRENDING

THE
THREAD

Geometric

rug. $267.

Village Home, 

27 E. Cedar St., 

Zionsville

Faux snake plant. $90. World 

Market, 2200 E. 116th St., 

Carmel, worldmarket.com

Hand-braided Månalg wall 

lamp. $30. Ikea, 11400 Ikea 

Way, Fishers, ikea.com

Saff ron snake pillow. 

$163. Village Home

Concrete frog lamp. $69.

Surroundings

Wrought-

iron table. 

$70. French 

Pharmacie 

Flea, 823 E. 

Westfi eld Blvd.

Vintage deck chair. 

$185 for a pair.

Midland Arts and 

Antiques Market, 

907 E. Michigan St.

Seagrass basket. $49.

Surroundings, 1101 E. 54th 

St., Ste. B, surroundings-

antique-store.business.site

Antique door knocker. 

Prices vary. Architectural 

Antiques of Indianapolis, 

5000 W. 96th St., antique

architectural.com
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East 16th Street
SIP, SAVOR, AND PREEN YOUR WAY DOWN “TINKER 
STREET,” A BOOMING BOULEVARD WITH MORE 
ACTIVITY THAN EVER.  BY  S H AY  M c C OY

 FEAST   The family-
owned Isuka Hibachi 

Express & Sushi (1) 
brings Asian eats into 
the neighborhood 
mix. The chalkboard 

menu hung next to a bold greenery wall 
displays the variety of options, from 
tofu-veggie hibachi to the Colts roll. That 
would be a California roll dressed up 
with cream cheese, eel sauce, and tem-
pura crunch. 32 E. 16th St., 317-602-6716, 

isukaindy.com

 INDULGE   Trot your sweet tooth over to 
aviation-themed Liftoff Creamery (2) for 
a milkshake or ice cream cone. Among 
the 120 flavors in rotation are Bomber 
Run (vanilla with peanut butter cups and 
fudge) and Amelia Earhart (strawberry 
with diced fruit). Get your last licks at a 
table that looks to be crafted from a plane 
wing. 111 E. 16th St., Ste. 105, 317-426-2641, 

liftoffcreamery.com

 EXPLORE   The neighborhood spot for First 
Fridays and a haven for working artists, 
the Harrison Center (3) was founded to 
be a space for creative placemaking in the 
near north side. Stop in to see exhibitions 
of work by local artists, and check out the 
porch on the rooftop opening later this 
year. 1505 N. Delaware St., 317-396-3886, 

harrisoncenter.org

 IMBIBE   Since the ’80s, Greg’s (4) (Our 
Place) has grown to occupy a corner of 
16th and Alabama streets. The cash-only 
gay club boasts three bars, so getting a 
cocktail in between the Sirens of Six-
teenth Street’s drag numbers is a breeze. 
After Sunday brunch, play a few rounds 
of pool and darts and raise a glass to the 
return of patio season on the back-alley 
deck. 231 E. 16th St., 317-638-8138,  

gregsourplace.com

 STUDY   Since Foundry Provisions’s (5) 

opening in 2013, the burnt-orange cafe 

STREET
SAVVY

Clockwise from top left: Snag a stellar latte 

at Provider; a cup of Liftoff Creamery’s 

Marion Blackberry is worth the calories; 

the Indy roll is a customer favorite at Isuka. 

6

1

2

3

5 7

10

THE TURF

Near north side
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has championed local flavor to accom-
pany their robust beverages. Savory 
breakfast sandwiches star Smoking 
Goose bacon between brioche buns from 
Amelia’s; parfaits are topped with 4 Birds 
Bakery granola. The $3 drip is Conduit 
Blend from Tinker Coffee, making it the 
best cheap cuppa around. Nearby Herron 
High students know this, so mind school-
day hours if you prefer an older crowd. 
236 E. 16th St., 317-543-7357, foundry 

provisions.com

 NOSH   Each location in the Gallery Pastry 
family has its own feel; this newest one 
is all about comfortable luxury. The 
Mediterranean-inspired brunch-and-
bubbles menu at Gallery on 16th (6) may 
whisk you away to Nice, but the signature 
pastries will remind you there’s no place 
like home. 319 E. 16th St., Ste. 101, 317-820-

5526, 16th.gallerypastry.com

 WINE AND DINE   Last May, near-northside 
residents and Indy foodies at large were 

pleased to hear that beloved Tinker 

Street (7) was rising from the pandemic’s 
ashes. The tiny dining room could be 
called the fountainhead to the 16th Street 
renaissance. Executive chef Tyler Shortt 
prepares seasonal dishes like coconut and 
carrot curry to complement the expansive 
wine list. 402 E. 16th St., 317-925-5000, 

tinkerstreetrestaurant.com

 COIF AND CONNECT   Walk out with a sharp 
haircut and a renewed sense of com-
munity at Amarsi (8). Salon services are 
provided in an atelier setting that also 
doubles as a neighborhood hangout. Don’t 
need a trim? Browse the work of local 
artists on display, or shop their curated 
collection of clothing and home goods. 401 

E. 16th St., 317-384-1242

 PLAY   The area is full of parks, but it’s 
hard to pass the 17-acre Frank and Judy 

O’Bannon Soccer Park (9) nestled up 
along 16th Street and the Monon Trail. 
It’s home to multiple fields, which can 
be rented by youth and adult soccer 
programs. Find plenty of green space for 
a picnic in front of a 1926 B&O Railroad 
caboose and views of the city skyline. 950 

E. 16th St., 317-327-7275, funfinder.indy.gov

 CAFFEINATE   Artful buzzy beverages 
served with bartender-inspired flair are 
found at Provider (10), a coffee shop with 
’70s-esque decor and abundant natural 
light. Grab a flaky croissant to munch on, 
and watch as the barista spritzes lemon 
around the rim of your pistachio latte 
brewed with rosewater. 1101 E. 16th St., 

317-207-2127, providerindy.square.site

 CELEBRATE   Do you have a big day on the 
horizon? Tinker House Events (11) is a 
favored venue for private gatherings, with 
a rustic-chic interior and a full bar that 
stocks favorites such as The Earl, 8th Day 
Distillery’s canned gin and Earl Grey tea 
elixir. 1101 E. 16th St., 317-607-2521,  

tinkerhouseevents.com 

 FIESTA   Festiva (12) has been changing 
the way Indy perceives Mexican cuisine 
since 2016. When George Munoz took 
over ownership, he tweaked the menu to 
be more authentic and less white-table-
cloth. The restaurant was made affable 
by allowing children and by bringing 
what he knew—tacos—to the mix. The 
constantly rotating dinner and cocktail 
features are worthy of regular visits. 1217 

E. 16th St., 317-635-4444, festivaindy.com  

Above: The tempting bites at Gallery on 

16th run sweet and savory. Below: Furry 

friends are welcome to chill at Amarsi.P
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Course of Action
TEST YOUR METTLE AT JOHNSON COUNTY PARK’S CHALLENGING 
NEW ATTRACTION.  B Y  S A R A H  M O R E L A N D  B Y R N E

UNLEASH YOUR 

inner American Ninja 
Warrior—or at least 
child—at Gatling Gaunt-
let, a 1.6-mile military-
style obstacle course 

opening by the end of May in Nineveh, a 
45-minute drive southeast of downtown. 
The free outdoor att raction boasts 20 
obstacles, including cargo nets to climb, 
tires (5 feet across, no less) to fl ip, tunnels 
to crawl through, and a hill to test your 
sandbag-hauling prowess.   

When Festival Country Indiana’s 
executive director Kenneth Kosky saw 
how the pandemic spurred a rush to na-
ture parks and hiking trails, he teamed 
up with 20-year Army veteran Brian 
Alvey. The two spearheaded the con-
struction of Gatling Gauntlet 
right in the backyard of Camp 
Att erbury, where the Indiana 
National Guard trains. Some of 
the activities are popular in ex-
treme fi tness races; others were 

inspired by Alvey’s training as a soldier. 
That may sound intimidating, but you 

don’t need to be an athlete to join in the 
fun. Each exercise can be adapted to 
your level of experience or substituted 
with a set of burpees (a squat thrust 
that ends with a jump). “Obviously, 
this course will att ract people training 
for Spartan races and those who are 
physically fi t looking for something to 
do on weekends, but it will also appeal 
to groups consisting of folks who are at 
diff erent fi tness levels,” says Kosky. 

Got a competitive edge or just want 
a bit of extra motivation? Sign up to 
have your completion time posted on 
the course leaderboard. In the unlikely 
event you conquer Gatling Gauntlet, yet 
feel you haven’t done enough for one day, 

know this: Taking it on twice 
is the equivalent of running a 
5K. Or continue the physical 
challenges at Coyote Trace 
Disc Golf Course, right next 
door. 

BODY
WISE

Game
Changer
A local instructor 
reimagines tennis 
with a fun (and easy) 
salsa-cardio twist. 

IF YOU’RE  looking to 
spice up your workout 
routine, Bryant Beard 
has the class. The direc-
tor of Indiana Premier 
Tennis at Community 
Sports & Wellness in 
Pendleton teaches 
salsa-cardio tennis every 
Monday (11 a.m.–noon, 
$12, $9 for members). 
Aft er spending time in 
his wife’s native Hondu-
ras, Beard came back 
with a new appreciation 
for Honduran culture. 
“In my youth in Indiana, 
tennis was a sport that 
didn’t represent many 
cultures,” says Beard. 
“I want to share tennis 
in new ways that show 
it’s a global sport for 
everyone.” He even 
speaks Spanish during 
the hour, which consists 
of dancing and ten-
nis lessons set to lively 
music in a “nonpressure 
format.” Beginners 
at tennis, dancing, or 
Spanish—or all three—
are encouraged to join in 
the fun.  —SAM BARRETT G
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Gatling 
Gauntlet

ADDRESS

Johnson County Park,

7995 S. Gatling St., 

Nineveh

INFO

festivalcountry

indiana.com
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All Decked Out
AN ENVY-INDUCING TERRACE IS JUST THE START OF THE UPSCALE DESIGN 
IN THIS HERRON-MORTON TOWNHOME.  BY  J E A NA  H A R R I S

ALTHOUGH  Herron-
Morton is known for its 
rich history and exqui-
site late-19th and early 
20th–century homes, 
the neighborhood has 

welcomed in new architectural styles 
recently. Built in 2018 by Litz & Eaton, 
Penn Row perches 13 Parisian-style 
row houses amid the Queen Annes and 
American foursquares.

 Situated among them is this sprawl-
ing townhouse, a rare trifecta of urban 
vibes, a charming historic neighbor-
hood, and maximum modern ameni-
ties. The three levels of living space 
boast more than 4,100 square feet, with 
a light, chic feel throughout the open 
concept. Accordion-style glass doors 
connect the main level to the deck. 
When opened up, the space is trans-
formed into an al fresco dream.  

This end unit’s crowning glory awaits 
on the top floor. An expansive rooftop 
terrace—complete with a pergola— 

offers fantastic views of downtown. The 
terrace has a second set of accordion-
style patio doors, so it can be expanded 
for large gatherings. This phenomenal 
outdoor space will see much use, not 
only for entertaining but for sunbathing 
and unwinding with the city lights.

The rest of the home is just as func-
tional, with three bedrooms, two full 
bathrooms plus two half-baths, and a 
finished basement with a projection 
screen and Bose speakers. The kitchen 
is sleek and timeless with high-end 
finishes. It somehow makes even the 
simplest supper feel like gourmet fare.

The vibrant Herron-Morton com-
munity is home to the Talbot Street Art 
Fair, and top eateries and trendy coffee 
shops abound. Several are within walk-
ing distance of this townhome. The new 
owner of 1818 N. Penn will regularly 
have to choose between chilling on a 
private rooftop retreat or soaking up one 
of Indy’s most beloved neighborhoods. 
That’s a good problem to have.  

REALTY
CHECK

ADDRESS

1818 N.  

Pennsylvania St.

PRICE

$949,000

AGENT

Mike Feldman, 

Compass Indiana, 

317-965-5034

on the market
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When you think of buying or selling a luxury home 

in Indiana, think F.C. Tucker. With #1 market share, 

the greatest number of agents focused on luxury properties and the power of 

the Luxury Portfolio International® Network, F.C. Tucker is your clear choice. 

Come home to TalkToTucker.com, come home to luxury.

Indiana’s luxury legacy.
Think Tucker.

F.C. Tucker Company |  TalkToTucker.com
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Now Streaming
A LUXE VISION OF CAMPING AWAITS AT A HIDDEN AIRSTREAM PARK 
NEAR LOUISVILLE.  B Y  B A I L E Y  B R I S C O E

WHEN IT  comes to camp-
ing, folks split into two, 
well, camps: love or hate. 
If you don’t see the charm 
in journeying to the latrine 
by fl ashlight, head to Derby 

City. It hides a gem where you can swim, 
hike, and enjoy bonfi res—in elevated digs.

Progress Park Airstream Resort (rates 

vary, 502-494-4002) didn’t start as glamping 
grounds. The Pifer and the McDowell fami-
lies are camping friends turned co-owners 
of Progress Park. When they stumbled upon 
the land six years ago, it was nothing but 
dilapidated shacks and overgrown woods. 
Today, the resort marries the best parts of 
the outdoors with convenience. The owners 
have transformed the property into a hidden 
oasis for enjoying nature, within the city lim-
its and only a few miles from the Louisville 

Zoo (502-459-2181, louisvillezoo.com) and the 
Louisville Mega Cavern (877-614-6342, louis

villemegacavern.com). 

The main att raction, though, is the remod-
eled vintage Airstream accommodations. 
The “silver bullets” have central air (and 
heat) and sleep four to six guests. Each has a 
private covered patio with whirring ceil-
ing fans and draped with twinkling strings 
of lights. Inside, fi nd shiplap walls, plush 
bedding and throw pillows, a fully equipped 
kitchen, and a bathroom. 

Activities abound, from sunbathing on 
the man-made beaches and rowing around 
the lake to bumping passes on the volleyball 
court. Communal gathering spots are an-
chored by a giant metal bonfi re pit. Mingle 
with your fellow glampers—Progress Park 
has seven Airstreams—in the glow of the 
fi re. Or stay cozy inside, in the glow of the 
smart TV streaming Hulu. We won’t judge. 

If you miss civilization, you can dash down 
the road to swanky steakhouse Le Moo (502-

458-8888, lemoorestaurant.com) or to the art 
exhibits at the 21c Museum Hotel (502-217-

6300, 21cmuseumhotels.com/louisville). 

IF YOU GO

LEAVE the kids at 

home for a serene, 

romantic getaway.

TAKE clothes, food, 

and beach towels. 

That’s all you’ll need. 

Everything you’d have 

in a hotel is included, 

plus plenty of extras, 

such as a beach 

wagon, grilling gear, 

marshmallow skew-

ers, and kayaks. 

TIPPLE bourbon or 

vino at Off  the Rails 

Tasting Room and 

Wine Depot (502-822-

0738, off therailsky

.com), one mile away. 

INFO progresspark

ky.com

Louisville, 

KY

DISTANCE

125 miles

DRIVE TIME 

2 hours

Feed your chocolate obsession with cake, truffl  es, mousse, candies, coff ee, 
and cookies at the 20TH ANNUAL CHOCOLATE CELEBRATION at the Kokomo 
First Church of the Nazarene. On May 6, you can indulge in the decadent 
delights from local bakeries and restaurants from 11 a.m.–2 p.m. Arrive 
early for the best selection. 765-453-7611  — S A M  B A R R E T T

TRAVELER

DAY
TRIP
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Child Abuse Prevention • Intervention & Family Preservation • Youth Placement • Recovery Services

When Children’s Bureau and Families First merged in 2021, it strengthened our 

NEW NAME

SAME IMPACT
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Bowled Over
Top Out Cafe’s chilled smoothie bowl might be the 

only dish in town that requires a signed waiver, 

being you can only get it at the cantina on the second 

level of the North Mass Boulder climbing gym. 

Versions of the 24-ounce post-workout meal vary 

from a bright-pink blended dragonfruit beauty to 

the classic Island Açaí decorated with a mosaic of 

fresh-cut fruit that puts the “top” in toppings. 1411 
Roosevelt Ave., 317-953-6669, topoutcafe.com

— H A N NA  R AU WO RT H 

0 5
2 0 2 2
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(  NEW IN TOWN )

Tortas Reform
AN INNOVATIVE LATIN UPGRADE FOR VIRGINIA AVENUE’S 
FAVORITE MEXICAN SANDWICH SHOP.  BY  T E R RY  K I RT S

FOR MONTHS , the papered windows of Tortas Guicho 
Dominguez in Fletcher Place left  Mexican food–lovers wonder-
ing. Was something new in the works? Would customers still 
be able to get loaded tortas named for Pamela Anderson and 
Megan Fox? In January, they got their answer, as new propri-
etor Jesus Metlat unveiled his homier redo, La Eskina.

The name translates as “alley” or “corner,” owing to the 
restaurant’s cozy location. The menu gets indulgent, topping  
guacamole with braised pork belly, and off ering fried plantains 
dressed with mole and crema alongside street tacos fi lled with 
smoked pork, mushrooms, and huitlacoche, and the Instagram 
darling birria with dipping broth. While Metlat, who plans an 
upstairs salsa dance studio and apartment kitchen for cooking 
classes, waits on a liquor license, you can sip a “Macho Lime-
ade” with cucumber and rosemary, a fruity yet not-too-sweet 
nonalcoholic elixir. 641 Virginia Ave., 317-492-9467  

IN THERAPY Off ering cheeky espresso drinks, smoothies, and shakes, Chronic Coff ee 
moved into a tiny slot on Virginia Avenue in February ... STICKY NOTE Sushi Maki has 
taken over the College Avenue building that once housed Taste Cafe & Marketplace ... 
WINNER WINNER In March, Season 11 MasterChef champ Kelsey Murphy parlayed her 
TV-ready cooking skills into Inspo, a food stall inside Fishers Test Kitchen.

(  CHEERS )

Top Shelf
Craft  ales and porters aren’t the only things 
brewing at an Old Town Greenwood beer 
spot with a swanky second story. 

THE HISTORIC heart of Greenwood has no shortage 

of independent breweries. None of them do double 

duty like SmockTown Brewery. The ground fl oor of 

this shotgun storefront that opened last fall off ers the 

feel of a cozy Main Street bar, with live music and bar 

bites provided by Hot Pink Pepper Catering. But steal 

up the stairs some evening, 

and you’ll see a spiffi  er side 

to brothers-in-law Mark 

Sublette and Ken Johnson’s 

watering hole. A tricked-out 

speakeasy that the partners 

aff ectionately call Attic Hard-

ware (owing to the building’s 

past life) features a fully 

stocked bar lit by chande-

liers, a patio deck, and an 

atmosphere that will take 

you back to the Roaring ’20s. 

223 W. Main St., Greenwood, 

317-215-4836  —T.K.

“You can manipu-
late eggs while they 
cook. I like to cook 
them until they’re 
halfway done and 
then roll them into 
a ball to keep the 

inside runny while 
the outside cooks 
lightly. When you 
take them off  the 
grill and put them 

on the plate, they’re 
still cooking inside.” 

 —Chef Dexter Smith, 
who serves breakfast, 

lunch, and dinner at 

Irvington’s Open Kitchen

PINCH
OF

WISDOM

THE
FEED
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Carb 
Loaded 

MORE TENDER AND 

LUXURIOUS THAN THE 

BOXED VARIETY, THESE 

LOCAL FRESH PASTAS 

HAVE TWIRL POWER.

B Y  A M Y  LY N C H

TASTE
TEST

Nicole-Taylor’s 
Pasta Market

Rosa Hanslits’s team turns out 

 500 pounds of vegan-friendly 

 pasta a week for local restaurants 

 and to accompany a dozen 

 housemade sauces at the market. 

 Chef’s table dinners are sold 

 out through the end of the year, 

 but customers can still mangia 

 bene for lunch Tuesday through 

 Saturday. 1134 E. 54th St., 317-257- 

 7374, nicoletaylorspasta.com 

Goose the Market
 Once a week, meat monger Shelva Floyd switches  

 gears to roll out a new pasta using traditional 

 00 fl our and other in-store ingredients to form 

 the foundation of a memorable meal. Think 

 pappardelle fl avored with Meyer lemon and black 

 peppercorn, ’nduja-infused tagliatelle, and 

 tomato-fennel fettuccine. 2503 N. Delaware St., 

 317-924-4944, goosethemarket.com 

Tinibell Pasta
 Sarah Dygard relies on natural food 

 coloring from beets, carrots, spinach, 

 blueberries, and purple sweet potatoes  

 to transform her fresh ravioli, tortellini,  

 and agnolotti into works of art. Order 

 via Instagram or fi nd it at Lux & Ivy 

 in SoBro, 971-804-8872 

Iozzo’s Garden of Italy
Chef Alan Sternberg joined Iozzo’s last year to 

 modernize a dinner menu that now highlights 

 more than a dozen freshly rolled and extruded 

 noodle dishes, including crab tortelli with Marsala  

  brown butter and tagliatelle ladled with short rib 

 ragu. 946 S. Meridian St., 317-974-1100, iozzos.com 
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Fresh Take
LONGTIME TAILOR LOC “RICKY” PHAN 
BRINGS THE ULTRA-FRESH COOKING 
OF HIS HOMELAND, VIETNAM, TO AN 
UPSCALE HOT POT RESTAURANT IN 
BROAD RIPPLE.  B Y  T E R RY  K I RT S 

LOC “RICKY” PHAN

may have spent 
most of his life tak-
ing measurements 
and hemming suits 
in tailor shops, 

but he always dreamed of one day 
owning his own restaurant. That’s 
because the native of Da Nang in 
central Vietnam has a deep aff ection 
for the ultra-fresh cooking style of 
his hometown. 

“In Da Nang, you don’t cook out 
of your freezer,” Phan says. “You 
go to open-air markets and get 
things fresh that day.” It’s a style 
of cooking without a lot of sugar or 
bott led sauces, mostly fresh chiles 
and herbs, an approach that Phan 
hopes to embrace at the new upscale 
steakhouse and hot pot restaurant, 
Eating Fresh, that he’s opening with 
his wife, Andrea, a longtime fashion 
quality-control designer.

The Phans’ College Avenue spot 
features two types of Wagyu (Ameri-
can and Japanese) as well as three 
styles of pho and trays of seafood 
that guests can prepare themselves 

at one of 24 tabletop grills. With 
hardwood fl oors, granite counter-
tops, and plenty of candlelight, the 
restaurant is an ambitious undertak-
ing, but it is in keeping with Phan’s 
love of architecture and elaborate 
constructions. 

Why Broad Ripple? “It has the feel 
of a small town,” Phan says, “but it 
has the economy and a culture that 

can appreciate quality Asian food.” 
He and Andrea hope to have a place 
where customers come for break-
fast as well as an elegant dinner in 
the evening. “If you want the car to 
run right, you have to fuel it well.” 
And that’s exactly what he plans 
to do for his clientele, making sure 
that they are well fed throughout 
the day.  

(1) Zucchini. “I love the simplicity of it 

steamed with just a sprinkle of salt.” 

(2) Ruth’s Chris Steak House at Ironworks. 

“My wife and I can’t resist splitting the 

tomahawk ribeye.” (3) Cast-iron skillets. 

“They’re very durable and make just 

about everything taste better.” (4) Fresh 

chiles. “For adding kick and fl avor.” (5) Egg 

Baguette. Visit IndianapolisMonthly.com to 

get Phan’s recipe for this quick banh mi–

inspired sandwich.

1

3

4

5

FAVORITE THINGS

FOODIE

R
E

C
IP

E
 P

H
O

T
O

 C
O

U
R

T
E

S
Y

 L
O

C
 “

R
IC

K
Y

” 
P

H
A

N

2



50     IM | MAY 2022

INDIANAPOLIS IS IN

a complicated relation-
ship with its pizza. As a 
constant supply of new pie 
shops open, we hold on to 
our lifelong allegiances to 

Pasquale’s, Arni’s Restaurant, or the House 
of Pizza King, preferences that divide us, 
right down to the Litt le League team we 
played on. If you came of drinking age 
anywhere near Broad Ripple, Union Jack 
Pub will forever hold a place in your beer-
soaked, carb-craving heart. Meanwhile, 
some people get nostalgic when they catch 
a whiff  of Papa John’s sweet, tomato paste 

perfume. For me, a Greek’s Pizzeria smells 
just like college, and on the occasion that 
I tear into a warm, salty Noble Roman’s 
breadstick … just like that, I’m back in high 
school during the John Hughes Sixteen Can-

dles era. Aft er every Ben Davis home game, 
we swarmed the West 10th Street location 
with our mall bangs and mullets, craving 
deep-dish Sicilian. We were hardwired that 
way. We still are.

Brozinni Pizzeria, which opened on the 
south side 14 years ago, has managed to 
claim a spot in the Indy pizza canon, even 
though this understated purveyor of thin-
crusted, puff y-rimmed pies is too new to be 

Home Slice
BROZINNI PIZZERIA, A SOUTHSIDE INSTITUTION SINCE 2008, FOUND A NEW FAN BASE 
ON SPEEDWAY’S MAIN DRAG. YOU ARE WELCOME, RACE FANS.  BY  J U L I A  S PA L D I NG

BROZINNI 
PIZZERIA

1067 N. Main St., 

Speedway, 317-744-

2826, brozinni.com

HOURS

Sun., Tues.–Thurs., 11 

a.m.–9 p.m.; Fri.–Sat., 

11 a.m.–10 p.m.

VIBE

Neighborhood 

pizza joint

TASTING NOTES

Thin-crust jumbo 

pizzas with a New 

York accent, sand-

wiches, and pastas, 

plus a full bar. 

NEIGHBORHOOD

Speedway

MUST-ORDER

Buttery garlic knots 

and a meaty Park Ave-

nue pizza topped with 

pepperoni, sausage, 

bacon, and ham. On 

your second visit, go 

for the Hell’s Kitchen 

calzone, packed with 

chicken, bacon, moz-

zarella, and Frank’s 

Red Hot sauce. Hint: 

Eat your breadstick 

while it’s still warm.

3 STAR RATING

REVIEW
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old-school, and too old to be new-school.
In spite of its Jan Brady status in In-

dy’s big blended pizza family, Brozinni 
quietly became one of our favorites. It 
feels homey and good-hearted, like a 
good neighborhood joint. Plus, it’s had 
an interesting year. May marks the first 
anniversary of Brozinni’s Speedway 
launch, a good month to celebrate any 
big accomplishment in the Racing 
Capital of the World. Housed in a sleek 
two-story spot along Main Street’s 
corridor of new construction, it opened 
around the same time that Brozinni’s 
South Emerson Avenue flagship closed 
for a heavy remodel, a job originally 
expected to take but a few months that 
is now shooting for a summer 2022 
reboot. James Cross, who co-owns the 
business with Molly Wallace, says the 
pandemic, slow permits, supply-chain 
problems, and an employee shortage 
threw the southside work off schedule, 
giving him some time to roll out a new 
pizzeria in the shadow of Turn One.

That’s prime real estate for visiting 
race fans, many of whom will wan-
der over from the track in search of 
non-corndog sustenance this season. 
But, as part of Speedway’s reinvented 
downtown, Brozinni has given townies 
a neighborhood pizza shop of their own. 
Its street-level corner slot inside the 
Speedway Indoor Karting building, with 

wide dining-room windows overlooking 
the two tracks, is good advertising for 
former IndyCar driver Sarah Fisher’s 
high-adrenaline business venture. As 
the CRG Centurion karts zipping around 
the 14-turn, European-style road course 
provide a buzzy white noise in the back-
ground, Brozinni’s three conveyor ovens 
churn out monstrous pies. The small one 
spans 16 inches, and the large measures 
a whopping 20 inches across. There are 
pieces of Ikea furniture that take up 
less space in your hatchback, but this is 
no gimmick. The pizzas are designed 
to deliver one-slice servings of chewy, 
foldable crust with a smear of sauce and 
a sensible pull of cheese. The menu also 
includes basic pastas, plate-spanning 
calzones, bricks of lasagna, and a weekly 

Taking their names from New York City  

landmarks, the garlic sauce–based 34th 

Street pizza and veggie-filled Central Park 

calzone served with the house marinara are 

among the menu items at James Cross and 

Molly Wallace’s Brozinni Pizzeria.

Brozinni opened its family-friendly  

Speedway dining room last year, short-

ly after its original southside location 

began an extensive renovation. P
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prime rib dinner. Bloody Mary brunch 
is served. The chicken wings have seven 
sauce options. Still, pizza is the head-
liner.

“We make our marinara, and we make 
our dough. Our motto has always been 
to let the food do the talking,” Cross says. 
Each of his pizzas takes its name from 
a street in his hometown of New York 
City. The Canal Street is a jumble of 
pepperoni, sausage, bacon, mushrooms, 
black olives, red onions, and green 
peppers. Slices of Italian sausage adorn 
the Ave of the Americas. The Kissena 
Boulevard is studded with housemade 
meatballs, mozzarella, and fresh basil. 
And the Brooklyn-Queens Expressway 
has a ranch-dressing base that is fortified 
with chicken, bacon, and ham.

We could get into a very heated debate 
(and believe me, people do) over the 
essential qualities of traditional New 
York–style pizza—the correct acidity of 
sauce, pliability of crust, and stretchi-
ness of cheese—and whether Brozinni 
checks all of the boxes. If this kind of 
thing matters to you, I can assure you 
that these sturdy, low-profile pies sold 
by the slice at lunch are definitely in 
the style of New York–style pizza. The 
foundation has that faintly sour depth 
of flavor, crisp and wheaty around the 
perimeter and wafer-thin at the center. 
Where Brozinni loses the nitpickers is 
in its puffy rim. Purists say it’s too hefty, 
more of an extra-large moat to contain 
the guts of the pizza than an authentic, 
pinchable thin crust. 

Cross doesn’t take it as a criticism. 
In fact, he’s proud of his dough recipe, 
which he got from a buddy back in New 
York with connections to the century-old 
Battaglini Bakery in Endicott. You can 
taste the bread’s simple, yeasty essence 
in one of Brozinni’s jumbo breadsticks. 
Roughly the size of a toddler’s forearm, 
the chewy, baguette-like zeppelins are at 
their best when served warm from the 
oven, every bite requiring a tug. “I was 
fortunate to have that recipe,” Cross says. 
“And then we paired it with some great 
sauce and good cheese.” 

“Back in the day, the Italians didn’t 
have a lot of money when they came 
here from Italy,” Cross says. “They had 
tomatoes in the backyard, and a little 
bit of dough left after making bread. 
Pizza was one of those things that fed a 
lot of people and didn’t cost a lot.” Pizza 
doesn’t have to be complicated, expen-
sive, or even pedigreed. But it does have 
to work some magic.  



t h l i
HOUSEWORKS

NEW ADDRESS
4905 E. 82nd Street

Indianapolis, IN 46250
317.578.7000

Mon. to Sat. 10 - 6
Sun. Noon - 5

houseworks.biz

MaxDivani. A SOLID AND ELEGANT HISTORY.
Founded in Italy, MaxDivani has been family-owned since 
1956. The rich heritage of the Ferri family shows the refined 
care put into each handcrafted piece of art. Everything 
from the tanning of the leather to each tiny stitch is done 
in-house. Quality, craftsmanship and environmentally 
responsible practices are all what make MaxDivani special. 

A SOLID CORE, MADE UP OF DECADES OF EXPERIENCE.
COME SEE FOR YOURSELF, AT HOUSEWORKS 

NEW AT HOUSEWORKS, MAXDIVANI
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LAST YEAR, 46-YEAR-OLD

HELIO CASTRONEVES

GLEEFULLY DEFIED THE

ODDS TO BECOME ONLY

THE FOURTH FOUR-TIME

WINNER OF THE INDY 500. 

NO ONE HAS WON FIVE.

WILL HISTORY

SMILE BACK THIS MAY?
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M AY  AT  T H E  I N D I A N A P O L I S 
Motor Speedway, after holding off a driver 
almost half his age for the final two laps, Helio 
Castroneves climbed out of the cockpit and 
revived his signature Spider-Man ascent up the 
fence along the front straightaway.  He pumped 
his gloved fist to his pit crew and to the fans 
shouting his name. He climbed down and curled 
up on top of the wall for a brief moment to let the 
gravity of the achievement wash over him. Then, 
after embracing his new boss and team, Helio 
unsnapped his neck harness and removed his 
helmet to unleash his omnipresent smile.

L A S T

T H E 
5 0 0
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That smile is the Brazilian’s defin-
ing characteristic. And to be fair, it’s a 
hell of a smile, much more than a pair 
of upturned lips. Rather it’s an expres-
sion in the fullest sense that involves the 
entire face. It’s a kid’s grin, honest and 
effortless, framed by midlife character 
lines, crow’s feet streaking across his 
temples like fireworks. From com-
petitive go-karting at the age of 10 on the 
tracks of South America to achieving 
the highest measure of success on the 
world’s most famous oval at 46, Helio has 
never hidden his passion for racing.

But on this day, there was something 
else in that smile. Something behind 
those straight-but-not-too-straight rows 
of white-but-not-too-white teeth that 
went beyond mere passion or joy. As 
Helio accepted the Borg-Warner Trophy, 
the sterling silver cup that carries the 
sculpted faces of everyone who has ever 
won the 500, including three younger 
miniature happy Helios, he beamed 
with hard-won gratification, as if he 
had answered the question of whether 
Helio had anything left in the tank with 
a question of his own: How do you like 
me now?

Helio directed the smile at everyone 
and no one in particular. He meant it for 
Team Penske, which had cut him loose 
after more than two decades and given 
his seat to someone younger. He aimed 
it at every other driver, new and old, and 
anyone else in the paddock who thought 
his career, or at least the fruitful part of 
it, had expired. He intended it for every-
one in the stands, in the press box, and 
watching at home who thought that he 
was too old or that he couldn’t do it with-
out that Penske ride—and even for those 
miniscule parts of himself that won-
dered, if only for a second, if they might 
be right. “This one was important to me,” 
says Helio, looking back, “because I did it 
on my own.”

Of course, it takes more than one per-
son to win a race—especially this race. 
Helio knows that and praises his new 
team at Meyer Shank Racing. But the 
dirty little secret of open-wheel racing is 

that it also takes more than talent, a good 
crew, and a fast car.

The “500” stands for 500 miles, about 
twice as long as any other IndyCar 
race, which means more pit stops for 
fuel and tires. It also means more time 
on the track with 32 other cars, a third 
more than a typical IndyCar field, all 
vying for position on a narrow track. 
This adds up to more opportunity for a 
mistake—yours, your crew’s, or another 
driver’s—to come between you and that 
trophy. “A million different things have 
to fall into place,” says Mario Andretti, 
one of the all-time great racecar drivers 
in any series, who only won once at IMS 
in 29 attempts. “Everybody prepares 
and puts their best foot forward, but any 
mistake can mean the race, no matter 
how good you are on the track. Your car 
has to perform, you have to rely on your 
team, and you have to hope that nothing 
unforeseen is going to happen to you.”

  Some of what Andretti is describ-
ing is luck—and luck plays a part. But 
Andretti also says that it’s often up to the 
driver to be able to account for and adapt 
to these unforeseen factors as they hap-
pen. Yes, with skill, quick reflexes, and 
instinct. But also purpose. That’s a big 
part of the reason that Helio is in a posi-
tion to do what no other racer has ever 
done this May and win a fifth Indianapo-
lis 500. In the car and out, a good driver 
drives. But a great driver is driven.

Helio was a Team Penske 

man until he lost his ride 

and joined Meyer Shank 

Racing in late 2020. Less 

than a year later, the 

driver was celebrating 

his record-tying fourth 

Indianapolis 500 victory 

with team co-owners  

Jim Meyer (top, right) 

and Mike Shank, a former 

driver who had run in 

three Indy 500s.P
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H E L I O  H A D  D O M I N A T E D  K A R T I N G 
circuits throughout Brazil, won a 
national title at 14, and made the jump 
to British Formula 3. He even took the 
prescribed and marketed “Road to Indy” 
through the developmental Indy Lights 
Series, where he won three races and 
finished second in points in 1997, first 
catching the eye of Team Penske, one of 
the richest and most successful teams 
in open-wheel racing.  But Helio’s first 
big-time contract actually belonged to 
someone else.

Greg Moore was a rising star in racing 
before he lost control of his car in the 
middle of Turn 2 of California Speedway 
during the last race of the 1999 season. 
He spun 500 feet down the track and 
into the infield grass at more than 220 
mph, flipped 30 feet into the air, and 
rolled into a bare concrete barrier. He 
died from his injuries later that day. 
Moore had been about to sign a three-
year contract to race with Team Penske. 
Under pressure from primary sponsor 
Marlboro, with most proven drivers 
already signed, the team quickly pivoted 
to Helio. Less than a week after Moore’s 
death, Helio signed Moore’s hand-
amended contract with the old names 
and amounts literally crossed out.

Outside of his own team—and perhaps 
even by some within—it was widely 
understood that the new kid wasn’t 
really welcome. Moore had not only 
been a driver on the rise, but he was 
also immensely popular in the paddock 
and on pit row. Add to that the fact that 
Helio’s first two years in CART had only 
produced two podiums, one pole, and 
nothing better than a 15th-place finish 
in points, and it’s not hard to see how 
many of his contemporaries felt that he 
was unworthy of that hastily reassigned 
seat. And to add to this pressure, Helio 
didn’t have a lot of explanations if he 
didn’t succeed quickly. “He was now on 
the best team in the paddock,” says Tony 
Kanaan, Helio’s countryman, fellow 
Indy Lights and IndyCar driver, and 
friend since their days karting together 
as kids. “It was a crucial moment for 
him—he had no excuses. If he didn’t 
win, he didn’t have a job.”

By the time Helio made his first trip 

through the 16th Street tunnel into the 
infield at IMS as a driver in May 2001, 
he had compiled four series wins, five 
poles, and a top-10 points finish in 2000 
for Team Penske. But that was in CART. 
None of those wins was on an oval, let 
alone a 2.5-mile oval with straightaways 
like the Brickyard. As a full-time CART 
driver, he was also a cultural outsider 
at Indy, where only a trickle of the driv-
ers from the rival series had dared to 
return since The Split with Indy Racing 
League in 1996. The vaunted Team Pen-
ske hadn’t shown its face since failing to 
qualify a single car in 1995. Even Helio’s 
effervescence didn’t win over many 
skeptics. “You didn’t know how bad the 
[CART] drivers wanted to be here,” says 
Curt Cavin, who covered racing for The 

Indianapolis Star for nearly 30 years 
before taking his current position in 
communications and content at IMS. 
“Helio acted very much like the Helio of 
today, but people doubted his sincerity 
early on. You were never really sure if 
you were getting an act. It was like that 
for a long time.”

It was hard to question Helio’s authen-
ticity when, after leading the most laps, 
he crossed the finish line 1.737 seconds 
ahead of his Penske teammate, Gil de 
Ferran, for his first 500 title, and wowed 
the crowd as he scaled the fence, a tradi-
tion since his first CART win in Detroit. 
“Everyone has their own path in life, you 
just have to understand that and believe 
in yours,” says Helio. “[Winning that 
500] was confirmation that I was meant 
to be here and to keep pushing.”

Helio had not only won on an oval, but 
he won on the oval, on racing’s grandest 
stage. And in case anyone else needed 
“confirmation” of his place in the Penske 
No. 3 car, he kept pushing and went out 
and won the 500 again in 2002.

E V E N  T H O U G H  H E L I O  W A S  T H E 
fifth driver to win back-to-back titles, 
and the only one to do it in his first two 
tries, there were still plenty of naysayers. 
It was easy for doubters to shrug off the 
2001 win because of the post-split field 
that was still light on top open-wheel 
competition. Helio’s 2002 victory was 
controversial. Paul Tracy had pulled 

past him for the lead on the penultimate 
lap, a pass that track judges negated 
because it coincided with a caution flag. 
Tracy’s team appealed the ruling, but to 
no avail. “[Helio] wasn’t given the crown 
of American motorsports in 2001,” 
says Cavin. “The field wasn’t very good. 
There were still a lot of doubters about 
him in 2002; a lot of people thought Paul 
Tracy won that race. He wasn’t getting 
the credit in 2001 and 2002.”

But then Helio missed a three-peat by 
less than a second behind teammate de 
Ferran in 2003. Even though he couldn’t 
get past third in the next five 500s, and 
he never won a series championship, 
Helio more than proved himself. After 
Penske joined IRL/IndyCar full time in 
2002, he amassed 14 wins and an aston-
ishing 29 poles. As if to solidify both his 
permanence and his prominence in the 
sport, IndyCar had even tapped Helio 
to be the grinning face of American 
open-wheel racing on the 2008 season of 
the hit ABC reality competition Dancing 

with the Stars, launching him into the 
mainstream after he won the dance-off.

The widespread media attention 
might have brought more awareness to 
racing, but it definitely drew more eyes 
and headlines to what happened next. 
In October 2008, a grand jury indicted 
Helio on one count of conspiracy and six 
counts of tax evasion for failing to report 
$5.5 million in earnings between 1999 
and 2004. Most of that sum stemmed 
from licensing money Helio was prom-
ised in the very contract he and Penske 
amended following Moore’s death. Helio 
maintained that he never saw a cent of 
that money; the government charged 
that it didn’t matter because it was 
parked in an overseas account to which 
he had access. The driver’s defense team 
urged that he was unaware of the details 
of his finances and only wanted to race.

The trial took place in Miami and 
started in March 2009. Proceedings 
dragged on into April, causing him to 

Indianapolis Motor 

Speedway owner Roger 

Penske congratulates 

Helio after the driver 

qualified for the 2018 

Indianapolis 500 with 

Team Penske. The men 

eventually went their 

separate ways, but re-

main business partners 

in several ventures.
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miss the season opener in St. Petersburg. 
If convicted, Helio faced deportation 
and up to six years in jail. “He’s sitting 
in Miami, and he doesn’t know if he’s 
going to be allowed to stay in the country, 
doesn’t know if he’s going to prison,” says 
Cavin. “To say his career was in the bal-
ance is an understatement. Everything 
was in the balance.”

The jury deliberated for a week. On 
April 17, two days before the second race 
of the season in Long Beach, the jury 
returned a verdict. Helio was acquitted 
on all counts of tax evasion. He was back 
in the car in Long Beach and finished 
seventh, and drove to a second-place 
finish on the oval in Kansas the follow-
ing week. As he entered the month of 
May at IMS, the remaining conspiracy 
charge still hung over his head. He still 
won Pole Day. “Racing was his escape,” 

says Kanaan. “It’s something else you 
can focus on, and you don’t sit at home 
to dwell on other things. Only the top 
athletes have that capability of really 
just keying in. At 240 mph, you can’t be 
thinking of something else. You could 
lose your life in the race.”

A week before the race, prosecutors 
dropped the conspiracy charge. Helio 
was a free man. The 500 itself was 
relatively anticlimactic. He led the last 15 
laps by nearly eight car lengths over Dan 
Wheldon and finished nearly two full 
seconds ahead for his third Borg-Warner. 
He was only the sixth driver to ever win 
three 500s. “I didn’t know if I was even 
going to be racing,” says Helio, looking 
back. “There were so many things out 
of my control. Here, I had control. Going 
into the 2009 race, I was so happy. This 
was like a rebirth with me and my life.”

T H E  S P L I T  B E T W E E N  H E L I O  A N D  
Penske was gradual and yet still seemed 
sudden. Helio followed his 2009 Indy 
win by finishing fourth in points that 
year. Over the next eight seasons, he 
only finished outside of the top five in the 
standings once, winning a total of eight 
races. In 2017, he finished no lower than 
eighth in the last eight races, pulling to 
within 22 points of the standings lead 
headed into the final race, only to finish 
the season fourth, 44 points from his elu-
sive championship. But after the season, 
Penske decided to cut back from fielding 
four full-time IndyCar teams to three. 
Helio was the odd man out. 

Penske himself asked Helio to transi-
tion from IndyCar to his new venture 
in the IMSA WeatherTech Sportscar 
Championship, a merger between prior 
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North American sportscar series that 
was only three years old and lacked 
mainstream name recognition. “I didn’t 
want to leave IndyCar,” says Helio. “But 
Roger said, ‘I need you to help me out 
on this program.’ It was a good way of 
drawing more attention to that series.” 
In a way, it’s as if the smile had worked 
against him.

But over the next three years, Helio 
threw himself into his new challenge. 
He says he grew to love the new series 
and tried to glean lessons from racing a 
completely different kind of car. In 2020, 
he won four of the season’s nine races en 
route to a championship—the first of his 
career. Meanwhile, Penske continued to 
send him to Indy each May to try for his 
fourth Borg-Warner. But in three one-off 
attempts, he never finished higher than 
11th. He says it was difficult to parachute 
into the ever-evolving IndyCar chas-
sis for one month and keep up. By the 
running of the COVID-delayed 500 in 
August of that year, everyone in the 
paddock and the press box knew that 
Penske was shutting down its IMSA 
team at the end of the year. For the first 
time in more than 20 years—after 20 
Indy 500s, including 10 top-10 finishes, 

seven podiums, four poles, three runner-
up showings, and three wins—Helio was 
on his own.

The parting between Penske and 
Helio was unceremonious and, from all 
appearances, completely circumstan-
tial. The driver never uttered a negative 
word about his longtime employer, nor 
vice versa (Penske and Helio still co-
own dealerships and other businesses 
together). Still, the way things played 
out, it was hard not to get the feeling 
that we were witnessing the sunset of 
a storied career that had reached its 
expiration date. He was 45. “I had some 
friends say, ‘Hey, move on,’” says Helio 
now. “And I said, ‘No.’ I didn’t let it get 
in my head. My wife told me, ‘No, you’re 
not done.’ My gut was telling me, No, 

you’re not done. I knew I would regret it if 
I had to pull the plug.”

It was actually Penske who initiated 
discussions between Helio and Jim 
Meyer and Mike Shank. Meyer Shank 
Racing is an Ohio-based team that had 
been competing in IMSA since 2014. 
Shank had driven IndyCar back in the 
late 1990s, and he had fielded cars for 
several IndyCar events, including three 
500s, but 2020 was the first time he had 

backed a driver, Jack Harvey, for an 
entire season. Harvey was again signed 
on for 2021, but Shank wanted to expand 
to a two-car team for six races, includ-
ing Indianapolis. “We were panning for 
gold and saw a glimmer in Helio,” says 
Shank. “We looked at the last time he did 
a full season in IndyCar, but also how 
good he is at [IMS]. That really matters 
to people in this sport. Plus, he had this 
chip on his shoulder to prove himself.”

Helio understood that Shank was 
taking a chance on him, but he was 
also betting on Shank. The driver 
knew he wouldn’t have the equipment 
or resources he had at Penske. “An 
organization like Penske hires you to 
do one thing,” says Helio. “You show up 
with a helmet, and the expectation is to 
drive as fast as you can. You work with 
the engineer, but they find the tools. 
Here, you don’t have this, you don’t have 
that, so you have to think what’s going to 
make us go to the next level. It made me 
think differently, not only as a driver, but 
also as a person behind the wall. It’s not 
just ‘fast, fast, fast,’ it’s, ‘What tools do we 
have to make it go fast?’ It’s more excit-
ing for me in a different way.”

After qualifying fifth, Helio started 2
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his 21st Indy 500 on the middle of the 
second row. After 35 lead changes 
between 13 different drivers, Helio made 
the final one, pulling the No. 06 Meyer 
Shank Honda ahead of Alex Palou with 
two laps to go. 

The 12 years between Helio’s third and 
fourth Indy wins was the second-longest 
in history. He joined A.J. Foyt, Al Unser, 
and Rick Mears as the event’s only four-
time winners, and he was the only one to 
do it with two different teams. At 46, he 
was the fourth oldest to win. “Tom Brady 
won a Super Bowl, Phil [Mickelson] won 
the PGA [Championship] … the old guys 
still got it,” Helio later told the media 
that day. “Kicking the young guys’ butts, 
teaching them a lesson.”

C A N  H E  D O  I T  A G A I N ?
Last July, Helio signed a deal with 

Meyer Shank Racing to run all 17 Indy-
Car races in 2022, his first full season in 
five years. The contract solidified what 
literally no one questioned for even a 
moment: that Helio will be back at Indy 
this year, trying to make history with his 
unprecedented fifth win.

The track has his back. You can take 

this statement in a mystical, meta-
phorical sense—as we’ve illustrated, the 
hallowed 2.5-mile oval has always been 
there for one of its favorite sons to bestow 
its blessings and offer affirmation at 
crucial points of doubt in his career. But 
IMS is backing Helio in a very quantifi-
able financial sense. You can see him 
singing “Back Home Again in Indiana” 
in the Speedway’s promotional videos 
all over social media. His smile will be 
featured in this year’s race day program 
and even on the paper tickets. Part of 
that, of course, is tradition. But it’s easy 
to see that the track administration and 
everyone who competes and works for 
its signature and increasingly niche 
series would savor the kind of worldwide 
media attention that a fifth Helio win 
would bring.

The fans will certainly be pulling for 
Helio. He’s still easily the most recogniz-
able face on the starting grid, if not in 
the entire paddock. Besides, who doesn’t 
want to witness history? Plus, it’s clear 
that even after 21 years, he still has a 
connection with the crowd. They love to 
see him climb the fence. “He developed 
a lot of fresh fans last year by showing 
his emotions,” says Andretti. “He doesn’t 

hold back with the euphoria, and he 
wants it so bad that when it happens, 
he’s over the moon. It’s amazing how 
fans responded to that.”

When he arrives at the Speedway, 
we know he’ll be prepared. Unlike last 
year, Helio knows he has a crew and a 
team who know they can win. He knows 
he’ll have the equipment. And once he’s 
behind the wheel, there’s little doubt 
he’ll have a chance to put himself in a 
prime position to succeed. Qualifying 
might actually be what he’s best at—
Helio has 31 career open-wheel wins, 
but 54 poles, including four here in Indy. 
“I think that’s more impressive,” says 
Cavin. “I think the ultimate judge of a 
driver is how quick you are over one lap.”

Will that be enough? Who’s to say? 
After all, this is a sport where the 
separation between winner and loser is 
sometimes just a tenth of a second. Just 
ask Helio, who’s finished second three 
times. The difference might come down 
to whether he can find something else 
to push him over the edge as he’s done 
throughout his career. He’s no longer a 
rookie, and no one is foolish enough to 
think he’s too old. What does he have left 
to prove?  

T H E 
5 0 0

From left: Helio celebrates after  

his first 500 win in 2001 by climbing 

the fence, leads Paul Tracy in 2002 

shortly before the final yellow flag 

came out for his second win, and  

holds up three fingers in 2009 to mark 

his third victory. After winning last 

year, Helio became the fourth driver  

to win four times, joining A.J. Foyt,  

Al Unser, and Rick Mears.
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If the Trump-era Republican 
Party experienced a public, 

messy identity crisis, somebody 
forgot to tell its Indiana chapter. 
Like it or not, they’re remarkably 
unified—and set up to continue 

an unprecedented electoral 
winning streak.
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is now a red state. Sure, a Democrat held one of its two Senate seats during the 
thick of the Trump presidency. But the now-former Sen. Joe Donnelly was an arti-
fact of another political time—elected in 2012 on the coatt ails of the former Presi-
dent Barack Obama, who pulled off  an improbable victory of his own statewide 
in the 2008 presidential election. Today, the most prominent Hoosier Democrat 
is the former mayor of South Bend, a city of just over 100,000. He holds offi  ce in 
President Joe Biden’s cabinet for lack of any bett er political opportunity. The last 
Democrat to be elected to a statewide position at home was former Gov. Frank 
O’Bannon, in 2000.

All of which, in the zero-sum game that is American electoral politics, means 
things have never been bett er for Republicans. Gov. Eric Holcomb skated to re-
election despite a double-digit showing from a Libertarian Party candidate critical 
of his COVID-19 policies. The party dominates Indiana’s powerful General Assem-
bly, while ambitious Hoosier Republicans in Washington, such as Sen. Todd Young 
and Rep. Jim Banks, snag national headlines. Some even have ambitions to fl ip the 
1st Congressional District in the northwest corner of the state, which hasn’t elected 
a Republican since the Calvin Coolidge administration.

But you don’t need to be a political junkie to know that most Republicans have 
experienced turbulence in recent years, induced by the fl axen-haired, 244-pound 
elephant in the room that is the former President Donald Trump. Trump’s brand 
of infl ammatory culture-war politics once seemed to be the opposite of the stolid, 
sensible Hoosier stereotype. The state’s vot-
ers bear-hugged him regardless. One might 
think that would have brought about an iden-
tity crisis within the party, as exemplifi ed 
by the jarring contrast between Trump and 
his uber-conservative, yet relatively genteel, 
vice president and former Indiana Gov. Mike 
Pence, or especially Pence’s successor in 
Holcomb.  

One would be wrong.
“I don’t think it’s any more heightened 

today than it was at any other time in our 
history,” says Kyle Hupfer, the state party 
chairman, of its internal confl ict. “We are 
lockstep with the House Republican cam-
paign committ ee, our state Senate campaign 
committ ee. We work hand in hand with the 
Republican National Committ ee.” 

It might sound like a bit of all-in-the-same-
gang hype, and surely in part it is. But behind 
Hupfer’s happy front is a sobering political 
reality: The Republican Party has made its 
peace with the transformation that Trump 
foisted on it and is positioned bett er than ever 

in states like Indiana to capitalize on a 
favorable electoral landscape.

“We really haven’t split into factions, 
which we’ve seen happen in other 
states,” says Limestone Strategies’s Cam 
Savage, a GOP consultant whose clients 
have included Young, Indiana House 
Speaker Todd Huston, and Oklahoma 
Gov. Kevin Stitt . “What Democrats 
are always rooting for is a fracture like 
you’ve seen in Kansas, and we’ve not 
seen that here.”

Even Indiana’s relative fi rebrands like 
state Att orney General Todd Rokita, 
a nearly 10-year congressman (and 
Indiana secretary of state for equally as 
long), or Banks, now chairman of the 
powerful Republican Study Commit-
tee, are company men. The state GOP is 
dominant largely because of its institu-
tional discipline, and it’s resilient to the 
political trends that have purpled other 
Midwestern states because of the state’s 
favorable demographics. It sometimes 
seems like, quite literally, they can’t lose.

Which makes the state party’s charac-
ter—Trump-friendly, but not necessarily 
obsessive; refl exively nationalistic; still 
mostly deferential to the free market—
as good a case study as any for what it 
means to be a mainstream Republican 
in 2022. Hoosier Republicanism is, 
appropriately enough for the “Cross-
roads of America,” at the party’s dead 
center. It’s a model for the campaigns 
by which the GOP hopes to take back 
Congress nationwide this November. 
Whether one is thrilled or terrifi ed by 
that reality, understanding how and why 
Indiana Republicans found themselves 
there is key to understanding this politi-
cal moment.

INDIANA,
you might
have heard,

G o v.  E R I C  h o l c o m b



THE INDIANA  GOP’s origin story could start like this: In the beginning, there 
was … not much, actually.

“When I got back from the Army in 1964, I didn’t know anyone, and among the 
things I tried to get to know people was joining the local Republican club,” says Ned 
Lamkin, a veteran of the Indiana House of Representatives, who served from the 
late 1960s to the early 1980s. “What I found was a social gathering. They had no 
interest in public policy; they were only interested in gett ing together and keeping 
their party in power. I found that absolutely unacceptable.”

Lamkin and a group of idealistic Marion County Republicans (which included 
future Indianapolis mayor and U.S. Sen. Richard Lugar and future Lt. Gov. John 
Mutz, among others) banded together to supplant the old, patronage-driven system 
and reinvent the state GOP in their own image. Their policy-fi rst, business-centric 
approach to politics transformed Indianapolis—largely by unifying it with Marion 
County, a move that’s still controversial today. But it also set the tone for the next 
several decades of politics in Indiana on both sides of the aisle.

“It was a diff erent party,” says Sheila Kennedy, a professor emeritus at IUPUI 
and Republican congressional candidate in the early 1980s. “[Former Republican 
mayor of Indianapolis] Bill Hudnut wasn’t out there talking about ‘welfare moth-
ers.’ The kinds of people that we created on both sides of the political spectrum 
here in Indiana, like [former Democratic congressman] Lee Hamilton, were very 
intelligent people who understood complexity, and could deal with ambiguity.”

For decades, the archetypal Hoosier politician fi t that mold: mild-mannered, 
business-friendly, policy-minded, and, above all, statesmanlike. The former Sen. 

Dan Quayle, who defeated Democratic 
Hoosier icon Birch Bayh in 1980, was 
seen by many as a callow young upstart 
in comparison to his predecessor, a 
perception borne out by his disastrous 
vice presidency. Whether or not that 
impression was fair, such politicians 
had to come from somewhere. To view 
the pre-Trump history of conservative 
politics in Indiana as only one of wonky, 
free-market kumbaya-ism doesn’t quite 
capture the whole story.

“There was always a fringe, just as 
the Democrats always had the left -wing 
fringe,” Kennedy says. “Over the years, 
those folks gained a great deal more 
clout. As one of my friends who worked 
on my campaign said, ‘Well, it’s our fault. 
The sane people stayed home, and the 
evangelical, anti-choice, all of those peo-
ple, went door to door, they did the grunt 
work, and they took over the party.’”

Ironically, one of the standard-bearers 
for a more hard-edged conservatism 
in Indiana looks like a model of mod-
eration compared to the party’s fringe 
today: Mike Pence, who, aft er a failed 
1988 congressional campaign, started 
his career as a conservative radio host 
describing himself as “Rush Limbaugh 
on decaf.” Pence-as-broadcaster was 
ahead of his time in many ways, railing 
against hypocritical career politicians in 
D.C., bashing the media, and indignantly 
defending the virtues of fl ag, faith, and 
family. He didn’t change his style much 
when he fi nally made it to Congress in 
2001, or during the governorship last 
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decade that would lead to an unlikely 
vice presidency.

“The Pence people were defi nitely 
socially conservative; the Christian 
right were represented there,” says 
Tom LoBianco, a political reporter and 
author of Piety & Power: Mike Pence and 

the Taking of the White House. “You also 
had more people from outside of India-
napolis involved with Pence, and you 
had more of the social conservatives 
who had been boxed out during Mitch 
Daniels’s eight years in the governor’s 
offi  ce and wanted in.”

That geographical divide within Indi-
ana Republican politics is undeniable. 
The moderate wing of the party was and 
is a creature of greater Indianapolis. The 
rest of the state tends to birth its die-hard 
conservatives: see Rokita, a native of 
“The Region,” who has used his offi  ce as 
att orney general to relentlessly bash Hol-
comb, a son of the Marion County GOP, 
or U.S. Sen. Mike Braun, a businessman 
from Jasper, who is far less interested in 
bipartisanship than his fellow Sen. Todd 
Young, a former Lugar staff er.

In an era when all politics were still 
local, the moderates had the upper hand. 
Aft er all, when labor unions are strong 

S E N .  T O D D  Y O U N G

R E P .  J I M  B A N K S

M I K E  P E N C E

I N D I A N A  H O U S E  S P E A K E R  T O D D  H U S T O N



is worth considering in good faith: 
What, exactly, does the Indiana GOP 
have to show for all those years of 
chumminess? 

AT THE TURN OF  the century, 
Republican dominance of the gov-
ernor’s mansion seemed about as 
distant a possibility as Democratic 
dominance of … well, prett y much 
anything in Indiana today. When 
Frank O’Bannon died in 2003, he was succeeded by his lieutenant governor 
Joe Kernan, who left  offi  ce in January 2005. By then, a Republican hadn’t held 
the seat since the Reagan administration. But a small group of highly motivated, 
civic-minded Marion County Republicans had a plan to turn things around. The 
“Phoenix Group,” an eff ective shadow party formed by a group of Hoosier Republi-
can moneymen, had a dream candidate-in-waiting ready to take on the incum-
bent: Mitch Daniels, a longtime Republican Party hand serving as then-President 
George W. Bush’s director of the Offi  ce of Management and Budget.

To say Daniels, who defeated Kernan by nearly 200,000 votes, remade Indi-
ana’s Republican politics in his own image would be an understatement. In a way, 
the transformation he foisted on the party was as novel as the one it’s undergo-
ing today. Daniels fused the reigning GOP moderates’ geniality and boosterism 
with a hard-edged, ideological commitment to austerity. Bush nicknamed him 
“the Blade” during his time at OMB for his unfl inching commitment to slashing 
budgets. Daniels brought that commitment to the governor’s offi  ce, eliminating 
the state’s debt by any means necessary—frequently to the chagrin of critics, even 
some conservative ones, who questioned the wisdom of cutt ing back so deeply on 
state services and placing many into the hands of private corporations.

The majority of Hoosier voters, on the other hand, didn’t seem to mind. They 
reelected Daniels by nearly half a million votes in 2008, and then two years later 
handed him a Republican supermajority in the Statehouse and full control of the 
General Assembly. There was widespread speculation he would enter the 2012 
GOP presidential primary. His appeal was so strong that his anointed successor, 
Pence, eff ectively rebranded himself as a Daniels clone for his own campaign, 
tamping down his social-conservative instincts and promising the austerity 
agenda would continue.

Once in offi  ce, however, 
Pence followed his conservative-
Christian compass to the hilt, 
culminating in his support for 
the Religious Freedom Resto-
ration Act, which would have 
strengthened private organiza-
tions’ legal defense against per-
ceived religious discrimination. 
Critics, including many of the 
large corporations that revital-
ized Indianapolis’s downtown 
and served as close partners 
to the state GOP, claimed this 
would legalize the right to 
discriminate against the LGBT 
community. Pence’s popularity 
plummeted, and he was widely 
seen as cruising toward a reelec-
tion loss to Gregg in 2016 before 
Trump borrowed his religious 
credibility to calm the nervous 
national base. 
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and “India-no-place” was developing 
into a regional hub—bringing jobs, 
culture, and pro football with it—hard-
core culture-war rhetoric seemed a 
litt le less appealing. But over the past 
few decades, that approach has gained 
traction. The social causes that fueled 
both conservative Christians like Pence 
and bare-knuckled culture warriors 
like Rokita drove voters’ preferences 
more and more, as party identifi ca-
tion became stronger and local media 
withered. As popular as he is today, it’s 
increasingly diffi  cult to imagine a politi-
cian as pragmatic and mild-mannered 
as the current governor emerging from 
a statewide primary without throwing 
himself wholeheartedly into partisan 
warfare.

“When I see Gov. Holcomb now, we’ll 
go off  and talk in the corner so people 
don’t notice it,” says John Gregg, a for-
mer Democratic Speaker of the House 
and Holcomb’s gubernatorial opponent 
in 2016. “But I can tell it drives these 
young staff ers crazy. Like, ‘This guy’s 
the enemy.’ We enjoy talking with each 
other, and there’s a lot of stuff  we share 
in common. If more people knew that, 
I’m afraid that would hurt him.”  

It’s a far cry from the era when, to hear 
Gregg and his contemporaries tell it, 
opponents would torch each other on the 
Legislature’s fl oor by day and reconcile 
over drinks by night. Both parties have 
undergone a dramatic transformation 
since then. Even relatively moder-
ate fi gures like Young are obliged to 
partake in performative displays of Fox 
News–friendly bluster. But the critique 
posed by today’s partisan fl amethrowers 
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Republicans like U.S. Sens. Josh Hawley and Marco 
Rubio, who have seen the Trump era as an opportunity for 
policy innovation. Of course, there’s one roadblock to such 
a sea change occurring: The residents of those very rural 
counties Renn describes tend to be the most unfl inch-
ingly loyal Republican voters. And they like the old-guard, 
get-off -my-lawn, individualistic approach to Republican 
politics, something Renn himself acknowledges.

“The insurgent politicians in the state have tended 
to not be Trumpist. In Indiana, the insurgency has 
remained mostly Tea Party–type libertarian,” Renn says. 

“The people of Indiana have to take a look in the mirror and say, ‘To some extent 
we are living in the kind of place that we ourselves have wanted.’” 

And for what it’s worth, the state party is more than willing to defend exactly 
that kind of place.

“The proof’s in the pudding, and I’m not sure what he’s talking about,” the party 
chairman Hupfer says of Renn’s essay. “We had another record-level year of new 
job commitments from a wage standpoint; our unemployment is at an all-time low. 
Our economic policies in the state have greatly enhanced Hoosier lives.”

The party’s electoral dominance—out of 168 legislative and executive posi-
tions in the state, Democrats hold a grand total of 42—can largely be att ributed 
to that slow, but continual economic growth the party has engendered. It’s also 
due to its unwillingness, a few close calls aside, to shoot itself in the foot by 
lurching so far right as to inspire a popular backlash like in ruby-red Kansas, 
where austerity measures that would have made even Daniels blush led to a 
Democratic resurgence. 

So if the past two decades of Republican governance in the state saw a transi-
tion from the era of civic-minded, Lugar-style technocracy to the more strident 
Reaganite approach favored by Daniels and his successors—and if there’s litt le 
appetite among voters for Republicans to tell liberal corporations to go kick 
rocks, as culture warriors on the right now widely recommend—what might 
follow the Trump era’s political upheaval, in an environment with no obvious 
ideological successor?

USUALLY THESE  high-profi le batt les for the soul of a party take place in ugly, 
competitive primary elections. Indiana doesn’t really do that kind of thing. 

When Daniels entered in 2004, he eff ectively cleared the fi eld; Pence did the 
same. In the unusual circumstance of Pence’s 2016 withdrawal from his reelection 
campaign, the Indiana Republican State Committ ee voted on his replacement, 
selecting Holcomb on the second ballot. The closest thing to a heated primary 
Indiana Republicans have experienced in recent decades was the 2018 competi-
tion to oppose the Democratic Sen. Donnelly, contested by Rokita, then a sitt ing 
congressman; Shelbyville-area U.S. Rep. Luke Messer; and Braun, the eventual 
victor. Rokita and Messer both served in Congress. Messer and Braun both had 
experience in the General Assembly. All three were graduates of Wabash College.

A grand clash of worldviews this was not, despite the career-politician Rokita’s 
att empt to position himself opposite the “elites.” Braun massively outspent his 
opponents and didn’t rock the boat regarding Trump, and that’s all she wrote. But 
not all Hoosier Republicans are content simply to go with the fl ow, despite the con-
siderable rewards. The evolution of the modern-day Indiana GOP has been almost 
subliminal, with a few notable exceptions. 

One of those exceptions, of course, is Rokita, whose thirst for the headlines has 
defi ned his att orney generalship. (Rokita, elected in 2020, declined to comment 
for this story.) Rokita has publicly feuded with Holcomb over the latt er’s handling 
of the pandemic, telling a local South Bend news station in December that “I 
don’t believe any [COVID] numbers anymore and I’m sorry about that, but they’re 
politicized. This has been politicized since day one.” Last summer, he publicly 
supported the General Assembly’s eff orts to strip Holcomb of pandemic-related 
emergency powers. 

As a rare bit of high-profi le discord among top Hoosier Republicans, it can 
partially be chalked up to personal rivalry: Rokita’s 

And then everything changed. 
Trump’s willingness to use government 
as a tool for policy change inspired 
conservative thinkers to reconsider 
their dedication to the Reagan-era 
axiom: “The nine most terrifying words 
in the English language are ‘I’m from 
the government, and I’m here to help.’” 
One of those thinkers is from right here 
at home: Aaron Renn, an Indianapolis-
based social conservative, who last 
winter set the state’s conservative wonk-

o-sphere ablaze with an essay in the 
journal American Aff airs titled “Indiana 
under Republican Rule: ‘Pro-Business’ 
Policy Disappoints outside the Sunbelt.”

“Being ‘business-friendly’ has histori-
cally been core to [Indiana Republicans’] 
identity,” Renn wrote. “But today, big 
business has become a key enforcer of 
the progressive line in America. In this 
environment, being business-friendly 
and embracing a Republican agenda 
that goes beyond neoliberal economics 
are incompatible with each other … red 
states like Indiana do need to start pro-
tecting citizens from ideological coercion 
by big business, and from exploitation by 
abusive industries.”

Renn’s primary act of sacrilege was to 
torch the Daniels-Pence-Holcomb track 
record, arguing that their policies have 
failed Hoosiers outside Indianapolis and 
the doughnut counties. He advocates for 
a more muscular, state-driven approach 
to halting the decline, including family-
friendly fi scal incentives, increased trade 
education, and spending on local capital 
improvements, similar to national 
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SUNNY AND BRIGHT 

The sunroom is set off  with Valspar 

paint in Seascape. The colorful pillows 

are Schumacher fabric in Chiang Mai.

Photography by 

Tony Valainis
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of the 
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An artist’s 
eye for color, 
composition, 
and selective 

thrifting 
enlivens a 
traditional 

Midtown Tudor.

Megan Fernandezby
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HE INSIDE  of the Hunt family’s house doesn’t look like what you’d expect 
when you’re standing in front of the 1928 Gothic Tudor in Forest Hills. 
Owner Bridget Hunt cues this departure from that design era the moment 
you enter. Straight ahead, a Picasso-style painting of a face hangs on the wall, 
popping with vivid color and provocative shapes. It’s whimsical and modern, 
a look that Bridget, an artist herself, layers together from room to room.

Once a show home, the brick beauty’s layout is virtually unchanged—it’s 
not open concept—which Bridget finds cozy for her family of five. She loves 
the generous light spilling in through leaded windows with original stained-
glass details. In the upstairs bathroom, the general contractor who had once 
lived there nestled a large tub inside a dramatic archway and spared no 
square inch of Carrara marble. That bathroom isn’t big, but its luxury factor 
makes up for its size.

HOME 
of the 

MONTH

T



A VIVID IMAGINATION  
AT WORK 

Clockwise from above: The 

walls in the living room are 

white and the furniture is 

neutral, but Bridget achieved 

vibrancy by accessorizing 

with the pink found in the 

carpet. The foyer is framed by 

Chinese lithographs; the front 

door looks like wood, but is 

actually metal. An island vibe 

was woven into the living 

room through touches of blue 

and white, a rattan etagere, 

and tropical plants. 

MAY 2022 | IM      71

“If you have a 
piece that you 
love, and you 
want to pull 

out a specific 
color, you can 

do that through 
accessories.” 
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All major renovations had been done when 
Bridget and her husband, Drew, bought the 
house last year, allowing Bridget to jump 
right into embellishing the 2,775-square-foot 
blank canvas of wall-to-wall neutrals. She 
studied drawing and painting at Notre Dame, 
and is so skilled that she can start and finish 
a display-worthy painting in the span of a 
couple of hours. (Aside from being a mom 
to three young children, she also works full 
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time. Let that level of productivity sink in.)
Bridget’s command of color theory, com-

position, and scale are evident in every room. 
Her starting points for the two rooms that 
flank the foyer—dining and living—were the 
rugs. She already had favorite carpets that 
fit each room, so she pulled out a color from 
each of those to establish the rooms’ palettes. 

In the dining room, that color is red, re-
flected in the window treatments, upholstery, 

ECLECTIC ENERGY, INSIDE AND OUT

Clockwise from right: The Hunts love 

their “front-porch community.” A 

unique facet of the kitchen is the wine 

rack. The home was originally hidden 

by 7-foot shrubs. The dining room’s 

chic light fixture is by Visual Comfort.



74      IM | MAY 2022

and her own abstract painting. 
In the living room, it’s pink—even though 

the patterned Oriental rug doesn’t hit you as 
all that pink. “But when you focus in on it, 
there’s a lot of pink in there,” Bridget says. “If 
you have a piece that you love, and you want 
to pull out a specific color, you can do that 
through accessories.”

The white walls and beamed ceiling in 
the living room give it a Mediterranean 
feel, inspiring blue-and-white accents and a 
seascape of Greece that Bridget painted after 
visiting. She then extended that blue and 
white across the foyer into the dining room, 
in a bold wallpaper on one wall. 

In the living room, the decor leans tropi-
cal, reflecting both the colorful casualness 
Bridget adores and the time that she and 
Drew, a chiropractor, lived in Florida.

Bridget’s mastery of scale in design shows 
up in the way she mixes bold and subtle 
patterns, but also in her depth of detail. The 
rooms radiate an overall sense of fun. But 
you also see that joy in an array of specific 
touches, like a pair of statement rattan pea-
cock chairs,  a framed teal-and-pink print of 
dogs lounging poolside, a bamboo vase, and 
a wall mirror that Bridget painted half coral, 
half red. (She couldn’t decide.)

The rattan chairs were a Facebook Mar-
ketplace bargain. Though Bridget employs 
Thibaut wallpaper and Schumacher’s 
signature dragon fabric in three rooms, she 
also loves vintage shopping. Thrifty Threads 

HOME 
of the 

MONTH
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is a local favorite for furniture. Garage sales 
and Goodwill helped her fill the floor-to-
ceiling shelves, an example of a masterful 
composition, in the sunroom. The walls and 
trim are enveloped in teal, and the shelves 
hold a chromatic rainbow of books, creating 
a cheerful display framed by the doorway. 
She once drove back from Iowa, her home 
state, loaded down with hundreds of brightly 
colored volumes, and not just primary colors, 
but variations of each hue. She points to one 
thin, rose-colored hardback that bothers her, 
though. It’s just not the right shade. 

It would take a true artist to notice.  

A COLOR STORY 
TAKEN TO THE  
NEXT LEVEL 

Left: Bridget created 

her son’s origami art. 

Below: The style of 

florals in a daughter’s 

room will grow with 

her. Below left: The 

bath features Carrara 

marble. Opposite, 

clockwise from top: The 

landing stars a painting 

Bridget did at Notre 

Dame. The desk in the 

master is thrifted; blue- 

and-white vases tie in to 

the look downstairs. 
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THE CIRCLE 
CITY SHINES THIS 
SUMMER WITH AN 
ARRAY OF EVENTS, 

ENTERTAINMENT, 
AND EXHIBITS

DOWNTOWN
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AFTER TWO YEARS OF CANCELLED
events, limited attendance, and COVID 
protocols, the Circle City is ready to 
welcome visitors to the Mile Square and 
beyond. From parades and exhibits to 
concerts, special events, festivals, and 
phenomenal restaurants, downtown 
Indianapolis is a great place to gather 
with family and friends.  

“All signs point to a full return of 
summer activation,” says Bob Schultz, 
senior vice president of marketing, com-
munications & events for Downtown 
Indy, Inc. “Everything that people love 
about downtown is back, and this sum-
mer will be full of revitalized energy.” 

Urban explorers can get their fill of cultural 
celebrations, live performances, museum 
exhibits, sports competitions, and more 

in the epicenter of Indianapolis.
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SUMMER IN 
THE CITY

JULIE 
YOUNG

Downtown 
visitors can 
while away 
an afternoon 
floating down 
the Central Canal 
on a gondola or 
paddleboat. 
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The Month of May gets off to a running start with the  
OneAmerica 500 Festival Mini-Marathon and Salesforce & 
JPMorgan Chase 500 Festival Kids’ Day and Rookie Run.

“There is nothing like a concert at White River State Park with the 
city’s skyline as a backdrop to the perfect summer evening, and it’s 
even better if there is an Indians game or Indy Eleven match going on,” 
Schultz says. “It’s one of my favorite places to see a concert, and this 
year’s lineup is truly remarkable.” 

STARTING LINEUP

T he summer season kicks off this month with the 500 
Festival, which includes the OneAmerica 500 Festival 
Mini-Marathon on May 7. Schultz says 30,000 runners, 

joggers, and walkers will take over the streets of downtown and make 
their way to the Indianapolis Motor Speedway, where they will take a 
lap around the famed track and cross the Speedway’s Yard of Bricks. 
The Salesforce & JPMorgan Chase 500 Festival Kids’ Day and Rookie 
Run will take place May 15 at Ohio and Meridian Streets, while the 
AES 500 Festival Parade will be held May 28. This will be followed by 
the Greatest Spectacle in Racing—the 106th running of the Indiana-
polis 500 on May 29. 

Not a fan of auto sports? No need to worry. Downtown Indy offers 
something for every spectator. The Indianapolis Indians, Indy Eleven, 
and Indiana Fever schedules are in full swing this month, and the 
teams cannot wait to see fans cheering in the stands. 

Do you prefer live music? The TCU Amphitheater at White River 
State Park will welcome artists such as Robert Plant and Alison Krauss 
(June 9), Jackson Browne (June 22), Sheryl Crow (July 9), and the Goo 
Goo Dolls (August 5). 
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Once June gets underway, downtown Indianapolis will welcome 
the return of the Indy Pride Parade and Festival on June 11, Talbot 
Street Art Fair June 18 and 19, and the Eiteljorg Indian Market & 
Festival June 25 and 26.  

This is the first time in three years that the Eiteljorg event will 
take place in person rather than in a virtual format. First held 
in 1993, this year marks a very special 30th anniversary for the  
Indian Market & Festival, in which fans of Native American art 
can meet their favorite artists and find unique items for their per-
sonal collections. 

“The Eiteljorg is pleased to welcome back visitors to live concert 
events at the museum, and we have several scheduled as part of 
our Extended Summer of Celebrating Native Art and Artists,” says 
Bryan Corbin, public relations manager for the Eiteljorg Museum 
of American Indians and Western Art. “In addition, the travel-
ing exhibition, Warhol’s West, should not be missed. Now through  
August 7, it explores the late-career work of Pop Art icon Andy 
Warhol and his fascination with the American West.” 

The exhibit, included in the price of admission, features screen 
prints of famous Western figures such as Geronimo, Annie Oakley, 
Sitting Bull, and John Wayne. In addition, the new Native Ameri-
can Galleries will open to the public June 25 as a permanent part 
of the museum. These newly reconstructed second-floor galleries 
will present Native art with themes of Relation, Continuation, and 
Innovation and will feature examples of Native American art from 
the Great Lakes region.
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RIGHT: Navajo/Hopi 
silversmith J.J. Otero 
will display pieces 
like this Blue Moon 
Stamp Sampler Cuff 
at the 30th annual 
Eiteljorg Indian 
Market & Festival. 

BELOW: An artist’s 
rendering shows the 
Eiteljorg’s new Native 
American Galleries, 
scheduled to reopen 
in June. 
Image courtesy Origin Studios

Native rock 
band and 
dance 
performance 
group Brulé 
is scheduled 
to give an 
outdoor 
concert at 
the Eiteljorg 
Museum in 
September 
as part of the 
Extended 
Summer of 
Celebrating 
Native Art 
and Artists. 
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Indiana Historical 
Society exhibits 
dedicated to the 
life of Holocaust 
survivor Eva Kor 
include photos, 
mementos, 
and personal 
items, as well 
as educational 
displays and a 
virtual reality 
experience. 

HISTORICAL 
REFERENCES

J uly will kick off with a bang at the 
IPL Downtown Freedom Fest on 
the grounds of the Indiana War 

Memorial on July 4. Celebrate America’s in-
dependence with live entertainment at the 
Indianapolis Colts stage, family fun at the 
Royal Pin Leisure Centers kids area, vendors, 
and plenty of food favorites before taking in 
the downtown fireworks display launched 
from Regions Tower. 

Indiana Black Expo’s Summer Celebration 
from July 7 through 17 is sure to be one of 
the most electrifying to date. Black Expo is 
in its 51st year of encouraging and empow-
ering individuals through education, events, 
and hands-on initiatives that celebrate and 
strengthen African American communities. 

“We are so fortunate to have a downtown 
that was designed with events in mind,” 
Schultz says. “We have incredible green 
spaces that are connected by the Cultural 
Trail, plenty of free things to see and do, and 
world-class museums to visit.” 

One of those renowned institutions, the 
Indiana Historical Society, is proud to show-
case two exhibits on former Terre Haute resi-
dent and Holocaust survivor Eva Kor through 
January 27, 2023. The first, titled Eva Kor 
from Auschwitz to Indiana, features materials 
donated by Eva’s son, Alex Kor; WFYI; and 
Ted Green Films and includes a virtual tour 
of the Auschwitz camp. The second is the 
USC Shoah Foundation’s Dimensions in Testi-
mony in which visitors can have a conversa-
tion with an interactive representation of Eva 
projected with hologram-like technology. 

According to Amy Lamb, vice president of 
marketing and sales for the IHS, Eva’s story 
is a timeless one and holds so many lessons 
for everyone who bears witness to it. While 
some of the content is heavy, there are also 
elements of joy and hope for the future. 

“It’s really an immersive experience— 
between the photos, videos, information, vir-
tual reality, and more—people who visit leave 
feeling like they really know Eva,” Lamb says. 
“I think they also come away appreciating 
how Eva’s experiences shaped her perspective 
on life and with a better understanding of 
why she lived it the way that she did.” 
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quick solutions 
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Steve Henke
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Real help when you really need it.
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Explore Pop Art icon Andy Warhol’s fascination 
with the American West in a wide range of 
imagery including Warhol’s in his last major suite, 
Cowboys and Indians (1986). Famous faces 
in the series include Annie Oakley, Sitting Bull, 
Geronimo and more.

Eiteljorg.org/WarholsWest
#EJWarhol

NOW OPEN

PRESENTED BY

SPONSORED BY

Andy Warhol (1928-1987), Cowboys and Indians: Annie Oakley, 1986
Screen print on Lenox Museum Board, Edition 55/250
Collection Booth Western Art Museum
© 2022 The Andy Warhol Foundation for the Visual Arts, Inc. / Licensed by Artists Rights Society (ARS), New York

Warhol’s West was organized by the Booth Western Art Museum, Cartersville, GA, 
and the Cochran Collection, LaGrange, GA.
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TREAT YOURSELF

N o matter how you spend your time 
in the Circle City, you won’t want 
to miss out on any of the restau-

rants, cafes, coffee shops, food festivals, and 
breweries that dot the downtown Indiana-
polis landscape.

Sun King Brewery & Spirits kicks off sum-
mer fun May 5 with a Pachanga Mexican-
Style Lager Weekend event at all its locations. 
June 11 and 12 and August 13 and 14 will see 
the return of the This Must Be It pop-up mar-
ketplace at Sun King’s College Avenue site. 
Vendor booths will feature local artists, vin-
tage shops, and other artisans selling their 
wares. And on July 1, Sun King will celebrate 
its “lucky” 13th anniversary with a special 
brew crafted for the occasion.

“Since 2009, Sun King has been brewing 
award-winning craft beer,” says Elizabeth 
Belange-Hood, promotions director for Sun 
King. “We are currently the most award-
winning craft brewery in Indiana and the 
largest brewery in Indianapolis. Fans can 

The downtown location of Sun King 
Brewery & Spirits offers plenty of 

outdoor seating to enjoy a seasonal 
beer or one of its perennial favorites. 
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visit our family-friendly tap rooms and bring 
their furry, four-legged friends to enjoy our 
outdoor patio space all summer long. We also 
offer brewery tours on the weekend for guests 
21-plus who are interested in learning the his-
tory of Sun King and about the brewing and 
canning process.”

Sun King is releasing several limited edi-
tions in the coming months. Crispy Five Hun-
dred launches in May, Rainbow Haze in May/
June, Amber Has Two Moms in June, and 
Dragon’s Delight in August to celebrate the 
anniversary of Gen Con (August 4 through 7.)

“Sun King and Gen Con hosted a beer 
bracket for fans to vote on their favorite Gen 
Con beer [over the past 10 years] to be re-
released for the 55th anniversary,” Belange-
Hood says. “Dragon’s Delight is a legendary 
Belgian-style ale that will be released during 
the event in August.” 

Ashly Kilburn, marketing coordinator for 
St. Elmo Steak House, Harry & Izzy’s, 1933 
Lounge, and The HC Tavern + Kitchen, says 
her teams are always happy to welcome pa-
trons looking for their favorite dishes. From 
the world-famous spicy shrimp cocktail, 

Kilburn says. “As we continue to see more 
annual conventions return and offices near 
downtown fill up, we are eager to serve new 
and familiar faces.” 

Schultz says people who visit downtown 
over the summer will see a cleaner, crisper 
city that is ready to rock. With activities for 
a range of budgets and the ability to walk 
nearly everywhere you want to go, there is 
something for all ages and stages of life.

“Most people find that after spending one 
day down here, they’re looking at the calen-
dar to see what’s on the schedule for the fol-
lowing week,” he says.  

St. Elmo Steak House 
shrimp cocktail

“Most people find  
that after spending  
one day down here,  

they’re looking at the 
calendar to see what’s 
on the schedule for the 

following week.”
BOB SCHULTZ

DOWNTOWN INDY, INC.

bone-in cowboy ribeye, and crab-stuffed 
shrimp at St. Elmo to the maple-glazed 
grilled slab bacon, pan-seared scallops, and 
Izzy style New York strip at Harry & Izzy’s, 
both restaurants offer several dining options 
to meet individual tastes and appetites and 
facilitate any gathering. 

“People often celebrate birthdays, anniver-
saries, wedding receptions, rehearsal dinners, 
annual business meetings, and more with us,” 



Some people have jobs. 

You have a calling. 
Eskenazi Health has been named by Becker’s Hospital Review as one of the 150 top 

places to work in health care in the United States. Here, we treat the whole patient. 

Our patients are more than their illness and are treated with skill and compassion. 

Eskenazi Health is looking for health care professionals and other qualified  

candidates who share our philosophy and are ready to take their careers to new  

levels. To learn more about careers at Eskenazi Health, please call 1.855.360.JOBS  

or visit eskenazihealth.edu/careers.
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DECORATORS’ SHOW 
HOUSE AND GARDENS

ETHEREAL 
ENTRYWAY
by Jenni Egger 

Designs

61ST ANNIVERSARY ST. MARGARET’S HOSPITAL GUILD
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LIBRARY
by Todd  

Otterman,  
Design Works
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New Sensation
PARTICIPATING DESIGNERS COMBINE MODERN ELEMENTS WITH HISTORIC  

FEATURES TO MAKE THIS MERIDIAN-KESSLER TOUR HOME A SHOWSTOPPER.

B Y  L O R I  R O B E R T S
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A
AFTER MORE THAN 60 YEARS OF 
Decorators’ Show House and Gar-
dens events, one might think the 
host properties would start to 
look alike. After all, most homes 
featured in the annual tour pre-
sented by St. Margaret’s Hospital 
Guild are in the historic Meridi-
an-Kessler neighborhood, an area 
boasting stately mansions dating 
back a century. Yet, each property 
manages to have its own person-
ality. Indianapolis designers and 
artists work on individual rooms 
and spaces within the house, cre-
ating a tour that reflects varied vi-
sions and imagination. The result 
is a showplace that reaches out to 
individuals as they walk through 
and poke around the house.

“We want every person to tour 
the home and find a room that is 
‘their’ room,” says Lynne Smiley, 
St. Margaret’s Hospital Guild dec-
orator chair for the 2022 Decora-
tors’ Show House and Gardens.

This year’s tour site at 5320 
N. Meridian St. is known as the 
Rhodehamel House, named for 
its first owners. The two-story 
brick Tudor residence was built 
between 1929 and 1934 and still 
boasts much of the original wood-
work and windows, including 
crests above the doorway that re-

DINING  
ROOM

by Matthew  
Harris,  

MW Harris  
LLC

THE MODERN 
CHIC BOUDOIR
by Hope G. Pace,  

So Chic Home  
Design &  
Staging

dining room designer Matthew Harris, own-
er of MW Harris LLC.

Visitors to this year’s tour, scheduled April 
23 to May 8, can experience a charming com-
bination of new trends and old styles, artfully 
woven together to reflect the home’s history 
and its present-day character. Each room has 
received either wallpaper or a fresh coat of 

paint, courtesy of Sherwin-Williams, and all 
plumbing fixtures have been donated by Brizo. 
Proceeds from the tour will benefit the Eske-
nazi Health Foundation. There’s no way to de-
scribe all the rooms in one article—you’ll have 
to visit for the full experience—but check out 
some of the features you might notice during a 
walk through the historic home.

flect the early inhabitants. This authenticity 
drew St. Margaret’s Hospital Guild members 
to the home. None of the original woodwork 
has been painted, and the current owners 
specifically requested leaving it in its natural 
state. All painted wood in the home is new 
construction.

“This house is a true Revival home,” says 
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BLENDING OLD AND NEW

T he show house is an example of fitting modern features into older 
spaces. Designers are challenged to bring new life into each area with 
colors, textures, fabrics, and, in some cases, construction updates. 
The remodeled kitchen spotlights the vision of Tiffany Skilling of Tif-

fany Skilling Interiors. Skilling worked with the homeowners to fully renovate 
the area. Skilling incorporated natural materials like Clé artisan tile above the 
sink, hand-painted tile over the range, and quartzite countertops. Skilling de-
signed the hood above the range, which included an arabesque silhouette seen 
throughout the kitchen. Lantern 
sconces belie the fact that they 
are new purchases, and an amaz-
ing milk-glass pendant light hangs 
over an antique kitchen table.

“I don’t want people to know if 
a renovation was done,” Skilling 
says. “I want them to wonder.”

Nate Slabaugh of Nathan Alan 
Design built the kitchen cabinetry, 
which includes an open butler’s 
pantry area, glass-front storage, a 
walnut island, and elaborate oven 
hood. Skilling imagined the de-
sign, and Slabaugh constructed it 
all with the help of his brother, 

A CLASSIC 
STORY

by Tiffany  
Skilling  

Interiors
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Lee Slabaugh, and Lee’s son, Kohl. While the 
end product looks like it’s been in the house 
for ages, the cabinetry boasts modern design 
and functionality. Skilling and Slabaugh also 
collaborated on the adjacent powder room 
and mudroom, where lockers stand ready to 
hold the family’s belongings.

Integrating new components into exist-
ing architecture can be a challenge in a home 
that’s been around for a century, Slabaugh says.

“It can be tough with older houses,” he 
explains. “Older houses aren’t always square. 
You never know how much plaster is going to 
come out. You have to give yourself a little ex-
tra wiggle room.”

Upstairs, the primary bedroom suite is 
furnished with finely aged items that con-
tribute to a fresh presentation. Designers 
Blake Richardson and MJ Coyle brought in an  

“I like to make my 
spaces feel like they’ve 

been curated over 
time. I like my pieces 

to look like they’ve 
been there for a while 
and are comfortable  

in the space.”

BLAKE W. RICHARDSON
BWR LLC

assortment of vintage pieces, auction finds, 
and a few things borrowed from a friend’s 
home to make a comfortable retreat. A sitting 
area includes a large wicker lamp and vin-
tage chairs, while a four-poster bed is from a 
personal collection, Richardson says.  Justin 
Vining painted a mural, as well as the framed 
landscapes that hang on the walls. At the oth-
er end of the spectrum, the curtains and jute 
rug are online purchases, Richardson says.

“I like to make my spaces feel like they’ve 
been curated over time,” Richardson says. “I 
like my pieces to look like they’ve been there 
for a while and are comfortable in the space.”

Designed by Kimberly Curry and Stacy 
Stater of Home & Willow Design and Decor, 
the guest room ensuite features navy walls 
to highlight a cozy setting. Curry, who grew 
up in California among different cultures, 

PRIMARY BED-
ROOM AND BATH
by MJ Coyle, Michael 

Jeffrey Design,  
and Blake W.  
Richardson,  

BWR LLC
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Linda A. Mordoh, Owner
Rosemary Peters, Jaymes Anderson, 

Cameron Harrington, Maddie Lynch
41 S. Rangeline Rd. 
Carmel, IN 46032

317.848.0020
www.SavvyDecor.com

LA JOLLA  
(THE JEWEL)

by Kimberly Curry 
and Stacy Stater,  
Home & Willow  

Design and  
Decor

brought in a mango wood armoire to add 
warmth to an already inviting space.

“I like worldly goods,” says Curry, a senior 
interior designer with Home & Willow De-
sign. “For me, the carvings and the details 

on the armoire were really lovely. I wanted 
to bring in some warm woods to match the 
details in the room.”

Curry relied on a bold, blue leafy print wall 
covering for the guest bath, using the color 

and graphics to complement the marble and 
other surfaces. She also gave all of the bath-
room hardware a luxe gold finish by Brizo.

“It was a great contrast to the white and 
gray and gave it some warmth,” she says.
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INDOOR AND 
OUTDOOR LIVING

A s springtime gives us a 
glimpse of the warmer 
months yet to come, 
the Decorators’ Show 

House and Gardens took advan-
tage of two brightly lit spaces that 
offer a soothing respite for home-
owners. Ali Marten of Marten De-
sign added a coat of creamy white 
paint to the living room walls and 
set up a comfortable sitting space 
in front of the fireplace. Marten 
chose earthy, neutral tones, rely-
ing on an amber Mitchell Gold + 
Bob Williams sofa to add a splash 
of contemporary color. 

“When we walked through the 
home, we just loved how much 
natural light that room gets,” Mar-
ten says. “My main goal was for the 
room to feel very light and airy. I 
really wanted it to be a breath of 
fresh air.”

For a literal breath of fresh air, 
head outdoors to the sunroom, also 
known as the Dining Porch Oasis. 
Paul Hancock of Kittle’s Design 
Studio was tasked with redesign-
ing the open area. He chose a Mad-
ura teak solid-wood table by Bern-
hardt Exteriors, in which multiple 
pieces of teak form a rustic pattern. 
White outdoor dining chairs create 
an air of elegance within the space, 
which is topped by a stylish chan-
delier from Uttermost.

Hancock wanted a low-key look, 
with pops of bright yellow in the ac-
cents, for an eye-pleasing palette.

“It’s a quiet retreat space for din-
ing, or when you have a charcuterie 
board and wine for the couple who 
live there,” Hancock says.

THE  
LIVING ROOM

by Ali Marten, 
Marten  
Design

DINING  
PORCH OASIS

by Paul Hancock, 
Kittle’s Design 

Studio

“When we walked through the home, we just loved how much natural light 
that room gets. My main goal was for the room to feel very light and airy.  

I really wanted it to be a breath of fresh air.”

ALI MARTEN, MARTEN DESIGN
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LEVEL UP

D on’t call the lower level a basement, a 
word that suggests a place where over-
flowing belongings are stashed out of 
sight. The show house lower level is de-

signed for living, with a family room ready to host a 
movie night or an evening of board games. 

Linda Mordoh of Savvy Décor took on the bar, 
working with Cameron Harrington to fashion a hip 
entertainment area. She is especially enamored with 
the onyx countertops, complemented by metallic gold 
subway tile and black, knurled-wood cabinets. A built-
in banquette is topped by an alabaster Kelly Wearstler 
light fixture, and a nearby game table will introduce 
the next generation to classic games like Pac-Man. 
But parents shouldn’t worry about feeling left out—
the bar includes a full-size refrigerator and a kegerator.

“It’s fun for the adults and the kids,” Mordoh says.
The homeowners specifically requested a steam 

shower to be installed in the lower level for a sooth-
ing, post-workout retreat. Mordoh used 12" x 24" por-
celain tile in the shower and geometric black, white, 
and gray pyramid print wallpaper on the walls. 

“The lower level is really a cool spot in old houses,” 
Mordoh says.

LOWER  
LEVEL BAR

by Linda Mordoh 
and Cameron  
Harrington,  
Savvy Décor
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ARTISTIC TOUCHES

W hen Lynne Smiley took on 
the role of decorator chair 
for the tour, her art his-
tory background gave her a 

mission. She set up a day when local artists 
could showcase their work for designers, who 
then integrated the pieces into their areas. 
Artist Jessica Green worked with Skilling in 
the kitchen on a lovely painted detail of the 
homeowners’ china pattern. Mordoh used 
custom art by Phil O’Malley in the bar area. 
And David Studley worked with Hancock on 
the sun porch, as well as collaborated with 
Marten to create a large plaster piece above 
the fireplace in the living room.

A show house veteran, artist Melinda Spear-
Huff had the opportunity to create a couple of 
gallery walls just off the mudroom. The prox-
imity to the kitchen inspired a series of paint-
ings depicting local Indianapolis restaurants.

Spear-Huff is a big fan of using more local 
art in this home tour.

“I think people feel a sense of ownership to 
a local artist,” she says. “People like surround-
ing themselves with art from local artists.”

ANIMAL ATTRACTION

E very year, an unintentional com-
mon thread emerges throughout 
the home, such as a pattern or 
color that shows up in several 

areas without any advance coordination or 
planning. This year, a zebra theme helps tie 
the various rooms together. Mordoh added a 
zebra-print rug to the bar. A pink-and-white 
throw accents a little girl’s room. And, an up-
holstered print chair is set in the dining room. 

The primary bedroom, however, wins the 
race. Richardson and Coyle placed a zebra 
head near the entrance of the walk-in closet. 
It’s another auction find, Richardson says. 

“I think I have the best [zebra],” he jokes.
There’s much more to the show house, 

which visitors will discover as they tour its 
5,226 square feet. Not only can you see the 
best new ideas from the area’s top designers, 
you also get to imagine what these stately 
houses were like in the early 19th century, 
when local life followed a different script.

“It’s just beautiful that you can take some-
thing 100 years old and make it fresh and new, 
while still honoring what it was,” Smiley says.  

7501 Westfield Boulevard | 317.672.3499 | nathan-alan.com

MY VERY  
OWN BACKYARD

by Maryellen  
Hodapp and  

Christy Soldatis, 
Sassy Green  

Interiors LLC
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BY SHARI HELD 

Summer is 
the ideal time to 

celebrate at a wide 
variety of festivals 

throughout 
Indiana and the 

Midwest.
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FORT WAYNE

“F
ort Wayne is a destination 
where, when you visit, you be-
come part of our family,” says 
Jessa Campbell, marketing and 
communications manager with 

Visit Fort Wayne. “Walking down our tree-
lined streets and paddling down our river-

front, you’ll meet friendly faces and a commu-
nity that knows how to celebrate.”

“In downtown Fort Wayne, you’ll notice a hum 
of happiness and friends and family coming together 

over a shared meal at one of our amazing restaurants, celebrating in Headwaters Park, and dis-
covering the unexpected delights of our city’s riverfront, arts, and attractions,” Campbell says.

Downtown is the place to stay, with four hotels—the Courtyard by Marriott Downtown 
Fort Wayne, the Hilton Fort Wayne at the Grand Wayne Convention Center, Hampton Inn and 
Suites, and the new boutique Bradley Hotel—that offer great connectivity to all the events and 
activities around the city.

MAY 15  CHERRY BLOSSOM FESTIVAL | ALLEN COUNTY PUBLIC LIBRARY
Immerse yourself in Japanese culture—origami, bonsai, martial 
arts, Taiko drums, folk dancing, and music. Kids can play Gold-
fish Catch and other games while adults enjoy singing karaoke, 
drawing anime characters, participating in a tea ceremony, and 
sampling Japanese cuisine. 

JUNE 4 & 5  ARAB FEST | HEADWATERS PARK
Explore an Arab market and enjoy music, dancing, and food at 
the 30-acre Headwaters Park along the riverfront. Kids will love the camel rides.

JUNE 17 & 18  MIDDLE WAVES MUSIC FESTIVAL | FOELLINGER THEATRE CAMPUS
Get your fix of indie, hip-hop, and rock ’n’ roll music performed by more than 20 local,  
regional, and national acts. Two stages require admission, but a third is free to the public. 
The festival also features interactive displays and art activities. 

JUNE 23-25  42ND ANNUAL GREEK FESTIVAL | HEADWATERS PARK
Show your Greek side as you dance to live music and chow down on traditional food and 
luscious desserts. 

JUNE 24 & 25  SWEETWATER GEARFEST | SWEETWATER CAMPUS
If you don’t feel like venturing out, this musical gear tradeshow is all online in 2022. Vendor 
experts will be available to answer all your questions. Thoughout this streaming event, you’ll 
find new product launches and demos, workshops, and live performances. 

JUNE 25  BUSKERFEST | DOWNTOWN 
Living statues, chalk and caricature artists, aerialists,  
fire dancers, magicians, jugglers, mimes, painters,  
musicians, and balloon benders—that’s what you’ll find at 
BuskerFest. The whole family will enjoy live entertainment  
by street performers. 

JULY 8-16  53RD ANNUAL THREE RIVERS FESTIVAL | DOWNTOWN 
Boasting 500,000 attendees from Indiana and surrounding 
areas, this nine-day summer fete is one of the state’s largest  
and longest-running festivals. There’s something going on 

all the time—live music, midway rides, trivia, a parade, and special features such as Children’s 
Fest, International Village, Bed Race, Art in the Park, Junk Food Alley, and the Fireworks Finale.

JULY 15-17  CULVER LAKEFEST | EAST LAKE SHORE DRIVE 
Culver’s biggest and best festival attracts 
several thousand people, coinciding as 
it does with Homecoming Weekend at 
Culver Academies. Saturday is the big day, 
featuring a 5K Waves of Freedom Run/Walk 
along the shores of Lake Maxinkuckee and 
a parade that winds down Main Street. From 
the town park, you’ll have a great view of the 
fireworks celebration over the water. There’s 
a fishing contest, turtle racing, rides for 
kids, and an assortment of food trucks so 
you won’t go hungry. You can also visit the 
lakeside Farmer’s Market Saturday mornings 
May 7 through October 15. 

JULY 23-SEPTEMBER 5  SMITHSONIAN WATER/WAYS 
EXHIBITION | CULVER-UNION TOWNSHIP PUBLIC LIBRARY
Later this summer, Culver will host a Smith-
sonian Institution traveling exhibition that 
explores what water means to different 
cultures, including its historic importance, 
effect on society, and impact on how and 
where we live. Both the power of water and 
the gentler aspects of this element in nature 
will be highlighted. Visitors will also have an 
opportunity to peruse the Vonnegut Library 
traveling exhibit. As a child, Kurt Vonnegut 
spent summers at Lake Maxinkuckee, and his 
writing was influenced by his time in the area.

CULVER/LAKE MAXINKUCKEE

“L
ake Maxinkuckee has often been 
called ‘The Cape Cod of the Mid-
west,’” says Matt Keedy, executive di-
rector of Culver & Lake Maxinkuckee 
Visitor Center. “We’re a small town 

with a big, international feel.”
Culver is situated on Lake Maxinkuckee, 

Indiana’s second-largest natural lake. Every 
summer, hundreds of tourists swim, kayak, 
and walk along its sandy beach. In the past, 
the town has hosted such literary notables 
as Kurt Vonnegut, Lew Wallace, Booth Tark-
ington, James Whitcomb Riley, and Meredith 
Nicholson, as well as composer Cole Porter. It 
is also home to prestigious Culver Academies. 
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What will you find in Ohio?

Hit the beach for water sports and stay for the dazzling sunset! 
From boardwalks to a retro-modern lighthouse, this 60-acre 
lakeside park will become your new favorite outdoor destination 
with friends and family.

Plan your next adventure at Ohio.org

Conneaut Township Park Beach

delight.
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Art glass factory tours, downtown art 
experiences, trails, museums & more.

VISITKOKOMO.ORG     800-837-0971
PLAN YOUR TRIP AT

ANDERSON/MADISON COUNTY

M
adison County has a lot to boast 
about, such as Mounds State Park 
and world-famous Uranus Fudge Fac-
tory & General Store in Anderson. 
Pendleton is on the historic registry 

and is known for its little shops and Falls Park. 
And Alexandria is home to the quirky World’s 
Largest Ball of Paint, composed of approxi-
mately 24,000 coats of color. Make an ap-
pointment to put your own layer of latex on it. 

 Things are beginning to 
open up again. We’re really 

excited about the many 
things that are happening. 
There’s something different 
for everyone in the family. 

—Maureen Lambert, marketing/tourism director,
Anderson Madison County Visitors Bureau 

Just two hours  
from Indianapolis!

Come discover the charming 
town of Culver, home to the 

world famous Culver Academies 
and set on the shores of Lake 

Maxinkuckee, Indiana’s second 
largest natural inland lake.

Plan your summer getaway 
now—whether you come for  
the day, the week, a month  
or longer —visit our website  

to get started!

@FindCulver

Culver & Lake 
Maxinkuckee 
Visitor Center

Photo by  
Jim Haist

Scan to visit 
findculver.com

Call us at 574-635-0054

MAY 21  GET THE LED OUT | PARAMOUNT THEATRE CENTRE & BALLROOM, ANDERSON
This totally restored, three-story Spanish villa has offered prime entertainment since 1929, 
with a few interruptions. Check out the original statuary lining the walls and the painted 
ceiling, then get set to enjoy some great music. Get the Led Out is a six-musician tribute to 
Led Zeppelin, focusing on the group’s early years.

MAY 28  74TH LUCAS OIL LITTLE 500 | ANDERSON SPEEDWAY, ANDERSON
More than 7,000 people head to the world’s fastest high-banked, quarter-mile oval track 
during Memorial Day weekend. Events include the Hall of Fame Luncheon and an autograph 
signing session by the drivers. You can make it your warmup for the Indy 500 or spend the 
entire weekend at the Speedway camping grounds.

JUNE 7-11  PENDLETON LIONS CLUB JUNE JAMBOREE | FALLS PARK, PENDLETON
This free, fun festival has been going strong for more than 50 years and attracts close to 
3,000 people. It provides great family entertainment with vendor booths, amusement park 
rides, and food options. Historic Falls Park, along the banks of Fall Creek, features a restored 
1928 lighthouse and the beautiful waterfall that gives Fall Creek its name. It is also the home 
of the Pendleton Farmer’s Market, open every Saturday during the summer. 

JUNE 25  ANDERSON ON TAP | DICKMANN TOWN CENTER, ANDERSON
Imbibe spirits from 40 Indiana craft breweries, distilleries, and wineries at 
this seventh annual festival. You’ll also enjoy local food, art, and spectacular 
music. Rock cover band Password Reset will headline the event, which also 
features DJ 3pm and The Dirty Tweeds. Ticket prices start at $40.

JULY 16  KILLER QUEEN | PARAMOUNT THEATRE CENTRE & BALLROOM, ANDERSON
Enjoy an array of classics such as “Another One Bites the Dust” and 
“Bohemian Rhapsody” in this popular tribute to Queen. Patrick Myers, 
as Freddie Mercury, is guaranteed to rock you.
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ENGAGE
KOSCIUSKO

Experience Kosciusko 
County by participating 
in the Engage Kosciusko 
digital passports.
Discover new places in 
the county while earning 
prizes or receiving 
discounts at area 
businesses. 

Visit our website regularly 
for new passes to explore.

VisitKosciuskoCounty.org       

111 Capital Dr, Warsaw, IN 46582
574-269-6090 
VisitKosciuskoCounty.org

@VisitKosciuskoCounty
#VisitKCounty

Anderson
Madison County
Visitors Bureau

800.533.6569

Unforgettable 
Experiences

VisitAndersonMadisonCounty.com

OHIO

“T
here are so many destinations in 
Ohio that make for ideal weekend 
getaways for someone living in Ind-
ianapolis,” says Matt MacLaren, 
director of Ohio. Find It Here., the 

state’s tourism division. “It’s a relatively short 
distance from Indianapolis to most locations 
in Ohio, so visitors can spend less time driv-
ing and more time enjoying the places they 
want to see and the things they want to do.”

 Summer in Ohio is 
particularly fun because of 
all the unique festivals, fairs, 

and cultural celebrations that 
take place ... You can find 

something fun to do in every 
region of our state. 

Matt MacLaren, director, Ohio. Find It Here.

MAY 27-29  FEAST OF THE FLOWERING MOON | YOCTANGEE PARK, CHILLICOTHE
Want to escape Indy over Memorial Day weekend? Head to Yoctangee Park in Ohio’s first 
state capital for a family-friendly celebration of Native American heritage. Get a taste of the 
culture while enjoying music and dancing, a Mountain Man Encampment, craft demos and 
exhibits, axe-throwing tournament, pie-in-the-face contest, and carnival rides and games. 

JUNE 10-12  COLUMBUS ARTS FESTIVAL | DOWNTOWN COLUMBUS
This annual showcase transforms the downtown riverfront in the 
Scioto Mile into an outdoor art gallery. This free event features 
more than 200 visual artists working in a wide range of mediums, 
such as ceramics, jewelry, sculptures, leather, paintings, photo-
graphy, wood, and fiber, plus three stages for performances and 
an array of food vendors.

JULY 8-10  LILYFEST | BISHOP EDUCATIONAL GARDENS, ROCKBRIDGE
If natural beauty resonates with you, plan on attending LilyFest 
this year. Wander through Bishop Educational Gardens—a three-
acre haven of beautifully designed flower and water gardens 
and unique sculptures—while enjoying great music and arts and 
crafts by more than 60 artisans and delicious food by Chef Moe’s 
On-the-Go and Pap’s Ice Cream. Guided nature tours and kids’ 
activities are also available.

AUGUST 5-7  DUBLIN IRISH FESTIVAL | COFFMAN PARK, DUBLIN
Join 100,000 people at Coffman Park in Dublin, just 20 minutes 
from downtown Columbus, for one of the largest three-day Irish 
festivals worldwide. Top performers provide entertainment on 
seven stages. The festival boasts tons of shopping and food op-
tions, as well as sports and activities for the entire family, including 
darts, sheep-herding demos, and the Pot O’ Gold Playland.
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Find getaway ideas and packages at VisitFortWayne.com

KENTUCKY

“K
entucky is a great, affordable desti-
nation for a long weekend getaway,” 
says Mike Mangeot, commissioner 
with the Kentucky Department of 
Tourism. “You can be here within 

three hours and see for yourself what makes 
Kentucky so unique.”

The state offers big-city experiences in 
Louisville, Lexington, or the Covington area, 
but many of its locations are off the beaten 
path. Much of the land is still forested, and 
Kentucky has more navigable water for fishing 
and boating than any state other than Alaska.

Kentucky is also known for bourbon, blue-
grass music, and great cuisine. Louisville has 
garnered several awards for its New Southern 
fare. Iconic dishes are the hot brown, Ken-
tucky ham, and bourbon burgoo. 

“Almost every weekend in Kentucky dur-
ing the summer, there’s a local festival where 
you can experience arts and crafts, music, 
great food, bourbon—whatever your heart 
desires,” Mangeot says.

MAY 13 & 14  LOWER TOWN ARTS & MUSIC FESTIVAL | YEISER ART CENTER, PADUCAH
Paducah is one of only nine UNESCO Creative Cities in the U.S., earning its designation in the 
Crafts & Folk Art category. In the late ’90s, its artist relocation program recruited artists from 
all over the country to Lower Town. Now, the district abounds with galleries and boutiques. 
This festival’s art vendors, live music, family activities, and cuisine create a great experience 
for visitors. Check out the boutique 1857 Hotel in the heart of downtown, within walking 
distance of the Paducah Waterfront. 

JUNE 11  BEER CHEESE FESTIVAL | BEER CHEESE BOULEVARD, 
DOWNTOWN WINCHESTER  
If you love salty, spicy cheddar beer cheese, where 
better to celebrate it than in the birthplace of this 
savory dip? At this quirky festival, vendors from 
around the country, commercial and amateur, 
compete for the title of best beer cheese, while 
thousands of visitors enjoy tasting all the variations 
and concoctions. 

JUNE 11  KENTUCKY CRAFT BASH | WATERFRONT PARK, LOUISVILLE
More than 200 different varieties of craft beer from 
Kentucky brewers will be on tap—some rarely available 
outside the breweries. You must be age 21 or older to attend. 
In between tastings, you can munch on pizza, Philly cheesesteaks, and pretzel necklaces 
and listen to the DJ. If beer isn’t your thing, wine, cider, sake, and bourbon are also available.

JUNE 17 & 18  BEATTYVILLE BOURBON & MOONSHINE FESTIVAL | RED RIVER GORGE, BEATTYVILLE
This first festival of its kind combines Kentucky bourbon tastings with Appalachian Moun-
tain moonshine. A panel of distillers will discuss their craft, and Hank Williams IV will perform 
Friday night. Festival food, arts and crafts, and live music round out the event offerings.
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PLAN YOUR ROAD TRIP TO 
BLOOMINGTON — SCAN TO REQUEST

YOUR FREE 2022 VISITORS GUIDE.

JUNE 22-25  ROMP FESTIVAL | YELLOW CREEK PARK, OWENSBORO
Presented by the Bluegrass Music Hall of Fame & Museum, this event features 
big-time bands, instrument and songwriting workshops, arts and crafts ven-
dors, dancing, and plenty of food—including organic and farm-to-table 
options. The 150-acre Yellow Creek Park has great nature trails and fishing, 
as well as RV and tent camping (for a fee on a first-come, first-served basis). 
You’ll hear banjo, guitar, and fiddle players jamming in the campground.

JULY 8-10  BEREA CRAFT FESTIVAL | INDIAN FORT THEATER, BEREA
More than 1,000 artists from 15 states showcase their wares and provide 
demonstrations in this well-attended fair that attracts about 8,000 visitors. 
With six food booths, roving performers, and live music, you’ll be enter-
tained the entire time. If you’re looking for a place to stay with Southern 
charm and hospitality, try the Historic Boone Tavern Hotel on Main Street. 
Past visitors include the Dalai Lama, Eleanor Roosevelt, and Robert Frost. 

JULY 15 & 16  MASTER MUSICIANS FESTIVAL | SOMERSET COMMUNITY COLLEGE, SOMERSET
Paying homage to master musicians while introducing up-and-comers is the 
focus of this two-day event, headlined by Grammy-nominated Grace Potter. Kids 
under 12 are admitted free, and there’s a special music set for them, plus water-balloon 
fights and other activities. Somerset is situated on Lake Cumberland, a large recreational 
lake with 1,200-plus miles of shoreline—more than the state of Florida. 

JULY 28-31 & AUGUST 4-7  GLIER’S GOETTAFEST | NEWPORT FESTIVAL PARK, NEWPORT
This festival celebrates goetta, a sausage made with ground beef and pork, steel-cut 
oats, and spices. This favorite breakfast food was once a staple for the city’s German 
population. The festival will also feature live music, dancing, goetta-flinging performers 
dressed in traditional German garb, and family-friendly games along the beautiful Ohio 
River. The park is minutes from the Newport Aquarium and Newport on the Levee, a multi-
story dining, retail, and entertainment center.  F
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name was in the ring as well for the 
2016 nod to succeed Pence. But it also 
poses a serious political question that’s 
roiled under the surface of the Trump 
era, during what’s been otherwise a 
steady ascent for the party: How much 
nasty, public infighting is worth tolerat-
ing to protect, as Renn described, the 
interests of the “Tea Party–type” liber-
tarian base?

Rokita’s culture war–oriented 
approach will likely soon get the road 
test he’s been itching for, as he’s widely 
expected to pursue the 2024 gubernato-
rial nomination when Holcomb’s term 
limits expire. (Among those speculated 
to throw their names in the ring are 
Rokita, Hupfer himself, Braun, Hol-
comb’s lieutenant governor Suzanne 
Crouch, and the recently retired U.S. 
Rep. Trey Hollingsworth.) 

Perhaps most interesting, however, is 
a politician who has managed to mostly 
avoid Rokita’s bad in-state press while 
working avidly to maintain his Trump-
right bona fides: Rep. Jim Banks, the 
two-term congressman from Indiana’s 
3rd Congressional District based in 
Fort Wayne. 

At the beginning of 2021, the Repub-
lican Study Committee, Congress’s 
largest conservative bloc, voted Banks its 
chairman, a coup for an ambitious young 
congressman. Banks has railed against 
the excesses of “woke capital” to the 
Claremont Institute, a major intellectual 
organ of Trumpism; he has jumped on 
a podcast with the youth-oriented right-
wing group American Moment; his bal-
lyhooed “working-class memo,” written 
in the aftermath of Trump’s 2020 loss, 
argues that the GOP can “broaden our 
electorate, increase voter turnout, and 
take back the House by enthusiastically 
rebranding and reorienting as the Party 
of the Working Class.”

“He’s on cable news every night, he 
has a massive social media following, 
he’s becoming a nationally influential 
figure in the Republican Party, and 

he’s very conservative. But if you look 
at his working-class memo, if you look 
at various pieces of legislation he’s 
putting out, it’s different [from the pre-
Trump status quo],” says Renn, citing 
Banks’s proposed Hospital Competi-
tion Act, which, in a decidedly not-
free-market-friendly manner, seeks to 
restrict hospital mergers and equalize 
some patient rates.

Of course, Banks isn’t just a wonk. 
In January 2020, he attacked one of 
the right’s favorite punching bags, 
Minnesota U.S. Rep. Ilhan Omar, over 
her remarks about her struggles with 
PTSD, calling them “a disgrace and 
offensive to our nation’s veterans.” 
He voted not to certify Arizona and 
Pennsylvania’s electoral votes in the 
2020 presidential election. In October 
2021, he took to Twitter to harass Rachel 
Levine, the U.S. Assistant Secretary for 
Health and a transgender woman, after 
her promotion to admiral in the U.S. 
Public Health Service Commissioned 
Corps, saying, “The title of first female 
four-star officer gets taken by a man.” 
(Twitter suspended his account, saying 
the tweet violated their policy against 
harassment.)

Whitley Yates, the Indiana GOP’s 
director of diversity and engagement, 
conducts the party’s diversity leader-
ship series, meant to increase engage-
ment among racial minority Republi-
cans across the state. But she says that 
a beneficial side effect of the group has 
been to build communication between 
the same two groups that Banks man-
ages to simultaneously placate: more 
sober, traditionally policy-minded 
conservatives, and the restive, Trump-
inspired base that serves as their 
electoral bedrock.

“One of the gentlemen in this series, 
from Lake County, was discussing his 
disdain for the election process, and 
saying how the election was stolen,” 
Yates says. “And then one of the other 
participants was discussing the fact that 
the data doesn’t suggest that. Whether 
or not the data supports it, it’s important 
for us to make sure that at the end of the 
day, we do not have any election issues. 
So how can we work together to get that 
done? U.S. Sen. Todd Young definitely 
bridges that gap, as well as Congress-
man Jim Banks.”

Through its close ties to the national 
party, institutional discipline, and the 
state’s favorable demographics amid 
the partisan trends that have grown 

Republicans’ general-election base, the 
Indiana GOP has managed to beat back 
the leftward shift among suburban vot-
ers that has made Democrats increas-
ingly competitive in nearby states like 
Wisconsin and Michigan. On the other 
side of the Trump presidency, in a sea of 
safe-red federal and state-level seats (for 
the time being), the party is, as Hupfer 
described, in lockstep in its pursuit of 
the new conservative status quo: guns, 
God, and good old low taxes, while 
allowing room for some innovation at 
the margins. And most crucially of all: 
not alienating Trump’s base, no matter 
how hostile to democracy itself they 
might become. 

That approach has worked quite well 
for them so far, sometimes strangely so: 
Mike Pence, the embodiment of that 
tightrope act who inspired calls for his 
hanging during the pro-Trump Janu-
ary 6 riots, consistently polls near the 
top of the 2024 Republican presidential 
primary field. As the former governor 
and vice president knows all too well, 
the strategy has a glaring risk: Tolerate 
an angry mob for too long, and eventu-
ally you’ll become its target. 

And as unified and powerful as it is at 
the moment, if the Indiana GOP wants 
to enjoy this state of affairs for another 
two decades or more, it has a formidable 
challenge ahead in keeping that mob 
happy while not going so far as to incite 
widespread backlash. Indiana Demo-
crats long for such a fatal move, praying 
that Hoosier-in-exile Pete Buttigieg will 
return to the state someday and vie for 
the governor’s mansion.

“Stuff like this is cyclical, but we 
might be just starting this wandering 
in the wilderness,” says Gregg. “It’ll 
bounce back, but I think it’s going 
to be a while. President Trump and 
his philosophy are real popular in 
Indiana.”

Indiana’s Republicans are highly 
aware of that. But they’re also aware 
of the importance in politics of one 
thing the former president and party 
standard-bearer never quite excelled at: 
preparation. If ambitious Democrats are 
counting on catching local Republicans 
asleep at the wheel, they might be wait-
ing another 17 years, as long as it’s been 
since Daniels took office.

“You build the boat before the rain 
starts,” says Savage, the GOP consul-
tant. “The idea that we’re going to be 
unprepared or that we’re going to take 
anybody lightly? Not fucking likely.”  

CONTINUED FROM PAGE 67
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DOWNTOWN

INCLUDES Fletcher Place, Fountain Square, 

Mass Ave, Mile Square

Aroma 
INDIAN Familiar tandoori and tikka masala sta-
ples mingle with heartier, more elevated offer-
ings at this elegant pan-Indian spot that opened 
in the former Rook location in early 2021. Lunch-
time lamb and chicken rolls in crispy flatbread 
wrappers stand out, as do hearty chaat dishes 
dressed up with yellow peas, yogurt, and chut-
neys. An impressive lamb shank is the highlight 
of the chef’s specialties and easily feeds two or 
more. A full bar and an artful array of desserts 
help round out a special-occasion meal. Opt for 
the orange pudding, a creamy, lightly sweet 
rice pudding served in an orange shell with a 
chocolate tuille. 501 Virginia Ave., 317-602-7117,  

aromaindy.com  V $$

Ash & Elm Cider Co.  
Restaurant and Cider Bar 
GASTROPUB A long-awaited move to the historic 
former Ford Assembly Plant building on East 
Washington Street not only brought Indy’s pre-
mier cider-maker a few blocks closer to down-
town but also ushered in a full menu of snacks 
and dinner dishes created by chef Tracey Couil-
lard. Start with a cider slushie or a cidermosa 
(peach, mango, or guava) to enjoy with tangy, 
rich deviled eggs or crisp, light elote fritters with 
a bright cilantro crema. Then move to a flagship 
cider such as the semi-sweet or tart cherry for 
the main courses, including a standout roasted 
chicken breast with a crispy hasselback potato, 
hanger steak with chanterelles, or pan-fried 
walleye. But don’t pass up the apt apple-cheddar 
melt or the burger of the moment, lavished with 
crab dip or garlic scape pesto. 1301 E. Washing-

ton St., 317-600-3164, ashandelmcider.com  $$

Bakersfield Mass Ave   
TACOS Done up with bourbon barrels and dan-
gling Edison bulbs, this popular Mass Ave 
spot does a nice job with all the late-night stan-
dards: booze, raucous music, and tacos topped 

with the likes of achiote-braised pork, pick-
led red onions, and habanero salsa. 334 Mas-

sachusetts Ave., 317-635-6962, bakersfieldtacos 

.com  V $$

The Beerded Swine

NEW

DELI After a nearly four-year wait, 
this deli and full-service meat counter 
opened in a decades-old corner store-

front in Lockerbie Square in early March, of-
fering sandwiches, salads, soups, charcuterie 
platters, and local gourmet goods. The spot has 
two spacious floors of seating and two separate 
bars for sampling wines, having a beer while 
watching the game, or hosting a special event 
at a communal table. Butcher case highlights 
include custom burger blends, as well as call-
ahead cuts of beef, pork, and seafood. For grab-
and-go sandwiches, try the Blue Jacked Beef 
with roast beef, blue jack cheese, and peppers 
and onions on a soft ciabatta roll, and pick up 
some bright and herby tomato-basil couscous as 
a side. 501 N. College Ave., 317-757-3282, thebeer 

dedswine.com  $

Beholder 
CONTEMPORARY A former car-repair shop sets 
the stage for daring performance art that has 
featured pig-skin noodles and granita-topped uni 
designed to melt on the tongue, as well as butter-
milk fried chicken with wildflower honey. The 
labor-intensive cocktails are spot-on. 1844 E. 10th 

St., 317-419-3471, beholderindy.com  V $$$

Bluebeard 
CONTEMPORARY Bluebeard opened in 2012, and 
crowds still roll in for chef Abbi Merriss’s take 
on seasonal comfort food. Start with the bread 
baked next door at Amelia’s—it’s especially 
delicious slathered with anchovy butter—and 
build your meal from the ever-changing menu 
of small and large dishes. Fried morels may 
show up on a spring picnic plate, while win-
ter nights call for a comforting butcher-shop  
Bolognese. For a special-occasion meal, rent out 
the private upper-level dining room. 653 Virginia 

Ave., 317-686-1580, bluebeardindy.com  V $$

Bodhi: Craft Bar + Thai Bistro 
THAI Three generations of women form the cu-

linary foundation of this Mass Ave restaurant 
serving a small, focused menu of Thai dishes 
like Massaman curry with braised beef and 
Bodhi’s own version of non-Americanized pad 
thai. Cocktails get a lot of attention on a drinks 
list designed by Ball & Biscuit’s Heather Storms. 
Try the Thai Iced Tea cocktail with bourbon, rye, 
spiced ginger liqueur, demerara sugar, orange 
peel, and housemade Thai iced tea. 922 Massa-

chusetts Ave., 317-941-6595, bodhi-indy.com  V $$

Brew Link 
BREWERY What started as a casual brewery on 
the edge of a Hendricks County golf course has 
expanded to include a good-time downtown In-
dianapolis spot that is serious about its bar bites. 
Get an order of smoked chicken wings for the ta-
ble or loaded nachos piled high with your choice 
of pulled pork, chicken, carnitas, or steak. The 
burgers are elaborately garnished, and the mac 
and cheese is doused with Brew Link’s house 
beer cheese. 714 N. Capitol Ave., 317-653-1884, 

brewlinkbrewing.com  $$

Bru Burger Bar 
GOURMET BURGERS The generous patties here 
combine sirloin, chuck, and brisket and are 
paired with cocktails and craft beers in a stylish 
spot off the Cultural Trail. Highlights include 
the signature Bru Burger, which reinvents the 
bacon cheeseburger with Taleggio, sweet to-
mato jam, and porter-braised onions. 410 Mas-

sachusetts Ave., 317-635-4278, bruburgerbar.com 
 $$

Cafe Patachou 
CAFE The original Meridian-Kessler “student 
union for adults” continues to draw in the morn-
ing crowds and has inspired citywide offshoots, 
such as this sleek downtown location, a huge 
hit with the business and weekend hordes alike. 
The cinnamon toast remains as thick as a brick; 
the produce is still locally sourced; the massive 
omelets continue to have cheeky names; and the 
broken-yolk sandwiches are a perennial lunch 
favorite. 225 W. Washington St., 317-632-0765, 

cafepatachou.com   V $$

The Capital Grille 
CLASSIC A theme of rich decadence permeates 
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this downtown steakhouse adjoining the  equal-
ly posh Conrad hotel, from the gilded-framed 
pastoral paintings that hang on its dark-paneled 
walls to the selection of elaborate steaks (one of 
them drenched in a Courvoisier cream sauce, 
another flavored with aged balsamic—and some 
of them dry-aged). The servers are exquisite, 
of course. 40 W. Washington St., 317-423-8790,  

thecapitalgrille.com  $$$$

The Eagle 
SOUTHERN-INSPIRED Just try to resist the coun-
try-fried charms of this place on Mass Ave. The 
drinks are as potent as they are fun, but The  
Eagle had us at whole-bird fried chicken—which 
you may drizzle with spicy honey and pair with 
mashed potatoes drenched in white gravy, if 
you like. (And yes, you do want the whole bird.) 
We’re smitten with the friendly staff, the wildly 
embellished Bloody Marys, and the mini cast-
iron skillets. 310 Massachusetts Ave., 317-929-

1799, eaglerestaurant.com  $$ 

Fat Dan’s Deli 
MEAT AND POTATOES Brisket cooked for 14 hours 
is a mainstay of the made-from-scratch menu, 
as is the house corned beef. Get an order of 
tots for the table, served on a spread of craft 
paper. Whatever you do, don’t miss the plump 
Vienna dogs that will transport you straight to 
Wrigleyville. 410 E. Michigan St., 317-600-3333,  

fatdansdeli.com  $

Gallery Pastry Bar 
CONTEMPORARY The second location of Ben  
Hardy and Alison Keefer’s popular Broad Rip-
ple bakery and brunch spot brings an elegant 
all-day affair to downtown with grab-and-go 
pastries in the morning and brunch well into 
the afternoon. Macaron shells filled with foie 
gras mousse; scallops with jowl bacon, grape-
fruit, and coconut cream; and frites with apri-
cot mustard are nice departures from midday 
fodder, with bartender Corey Ewing’s light, re-
freshing cocktails. 110 S. Pennsylvania St., 317-

820-5526, gallerypastryshop.com   $$ 

The Garden Table  
CAFE Expanding on the spa-style menu at its 
original Broad Ripple location, this pretty, sun-
drenched venue adds a full dinner and drinks 
menu to the established house-pressed juices, 
health-conscious salads, and carefully embel-
lished toasts. The place remains a cafe at heart, 
though, especially with the elaborate espresso 
station cranking out caffeinated stunners like 
an iced latte with strawberry puree and the 
peppery, basil-infused Pablo Honey. 342 Mas-

sachusetts Ave., 317-638-0321, thegardentable 

.com V $$

Harry & Izzy’s 
STEAKHOUSE Craig Huse’s casual alternative to 
big brother St. Elmo holds its own as a clubby 
hangout worthy of destination-steakhouse sta-
tus itself. The marbled bone-in ribeye sizzles in 
its juices, a smart umami-rich pick among the 
high-quality (and high-priced) Midwest-sourced 
prime cuts. The menu expands to thin-crust piz-
zas, sandwiches, salads, and seafood selections 
like pan-seared scallops. 153 S. Illinois St., 317-

635-9594, harryandizzys.com  $$$

Hinata Japanese Fine Dining 
JAPANESE Recent limits on dine-in restaurant 
service didn’t keep Columbus-based engine 
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manufacturer Nobuharu Nakajima from realiz-
ing his dream of bringing an elevated approach 
to the cuisine of his homeland to local diners. 
Along with business partner Kazuhiro Hirata, 
he opened his prix-fixe, multicourse shrine to 
authentic Japanese cuisine in late July 2020 in 
a newly redecorated office tower lobby on Wash-
ington Street. Indulge in jewel-like small-bite 
appetizers, ultra-fresh sashimi, and comforting 
chawanmushi (a traditional Japanese egg cus-
tard), all prepared at the counter with the un-
derstated theatrics of well-known chef Akinori 
Tanigawa. 130 E. Washington St., 317-672-4929, 

hinataindy.com  $$$$ 

The Hulman 
CONTEMPORARY With its sleek midcentury-
modern decor, the street-level restaurant in-
side downtown’s Hotel Indy pays tribute to 
the VIP Indianapolis Motor Speedway expe-
rience. Chef Patrick Russ supplies some fit-
tingly elegant dishes, like short rib spaccatelli 
with horseradish sugo and a fancy Alaskan 
king crab bisque presentation. High-concept 
desserts like a candied-almond churro curled 
around banana gelato are a must, as are the 
signature craft cocktails that will make you 
sink deeper into your low-slung leather booth. 
141 E. Washington St., 317-735-2586, thehulman 

indy.com    $$$ 

The Inferno Room 
TIKI Bringing his former Black Market chef-
partner Micah Frank back as the kitchen chief 
at this bamboo-framed, tropical cocktail lounge 
on Virginia Avenue means co-owner Ed Ru-
disell has another culinary jewel in his crown. 
Lighter, fresher, and more of the moment are 
the island-inspired plates Frank sends out, 
whether that’s snack-worthy wontons riffing on 
jalapeño poppers enriched with steak, a platter 
of brightly garnished, crisp yucca nachos with 
a tangy aji crema, or a pile of “Disco fries,” with 
funky sweet Chinese sausage and an umami-
rich Manchurian gravy. But flashes of Frank’s 
Black Market days shine in must-order seafood 
options such as a whole loup de mer with co-
conut rice, pickled mango-cucumber salad, 
and salsa verde, as well as a seasonal spinach 
and sweet potato salad with a carrot-ginger 
dressing. 902 Virginia Ave., 317-426-2343, the 

infernoroom.com V $$

Iozzo’s Garden of Italy 
ITALIAN Expand your pasta knowledge with  the 
textbook bucatini all’Amatriciana with a rich 
and hearty pomodoro sauce, or an order of light 
but decadently dressed gnocchi with gorgonzo-
la cream sauce and just enough sliced beef filet. 
Save room for creamy tiramisu cheesecake and 
a refreshing lemon olive oil cake topped with 
sweet and tangy Meyer lemon confiture and 
toasted meringue. 946 S. Meridian St., 317-974-

1100, iozzos.com   V $$$

Isuka Hibachi Express & Sushi 

NEW

SUSHI This corner-spot sushi restaurant 
keeps it simple with a streamlined list of 
well-executed nigiri, sashimi, and spe-

cialty rolls. Isuka caters to quick lunches and 
grab-and-go meals, but you can also take a seat 
at the sushi bar to leisurely watch your Spider 
roll or White River roll (spicy crab topped with 
torched salmon, tuna, and yellowtail) come to-
gether beautifully. For heartier appetites, Yum 
Yum–sauced fried rice and hibachi dinners are 

mounded generously on the plate. 32 E. 16th St., 

317-602-6716, isukaindy.com V $$

King Dough 
PIZZA Chewy and with just the right flop in the 
middle, the pizzas are bona fide craft, from the 
dough to the quality toppings. Standouts include 
the Stinky Pete with wild mushrooms, gorgon-
zola, and plenty of garlic and herbs. Burgers, 
including one made from chorizo and topped 
with manchego cheese, play surprisingly close 
second fiddles to the pies. Cocktails concocted 
from boutique liqueurs and aromatics are reason 
enough to drop in, and they make for perfect sip-
pers while you wait for your pie on the patio. 452 

N. Highland Ave., 317-602-7960, kingdoughpizzas 

.com  V $$ 

Leviathan Bakehouse  
BAKERY Pastry chef Pete Schmutte’s patisserie 
and lunch cafe near Chatham Arch is a wel-
come addition to the downtown bakery scene.  
Schmutte draws on his talented staff’s special-
ties to produce earthy artisan breads, ultra-flaky 
French-style laminated pastries, and elegant 
financiers. If you oversleep the day’s breakfast 
sandwich with creamy, soft eggs and local char-
cuterie, grab a chimichurri roast beef sandwich 
with apple-fennel chutney and brie on porridge 
bread. 1101 N. College Ave., 317-493-1879, levia 

thanbakehouse.com  $$

Livery 
LATIN This place feels like a hidden urban 
treasure, especially when the mezcal cocktails 
are flowing and the partially open kitchen is 
sending out small plate after small plate of con-
temporary Latin-inspired fare. Favorites have 
included a salad tucked inside a folded man-
chego crisp, meltingly tender steak fanned 
over a block of polenta, and a silky tres leches 
cake to die for. Snag a spot on the upper-level 
deck for a real treat. 720 N. College Ave., 317-

383-0330, livery-restaurant.com  $$

Love Handle 
SANDWICHES Daily lunch and brunch features 
such as schnitzel and waffles and a pulled-
chicken Hot Brown are the main draw at Chris 
and Ally Benedyk’s cheeky sandwich shop. The 
chalkboard menu also offers side options in the 
form of braised greens and potato salad with 
roasted tomatoes. 877 Massachusetts Ave., 317-

384-1102  $$

Maialina Italian Kitchen + Bar 
ITALIAN Straw-wrapped chianti bottles, wooden 
cross-back chairs, and family photos give a 
throwback trattoria feel to this Fountain Square 
addition to the city’s Italian scene, opened by 
Ambrosia heir Francesca Pizzi and stepbrother 
Lawrence Green. Meatballs, from a family reci-
pe, are always a good choice with a solid house 
marinara. Pastas range from a straightforward 
toss of rigatoni with sausage and broccoli rabe 
to a rich, three-meat Bolognese lavished atop 
plump gnocchi. The Torta della Nonna, a light 
and lemony ricotta sweet, is the perfect way 
to end a meal. 1103 Prospect St., 317-982-7676, 

maialinaindy.com  $$$

Mesh 
CONTEMPORARY This Mass Ave restaurant has 
settled into veteran status as one of the most 
consistent dinner spots downtown. The sea-
sonal menu changes constantly, but past hits 

have included fork-tender lamb chops, house-
made garganelli with sherry cream and wild 
mushrooms, and duck confit with black rice. 
Steak frites and any plate that includes Ora 
King salmon are always great choices. 725 

Massachusetts Ave., 317-955-9600, meshrestau 

rants.com   V $$$

Milktooth  
BRUNCH This diner-style cafe in Fletcher Place 
has a playfully gritty vibe. The early-morning 
counter service featuring pastries and coffee 
gives way to a full-service brunch menu with 
daytime craft cocktails like the fruity Blood 
Meridian, made with vodka and frothed with 
egg white. 534 Virginia Ave., 317-986-5131, milk 

toothindy.com   V $$

Modita 
ASIAN-INSPIRED The lavish restaurant in Bottle-
works District’s showpiece slot gets extra style 
points for its gorgeous industrial-sleek decor 
that is equal parts silk wallpaper and factory-
grade doors. Dine on sweet beets in white shoyu 
cream, kimchi fried rice, or any of executive 
chef Braedon Kellner’s fanciful interpretations 
of Asian cuisine. Sip a Singha or a citrusy To-
kyo Exchange Rate under the glow of dangling 
pendants and soak up the thoughtfully preserved 
vintage vibe. 850 Massachusetts Ave., 317-316-

0470, modita.com  $$$

Mori Sushi 
JAPANESE At this cheery ramen-and-sushi 
spot that opened in early 2020 in one part of 
the former Milano Inn, highlights include the  
Spiderman roll, which accents crunchy soft-
shell crab tempura with avocado, spicy mayo, 
and eel sauce, as well as especially fresh yel-
lowtail and white tuna sashimi. Tonkotsu pork-
belly ramen is a rich and flavorful go-to bowl, 
but yakisoba and udon in beef, chicken, and 
seafood versions are good bets as well. 231 S. 

College Ave., 317-964-0139, morisushi-japanese 

restaurant.business.site  $$

Nesso Italian Kitchen 
ITALIAN Highly stylized seafood and meats 
paired with small pasta courses and shared à la 
carte sides add up to a sumptuous dining experi-
ence inside the Alexander hotel. Pass around a 
plate of prosciutto-wrapped prunes or crab aran-
cini, but keep the tortelloni and sea bass to your-
self. 339 S. Delaware St., 317-643-7400, nesso-italia 

.com  $$$

Pier 48 Fish House & Oyster Bar 
SEAFOOD In a sleek, well-placed fish house 
across the street from the Pacers’ arena, diners 
pregame on fresh seafood delivered from the 
restaurant’s own South Bristol, Maine, fishery. 
The selections range from a fried chicken sand-
wich to market-priced lobster prepared baked, 
steamed, or chargrilled. But the Lobstah Roll, 
dressed with either butter or mayonnaise, is the 
star of the show. 130 S. Pennsylvania St., 317-

560-4848, pier48fresh.com    $$$

Ruth’s Chris Steak House 
STEAKHOUSE While nightly specials at this stately 
steakhouse include innovative seafood and 
poultry options, supper-club classics abound, 
from the succulent, fat-marbled ribeye to a deli-
cate petite filet, all served on sizzling-hot plates. 
45 S. Illinois St., 317-633-1313, ruthschrisindy 

.com  $$$$
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Salt on Mass 
SEAFOOD Fresh fish arrives daily at this gleam-
ing Mass Ave restaurant that boasts of not even 
owning a freezer. That means the menu is writ-
ten around the latest catch, but perennial favor-
ites include sea-salt grilled salmon and meaty 
seared cobia topped with a cheesy mix of crab 
and artichokes. 505 Massachusetts Ave., 317-638-

6565, saltonmass.com   $$$

Shapiro’s Delicatessen 
DELI Slide your tray along and take your pick 
of Kosher comfort foods at this downtown in-
stitution. Hot pastrami and corned-beef sand-
wiches on rye have drawn long lines for more 
than a century. The Reuben contends for the 
city’s best, and heartier fare such as potato pan-
cakes, stuffed cabbage, and matzo-ball soup are 
perennially satisfying standbys. Load up on a 
massive wedge of pie, or you haven’t really had 
the proper Shapiro’s experience. 808 S. Merid-

ian St., 317-631-4041, shapiros.com  $$

Siam Square   
THAI Soothing red and green curries—redolent 
of coconut milk, Thai chili paste, and fresh veg-
gies—play strictly by the book. The same goes 
for the fresh shrimp-and-chicken spring rolls 
packed inside a filament of rice paper, and the 
crab Rangoon, fried crisp around the fluffiest 
sweet cream-cheese filling. 936 Virginia Ave., 

317-636-8424, siamsquareindy.com V $$

Sidedoor Bagels 

NEW

BAGELS This carb-lover’s dream draws 
in customers with the warm baking 
smell of 16 varieties of bagels. With nine 

schmear options (from bacon-scallion cream 
cheese to deviled egg salad to Amazeball vegan 
spread)—well, you do the math. Order online 
in advance to secure your dozen, or one of the 
open-face Lox & Loaded bagel sandwiches. 1103 

E. 10th St., 317-762-5336  V $ 

Spoke & Steele 
CONTEMPORARY At the sleek lobby restaurant of 
Le Méridien, French classics with fusion touches 
imagined by chef Daniel McDonald include a 
spiffed-up bouillabaisse with wasabi tempura cod, 
steak tartare with fennel and watermelon radish-
es, and a Niçoise salad with fried potatoes standing 
in for the traditional tuna. Entrees feature hearty 
pastas, steak au poivre lavished with bone mar-
row butter, and chicken paillard accompanied by 
broccolini. A perfectly cooked Local burger made 
with Fischer Farms beef and crowned with Col-
by and shaved garlic may require more napkins 
than you’d like, but it comes with textbook crispy 
frites. 123 S. Illinois St., 317-737-1616, spokeand 

steele.com   $$$

St. Elmo Steak House 
STEAKHOUSE Since 1902, this stately house of 
red meat has served as the unofficial ambas-
sador of downtown Indianapolis—the walls 
carry decades’ worth of celebrity photos, the 
burnished bar hearkens to an earlier era, and 
the servers remain starched and bow-tied. 
The drill remains the same as well: a generous 
martini; a shrimp cocktail with that infamous-
ly hot sauce; the bean soup or tomato juice; 
the wedge; and one of the large steaks. 127 S.  

Illinois St., 317-635-0636, stelmos.com  $$$$

Taxman CityWay 
GASTROPUB Soaring ceilings, rustic candelabra 

lighting, brick walls, and a 3,000-square-foot 
beer-garden patio make this one of Indy’s most 
welcoming drinking spots. The gastropub menu 
includes some of the city’s best frites, served 
with more than half a dozen sauces or loaded 
with bacon, beer cheese, and scallions. Liège 
waffles are topped with hearty add-ons like fried 
chicken and rosemary-scented maple syrup or 
cheesy shrimp and grits. 310 S. Delaware St., 317-

734-3107, taxmanbrewing.com   $$ 

Tinker Street 
NEW AMERICAN Reservations are a must, so snag 
whatever date you can get and hope there’s a 
warm-night seat on the twinkling patio. Then 
settle in for small plates such as surprisingly 
light and flavorful chickpea ravioli with vegan 
ricotta and a host of colorful garnishes. Or try 
one of the always-vegan soups or a seasonal 
salad such as a refreshing mix of greens with 
asparagus, pickled rhubarb, and tangy blue 
cheese. Fall-apart pork belly with kimchi, for-
bidden rice, and a duck egg is perhaps the star 
of the main dishes, though shrimp and grits 
with green-tomato chow-chow and a refresh-
ing halibut with carrot soubise are excellent 
bets. 402 E. 16th St., 317-925-5000, tinkerstreet 

indy.com   V $$$ 

Upland Fountain Square 
GASTROPUB Bloomington’s Upland Brewery 
brings its casual-dining experience to Fountain 
Square, with an open-concept dining room and 
a popular dog-friendly patio. The Upland rep-
ertoire gets proper representation in the wall 
of taps behind the bar. You can casually sip a 
flight of sours and snack on smoked chicken 
wings, or get busy with dishes plucked from 
the chef’s rotating seasonal menu, and veg-
etarians get plenty of love, with options such 
as a Three Carrots seitan breaded “tenderloin” 
as tasty as the State Fair original. 1201 Prospect 

St., 317-672-3671, uplandbeer.com   V $$ 

Vida
CONTEMPORARY The former home of Lockerbie 
Italian spot Amici’s features soaring ceilings 
above intimate dining spaces, with a state-of-
the-art kitchen fitted with a floor-to-ceiling 
hydroponic herb garden, as well as nooks for 
curing charcuterie and showcasing house  
preserves. The menu has scaled back to a pair 
of options, both of them excellent: a multiple 
choice four-course dinner composed of season-
al ingredients in imaginative combinations, and  
a six-course chef’s tasting menu. 601 E. New 

York St., 317-420-2323, vida-restaurant.com  
 $$$$

Wine Market & Table 
CONTEMPORARY  One of Fountain Square’s land-
mark buildings (once home to both Deano’s 
Vino and Pioneer) now houses this casual trib-
ute to wining and dining. An extensive and af-
fordable list of bottles is bolstered with solid 
craft cocktails. The food gets plenty of creative 
flourish, too, from the steak bites appetizer 
that’s cooked at the table on hot rocks to pork 
belly served sliced and sizzled with cannel-
lini bean puree, cherry-apple barbecue sauce, 
and a sweet fermented slaw. Brunch is served 
every day that the restaurant is open, offer-
ing dolled-up mimosas and filling early-bird 
fare like nduja-spiked skillets and breakfast 
hash. 1110 Shelby St., 317-493-1010, winemarket 

indy.com    $$$

EAST

INCLUDES Beech Grove, Irvington 

10th Street Diner 
VEGAN Surprisingly familiar and hearty plant-
based takes on diner classics occupy the entire 
menu at this rehab of a former pawn shop, a 
comfy backdrop for enjoying such tasty fake-
outs as a gooey and satisfying seitan Reuben, 
a “chicken” pot pie, and house chili that rivals 
your favorite version con carne. Showstoppers 
include the many-layered lasagna with plenty of 
fresh veggies, a bright tomato sauce, and a tangy 
“cheese” concocted from tofu and cashews. Ar-
rive early, before the day’s supplies  run out. 3301 

E. 10th St., 463-221-1255  V $$

18th Street Brewery 
BREWPUB In a snug family-friendly pub setting, 
the Indianapolis branch of a decorated North-
west Indiana craft brewery works small mira-
cles with its food pairings. Rustic sandwiches put 
pork belly, house mustard, and Amelia’s bread to 
good use. Soups are fortified with cooked-down 
lagers. The wings have a potent dry rub. And a 
surprisingly polished brunch menu is a delicious 
endorsement of the put-an-egg-on-it theory. In 
addition to a whole roster of 18th Street beers 
on tap, beverages include cocktails mixed with 
spirits from the brewery’s companion distillery. 
2829 E. 10th St., 317-875-1170, 18thstreetbrewery 

.com   $$

1718 Bates-Hendricks Housebar 
BAR BITES The creation of Chad Johnson and 
wife Tiffany Obrecht-Johnson, who moved in 
2016 to the near-southside neighborhood that 
gives the place its name, this darling pub oc-
cupies a turn-of-the-century house. Solid, af-
fordable classic cocktails and a deli-style menu 
form the backbone of the options. The house 
Moscow Mule is as smooth as it gets, and the 
Manhattan tastes just like the ones your grand-
father might have stirred in the ’50s. Daily 
soups, instant stars on social media, are hearty 
and rich, especially the steak and potato or 
roast beef and corn chowder. And a straight-
forward sandwich selection is solidly executed, 
from a turkey house Rachel on marble rye to 
a not-so-simple ham and cheese on Amelia’s 
city loaf. 1718 S. East St., 317-744-0004, 1718bhhb 

.com  $$ 

Don Juan Peruvian Sandwiches 
PERUVIAN Crisp-crusted fresh bread made by 
a local baker and finished on site surrounds 
tempting meats at this darling sandwich shop 
tucked behind a secluded strip mall at Ray-
mond Street and Sherman Drive. Favorites in-
clude the lomo saltado with tender strips of beef 
tenderloin, and the lechon, a South American 
take on a Hoosier tenderloin featuring breaded 
pork roast topped with  an onion “salsa criolla.” 
A fried-fish sandwich and creamy chicken sal-
ad get a boost of flavor from the tasty mild green 
sauce served at the table. 3720 E. Raymond St., 

317-377-4677 $ 

Kan-Kan Cinema and Brasserie 
UPSCALE CASUAL Dinner and a movie has nev-
er quite been as local or as luxe as it is at this 
long-anticipated cinematic and culinary col-
laboration in Windsor Park. First-run indie and 
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classic films play on the screen in the cinema, 
with snacks and expert cocktails from the bar 
making nods to movie culture as in a Holly-
wood Boulevard(ier) and the 35MM with dry 
gin, orgeat, and lime. Leave plenty of room pre- 
or post-film (or just come back the next night) 
for blockbuster dinner offerings by Bluebeard’s 
Abbi Merriss in the adjacent brasserie. Crudi-
tés, patés, and the addictive CC’s dip with ched-
dar, cashews, and scallions make for a tasty pre-
view before the menu’s feature presentations, 
including one of Indy’s best steak frites with a 
delectable house “ranch,” fish and chips with 
parsnip and beet chips, and chicken under a 
brick that is definitely worth the extra wait. A 
supporting cast of small plates includes scallops 
dressed in crab and a white wine–butter sauce 
and a tangy plate of roasted mushrooms. 1258 

Windsor St., kankanindy.com  $$$

Kuma’s Corner  
BURGERS Towering burgers are dressed with as 
many hardcore flourishes as a Megadeth guitar 
shred at this lively Fountain Square spot. Burg-
ers of the month have included the Mutoid Man, 
topped with tempura-battered jalapeño, braised 
beef, and a Sriracha drizzle, and the Wolves in 
the Throneroom, which includes apricot chipo-
tle jam among its toppings. 1127 Prospect St., 317-

929-1287, kumascorner.com  $$

Mayfair Taproom 
PUB Housed in a 120-year-old structure with a 
colorful past, this eastside hang has the timeless 
feel of a well-loved neighborhood pub. Walk-ins 
can relax over pints of beer at the bar, right next 
to a family-friendly dining room with window-

seat booths and local art on the walls. The menu 
is brief and sandwich-heavy, with equal love 
given to the thick and cheesy Mayfair burger 
and daily vegan breakouts like the spicy seitan 
sloppy Joe and the massive bean burger. 2032 E. 

10th St., 317-419-2393   V $$

Olympia Greek Cuisine 
GREEK Longtime restaurateur Alex Adams re-
modeled the legendary Sisters’ Place location off 
of South Madison into this homage to the cuisine 
of his native Olympia, Greece. Standouts among 
appetizers include a kicky spicy feta dip, as well 
as tender Greek-style keftedes meatballs and a 
generously stuffed, fragrant spanakopita that 
can also be a great light meal. A combo plate 
of gyros, moussaka, and pastitsio is a great in-
troduction to the kitchen’s heartier, more tradi-
tional fare, but pastas such as Greek spaghetti or 
Aegean Sea pasta with jumbo shrimp make for 
more unusual options. A full selection of seafood 
features everything from red snapper in a zesty 
lemon-butter sauce and New Zealand cod. 215 

Terrace Ave., 317-875-1084 $$ 

Steer-In 
DINER Wear your stretchiest pants here. Steer-
In’s classic Guy Fieri–approved short-order fare 
includes breaded tenderloins, beef and noodle 
dinners, and beer-battered fish sandwiches. The 
Twin Steer burger is a Big Mac knockoff that 
pairs deliciously with a side of battered and fried 
onion rings. Rib-sticking breakfast platters are 
served all day. Wash it down with a legit vanilla 
Coke and take home a towering slice of coconut 
cream pie for later. 5130 E. 10th St., 317-356-0996, 

steerin.net  $

NORTH SUBURBAN

INCLUDES  Carmel, Fishers, Noblesville,  

Westfield, Zionsville

101 Beer Kitchen 
CASUAL The energy is high and the flavors are 
forward at this Ohio import. In a dining room 
that combines the best parts of a craft brewery 
and an unfussy family haunt, crowd-pleasing 
dishes like loaded tater tots, Andouille sau-
sage–spiked shrimp and grits, and brown-but-
tered pierogies have lots of moving parts, com-
plex but more fun than fancy. A full bar runs 
parallel to the booths, offering a row of taps and 
special attention to honeyed meads. The Yard 

at Fishers District, 317-537-2041, 101beerkitchen 

.com   $$

9th Street Bistro 
BISTRO In a snug cafe just off Noblesville’s town 
square, owners Samir Mohammad and Rachel 
Firestone Mohammad create meals worth lin-
gering over, from a lamb shank slow-smoked 
to buttery tenderness and served on top of 
fresh pappardelle pasta to a lovely housemade 
burrata that makes several appearances on the 
menu. Hyperlocal ingredients fill out thought-
ful seasonal dishes, such as butternut squash 
bisque and duck confit toast. Chef Samir’s ro-
tating Fried Thing of the Day (from tofu to ar-
tichoke hearts) should not be missed, and nei-
ther should the rustic, comforting desserts. 56 

S. 9th St., Noblesville, 317-774-5065, 9thstbistro 

.com  $$$

LOCATED IN THE HEART OF DOWNTOWN INDIANAPOLIS, MINUTES AWAY FROM THE 
INDIANA CONVENTION CENTER. OUR SPACE FEATURES FLOOR-TO-CEILING WINDOWS 

WITH SWEEPING VIEWS OF MONUMENT CIRCLE AND THE SKYLINE, AND 17,000 
SQUARE FEET OF MEETING AND BANQUET SPACE. OUR “FIREFLY” LOUNGE  
OFFERS FULL BAR & RESTAURANT SERVICE—RESERVATIONS RECOMMENDED.

SK YLINE-INDY.COM 
317.263.5000  

OPENTABLE.COM

CORNER OF ILLINOIS ST. &  
NEW YORK ST., ONEAMERICA 

TOWER, 36TH FLOOR
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1933 Lounge 
STEAK AND COCKTAILS This clubby cocktail 
lounge offers a younger, sexier take on fine-
dining institution St. Elmo Steak House. The 
twist here is that the black-vested servers de-
liver Oysters Rockefeller and 45-day dry-aged 
ribeyes to diners tucked into noir-lit corners 
where no one can see their faces melt into a 
brief ugly-cry at that first bite of incendiary 
shrimp cocktail. The Yard at Fishers District, 

317-758-1933, 1933lounge.com/fishers   $$$

Anthony’s Chophouse 
STEAKHOUSE The interior of this swanky heavy 
hitter along Carmel’s Main Street has the pol-
ished gleam of a new Vegas hotel, with an 
upper-level lounge containing the salvaged 
mahogany bar from The Glass Chimney, a fine-
dining legend. The food has equal flourish. Lob-
ster bisque with a hunk of tempura-fried meat 
begins a meal that might include a cowgirl rib-
eye, a flight of filets, or a domestic Wagyu smash-
burger. Black-suited servers and well-composed 
cocktails keep the high-dollar meal running 
smoothly. 201 W. Main St., Carmel, 317-740-

0900, anthonyschophouse.com   $$$$

Auberge  
FRENCH Classic French dishes such as boeuf 
bourguignon share the spotlight with contem-
porary twists like burrata and scallops with 
peas and carrots at this darling lobby restau-
rant tucked inside the historic Brick Street Inn. 
Weekend brunch departs from Julia Child’s 
playlist to such modern fare as breakfast burgers 
and hummingbird pancakes. 175 S. Main St., Zi-

onsville, 317-733-8755, aubergerestaurant.com $$$

Ben’s BBQ Shack 
BBQ Ben Hoffman gained a following for his old-
school barbecue technique (smoked with hickory 
and cherry wood with no assist from electric-
ity or gas) when he parked his trailer-mounted 
smoker outside Grand Junction Brewing Co. a 
few days a week. When a 300-square-foot shack 
on Westfield’s main drag became available in 
2020, he snatched it up and turned it into a prep 
kitchen and walk-up window. Standard sides 
like baked beans and cole slaw are available, 
but as you would expect, the meat’s the star of 
the show. There is no way to go wrong, whether 
you order the juicy, flavorful brisket or shred-
ded pork by the pound, or a smoked pork belly 
sandwich with jalapeños and onions. The only 
mistake you might make is waiting too long to 
place an order. Hoffman sells out early every day 
he’s open, so your best bet is to order on the web-
site in advanced. 124 E. Main St., Westfield, bens 

bbqshack.com  $$ 

Bica Cafe 
PORTUGUESE A huge chalkboard menu lays out 
the options at this counter-service cafe in down-
town Noblesville. Dishes are infused with Por-
tuguese and Italian flavors, including cacoila 
(slow-cooked pulled pork), a Portuguese steak 
sandwich, and a weekend brunch of batter-fried 
chicken and waffles drizzled with both maple 
syrup and peppery piri piri sauce. Pick up some-
thing sweet from the pastry case stocked with 
Portuguese desserts like fried-dough malasadas 
and tiny custard tarts. 933 Conner St., Noblesville, 

317-764-2555 $$

The Cake Bake Shop 
ELEGANT The fairy tale continues at Gwendolyn 

Rogers’s second tribute to layered cakes and 
buttercream icing, a pristine Carmel expansion 
dripping with chandeliers. There are hints of 
the twinkly, cottage-like Broad Ripple original 
in the white-on-white-on-white decor, but Cake 
Bake 2.0 is polished to a brilliant sheen, and the 
patisserie menu has expanded to include delicate 
fare like the esteemed Chicken Velvet soup and 
frites. 800 S. Rangeline Rd., Carmel, 317-257-2253, 

thecakebakeshop.com   $$

Chao Vietnamese Street Food 
VIETNAMESE Sourcing the beef and pork for its 
noodle bowls, tacos, and pho from Indiana’s own 
Fischer Farms, this strip-mall eatery delivers 
fresh, flavorful dishes. Shrimp spring rolls come 
with a rich and complex dipping sauce, and a 
bracing green papaya salad is refreshing. Delec-
table pork-belly tacos are highlights among the 
lighter choices. A full list of coffees, bubble teas, 
and unusual bubble waffles make this a great 
place to bring the family for an intro to one of the 
world’s great cuisines. 7854 E. 96th  St., Fishers, 

317-622-8820, chaovietstreetfood.com $$

Eggshell Bistro 
BREAKFAST/BRUNCH This eccentric and lovable 
Carmel City Center brunch spot, as noted for its 
antiques-store decor and tableware as for its cui-
sine, more and more has the feel and palate of 
globe-trotting owner and chef Larry Hanes. Cof-
fee and tea arrive in conversation pieces while 
vintage French pop plays in the background, 
and many dishes are served in miniature cast-
iron Staub skillets. Whatever it is, you can bet on 
an aromatic mélange of flavors from around the 
world, such as Moroccan shakshuka with baked 
eggs, goat cheese, and za’taar infused with rose 
petals. A hearty mushroom strata is enriched 
with rabbit sausage and smoked gouda, then fin-
ished with a bright and earthy hazelnut romes-
co. 51 City Center Dr., Carmel, 317-660-1616, egg 

shellbistro.com $$ 

Field Brewing  
FAMILY BREWPUB This Westfield addition to the 
local craft brewery scene would be dazzling 
enough for its mod fixtures and bocce ball court 
that spans the family-friendly outdoor space. But 
the menu is as daring as it is easy to pair with 
the house brews. Tender lamb ribs with chimi-
churri are a standout small plate, and roasted 
brussels sprouts are some of the best in town, 
deeply caramelized with hunks of bacon. 303 

E. Main St., Westfield, 317-804-9780, fieldbrewing 

.com   V $$

Gordito’s Rust Belt Tacos & Tortas 
TACOS Almost every morsel handed over the 
counter at this Fishers Test Kitchen install-
ment comes with a little cup of bone-broth con-
sommé for dipping, dunking, or drenching. The 
concept from Detroit native Levi Kinney rubs 
a little Midwestern grit into Mexican taqueria 
standards, packing its tacos and tortas with 
hearty proteins like hickory-smoked brisket 
and beer-braised pork shoulder. As a tribute 
to his hometown, Kinney offers two kinds of 
Coneys, but don’t miss the warm and cheesy 
adobo-buttered Gordito’s Bread. Fishers Test 

Kitchen, 317-953-6401, gorditosrustbelt.com  $$

Hoss Bar & Grill 
CASUAL The dining room surrounds a central 
bar where frozen daiquiris and peanut butter 
White Russians are blended to life and delivered 

alongside sibling brewery Big Lug’s beers. Chef 
Blake Ellis’s menu matches that fun energy 
with extra-thick burgers in 6- and 10-ounce ver-
sions, gourmet hot dogs, and a stellar fried chick-
en thigh sandwich. After 4 p.m., the selection 
expands to include plated dinners and a nightly 
casserole. A soft-serve ice cream machine head-
lines the dessert offerings. 7870 E. 96th St., Fish-

ers, 317-841-3014, hossbarandgrill.com $$ 

Juniper on Main 
SOUTHERN Chef Christine Daniel adds flavor 
every step of the way at this laidback salute 
to Southern coastal cooking. That means the 
shrimp and grits contain heirloom hominy; 
the grilled salmon is plated with chili-lime  
butter, coconut rice, citrus black beans, pick-
led onions, and plantains; and nearly every-
thing arrives with a heaping side of sauteed 
okra. Even the sweet 1907 house that wraps  
Juniper on Main in a porch and pergola evokes 
the homey charm of its culinary inspiration 
and the owner’s former home base: Savannah, 
Georgia. 110 E. Main St., Carmel, 317-591-9254,  

juniperonmain.com    $$

Manelé Cafe 
HAWAIIAN Menu highlights at this island vaca-
tion–themed eatery include a luau pork sand-
wich featuring tender, tangy-sweet kalua pork 
served with Polynesian slaw and pineapple sal-
sa on a King’s bun, accompanied, of course, by 
macaroni salad. The cafe’s Loco Moco (the typi-
cally gut-busting morning mound of beef pat-
ties, rice, eggs, and gravy) veers in the direction 
of health food with additions of bok choy, wa-
termelon radish, and edamame. 703 Veterans 

Way, Carmel, 317-218-7877, manelecafe.com $$ 

Monterey Coastal Cuisine 
SEAFOOD The famed town on California’s rug-
ged Central Coast provides inspiration for this 
good-looking Carmel offering. Seafood entrees 
include a Fisherman’s Wharf ravioli and soy 
ginger–glazed salmon with forbidden black 
rice and wild mushrooms, while half of the 
menu revolves around cutting-edge sushi and 
traditional nigiri. The turf counterparts include 
elaborately plated steaks, roasted chicken, and 
burgers. Cocktails go down nicely on the en-
closed patio that faces a bustling stretch of the 
Monon. 110 W. Main St., Carmel, 317-853-2280, 

montereycuisine.com   $$$

Moontown Brewing Company 
BREWPUB The craft beer and barbecue come 
with a side of Hoosier hoops nostalgia at this 
popular Boone County hangout. Its location, 
a former high school gymnasium, drips with 
vestiges of its hardwood past, but Moontown’s 
house-brewed beers are constantly evolving, 
from the Moon Lite Cream Ale quencher to 
Moontown’s robust porter, Into the Void. The 
food is kissed with just the right amount of 
smoke, served on paper-lined trays, and not 
limited to conventional barbecue. Though the 
beef brisket and pulled pork have that thick 
Southern dialect, the adobo brisket nachos, 
smoked Portobello burger, and Nashville hot 
chicken sandwich prove that nothing should 
be sacred. 345 S. Bowers St., Whitestown, 317-769-

3880, moontownbeer.com   $$

Noah Grant’s      
Grill House & Oyster Bar 
CONTEMPORARY The sushi list is solid at this 
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packed surf-and-turf spot, but even better bets are 
super-fresh oysters and savory short rib wontons 
to nibble on while you explore the voluminous 
menu. It’s hard to go wrong here. Entrees range 
from fish and chips to coconut-crusted mahi 
mahi to internationally inspired dishes like Ko-
rean bibimbap. 91 S. Main St., Zionsville, 317-732-

2233, noahgrants.com  $$$

Outlaw Steak & Spirits 
FAMILY STEAKHOUSE A throwback to pre-pan-
demic dining, owner Blake Lilly’s first restau-
rant was built to be a crowd-pleasing, 150-seat 
clubhouse with TVs as far as the eye can see 
and a familiar menu to satisfy broad tastes. 
The scratchmade cherry BBQ wings, a tart-
and-sticky outlier, go well with any of the sig-
nature moonshine cocktails and pave the way 
for pub-grub mains and chophouse favorites. 
13871 Cabela Pkwy., Noblesville, 463-238-1503, 

outlawssteakspirits.com $$ 

Passione 
PIZZA This authentic brick-oven pizzeria serves 
artisanal Neapolitan-style pies, chewy, thin-
crusted, and properly charred. The toppings 
hail mainly from the traditional Italian can-
on—tomato, cheese, basil, cured meats—and 
get more elaborate on a menu that culminates 
in the white-sauced Pizza Passione crowned 
with mozzarella, sausage, ’nduja, whipped 
ricotta, and fresh spinach. The oven-fired chick-
en wings are an essential starter. 11640 Brooks 

School Rd., Fishers, 317-712-6369, pizzapassione 

.com  $$ 

Sangiovese Ristorante 
ITALIAN The ebony walls, gilded frames, and soft 
glow from pendant orb light fixtures set a dark 
and sexy scene at this longtime Indianapolis 
favorite. The food is luxuriously authentic—a 
tribute to Italian pastas, from the showstopping 
lasagna with both béchamel and marinara to the 
delicately sauced linguini frutti di mare, a light, 
luscious, garlicky tangle of shrimp, calamari, 
mussels, and clams in white wine. 2727 E. 86th 

St., 317-757-5913; The Yard at Fishers District, 317-

219-6413, sangioveseristorante.com  $$$

Social Cantina 
MODERN MEXICAN Perfect for taking salsa self-
ies and people-watching along the Monon in 
Carmel’s Midtown Plaza, this Bloomington 
import’s festive vibe runs on perky street tacos, 
rice-based bowls, and tequila-bottle bling. The 
chips and salsa flight—the mound of house-
made hot-and-crispy tortilla chips comes with 
two salsas, queso, and guac—is a straight-up 
table-pleaser. But for a more foodie-forward 
starter, the ahi-stuffed avocado is a creamy fu-
sion bomb with bright, tropical salsa and a sweet 
soy glaze that leans Asian. The tacos are fussier 
than their humble forerunners served from 
carts, but tasty. Vegan options and substitutions 
abound. The tequila flex—more than 100 bottles, 
plus two on tap—is impressive, but not surpris-
ing given that Social Cantina comes from the 
same restaurant group that conceived The Tap, 
whose beers are also featured on the deep list of 
adult beverages. Like everything else here, the 
margarita portion of the menu is accommodat-
ing but may test your decision-making skills, 
which you will proceed to blunt as you sip on the 
slushy green goodness while the world passes 
by. 350 Monon Blvd., Carmel, 317-218-3342, the 

socialcantina.com  V $$

NORTHEAST

INCLUDES Broad Ripple, Castleton, Geist,       

Herron-Morton, Kennedy-King, Keystone at the 

Crossing, Meridian-Kessler, Nora, SoBro

317 BBQ 
BARBECUE The former BurgerFuel location in 
Broad Ripple was transformed into this solid 
Texas barbecue joint in late 2020. Especially-
rich bris-ket, cut from the fatty end, is the star 
of the straightforward menu, but pulled pork 
and Amish chicken are great choices, too, 
whether you get your meat by the pound or in 
sandwich form, topped with horseradish cole-
slaw or smoked oyster mushrooms. And while 
the meats have the rubs and smoke of the Lone 
Star State, sauces run across the barbecue belt, 
whether you choose sweet heat with a gentle 
kick, the Carolina-style mustard sauce, or the 
steak sauce–like “all-purpose.” But the sides 
here are as much a reason to come back, from 
brisket-spiked, not-too-sweet baked beans 
with a hint of poblano to creamy but not over-
dressed “deviled” potato salad with a house 
dressing. 6320 Guilford Ave., 317-744-0025, 

317bbq.com $$

Apocalypse Burger 
BURGERS The Patachou crew repurposed its 
shuttered Crispy Bird location into this modern-
day diner. The focus is on a handful of burger 
variations and clever greasy-spoon sides like 
Old Major bacon–loaded fries and blocks of fried 
macaroni and cheese. 115 E. 49th St., 317-426-

5001, apocalypseburger.com   V $$

Aroma 
INDIAN See Downtown listing for description. 
4907 N. College Ave., 317-737-2290, aromaindy 

.com  V $$

Baby’s 
BURGERS This playful, family-friendly joint lim-
its its menu to smashburgers, broasted chicken, 
milkshakes (spiked or not), and cocktails, which 
means it hits every pulse point for its faithful 
Herron-Morton clientele. Housed in a former 
drag-show bar, it also has fun with the build-
ing’s artsy legacy—the house burger is called a 
Strut Burger, and all of the cocktail names come 
straight from the RuPaul meme factory. Sip a 
Tongue Pop or a Sashay Away as you polish off 
the last of the Talbott Street Style fries dressed 
with bacon, cheese sauce, white barbecue sauce, 
and pickled jalapeño. 2147 N. Talbott St., 317-600-

3559, babysindy.com   V $$

Big Lug Canteen 
BREWPUB In this spacious hangout steps from 
the Monon Trail, seasonal beers and house 
standards include spins on wheats, ales, and 
IPAs. The menu is always filled with fun sur-
prises (a Taco Bell–inspired pizza, for example, 
or a “horseshoe of the week” inspired by the 
gloppy sandwich of Springfield, Illinois) as well 
as excellent poutine, salads, and sandwiches, 
none more macho than the Nashville Hot 
Chicken. 1435 E. 86th St., 317-672-3503, biglug 

canteen.com  $$ 

Blupoint Oyster House 
SEAFOOD A blue dining room draped in rattan 
pendant lights and subtly nautical decor sets 

the scene for Gino Pizzi’s ode to coastal Italian 
fare. The scaled-down menu focuses on heartfelt 
dishes like squid-ink tonnarelli in lemon-cream 
sauce, misto mare, and pan-roasted salmon. 
Fresh oysters are shucked to order. 5858 N. Col-

lege Ave., 317-559-3259, blupointindy.com   $$$ 

Bocca 
ITALIAN  A dark and sleek renovation of the 
former Shoefly Public House location, this 
modern-Italian eatery shares DNA with sib-
lings Ambrosia, Maialina, and Blupoint Oyster 
House—all branches of Indy restaurateur Gino 
Pizzi’s pasta family. Executive chef Ricky Mar-
tinez adds some flash to the date-night calamari 
standards. His seared scallops share the dish 
with little cheese-filled sacchetti dumplings, 
and the lasagna is a light, mushroom-layered 
variety sauced with bechamel. After dinner, 
descend the stairs behind the host stand to the 
basement speakeasy, for some sofa lounging 
and mixology magic. 122 E. 22nd St., 317-426-

2045, boccaindy.com   $$$

Broad Ripple Brewpub 
PUB GRUB We love the mainstays at Indiana’s 
oldest operating microbrewery: a creamy 
beer-cheese crock, Scotch eggs, and crunchy 
fish and chips. 840 E. 65th St., 317-253-2739, 

broadripplebrewpub.com  V $$

California Burger 
BURGERS While the debate continues as to 
whether this homegrown spot stands up to 
cult-favorite takeout places on the West Coast, 
there’s something iconic about the chargrilled 
patties tucked tidily into sturdy buns with 
perfectly melted American cheese, shredded 
lettuce, and crunchy pickles. A classic single 
is a first-timer’s must, but upgrading to avo-
cado and jalapeño or the whopping California 
Knockout won’t disappoint. Crinkle-cut fries 
with a dusting of seasoned salt stand up to the 
burgers, as do onion rings, fried mushrooms, 
and cheese sticks. 6020 E. 82nd St., california 

burgerinc.com $

Catello’s 
ITALIAN The menu focuses on high-concept Ital-
ian dishes, from the creamy burrata that makes 
an appearance on antipasto plates to fettuccine 
cooked with Iberico pork and mushrooms to the 
decadent Filetto al Taleggio—an 8-ounce filet 
baked inside puffed pastry that oozes cheese 
when you cut into it. Settle into one of the deep 
booths, order a bottle of wine, and soak up the 
Old World opulence of this northside reboot of 
the Pendleton original. 4901 E. 82nd St., 317-516-

5766, catellos.com  $$$

Chicken Scratch 
SOUL FOOD Chef Tia Harrison’s second, mostly 
carryout spot on Keystone Avenue streamlines 
the menu to the best-sellers from her original 
Chef Tia and Co. location on West Washing-
ton Street. Meaty, tender wings with a variety 
of sauces and spice levels, as well as earthy, 
dressed-up fries, cover most of the menu 
here. But that’s more than enough for a delec-
table Cajun-inflected feast. Signature honey 
hot wings, either naked or breaded for extra 
crunch, come customized with the amount of 
sauce you want. And fries are available with a 
simple toss of truffle seasoning and parmesan 
or dressed up to entree status with chipotle 
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steak or shrimp and Alfredo sauce. Sandwich-
es such as a “scratch” burger, as well as a few 
salads and pastas, complete the offerings at this 
welcome newcomer to Indy’s soul food takeout 
scene. 5308 N. Keystone Ave., 317-426-3457, 

chickenscratchindy.com $$ 

Cooper’s Hawk Winery 
CONTEMPORARY The epic menu at this Napa-
inspired chain covers a lot of territory, from 
chicken potstickers and drunken shrimp to 
braised short ribs and pick-two surf and turf. 
Equally extensive is the wine list, all Cooper’s 
Hawk vintages that can be sipped at the show-
piece tasting bar or with dinner, alongside en-
trees conveniently paired with the bin number 
of a complementing pour. 3815 E. 96th St., 317-

574-9463, chwinery.com  V $$$ 

Delicia 
NEW LATIN Since it opened in 2013, this sexy 
SoBro spot has served up classic sips and easy-
on-the-eyes Caribbean dishes to a chic and bois-
terous crowd. The Fire ’n’ Ice is still the go-to 
cocktail for its chile-dusted rim and mix of te-
quila, hibiscus, and basil. Standards include ten-
der, smoky octopus tostones; bright guacamole 
dusted with pistachios; and rich, aromatic enchi-
ladas de pato filled with tender shredded duck 
and topped with habanero sauce, lime crema, 
and plenty of bubbling chihuahua cheese. Chur-
ros with chocolate sauce make for the perfect 
finale. 5215 N. College Ave., 317-925-0677, delicia 

indy.com    $$

Diavola 
PIZZA Pies emerge expertly bubbly and charred 

from a centerpiece brick oven. Ingredients 
are simple but top-shelf, including homemade 
meatballs, which join the likes of spicy sopres-
sata, smooth clumps of fior di latte, torn basil, 
and EVOO. Deep booths are perfect for lean-
ing in over a luscious mound of burrata. 1134 E. 

54th St., 317-820-5100, diavola.net V $$

Fat Dan’s Deli 
MEAT AND POTATOES See Downtown listing for 
description. 5410 N. College Ave., 317-600-3333, 

fatdansdeli.com $

Festiva 
MEXICAN This lively Latin spot puts a gourmet 
flourish on south-of-the-border fare. The menu 
includes tacos, plus an old favorite: poblanos 
stuffed with housemade chorizo and queso. 1217 

E. 16th St., 317-635-4444, festivaindy.com  $$

Half Liter 
BARBECUE In the airy back half of the complex 
that houses its sister event center, Liter House, 
owner Eddie Sahm’s Bavarian-themed barbe-
cue-and-beer hall has all the rollicking energy of 
Oktoberfest with the laidback charm of a Texas 
brisket pit. 5301 Winthrop Ave., 463-221-2800, half 

literbbq.com  $$

Harry & Izzy’s 
STEAKHOUSE See Downtown listing for de-
scription. 4050 E. 82nd St., 317-915-8045, harry 

andizzys.com  $$$

His Place Eatery 
SOUTHERN The chicken wings have a light shat-
ter of a crust. The fried bologna sandwich can 

be upgraded to a coleslaw-topped beauty called 
The Experience. The smoked meats span the 
barbecue spectrum, from rib tips to brisket. 
Whatever you pick, order a side of cooked cab-
bage, a glass of The Uptown (a lemonade-heavy 
Arnold Palmer), and a cup of peach cobbler 
to go. 6916 E. 30th St., 317-545-4890, hisplace 

eatery.com $$

Late Harvest Kitchen 
CONTEMPORARY A luscious comfort-food menu 
delivers top-shelf versions of family-table dishes, 
such as chunked kielbasa (on a base of mustard 
spaetzle browned in dill butter) and braised short 
ribs. Dessert is all about the sticky toffee pud-
ding. 8605 River Crossing Blvd., 317-663-8063,  

lateharvestkitchen.com   $$$

The Little India Restaurant  
INDIAN This authentic Indian restaurant in the 
former home of SoBro Cafe has been a hit in 
the neighborhood from the moment it opened, 
which is even more impressive since it was in 
the midst of the COVID crisis. India-born broth-
ers Shivam Chauhan and Vijay Kumar are 
partners in the independently owned spot, with 
Chauhan most often at the front of house, and 
chef Kumar running the kitchen. The menu 
is full of traditional Indian favorites like palak 
paneer and butter chicken, and a section of Indo- 
Chinese specialties like gobhi Manchurian, a 
spicy dish of fried cauliflower and Manchurian 
sauce. The online menu is helpful for people 
who are new to Indian food, with detailed pho-
tos and descriptions of everything available to 
order. 653 E. 52nd St., 317-220-8300, thelittleindia 

restaurant.com  V $

8020 Zionsville Road, Indianapolis, IN 46268 | 317.251.7368 | aclassicpartyrental.com

Tents | Tables | Linens | Chairs | Chair Covers
China | Flatware & Glassware | Dance Floors & Staging



122      IM | MAY 2022

M4 Foodtique 
HEALTHY OPTIONS Co-owners Monica Dodson 
and Megan Tucker are just two of the “M”s hon-
ored in the name of this funky, healthy store-
front spot on East 52nd Street that offers fresher, 
soulful choices for lunch and early dinner. The 
Maddie Melt, a well-seasoned salmon burger 
with gouda, spinach, and chipotle aioli, is a menu 
signature, alongside the Sweet Nola, the restau-
rant’s take on a shrimp po’boy with spinach and 
tomatoes added. But cauliflower tacos, vegan 
lasagna soup, and vegan, vegetable-based fries 
show the commitment to plant-based options less 
common around the city. And since you’re being 
virtuous, feel free to add on a vegan cupcake or 
some homey old-fashioned banana pudding with 
vanilla ice cream. 1927 E. 52nd St., 317-602-6996, 

m4foodtique.com V $$ 

Meridian Restaurant & Bar 
RUSTIC GOURMET This lodge-themed restaurant 
is known for hearty, elaborate dishes—duck-leg 
confit, vegetable roulade, fried oysters, boar Bo-
lognese—delivered with flourish in a stunning 
timber-walled dining room lit by wagon-wheel 
candelabra. 5694 N. Meridian St., 317-466-1111, 

meridianonmeridian.com   $$$

The Missing Brick 
PIZZA This upbeat pizza joint has created its 
own style of pie, with a dense, focaccia-like 
crust and unorthodox toppings. Witness the 
Trap Pizza, gooey with cheese and loaded with 
the contents of a seafood boil, or the Wood-
stock, stacked with meat and sauce from Indy’s 
Hank’s Smoked Brisket. Trap music provides 
the soundtrack for this family-run 21-and-older 
spot. 6404 Rucker Rd., 317-257-7557, themiss 

ingbrick.com  $$ 

Petite Chou 
FRENCH-INSPIRED The sweet-or-savory crepe di-
lemma is no contest: dessert. The brown-sugar 
version delivers gooey caramelized filling, vel-
vety bananas, and sugar that crystallizes as you 
eat. 823 E. Westfield Blvd., 317-259-0765, petitechou 

bistro.com  V $$

Provision 
CONTEMPORARY Part locally sourced chophouse, 
part seasonal kitchen, this Cunningham Res-
taurant Group eatery boasts a menu that ranges 
from dry-aged and prime cuts to fusion-inspired 
seafood dishes to a decadent tasting menu. The 
$23 burger is worth every penny with its house-
made green-onion bun, Brussels-sprout slaw, 
and tomato marmalade. 2721 E. 86th St., 317-843-

6105, provision-restaurant.com   $$$

Public Greens 
HEALTHY At Martha Hoover’s self-described 
urban cafeteria, the day’s options—heavy on 
the salads and roasted veggies—are spelled 
out on a large menu just inside the door. Cus-
tomers mix and match dishes like shredded-
beef tacos, Moroccan lentil soup, carrot frit-
ters, and falafel burgers. On warm nights, the 
patio, running alongside Broad Ripple’s leg of 
the Monon, is one of the best people-watching 
perches around. 902 E. 64th St., 317-964-0865, 

publicgreensurbankitchen.com   V $$

Root & Bone 
SOUTHERN Jeff McInnis and Janine Booth 
opened an Indianapolis version of their Miami 
and New York restaurant that focuses on “the 

timeless recipes and traditions of a rural Ameri-
ca.” Repurposing an ornate 1927 limestone store-
front, they offer a menu of spiffed-up comfort 
foods like Drunken Deviled Eggs and braised 
short-rib meatloaf. Sweet tea–brined fried chick-
en dusted with lemon powder and barbecued 
brûlée short ribs that fall off the bone are the big 
standouts. 4601 N. College Ave., 317-602-8672, 

rootnboneindy.com $$ 

Ruth’s Chris Steak House 
STEAKHOUSE See Downtown listing for descrip-
tion. 2727 E. 86th St., 317-844-1155, ruthschris 

indy.com   $$$$

Scarlet Lane Gastropub 
BREWPUB  Chef Erin Kem is lending her unique 
style of globally inspired cooking to many of the 
Scarlet Lane Brewing Company locations these 
days, including the former Cannon Ball Brew-
ing spot in the Kennedy-King neighborhood. 
Mussels steamed in a rotation of house brews 
and a hearty sausage roll with beer cheese pair 
nicely with the beers on tap. Seasonal stand-
outs include a Moroccan steak salad with tahini 
dressing, pulled-pork mac and cheese, and the 
always-tasty Turkish wet burger with a blend of 
lamb and beer. 1702 Bellefontaine St., 317-602-

7730; 4601 N. College Ave., 317-986-6125; scarlet 

lanebrew.com  V $$ 

Sully’s Grill 
BRUNCH AND LUNCH The rustic yet stylish green-
house patio at Sullivan’s Hardware & Garden 
provides a surprisingly comfy setting for enjoy-
ing chef Rachel Hoover’s upgrades to fast-casu-
al fare. Sandwiches feature meats slow-smoked 
on a fleet of Big Green Eggs and include chick-
en with black garlic mayo, havarti, and bright 
zucchini pickles. A thick slab of brisket wears 
tangy giardiniera, provolone, and herb aioli. 
Sides range from a spicy slaw to bacon-studded 
potato salad to earthy potato wedges. Brunch 
might be a breakfast sandwich spread with an 
aromatic apricot jam, a generous breakfast bur-
rito, or straightforward buttermilk pancakes. 
6955 N. Keystone Ave., 317-255-9230, sullivan 

hardware.com   $$ 

Triton Brewing Co. & Bistro 
BREWPUB At this casual eatery on the grounds 
of Fort Benjamin Harrison, house-brewed beers 
share the spotlight with skillfully smoked meats. 
Specials have included succulent half chicken 
with tingly Alabama white sauce and a pulled 
beef sandwich doused with root beer–barbecue 
sauce, stuffed inside a brioche bun. The Korean 
pork taco gets a fiery boost from sweet chili–go-
chujang sauce, and a layer of brie ensures that 
the grilled cheese sandwich delivers optimal 
gooeyness. 5764 Wheeler Rd., 317-735-2706, triton 

brewing.com  V $$

Usta Turkish-
Mediterranean Cuisine 

TURKISH Sakin and Gulay Demir relocated 
from Bloomington, Illinois, to Broad Ripple 
to open this authentic Mediterranean eat-
ery. Thick, garlicky haydari yogurt dip and 
aromatic stuffed grape leaves are highlights 
among cold appetizers served with warm pita 
bread. Ask for what’s fresh that day, which 
might be succulent lamb chops or rich and 
homey cabbage rolls generously filled with 
lamb, beef, and rice and served in a light 
tomato sauce. Tangy, herbaceous salads are 

great for warm evenings, and go-to lunch-
time grabs include kofte, gyros, and falafel 
wraps, all dressed with tzatziki sauce, salad, 
and fries. Sweet and syrupy kunefe, shred-
ded phyllo with sweet cheese and pistachios, 
makes a perfect finale to a meal at a welcome 
new spot for international flavors. 6334 Guil-

ford Ave., 317-970-3601, ustarestaurants.com $$

NORTHWEST

INCLUDES College Park, Lafayette Square, 

Traders Point

Athens on 86th 
GREEK Whether you select a large chicken gyro 
or the kota psiti—a roasted chicken with green 
beans and Greek potatoes—add an order of 
the fries, served here with feta, Mediterranean 
spices, and Greek dressing. For the hungry, in-
decisive, or just plain adventurous, the sampler 
platter gathers nearly everything in the expan-
sive menu onto one plate. 2284 W. 86th St., 317-

879-8644, athenson86th.com  V $$

Barrel 1787 
CASUAL Smee’s Place, a northside staple for 
almost 30 years, has transformed into Barrel 
1787, a sleek and spirits-focused “urban grill.” 
The restaurant opened in August with its new 
concept that focuses on hard-to-find bourbons 
and scotches served alongside scratch-kitchen 
menu items. An updated and more refined 
dining experience spotlights dishes like be-
chamel chicken rigatoni, a bone-in pork chop, 
and seared curry salmon with spiced lentils 
and yogurt tomato sauce. The menu also offers 
gluten-free, vegetarian, and vegan options. In 
addition to the menu revamp, the remodeled 
space has an elevated ambience, with live pi-
ano music on Fridays and Saturdays. 1454 W. 

86th St., 317-876-0202, barrel1787.com  $$

Byrne’s Grilled Pizza  
PIZZA What began as a food truck became one 
of Butler-Tarkington’s most popular brick-and-
mortar eateries in 2015. The simple menu here 
focuses on a tasty gimmick: Pizzas are grilled 
over an open flame, which chars the thin crust in 
a manner familiar to Neapolitan lovers. The Hey 
Zeus (pepperoni, sausage, mushrooms, onion, 
banana peppers) is a favorite. 5615 N. Illinois St., 

317-737-2056, byrnespizza.com  V $ 

Chalet 

NEW

COFFEEHOUSE A refurbished Butler-
Tarkington firehouse sets the funky 
scene for this newest offering from the 

restaurant family that includes Coat Check 
Coffee, Provider, and Landlocked Baking Com-
pany. The shingle out front promises hot coffee, 
cold beer, cool wine, and stinky cheese. As ad-
vertised, Chalet serves gourmet espresso drinks   
(including a horchata latte sweetened with cin-
namon) and breakfast small-plates by day, and 
then the kitchen switches the menu to adult 
beverages and gooey raclette sandwiches in the 
evening. 5555 N. Illinois St., 317-207-2127  V $

Chapati 
MIDDLE EASTERN It’s not enough that the butter 
chicken melts in your mouth, the lamb kebab 
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bursts with flavor, or a split plate of luscious 
paneer tikka masala and slow-cooked lentil 
daal is presented with warm slips of chapati 
bread for dunking and smearing up the last 
trace of sauce from the dish—or that those fam-
ily recipes, passed from generation to genera-
tion, barely scratch the surface of a menu that 
goes deep into Pakistani, Indian, and Middle 
Eastern cuisine. This chill westside counter-
service spot has a fried-chicken side hustle 
called Shani’s Secret Chicken focused on hu-
manely prepared Halal fried chicken cooked 
three ways: tandoori-marinated and butter-
milk-battered; fried and dipped in spicy-sweet 
sauce; and the batterless, dry-rubbed Faridi 
style that’s extra spicy. 4930 Lafayette Rd., 317-

405-9874, eatchapati.com V $$

Hyderabad House  
INDIAN The latest in a string of Indian concepts 
(Curries and Chutneys, India Gate) to occupy 
the same strip-mall space on Indy’s Northwest 
side, this Texas-based chain bills itself as a 
“Biryani House”  and specializes in nearly 15 va-
rieties of the hearty basmati rice dish. Giant, de-
lectable dosas filled with potatoes, chili paneer, 
or chicken tikka and served with a trio of spicy 
sauces are  a highlight, especially on Thursday’s 
unlimited dosas night. 8840 N. Michigan Rd., 

317-559-4221, hhindianapolis.com V $$

Jamaican Style Jerk   
CARIBBEAN Now that this real-deal, reggae-
bumping spot has moved to a former taqueria, 
you no longer have to eat some of Indy’s best 
jerk chicken at a picnic table in a parking lot. 
Generous portions of fall-off-the-bone oxtail, cur-
ried goat, and ribs come with mounds of beans 
and rice, cabbage, and fried plantains. Stop in on 
Saturdays for traditional ackee and saltfish. 7023 

Michigan Rd., 317-926-1110 $

MOTW Coffee and Pastries 
COFFEEHOUSE Sweet and savory pastries such as 
earthy, sugar-soaked basbousa or cream cheese–
stuffed Yemeni honeycomb bread are highlights 
of the food offerings, alongside baklava and lo-
cally sourced macarons. But lattes and smooth-
ies with such intriguing flavors as Biscoff cookie, 
cardamom, or honey lavender mean the sipping 
is just as satisfying. 8235 E. 116th St., Fishers, 

motw-coffee-and-pastries.business.site $

Oakleys Bistro 
CONTEMPORARY The meticulously plated fare 
at Steven Oakley’s eatery hails from a culinary 
era when sprigs of herbs and puddles of purées 
provided the flavor, and every single element on 
the plate served a purpose. The presentations are 
wild, with menu descriptions giving little more 
than clues as to what might arrive at the table. 
Heads-up on anything that appears in quotes, 
such as a creative “Coq au Vin.” 1464 W. 86th St., 

317-824-1231, oakleysbistro.com  V $$$

Traders Point Creamery 
FARM TO TABLE Dishes constantly change based 
on the season and available ingredients, but the 
restaurant at this bucolic dairy farm always 
delivers a rustic opulence. Chef Jon Warner 
oversees a kitchen that turns out dishes like a 
wintry duck breast with wild mushrooms, tur-
nips, and apples. For dessert, order anything 
that involves a scoop of ice cream. 9101 Moore 

Rd., Zionsville, 317-733-1700, traderspointcream 

ery.com   $$$

SOUTH SUBURBAN

INCLUDES Bargersville, Greenwood

Chin Brothers 
BURMESE One of the oldest Burmese eateries 
in town, this brightly lit and friendly spot at-
tached to a large, well-stocked market serves as 
somewhat of a cultural center for the Chin eth-
nic group. Curious refreshers such as sweet tea 
with condensed milk and a cane syrup bever-
age with puffed rice offer a colorful taste of Bur-
mese culture. But fried rice and soups are solid 
standards here, as well as luscious and tender 
curried goat. 2320 E. Stop 11 Rd., 317-888-1850, 

chinbrothers.com $

Hana Japanese Fusion Sushi  
SUSHI Southsiders have discovered this small 
gem of a sushi restaurant oddly decorated like a 
nautical nightclub with netting and wave light-
ing that shimmers on the walls. Classic nigiri 
and sashimi are simple and ocean-fresh. But the 
chefs show their true skills when creating far-
out “fusion rolls” like the Thunder Roll (tempura 
shrimp, crawfish salad, and seared steak) and 
the Energy Shot (deep-fried and topped with 
jalapeño, mango, and eel sauce). Order the Love 
Boat for Two, and your selections arrive artisti-
cally arranged atop a wooden cutting board in 
the shape of a ship. 6905 S. Emerson Ave., 317-

992-2258, indyhana.com V $$

The Healthy Food Cafe 
HEALTH FOOD After a five-year stint at its original 
spot, the second location of personal trainer and 
Navy veteran Erica Bryant’s vibrant cafe fea-
tures a variety of wholesome eats, from smooth-
ies and juices to wraps and bowls to organic and 
gluten-free sweets. Start with a cold-pressed fat-
burner or immunity-boost juice, or go for one of 
the many coffee drinks or teas, especially when 
they’re enriched with a flu-busting burst of gin-
ger. Tuck into a hearty steak, chicken, or shrimp 
bowl with rice or quinoa and a whole garden of 
veggies. Most of those ingredients are available 
on flatbread pizzas or quesadillas, and that same 
grass-fed steak makes an excellent filling for a 
wrap. Save room for one of the knockout sweets, 
such as a fudgy black-bean brownie or an oat-
meal turtle cookie with pecans and chewy bits of 
caramel inside. 1155 E. Stop 11 Rd., 317-476-2361, 

thehealthyfoodcafe.com $$

Kabuto Japanese 
Steakhouse and Sushi Bar 
STEAK & SUSHI Knife-juggling and extravagant, 
Vegas-style flames from one hibachi grill to the 
next make for an exciting evening even before 
the first bite is taken. Chefs entertain customers 
while satisfying them with tasty spreads of filet 
mignon, scallops, and shrimp straight to the plate. 
Enjoy a house spider roll while you wait for the 
show to begin. 8719 U.S. 31 South, Greenwood, 317-

887-6000, goindykabuto.com V $$$ 

Oaken Barrel 
PUB GRUB One of the oldest microbreweries in 
Central Indiana, Oaken Barrel does the stan-
dards well, offering a menu that has something 
for everyone (from big burgers to jambalaya to 
Key lime pie) and a much-loved beer list. 50 N. 

Airport Pkwy., Greenwood, 317-887-2287, oaken 

barrel.com $$

Our Table 
CONTEMPORARY The location is suitably cozy 
and out of the way for Bargersville’s newest 
fine-dining destination, home to crisp leather 
booths and a crackling fieldstone fireplace. 
Chef and owner Joe Miller focuses on gor-
geous, rustic plates of steak, seafood, and Old 
World lasagna made with fresh pasta and gen-
erous layers of beef Bolognese, mozzarella, and 
creamy ricotta. The $2 brioche sliders (take 
your pick of buttermilk fried chicken or char-
crusted beef tenderloin with crispy onions and 
horseradish creme fraiche) are little bites of 
heaven. 5080 State Rd. 135, Bargersville, 317-

847-4920, ourtablerestaurant.com  $$$ 

Revery  
CONTEMPORARY This elegantly rustic bistro of-
fers approachable fine dining, with a casual 
workingman’s bar on the historic build-ing’s 
back end. Unexpected small plates have includ-
ed beets with whipped goat cheese and wasabi, 
and cheese curds fried in chorizo oil. 299 W. 

Main St., Greenwood, 317-215-4164, reverygreen 

wood.com   $$$

Salamone Bros.  
Gourmet Sandwiches 
BARBECUE DELI After operating the popular 
food truck Droopy’s BBQ for several years, 
owner and barbecue aficionado Drew Sal-
amone converted his business to a strip-mall 
brick and mortar in the summer of 2021, add-
ing a variety of Italian subs and salads. The 
menu still includes slow-smoked brisket and 
delectable pulled pork, but Salamone now fea-
tures harder-to-find East Coast Italian-Ameri-
can fare such as a steak pizzaiola sub stuffed 
with fall-apart tender chuck roast, as well as a 
pork roast sandwich with marsala gravy and 
sauteed greens. Hand-cut fries or crispy chips 
dusted in Cajun seasoning complete any sand-
wich order, but any of the meats or sandwich 
fillings can be ordered on a homey mashed 
potato bowl for more of a Sunday-dinner feel. 
8028 S. Emerson Ave., 317-743-8537, salamone 

brosindy.square.site $$

Yokohama 
SUSHI In this restored Arts & Crafts–style home, 
sushi rolls run the gamut from the traditional 
to the eclectic (the Las Vegas roll mingles unagi 
with sweet potato and lotus chip). Don’t miss the 
Fire Dragon roll made with tuna and avocado 
topped with more tuna, mango, eel, and tempura 
crunch, a sprawling concoction that balances the 
spicy, sweet, tangy, and unexpected. But keep in 
mind that sushi service ends 30 minutes prior to 
closing. 67 N. Madison Ave., Greenwood, 317-859-

1888, yokohamagreenwood.com V $$$

Yummy Bowl 
SUSHI/MONGOLIAN STIR-FRY This fresh take on 
the popular Mongolian barbecue craze from a 
couple of decades ago adds solid sushi offerings to 
mix-and-match stir-fry bowls in a well-appointed 
storefront setting. First-time customers should 
opt for building their own bowls from a buffet of 
ingredients, with suggested sauces and season-
ings that are then stir-fried and brought to your 
table. But those who want to cede control to the 
grill cooks can order such traditional Japanese 
fare as an udon bowl with a choice of protein or 
more familiar Chinese dishes such as fried rice or 
lo mein. 8810 S. Emerson Ave., 317-586-8212, yum 

mybowl.business.site $$



Our evening with Lionel Richie is sold out. But your generosity still brightens the day of every cancer patient. 
Facing cancer is challenging enough, but pile on everyday fi nancial burdens and the road is even more disheartening. 
Contributions at The Giving Gig help alleviate many of those road blocks. From food and medicine,  to gas, utilities 
and housing expenses. But that doesn’t just happen one night in May. Visit eCommunity.com/GivingGig to learn 
about April’s journey and how you can help others fi ghting cancer right now and long after the event. Their inner 
glow, starts with yours.

APRIL
BREAST CANCER
Grateful Community Patient

BY IGNITING HERS



126      IM | MAY 2022

WEST

INCLUDES Brownsburg, Plainfield, Speedway, 

Avon

Abyssinia 
ETHIOPIAN This spot—where diners use a 
spongy sour flatbread known as injera in lieu 
of utensils—provides a thorough introduction 
to Ethiopian cuisine. Aficionados of East Af-
rican food will be impressed by the seasoning 
of the stewed lamb, beef, spicy chicken, greens, 
lentils, and chickpeas. 352 W. 38th St., 299-0608, 

abyssinianindy.weebly.com $$$

Big Woods Speedway  
BREWPUB Smoky, saucy pulled-pork nachos 
reign among starters at this Main Street Speed-
way reboot of the Brown County fave. While piz-
zas and street tacos get the most attention on the 
menu, ribs and chicken may be the best bets for 
dinner. Of course, you will want to finish the meal 
with a Nashville fried biscuit tossed in cinnamon 
sugar and served with apple butter and toasted 
coconut rum sauce. 1002 W. Main St., Speedway, 

317-757-3250, bigwoodsrestaurants.com  $$

Brew Link 
BREWERY See Downtown listing for descrip-
tion. 4710 E. U.S. Hwy. 40, Plainfield, 317-838-

9694, brewlinkbrewing.com  $$

Brozinni Pizzeria 
PIZZA Owner James Cross grew up in New York, 
and everything on the menu is named after an 
iconic NYC location, from the Madison Square 
Garden sandwich (meatballs, mozzarella, and 
marinara) to the Hell’s Kitchen calzone (Frank’s 
hot sauce, chicken, mozzarella, and bacon). Don’t 
skip the garlic knuckles, curled into knots and 
drenched in garlic butter. Save the extra sauce 
pooling at the bottom of the basket for crust dip-
ping. 1067 N. Main St., Speedway, 317-744-2826, 

brozinni.com $$

Bru Burger Bar 
BURGERS See Downtown listing for description. 
724 N. Green St., Brownsburg, 317-350-81511, 

bruburgerbar.com  $$ 

California Burger 
BURGERS See Northeast listing for description.  
3502 W. 16th St., 317-426-3021, californiaburger 

inc.com $

Che Chori 
ARGENTINEAN Marcos Perera-Blasco’s colorful 
westside meat shop and drive-thru restau-
rant offers a delectable introduction to full-
flavored Argentinean street food. A selection 
of traditional butterflied-sausage sandwiches 
and warm empanadas filled with seasoned 
meats are the focus of the menu. But do not 
overlook the seasoned burgers and cook-at-
home sausages, from Spanish-style chorizo 
with smoked paprika to rich Argentinean 
black sausage. 3124 W. 16th St., 317-737-2012, 

chechori.com  $$ 

Chile y Limón 
LATIN SNACKS Culinary thrill seekers will want 
to check out Beatriz Cardenas’s eye-popping 
Latin ice cream parlor, an online sen-sation 
for its shots of tropical parfaits topped with hot 

sauce and plastic candy bottles. You know you 
want a burrito stuffed with hot Cheetos, gooey 
cheese sauce, and well-charred carne asada. 
Elotes, here rolled in crushed Taki chips, are 
positively addictive. 6250 W. 38th St., 317-430-

7474, chile-y-limon.business.site $

Cooper’s Hawk Winery 
CONTEMPORARY See Northeast listing for de-
scription. 8696 E. U.S. Hwy. 36, Avon, 317-806-

1234, chwinery.com  V $$$

Dawson’s on Main 
CLASSIC A quaint dining room belies the fact that 
Dawson’s does few things in moderation, from 
huge slices of carrot cake to heaping rib platters 
enjoyed on Speedway’s main strip. 1464 Main St., 

Speedway, 317-247-7000, dawsonsonmain.com $$

Homey Hot Pot & Sushi Buffet 
ASIAN A calculated approach is wise for diners 
considering the mounds of fish balls, shrimp, 
sliced meats, veggies, and greens at this Asian 
buffet where customers cook their own food 
in bubbling pots at their tables. First, choose 
a base broth from simple original to hot and 
spicy or Mandarin duck soup. Then go for a 
combo of meat and seafood, as well as mush-
rooms, aromatics, and greens to add freshness. 
Do not overlook the selection of leafy greens 
that cook way down and surrender deliciously 
to the bubbling seasoned broth. 3649 Lafayette 

Rd., 317-295-1982, homeyhotpotbuffet.com $$$

The Iron Skillet 
FAMILY DINING Heaping platters of skillet-fried 
chicken and bowls of buttered corn and mashed 
potatoes rule here, where every-thing from the 
flowered wallpaper to the antique furnishings 
suggest days gone by. 2489 W. 30th St., 317-923-

6353, ironskil-let.net $$$ 

Mansion Society 
COFFEEHOUSE Lattes served on ornate metal 
trays are little works of art, with rims perfumed 
by torched orange peel or garnished with roasted 
marshmallows on wooden skewers. The break-
fast biscuit sandwich is appropriately fluffy, 
warm, and crispy around the edges. And lunch-
time croissants are served all afternoon. But ar-
chitectural voyeurism is the biggest draw at this 
institutional-chic coffeehouse on the grounds of 
the former Central State Hospital. Located in-
side a majestic residence hall that once provided 
overnight housing for double-shift employees, 
the space that sat unused for decades feels like 
a time capsule of original tilework and vintage 
Steelcase furniture. 202 Steeples Blvd., 317-737-

2560

MOTW Coffee and Pastries 
COFFEEHOUSE See North Suburban listing for 
description. 4873 W. 38th St., 317-602-8259, 

motw-coffee-and-pastries.business.site $ 

Negrill Jamaican  
Restaurant and Bar 
JAMAICAN You’ll need to come early to this 
spirited island spot if you want to score some 
of the day’s tender, rich oxtail stew or aromat-
ic curried goat, served up in “lickle” (little) or 
larger portions dressed generously with rice 
and peas, steamed cabbage, and sweet fried 
plantains. Jerk chicken is a must here, smoky 
and with just the right heat, so order plenty for 
leftovers the next day. And ask for the “mixed” 

sauce if you’re not sure you can handle it hot. 
Scratchmade beef patties, fried or “escovitch” 
fish garnished with tangy veggies, and soups, 
depending on the day, round out the menu at 
this popular carryout spot with a full bar and a 
dining room of raw wood tables painted with in-
spirational Jamaican phrases. 3701 W. 10th St., 

317-602-8553, negrillfood.com  $$

Oasis Diner 
DINER An original 1954 diner in New Jersey was 
transplanted to the heart of Plainfield and re-
stored to its polished original lustre. The structure 
experienced some expansion along the way, as 
did the menu, which has been updated to include 
more timely eats like a thick Monte Cristo and 
Disco Fries. 405 W. Main St., Plainfield, 317-837-

7777, oasisdiner.com $

Rick’s Cafe Boatyard 
SEAFOOD You don’t have to be a Parrothead 
(though it helps) to appreciate the pontoon-life 
allure of Eagle Creek’s waterside restaurant, 
with its breezy dining room on stilts over the 
Dandy Trail boat slips. The menu gets creative 
with all of the casual-dining tropes, mixing 
smoked-salmon nachos and chicken cordon bleu 
fingers in with the jumbo shrimp martinis and 
oyster shooters. It serves all of the pastas, burg-
ers, steaks, and entree salads you’d expect from 
a place that draws big crowds. 4050 Dandy Trail, 

317-290-9300, ricksboatyard.com    $$$  

Taste of Dubai Restaurant 
MIDDLE EASTERN For maximum drama at this 
Middle Eastern strip-mall spot, slip into a cur-
tained booth. After sipping the cardamom-scent-
ed coffee from a tiny cup, order a frosty, fragrant 
mint lemonade, with its tart sweetness that will 
complement almost any of the delicately spiced 
entrees. Lamb abounds here, in the form of chops, 
kofta, shish kebabs, and much more, but it’s most 
popular in the Mendi dish, seasoned with cumin, 
slow-roasted, and served atop rice. 4672 W. 38th 

St., 317-746-6966, tasteofdubaiindy.com $$ 

Taste Restaurant @ Lucky Lou 
CHINESE Daily dim sum and a menu with glim-
mers of authentic Cantonese cuisine set this In-
ternational Marketplace restaurant ahead of the 
pack. A 2020 refresh brightened the large, open 
dining room furnished with big round tables per-
fect for groups. Dim sum carts bear baskets of 
shrimp dumplings, chive pancakes, noodle rolls, 
and other tiny delights. 3623 Commercial Dr., 317-

293-8888, tasterestaurantluckylou.com  V $$  
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What 
a Chore

BACK  HOM E  AGAI N

A FRIEND OF MINE  in Indianapolis recently asked 
if he and his family could stay at our farmhouse for a 
weekend. I said yes, then emailed him the pertinent 
instructions for life in a country house. Unlike city 
houses, whose services are seamlessly provided by 
a public utility, the country dweller must master the 
intricacies of water supply, septic tanks, intermitt ent 
electricity, and, should the need arise, policing and 
fi refi ghting. These duties require several pages of 
information, including directions to the farm and in-
structions on fi nding the farmhouse key once they’ve 
arrived, in case I accidentally locked the door.

In our city house, I turn the faucet on, confi dent 
the Danville Water Department has performed its 
duties fl awlessly and that clean, pure water in ample 
amounts, hot or cold, will gush forth, safe for 
drinking and bathing. In the country, I must 
descend to the cellar upon arrival, usually late in the 

COUNTRY LIVING HAS A REPUTATION FOR 
BEING RELAXING, BUT THE COLD TRUTH IS: 
IT’S A LOT OF WORK.  BY  P H I L I P  G U L L E Y

evening, rotate the water valve 
next to the pressure tank 
counterclockwise a quarter 
turn, fl ip the switch to the 
water heater, then wait a half 
hour to take a hot shower. 
While waiting, I sweep up the 
ladybugs that have found their 
way inside, then reset the 
mouse traps aft er tossing the 
dead mice into the swale 
behind our woodshed, where 
the next rain will carry them 
into Young’s Creek. From 
there, they fl ow to the White 
River and then the great Ohio, 
which will whisk them into 
Old Man River himself, the 
mighty Mississippi, to be 
deposited, only a litt le worse 
for the wear, into the warm 
waters of the Gulf of Mexico. 
If it’s winter, I haul in fi re-
wood to fi ll the box next to the 
woodstove, a task I should 
have done during our previous 
stay, but didn’t. It takes three 
hours to warm the house, so 
once I’m done with my hot 
shower, I go to bed to get 
warm, making sure to set my 
alarm for 3 a.m. to add more 
wood to the woodstove. 

In the middle of the night, I 
sit by the fi re, watching to see 
that the stove doesn’t overheat 
and burn our house down. 
(Tip to the novice: If your stove 
turns red, it’s too hot.) In my 
city home, I never awaken to 
stare at the furnace, but at our 
country house, I pass one 
pleasant hour aft er another 
staring at the fl ames, thinking 
deep thoughts. As a result, fi re 
and I have grown close, and 
I’ve decided I want to 
be cremated when I 
die. No cold, dark, 
damp hole in the 
ground for me, only the 
bone-deep warmth of 
combustion.

There are other 
complications to 
country life unknown 
to the city dweller. When a 
thunderstorm beats down on 
our city home, I just close the 
windows. But in the country, I 

must close the windows and 
fi ll the bathtub with water in 
the event electrical power is 
lost, the well pump fails, and 
water is needed for fl ushing 
toilets. Then I must make sure 
we have bott led water for 
drinking, so we don’t have to 
drink bathtub water. If we’re 
out of bott led water, I fi ll the 
tea pitcher with water while 
the pump still works. In the 
country, there’s either too 
much water or not enough.

Having survived another 
winter without the house 
burning down, we arrive at 
spring in the country. With it 
comes certain duties, includ-
ing picking up the branches in 
the yard that have fallen 
throughout the winter, and 
stacking them on the brush 
pile in the corner of the 
pasture. In the city, I toss our 
branches into my neighbor 
Brian’s yard while he’s at 
work. In the country, I also 
must walk the quarter-mile 
back to the woods to make 
sure no fallen trees will 
impede the fl ow of water that 
rolls down from the forest 
aft er spring rains. The one 
year I failed to do that, the 
water backed up into the 
barnyard, forcing the barn 
mice to temporarily relocate to 
the woodshed, then to our 
house, and aft er that to the 
Gulf of Mexico.

Despite its reputation for 
relaxation, life in the country 
has a complexity the city 
lacks. In the country, I’m too 
busy with my own aff airs to 

meddle in someone 
else’s. This is likely 
why Thomas 
Jeff erson believed 
Americans should 
remain farmers. At 
our current popula-
tion, this would 
permit every 
American to own 

seven acres, or twice that if we 
took over Canada, another 
scheme I hatched while sitt ing 
by the woodstove.  

I l l u s t r a t i o n  b y  RYA N  S NO O K

Philip Gulley is 

a Quaker pastor, 

author, and 

humorist. Back 

Home Again

chronicles his 

views on life in 

Indiana.
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Kittle’s has been a supporter and participant in the Decorators’ Show House and Gardens for over 40 years.

5320 NORTH MERIDIAN STREET
Daily Tours April 23 - May 8, 2022 
Open Tuesday-Sunday 10:00 a.m. to 5:00 p.m. (Closed Mondays • Thursdays Open Until 8p.m.)
For tickets visit  https://dshgbusinessgmailcom.ticketbud.com/


