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

JOE E. FORGEY
Pediatric Dentistry  
of Noblesville
106 Lakeview Dr.,  
Noblesville
317-773-3617
noblesvilledentistry.com

CHARLES T. FUHRER
Pediatric Dentistry  
of Noblesville
106 Lakeview Dr.,  
Noblesville
317-773-3617
noblesvilledentistry.com

CHAD O. HAZELRIGG
Pediatric Dentistry  
of Noblesville
106 Lakeview Dr.,  
Noblesville
317-773-3617
noblesvilledentistry.com

JOHN D. HENNETTE
Greencastle Pediatric 
Dentistry
821 E. Franklin St.,  
Greencastle
765-653-5437
653kids.com

K. BLAIR JONES
KidzSmile Dentistry
8101 U.S. Hwy. 36, Ste. A, 
Avon
317-561-0090
kidzsmiledentistry.com/
locations/avon-indiana

LAURA JUNTGEN
Hamilton County  
Pediatric Dentistry
13430 N. Meridian St.,  
Ste. 165, Carmel
317-846-5893
hcpdent.com

MARK A. KAHN
6211 W. 30th St., Ste. D
317-299-0353

DIANA KOZLOWSKI
Growing Grins  
Pediatric Dentistry
526 E. State Rd. 32,  
Westfield
317-896-9600
growinggrinsdentistry.com

JENNIFER R. KUGAR
Northeast Pediatric 
Dentistry
11501 Cumberland Rd.,  
Ste. 600, Fishers
317-585-8055
facebook.com/
northeastpediatricdentistry

KELLI R. LUCIA-IJAMS
Weddell Pediatric Dentistry
3737 N. Meridian St.,  
Ste. 100
317-924-5359
weddellpediatricdentistry.com

BRETT E. MANN
8001 Shelby St., Ste. 2
317-882-1536
brettmannpediatric 
dentistry.com

MELISSA A. MCHENRY
Zionsville Pediatric 
Dentistry
55 Brendon Way, Ste. 500, 
Zionsville
317-873-4186
zpd4kids.com

CAROL G. MCKOWN
Carmel Pediatric Dentistry
12188-A N. Meridian St.,  
Ste. 365, Carmel
317-846-3496
carmelpediatricdentistry.com

D. SCOTT MORGAN
Pediatric Dentistry North
9002 N. Meridian St.,  
Ste. 105
317-571-8000
pediatricdentistrynorth.com

KATHERINE T. NICHOLS
Carmel Pediatric Dentistry
12188-A N. Meridian St.,  
Ste. 365, Carmel
317-846-3496
carmelpediatricdentistry.com

SCOTT D. PAPINEAU
7725 S. Emerson Ave.
317-882-7694
pediatricdentist 
indianapolis.com

HAYLEY H. PAVLOV
Columbus Pediatric 
Dentistry
3158 N. National Rd.,  
Columbus
812-376-0166
columbusdentalgroup.com

ERIN F. PHILLIPS
Indianapolis Pediatric 
Dentistry
8433 Harcourt Rd., Ste. 307
317-872-7272
indykidsdentist.com

CHARLES POLAND
Castleton Pediatric 
Dentistry
5625 Castle Creek Pkwy. 
N. Dr.
317-849-2606

BRIAN J. SANDERS
Sanders Pediatric Dentistry
13590-B N. Meridian St., 
Ste. 202, Carmel
317-818-2200
sanderspediatricdentist.com

SWATI SINGH
Smiling Kids  
Pediatric Dentistry
9669 E. 146th St., Ste. 260, 
Noblesville
317-733-5437
smilingkidsindy.com

JAIME L. STEELE
Steele Pediatric Dentistry 
9602 E. Washington St., 
Ste. C
317-899-5437
eastindypediatricdentist.com

KIRA L. STOCKTON
Indianapolis Pediatric 
Dentistry

8433 Harcourt Rd., Ste. 307
317-872-7272
indykidsdentist.com

ANA H. VAZQUEZ
Fishers Pediatric Dentistry
9126 Technology Ln.,  
Ste. 100, Fishers
317-598-9898
fisherspediatric.com

LAQUIA A. VINSON
Fishers Pediatric Dentistry
9126 Technology Ln.,  
Ste. 100, Fishers
317-598-9898
fisherspediatric.com

JAMES A. WEDDELL
Weddell Pediatric Dentistry
3737 N. Meridian St.,  
Ste. 100
317-924-5359
weddellpediatricdentistry.com

LAUREN S. WEDDELL
Weddell Pediatric  
Dental Specialists
14555 Hazel Dell Pkwy.,  
Ste. 100, Carmel
317-816-1555
carmelindianapolispediatric 
dentists.com

NICOLE K. WEDDELL
Weddell Pediatric Dentistry
3737 N. Meridian St.,  
Ste. 100
317-924-5359
weddellpediatricdentistry.com

PERIODONTICS 

JAY R. BEAGLE
Black Beagle
3003 E. 98th St., Ste. 200
317-843-1281
blackbeagledds.com

STEVEN B. BLANCHARD
Indiana University  
School of Dentistry
1121 W. Michigan St.
317-278-1300
dentistry.iu.edu

JULIE L. COMBS
Greenfield Periodontics 
and Implant Dentistry
120 W. McKenzie Rd., Ste. J, 
Greenfield
317-477-3000
greenfieldperio.com

MICHAEL D. EDWARDS
Implant Dentistry  
and Periodontics
9885 E. 116th St., Ste. 300, 
Fishers
317-286-6724
indyimplants.com

DANIEL GOMES
Central Indiana Periodontics
8235 Country Village Dr.
317-299-4731
centralinperio.com

MICHAEL K. GOSSWEILER
7537 W. 38th St.
317-329-9291

SARAH HERD
PerioIndy
4725 Statesmen Dr., Ste. F
317-436-7162
perio-indy.com

KRISTIN M. JACKSON
Indiana Periodontics  
& Dental Implants
45 N. Madison Ave., 
Greenwood
317-887-3180
indianaperio.com

T. RYAN JACKSON
Indiana Periodontics  
& Dental Implants
45 N. Madison Ave., 
Greenwood
317-887-3180
indianaperio.com

VANCHIT JOHN
Indiana University  
School of Dentistry
1121 W. Michigan St.
317-278-1300
dentistry.iu.edu

BRITTANY A. LANE
Indy East Periodontics
115 N. Shortridge Rd.,  
Ste. 100
317-357-2235
indyeastperio.com

BURTON V. LARGURA
Periodontal Specialists  
of Indiana
9660 E. 146th St., Ste. 500, 
Noblesville
317-774-0716
indiana-perio.com

ANAND PATEL
Indianapolis Periodontal & 
Dental Implant Associates
3003 E. 98th St., Ste. 241
317-846-5894
indyperiodontal.com

BRYAN J. ROY
6825 Parkdale Pl., Ste. A
317-293-7171
royperio.com

DANIEL SHIN
Indiana University  
School of Dentistry
1121 W. Michigan St.
317-274-5421
dentistry.iu.edu

STEPHEN B. TOWNS
Sonrisa
508 Indiana Ave.
317-269-0402
sonrisadental.com

KURT D. VANWINKLE
8902 N. Meridian St.,  
Ste. 138
317-844-2792
vanwinkleperio.com

BRUCE B. WILAND
Indianapolis Periodontics
5162 E. Stop 11 Rd., Ste. 2
317-888-3322
indyperio.com

PROSTHO- 
DONTICS

SAVI ABEY
Prosthodontics of  
Central Indiana
11405 N. Pennsylvania St., 
Ste. 110, Carmel
317-574-0866
prosthodonticsin.com

FIDEL BARBOSA
TurningPoint Dental  
Implant Center
8555 N. River Rd., Ste. 160
317-426-1164
turningpointdentalimplants.com

CHRISTINE BISHOP
Prosthodontics of  
Central Indiana
11405 N. Pennsylvania St., 
Ste. 110, Carmel
317-574-0866
prosthodonticsin.com

DAVID T. BROWN
Indiana University  
School of Dentistry
1121 W. Michigan St.
317-278-3398
dentistry.iu.edu

STEVEN P. HAUG
Indiana University  
School of Dentistry
1121 W. Michigan St.
317-274-5571
dentistry.iu.edu

RUBY J. LEE
2840 N. High School Rd.
317-291-2121

JOHN A. LEVON
Indiana University  
School of Dentistry
1121 W. Michigan St.
317-274-4935
dentistry.iu.edu

AMMAR C. LOULY
Louly Dentistry
9602 E. Washington St., 
Ste. A
317-869-0000
snorenomoreindiana.com

GENE A. MARGIOTTI
385 Meridian Parke Ln.,  
Ste. B, Greenwood
317-859-8100
facebook.com/drmargiotti

JOHN R. PHELPS
8902 N. Meridian St., Ste. 139
317-548-6217
johnrphelpsdds.com

KELLIE M. SCHAUB
Indianapolis Dental Center
8445 S. Emerson Ave., 
Ste. 101
317-884-8633
indianapolisdentistks.com

RICHARD J. STUART
3021 E. 98th St., Ste. 240
317-406-6576
richardstuartdds.com  
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SAY “AHH”! MEET 31 INDIANAPOLIS-AREA DENTISTS 
WHO ARE WORTH SMILING ABOUT. WHETHER YOU 

JUST NEED A CHECKUP OR SOMETHING MORE 
SPECIALIZED, HERE’S WHERE TO START THE SEARCH 

FOR YOUR NEXT DENTAL PROFESSIONAL.

PROFILES
DENTIST

SPECIAL ADVERTISING SECTION
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DR. KATHRYN G. STUART DDS, MSD
Dr. Kathryn G. Stuart DDS, MSD, Diplomate, American 
Association of Endodontists is the founder and owner 
of Advanced EndoCare. Dr. Stuart has always been 
at the forefront in the care of her patients. Dr. Stuart 
has over 36 years of experience as one of a few board 
certifi ed female endodontists in the United States.  
Dr. Stuart offers all sedation options which include 
nitrous, oral sedatives and medically administered 
general anesthesia by a board certifi ed medical 
anesthesiologist.

We have assembled the most sophisticated high tech 
endodontic armamentarium for patient care including:

• Galileos CBCT 3-D Imaging System
• Noise reducing electric/fi ber optic hand pieces
• Ultrasonics
• Nickel-titanium instruments
• Zeiss Microscopes
• Digital Imaging – Dexis Platinum and Titanium 

digital radiography systems

Long term healing of original root canal treatment 
can depend on many factors:  

• Original infection
• Presence of fractures
• Proper fi lling of the tooth after root canal
• Timely restoration along with the body’s ability to 

heal completely

Dr. Stuart and her qualifi ed team are delighted to 
serve patients with the highest quality of care. Our 
team demonstrates exceptional care in explaining, 
educating, and assuring that each patient understands 
every phase of their prescribed treatment plan. 
Dr. Stuart minimizes any pain as her technique is 
measured and done with total confi dence. She is an 
outstanding clinician and is highly regarded by her 
referring dentists.

Dr. Stuart and her team offer a high level of expertise 
for conventional root canal treatment or surgical 
procedures. Your care and comfort are our primary 
concerns.

We look forward to seeing you and providing you with an 

individual treatment plan that meets your needs.

Kathryn G. Stuart

DDS, MSD, Diplomate, 

American Association of Endodontists

8489 Fishers Centre Dr.
Fishers, IN 46038

317-578-2224
www.advanced-endocare.com

Follow Advanced Endocare on social media!

Education/Professional Memberships:
IU School of Dentistry/VA Hospital Residency

AAE, ABE, ADA, IDA, IDDS, AAWD member
Women in Dentistry Study Club (WID) 

president and founder. This club actively 
engages dental students to mentor and coach 

in an effort to assure that there is a solid 
next generation of dentists in the greater 

Indianapolis area. 

ELEVEN YEAR WINNER
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ENDODONTIC SPECIALISTS

At Endodontic Specialists, we are dedicated exclusively 
to comprehensive endodontic care. Our compassionate 
team includes an experienced endodontic staff that 
provides the highest level of professional care in a warm, 
friendly, and comfortable environment.  

Our new location is a state-of-the-art endodontic facility 
that utilizes cutting-edge technology including the 
surgical operating microscope, digital imaging, and cone 
beam technology which allows superior visualization of 
dental structures. Our doctors are highly skilled, and with 
the use of the latest technology, we are able to provide 
our patients with exceptional endodontic care. Patient 
comfort is very important to us so we offer several types 
of anxiety control techniques including a full range of 
sedation options. We have also incorporated anesthesia 
technology to make injections more comfortable.    

Dr. Tod Moretton and Dr. Mychel Vail are Certified 
Endodontists who are actively involved in teaching 
continuing education classes and maintaining 

involvement in the dental community. They also lecture 
at Indiana University School of Dentistry. 

We offer same day emergency appointments and we are 
always on-call and available for our patients.

ELEVEN YEAR WINNER

Tod R. Moretton, DDS, MSD 
Mychel M. Vail, DDS, MSD

10078 Lantern Rd.
Fishers, IN 46037

317-570-9000

www.EndoSpecialistsFishers.com
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GRIN DENTISTRY
Grin. One word sums it up.

Dr. Malinda Mundy-Burgett has been making patients grin for 
over 25 years. For her, creating a beautiful smile is essential but 
having patients actually smile because their dental visit was 
smooth, comfortable, and convenient is even more important.

Dr. Mundy-Burgett has crafted a patient-oriented approach 
that is unsurpassed. Comfort on all levels is vigorously pursued. 
Being physically comfortable during dentistry is essential and 
is achieved by employing multiple approaches. But comfort 
extends beyond the physical. Knowing that problems are 
identifi ed early and repaired properly creates a sense of trust 
and comfort. Having visits that respect busy schedules allow 
our patients to have good care with minimal disruption. All of 
these factors add up to comfortable and happy patients.

Dr. Mundy-Burgett believes that leaders stay out in front of 
the pack. Her patients enjoy the benefi ts of the newest dental 
technologies and techniques. They also benefi t from detecting 
problems early so that they can be fi xed in the simplest, most 
comfortable, and most affordable way. Her patients benefi t 
from a perfectionist’s approach to procedures.

Dr. Mundy-Burgett explains, “It’s not just my patient’s teeth 
I’m interested in; I want them to be the healthiest they can 
be overall. I want my patient’s to feel encouraged, educated, 
and excited to come see us. And I enjoy returning their 
trust by delivering the slickest and newest dentistry in a 
comfortable, unsurpassed experience.”

Our Patients Grin.

Malinda Mundy-Burgett, DDS

10208 Lantern Rd.
Fishers, IN 46037

317-598-4746

www.GrinDentistry.com

ELEVEN YEAR WINNER
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After 19 years in dentistry, I value the great relationships 
we have developed with so many families over the years. 
For the last 12 years in Carmel, the Dentistry on 116 team 
and I have been committed to creating and maintaining 
healthy smiles that last a lifetime! We offer family and 
cosmetic dental services which include same day crowns, 
Invisalign®, and sedation dentistry for fearful patients in 
our high tech facility.

My husband, Patrick, and I grew up in Munster, Indiana 
and met in high school. We live in Carmel with our 
young children, Bruce, Luke, and Ruby and our puppy 
Bryzzo. We enjoy going to waterparks and the beach, 
watching movies, and trying different restaurants in the 
Indianapolis area. We are avid Chicago sports fans. My 
favorites are Michael Jordan, Kris Bryant and of course, 
the ’85 Chicago Bears.

If you are looking for more than “just a dentist,” 
come visit us to receive dental care like you’ve never 
experienced before. We pride ourselves on taking the 
time to listen to you with care and kindness in order to 
meet your expectations. After your thorough exam, we 
decide together how to accomplish your dental needs.

Dentistry on 116

890 E. 116th St., Ste. 210 | Carmel, IN 46032
317-575-8993

www.DentistryOn116.com

Scan the QR code to connect with us on Facebook!  
Don’t forget to “Like” Dentistry on 116.

AILEEN C. HELTON, DDS

NINE YEAR WINNER

Check us out on our website www.dentistryon116.com, 
Google, and Rate a Biz to read what our patients have 
experienced. We invite you to be a part of the Dentistry 

on 116 dental family!
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ELEVEN YEAR WINNER

INDY DENTAL GROUP
Indy Dental Group was founded in 1993 by Drs. 
Jack M. Miller, Three-Time Veteran Driver of 
the Indianapolis 500 Race, & Elizabeth B. Lewis, 
a leader in comprehensive, cosmetic, and family 
dentistry with a special focus on patient education 
and family dental health. 

Indy Dental Group has EIGHT doctors that bring a 
broad scope of expertise to the team. All share the 
philosophy and commitment to provide you with 
excellence in dentistry by combining exceptional 
education, extensive clinical experience and 
personal dedication to help ensure a lifetime of 
dental health.  

The Five World-Class Indy Dental Group locations 
have been designed with patient comfort in mind. 
Our Carmel office (located in The Village of West 
Clay) showcases Dr. Miller’s race memorabilia, 
walls of fame and one of his Crest® racecars hanging 
from the ceiling. A dedicated team of doctors, 
hygienists, technicians and administrative staff 
help provide Hoosier families with the best dental 
care and support available.  

Indy Dental Group is dedicated to serving the 
entire family, providing comprehensive dental care 
and support. We look forward to working with you 
and your family to help to ensure a lifetime of good 
dental health.

INDY DENTAL GROUP  

WESTFIELD

16407 Southpark Dr., Ste. B
(Across from Oak Trace Elem.) 

Westfield, IN 46074
317-867-5400

INDY DENTAL GROUP  

CARMEL

12720 Meeting House Rd.
(Village of West Clay) 
Carmel, IN 46032

317-571-1900

INDY DENTAL GROUP  

NORTH MERIDIAN

9310 N. Meridian St., Ste. 200 
Indianapolis, IN 46260

317-846-6125
INDY DENTAL GROUP  

WEST 86TH

3711 West 86th St.
(86th and Michigan) 

Indianapolis, IN 46268
317-941-7300

INDY DENTAL GROUP  

NORTH

322 W. Main Street
(East off of 31, on 32) 

Westfield, IN 46074
317-399-5513

Winning Smiles For The Entire Family
New Patients Always Welcome | Accepting Most Insurance Plans | Financing Available

www.indydentalgroup.com | info@indydentalgroup.com
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Dental Care Today 

E. Dale Behner, DDS

9744 Lantern Rd 
Fishers, IN 46037 

317-288-3784

www.DentalCareToday.com

Dentistry is a Healing Art, not a Cleaning Art

Dr. E. Dale Behner has provided superior dental care to residents of central Indiana for 
over 30 years. In 2000, Dr. Behner opened his current location in Fishers where he offers 
the most advanced oral-health technology and techniques. While he is considered an 
excellent cosmetic dentist, Dr. Behner offers a wide range of dental services including family 
dentistry, implant dentistry, integrative dentistry and sedation dentistry.

Dr. Behner received his doctorate of dental surgery degree from Indiana University School 
of Dentistry in 1984. As a general practice resident at Indiana University Medical Center 
from 1984–1985, Dr. Behner introduced conscious sedation techniques, both intravenous 
and oral, and continued to teach these methods as an assistant professor. He currently is on 
the active medical staff at Eskenazi Health’s Department of Dentistry. Dr. Behner and his 
family  also volunteer their time with Esperanza International providing dental care to the 
underserved areas of the Dominican Republic.

Call today and start experiencing the skill, dedication and compassion for your dental needs.

Our Services Include:

E. DALE BEHNER, DDS

THREE YEAR WINNER

• Sedation Dentistry (IV & Oral)
• Implant Dentistry
• Chao Pinhole Technique™ (Gum Recession)
• Cosmetic Dentistry
• TMD/TMJ Treatment

• General & Family Dentistry
• Integrative & Holistic Dentistry
• Periodontal Disease Treatment
• Invisalign Clear Braces
• Emergency Dentistry

For more than 21 years, Dr. Karen Cottingham has offered the latest in orthodontic 
treatment and patient care for children and adults. She studied at the University 
of Alabama at Birmingham and received her master’s degree in orthodontics from 
Indiana University.  

Treating both children and adults, Dr. Cottingham achieves a balance of treatment 
time, cost, and benefits. She avoids two phases of treatment for most children, 
saving parents time and unnecessary expense. Adult patients appreciate the results 
of fuller lips, improved profile, and better dental health. 

Dr. Cottingham is passionate about orthodontics and truly thankful to have what 
she feels is the most rewarding job in the world. She shares that enthusiasm and 
spirit with everyone she meets. Dr. Cottingham enjoys getting to know and helping 
all the wonderful families who visit her office. 

Cottingham Orthodontics has two convenient locations, one near 38th Street/I-465 
and one in Avon. Visit www.CottinghamOrtho.com for more information. 

KAREN L. COTTINGHAM, DMD, MSD

ELEVEN YEAR WINNER

Karen L. Cottingham, DMD, MSD 
Cottingham Orthodontics

Two Convenient Office Locations:

INDIANAPOLIS

3916 Shore Dr.
Indianapolis, IN 46254

317-299-0576

AVON

75 Queensway Dr. 
Avon, IN 46123

317-272-4713
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All of the doctors of Indianapolis Endodontics are committed to 

providing the highest standard of both non-surgical and surgical 

endodontic treatment in a relaxed, pleasant offi ce utilizing our specially 

trained staff and state-of-the-art equipment. All of the Endodontists are 

actively involved in teaching, research and organized dentistry. They have 

lectured nationally and internationally and have authored numerous 

articles on Endodontics and related topics. All the Endodontists are either 

Board Certifi ed or Board Eligible and teach at IUSD while maintaining an 

active and progressive endodontic practice.

INDIANAPOLIS ENDODONTICS, PC

INDIANAPOLIS

3750 Guion Rd., Ste. 280
Indianapolis, IN 46222

317-924-3228

AVON

8102 Kingston St., Ste. 500
Avon, IN 46123

317-396-1873

Email: indyendo@aol.com

www.IndyEndo.com

          IN-OFFICE GENERAL ANESTHESIA

  EMERGENCY APPTS AVAILABLE EVERY DAY

        CONE BEAM CT SCAN TECHNOLOGY  

ELEVEN YEAR WINNER

Established in 1978

Dr. William R. Adams • Dr. Kenneth J. Spolnik
Dr. David H. Pfotenhauer • Dr. Benjamin H. Adams

Dr. Paul J. Ley • Dr. Ashleigh M. Rexford
Dr. Joseph B. Adams • Dr. Josef Bringas

Dr. Jordon C. Jacobs

INDIANAPOLIS

3945 Eagle Creek Pkwy., Ste. A
Indianapolis, IN 46254

317-293-3000

CARMEL

10425 Commerce Dr., Ste. 130
Carmel, IN 46032

317-803-3300

www.NewmanFamilyDentistry.com

Two Convenient Locations

Dental Care for You and Your Family
We See Adults and Children of All Ages

DR. DON NEWMANDR. MARC NEWMAN DR. MIKEL NEWMAN

NEWMAN FAMILY DENTISTRY
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As pediatric dentists, Dr. Scott D. Papineau and Dr. Annette T. 

Farthing are specially trained to treat infants, children, and teens. 

Drs. Papineau and Farthing and their compassionate staff work to 

make each child’s dental visit a positive and rewarding experience. 

It is their goal to treat each child as if they were their own. 

Child-friendly language and techniques are used to walk each 

patient through their dental procedures. Nitrous oxide, general 

anesthesia, and sedation for anxious patients are also available 

when needed. Drs. Papineau and Farthing’s expertise allows them 

to provide excellent dental care and guidance for establishing a 

lifetime of good oral health. 

Drs. Papineau and Farthing are honored to have been selected as 

top dentists by their peers for eleven consecutive years. Together, 

they will continue to offer quality dental care in a fun and 

welcoming atmosphere and invite you to make their offi ce your 

child’s dental home.

SCOTT PAPINEAU, DDS & ANNETTE FARTHING, DDS

Scott D. Papineau, PharmD, DDS
Diplomate American Board of Pediatric Dentistry

Annette T. Farthing, DDS
Diplomate American Board of Pediatric Dentistry

7725 S. Emerson Ave.
Indianapolis, IN 46237

317-882-7694

www.HoosierPediatricDentist.com

ELEVEN YEAR WINNERS

Experience Care Beyond Compare

Let us show you why our patients have made us the 

Most Reviewed 5-Star Indy Dental Offi ce on Google, 

Facebook and Yelp!  Visit us online, then give us a call.  

We’ll be ready for you!

New state-of-the-art offi ce located at 8850 

Zionsville Rd.  Same friendly smiles!

TRADERS POINT DENTAL

Sang Kwon, DDS

NINE YEAR WINNER

8850 Zionsville Rd.  | Indianapolis, IN 46268
317-872-4746

www.tpdental.com
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Dr. Marisa Walker and Dr. Bryan Dixon make it their goal to leave a lasting 
impression—your beautiful new smile! For nearly 25 years, Walker-Dixon 
Orthodontics has been committed to providing patients of all ages with a comfortable 
orthodontic experience, offering state of the art technology and the latest treatment 
options tailored to your needs, including fi xed brackets and clear aligner treatment.

Dr. Walker and Dr. Dixon are proud to be premier providers of the Damon System, 
a bracket system which offers lighter forces, less discomfort, fewer offi ce visits and 
shorter treatment times. You can achieve your smile faster and easier than you ever 
thought possible! At Walker-Dixon Orthodontics, you will get the convenience of two 
offi ce locations and the expertise of two orthodontists working closely in a fun and 
enjoyable environment.

Contact our practice for a complimentary consultation and Discover the Difference 
of a Walker-Dixon Smile!

WALKER-DIXON ORTHODONTICS

ELEVEN YEAR WINNERS

INDIANAPOLIS

7205 N. Shadeland Ave. 
Indianapolis, IN 46250

317-849-0110

FISHERS

11573 Cumberland Rd. 
Fishers, IN 46037

317-570-0011

WalkerDixonOrtho.com
Dr. Marisa Walker and 

Dr. Bryan Dixon

Dr. Ben Ahlbrecht received his 
Doctor of Dental Surgery degree 
from Indiana University School of 
Dentistry in 2010. He has completed 
extensive post graduate training at 
the prestigious Dawson Academy 
in St. Petersburg, FL where he is 
now a scholar. He is a member of 
the American Dental Association, 
the American Academy of Cosmetic 
Dentistry, the Indiana Dental 
Association, the Indiana District 
Dental Society, and a graduate of 
the Arrowhead Full Arch Esthetic 
program. He is well qualifi ed to 
handle all complex cosmetic and 
reconstructive dental needs. 

Currently, Dr. Ahlbrecht is advancing 
his career to become accredited by 
the American Academy of Cosmetic 
Dentistry. You can follow his 
progress on our facebook page link.  
A caring dentist providing service to 
the greater Indianapolis area, he can 
provide quality dental care in every 
aspect of dentistry. Contact us to 
schedule an appointment today.

North Meridian 
Dental Excellence

8902 N. Meridian St., Ste. 102 
Indianapolis, IN 46260

317-571-5000

SmileIndiana.com

BENJAMIN D. AHLBRECHT, DDS

THREE YEAR WINNER

Austgen Family Dental

1405 W CR, Ste. A
Greenwood, Indiana 46142

317-885-6400

THREE YEAR WINNER

HOLLY AUSTGEN, DDS
Ready to see new patients and 
give back to her wonderful 
community in Greenwood and 
Center Grove, Dr. Austgen 
provides large scale, all-
inclusive dental care with a 
comfortable family feel. 

Dr. Austgen transitioned from 
a larger practice with the 
desire to spend more time with 
patients and their families. The 
result is consistent, high quality 
care that is never rushed.

 Whether you are an older 
patient with a complicated 
medical history or a young 
family looking to establish 
roots, with Dr. Austgen, you can 
fi nally look forward to going to 
the dentist.
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It is with sincere gratitude that 
Dr. April Bardonner accepts 
her 6th year as a Top Dentist 
Award recipient.  With a 
commitment to excellence, Dr. 
April provides comprehensive 
treatment and encourages 
patients to maintain healthy 
smiles for a lifetime. 

“Congratulations to 
my husband, Dr. Gary 

Bardonner, on his 9th Top 
Dentist achievement. We 
are fortunate to work with 
outstanding specialists, 
two amazing dental staffs, 
wonderful patients and to have 
very supportive families.”

DR. APRIL BARDONNER

5444 25th Street
Columbus, IN 47203

812-376-6714

940 North State Street
Greenfi eld, IN 46140

317-462-2656

SIX YEAR WINNER

Dr. Berman is a Board of Endodontics 
eligible specialist, dedicated to 
providing high-quality, stress-free, and 
affordable care, being in-network for 
most insurances. Her practice is proud 
of its friendly team and modern state 
of the art technology, such as surgical 
microscopes, 3D imaging with cone 
beam CT, digital radiography, chair-side 
TV’s, and special equipment for the best 
contemporary treatment techniques.

Education:
• IU School of Dentistry, D.D.S. 

with  high distinction

• IU School of Medicine, General 
Practice and Hospital Dentistry 
Residency

• IUSD Graduate Endodontics program

Memberships and Affi liations:  
• IUSD, part time faculty member

•  Member of the American Association 
of Endodontists, ADA, IDA, IDDS

• OKU National Dental Honor Society

• Pierre Fauchard Academy Fellow

• Founder of the Pain Management and 
Sedation in Dentistry Study Club

704 Adams St., Ste. D
Carmel, IN 46032

317-815-5552
www.BermanEndodontics.com

SVETLANA BERMAN, DDS, MSD

ELEVEN YEAR WINNER

Left to Right: Bottom: Dr. Svetlana 
Berman, Daniel Berman, Dr. Irene Nosrati
Top: Dr. Solomon Berman, Dr. Erez Nosrati

CENTRAL INDIANA PERIODONTICS, PC
At Central Indiana Periodontics, 
we are committed to providing 
our patients with clear 
information about their dental 
condition and the best available 
treatment to assure a successful 
outcome and patient satisfaction.  
Dr. Gomes believes that 
interdisciplinary communication 
and partnerships with other 
dental specialists and general 
dentists are essential to obtaining 
the best results for our patients. 
We work hard to provide patients 
with a relaxing, friendly, and 
professional experience in our 
state-of-the-art offi ce. 
Our Periodontal and Implant 
Center offers Periodontal Laser 
Surgery, dental implants, root 
coverage procedures, teeth-in-a-
day®, oral pathology, and other 
periodontal procedures.
Most insurances are accepted, 
and convenient payments 
options are available. 

Dr. Daniel Gomes, DDS, MSD

8235 Country Village Dr.
Indianapolis, IN 46214

317-299-4731

CentralINPerio.com

ELEVEN YEAR WINNER

Exceptional Quality Care and 
Comfort you can Smile About!

We would like to welcome you to 
our state of the art practice serving 
patients of all ages. Carmel Dental 
Group is privately owned and operated 
by Dr. Cami L. Hovda, DDS, PC. Our 
practice is devoted to comprehensive 
and preventive patient care in a relaxed 
setting that will put you at ease.

Active Member of the American 
Dental Society, American Academy 
of Facial Esthetics, Indiana Dental 
Association, Chicago Dental Society, 
American Academy of Cosmetic 
Dentistry, Indianapolis District Dental 
Society, Seattle Study Club and DOCS 
(Sedation Dentistry).

Dental Services Include:

715 West Carmel Dr., Ste. 103
Carmel, IN 46032 

317-844-0022
www.carmeldentalgroup.com

Most Insurance Accepted and
Financing Available

CARMEL DENTAL GROUP

NINE YEAR WINNER

• Cosmetic, Restorative 
& Implant Dentistry 

• Veneers & Tooth 
Whitening

• Crowns, Bridges & 
Dentures

• Root Canal Therapy
• Clear Braces
• Laser Dentistry

• Dentistry for the 
Whole Family 
Children’s Program

• Digital X-Ray System 
• Conscious Sedation
• Relaxing & Friendly 

Environment
• Botox
• Dermal Fillers

Cami L. Hovda, DDS, PC



DECEMBER 2019 | IM      127

SPECIAL ADVERTISING SECTION

Dr. Greg Ryan

Dr. Grant Ryan 

Dr. Scott Bassett

8410 E. 116th St.
Fishers, IN 46038

317-576-0611

FishersFamilyDentistry.com

ELEVEN YEAR WINNER

FISHERS FAMILY DENTISTRY
At Fishers Family 

Dentistry, we offer a wide 

variety of services focusing 

on your dental and overall 

health. While we practice 

conservatively and focus on 

preventive care, we are also 

confi dent and experienced 

in the treatment of major 

cosmetic smile makeovers and 

complicated treatment plans. 

We are patient-centered and 

go out of our way to provide 

the most comfortable dental 

experience. 

Dr. Scott Bassett and Dr. 

Greg Ryan are honored to be 

recognized for 11 years as Top 

Dentists! 

DR. MARK FARTHING & DR. ARMIN TEPNER

Providing dental care 
that optimizes a healthy 
mouth and attractive 
smile is our goal for every 
patient. We have enjoyed 
being our patients’ choice 
for delivering care in a 
comfortable and reassuring 
manner for over 35 years.  
Therefore, to again be 
honored by our peers as two 
of “Indy’s Top Dentists” is 
very gratifying!  We look 
forward to becoming your 
family’s trusted dental care 
providers, and we invite 
you to join us!

Yours in the interest of 
better dental health,

Drs. Farthing and Tepner

Indianapolis Family Dentistry

8602 E. 10th St.
Indianapolis, IN 46219

317-898-3384
IndianapolisFamilyDentistry.com

SIX YEAR WINNER

Gove Family Dentistry of Fishers 
and Noblesville are family-
oriented practices that use the 
latest technology and techniques 
to maximize patient convenience, 
comfort, and satisfaction.—This 
commitment means we are 
equipped to deliver every service 
you and your family may need 
from a dentist. 

From children to adults, we at 
Gove Family Dentistry treat our 
patients with the utmost care. 
Our mission is to build long-term 
relationships with our patients and 
treat you with a smile.

Gove Family Dentistry

14660 Herriman Blvd., Ste. 400
Noblesville, IN 46060

317-774-0600
11501 Cumberland Rd.

Fishers, IN 46037
317-578-1414

GoveFamilyDentistry.com

GOVE FAMILY DENTISTRY

Dr. Raymond J. Gove 
SEVEN YEAR WINNER

Dr. Sarah M. Gove
SEVEN YEAR WINNER

CHARLES F. HINE, DDS, MSD
Central Indiana Endodontics 
is a dental specialty practice 
dedicated to providing patients 
with excellent clinical care 
in a comfortable and friendly 
environment. Dr. Hine prides 
himself on doing the best 
job possible for each patient 
utilizing the latest technology 
and equipment. He is a board 
certifi ed endodontist and has 
been in private practice and 
teaching Endodontics for over 
14 years. His memberships 
and affi liations include: 
Diplomate, American 
Board of Endodontics; 
Adjunct Professor, Indiana 
University School of Dentistry, 
Department of Endodontics; 
American Dental Association; 
American Association of 
Endodontists; Indiana Dental 
Association; Indianapolis 
District Dental Society; OKU 
National Dental Honor Society

Central Indiana Endodontics

Located in 
Perry Professional Parke

8360 S. Emerson Ave., Ste. 600
Indianapolis, IN 46237

317-882-8300

THREE YEAR WINNER



128      IM | DECEMBER 2019

DENTIST PROFILES 2019

Dr. John is a Diplomate 

of the American Board 

of Periodontology. He is 

committed to excellence 

and strives to provide the 

highest quality of both 

non-surgical and surgical 

periodontal care for his 

patients. Dr. John is actively 

involved with teaching, 

research and service with 

his involvement with 

organized dentistry. He 

has been associated with 

the IU School of Dentistry 

for over 25 years. He 

serves as the Chairperson 

of the Department of 

Periodontology.

VANCHIT JOHN, DDS

Indianapolis 

Periodontics PC 

3750 Guion Rd., Ste 280 
Indianapolis, IN 46222 

317-396-1869

NINE YEAR WINNER

ELEVEN YEAR WINNER

Dr. Mark Kahn, an eleven-year 
Top Dentist, and his proficient 
team have been providing a 
fun, educational and precise 
oral healthcare experience to 
children in greater Indianapolis 
for nearly 30 years!

As the future of his legacy 
expands, he is now extremely 
excited to announce the 
addition of Dr. Dillon Wiley, 
an Indianapolis native and 
pediatric dentist. Dr. Wiley 
brings a unique patience 
and quality in providing 

individualized treatment 
based on your child’s special 
healthcare needs. 

Together, Drs. Kahn and Wiley 
invite you to learn more about 
their dental home!

Speedway Pediatric Dentistry

Mark A. Kahn, DDS
Dillon T. Wiley, DDS, MSD

6211 W. 30th St., Ste. D
Indianapolis, IN 46224

317-299-0353
www.SpeedwayPD.com

MARK A. KAHN, DDS

Dr. Brian and Dr. Trent are committed to staying up-to-date 
with the latest dental procedures, technologies, and materials 

through continuing education. They believe dental health 
starts with patient education. They provide exceptional care 
and have a great chairside manner to allow their patients the 

most comfortable dental experience.

101 N. State Street, Greenfield, IN 46140 

317-462-3456

DocKirkwood.com

Dr. Brian Kirkwood, DDS  |  Dr. Trent Kirkwood, DDS

KIRKWOOD DENTISTRY

Timothy J. Hoftiezer, DDS

1610 E. Greyhound Pass, Ste. B 
Carmel, IN 46032 

317-705-5800

TheExtraSmileByDrTim.com

SEVEN YEAR WINNER

DR. TIM HOFTIEZER
At The Extra Smile, the 
office of Dr. Tim Hoftiezer, 
he and his staff excel at 
providing outstanding care!  
From your initial welcome 
through lifelong visits, our 
wonderful team listens 
while thoughtfully catering 
each appointment to best 
serve our patient’s needs.

Dr. Hoftiezer is an Indiana 
University School of 
Dentistry graduate. He 
completes at least 100 hours 
of continuing education per 
year, and is active in several 
local study clubs to provide 
the best in dental care with 
the latest technology.

Please visit our website and 
see our reviews from our 
happy patients!
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Dr. Kugar is Board Certifi ed by 
the American Board of Pediatric 
Dentistry.  She graduated from 
Butler University, Indiana 
School of Dentistry, and obtained 
a Masters in Pediatric Dentistry 
from the Indiana University 
Pediatric Dental Program.  

At Northeast Pediatric Dentistry, 
our goal is to have a lasting, 
positive impact on our patients. 
We serve the children in a fun 
and safe environment and want 
our patients to be comfortable 
and feel at ease with their care. 
In all our work, we want to 

11501 Cumberland Rd., Ste. 600
Fishers, IN 46037

317-585-8055
www.Smile4DrKugar.com

JENNIFER R. KUGAR, DDS, MSD

FIVE YEAR WINNER

provide a dental experience like 
no other so kids will understand, 
from a very young age, that the 
dentist is a great place to go, and 
that oral health is very important 
throughout their lifetime.

When you make an appointment at Southeast Family Dental 
you know that you will be seen by a TOP DENTIST.  Dr. Laura 
Geiger, Dr. Mark Bohnert, and Dr. Katie Jones are at the top 
of their fi eld, providing beautiful, comfortable, and affordable 
dentistry for the entire family.  Call Today!

SOUTHEAST FAMILY DENTAL

6020 Southeastern Ave.
Indianapolis, IN 46203

317-359-8000

SoutheastFamilyDental.com

Laura Geiger DDS • Mark Bohnert DDS • Katie Jones DDS

At Julie L. Stante, DDS, Cosmetic 
& Family Dentistry, the dentist-
patient relationship is the most 
important part of our practice. We 
offer comprehensive dental care, 
on-time appointments, and the latest 
techniques, tools and advanced 
technology so our patients receive 
the best possible experience. Serving 
the Indianapolis, Fishers, Geist 
and Noblesville areas, our practice 
focus includes Family Dentistry, 
Cosmetic & Restorative Dentistry and 
Neuromuscular TMJ Therapy. 

We fi rmly believe combining a 
personal approach with the latest 
dental technology provides the best 
long-term oral health for you and your 
family. Dr. Julie Stante completed 
her undergraduate degree at Butler 
University and earned her dental 
degree from the Indiana School 
of Dentistry. Her commitment to 
exceptional dentistry is exemplifi ed 
by her ongoing education and passion 
for providing the best patient care.

JULIE L. STANTE, DDS

9810 Westpoint Dr., Ste 100
Indianapolis, IN 46256

317-579-1875

juliestantedds.com

FIVE YEAR WINNER
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DOWNTOWN INDY

303 N. Alabama St., Ste. 270
Indianapolis, IN 46204

DrTraceyWilliams.com

ELEVEN YEAR WINNER

TRACEY TABOR WILLIAMS, DMD
When you’re looking for a new 
dental practice for your family, 
you want one that is dedicated 
to helping your family fi nd 
personalized solutions to your 
individual oral health and smile 
dreams.

At the dental practice of Tracey 
Tabor Williams, DMD, we do 
just that. In addition to having a 
convenient downtown location 
with free parking, we will become 
your partner on your journey to 
overall health and well-being by 
listening to you and reacting to 
what we hear. 

Whether you need help preventing 
issues or restorations to repair 
them, desire a cosmetic treatment 
like teeth whitening or veneers 
to make you fall in love with your 
smile, we have options to meet your 
personal needs. Call today to fi nd 
out more!

Parents almost always want 
better for their children 
than themselves, and this 
especially holds true for 
their dental care! Fishers 
Pediatric Dentistry owners, 
Dr. Ana Vazquez and Dr. 
Misti Pratt, believe that a 
trip to the dentist should be 
a positive adventure. Their 
uniquely designed, tropical 
themed pediatric dental 
offi ce creates a one-of-a-
kind experience for both 
children and their parents. 
From regular hygiene care to 
more extensive dental needs 
requiring sedation, parents 
can be assured that they will 
always receive a superior 
customer experience and 
feel confi dent that their 
child is cared for with a 
personal touch.

ANA VÁZQUEZ, DDS

Fishers Pediatric Dentistry 
9126 Technology Ln., Ste. 100

Fishers, IN 46038
Located on 116th Street and 

I-69 behind Super Target

317-598-9898
www.FishersPediatric.com

ELEVEN YEAR WINNER
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knocking on doors or talking with wit-
nesses or family members,” Flowers told 
WTHR in March. “I’m not trying to get 
a scoop. Everything that we tell a story 
on has already been reported.”)

Frye’s comments caused a firestorm. 
BuzzFeed, The New York Times, and Vari-

ety, among others, covered the scandal. 
Other true-crime podcasters accused 
Flowers of stealing their work. Robin 
Warder, the host of The Trail Went Cold 
podcast, accused Flowers in Variety of 
lifting one of his Reddit posts for an epi-
sode. Steven Pacheco, the host of Trace 

Evidence, posted a YouTube video expos-
ing more evidence of near-verbatim pla-
giarism from his January episode that 
examined the 2000 disappearance of 
9-year-old Asha Degree, a North Caro-
lina girl.

A few days after Frye’s post, Flow-
ers deleted a number of episodes of 
the show, a development documented 
by BuzzFeed and The New York Times. 
She posted a statement to the show’s 
Facebook page: “There is no greater 
priority for our team, or for me person-
ally, than to ensure the highest levels of 
accuracy and integrity in our program. 
Our research process is thorough, 
rigid, and exhaustive, and those famil-
iar with Crime Junkie are aware that 
we make clear references to the use of 
other sources and that comprehensive 
notes and links to all sources are made 
available on our show’s website.” Flow-
ers added that the goal of the show is to 
“advocate for victims and a platform to 
educate about personal safety. Our work 
would not be possible absent the incred-
ible efforts of countless individuals who 
investigate and report these stories origi-
nally, and they deserve to be credited 
as such. We are committed to working 
within the burgeoning podcast indus-
try to develop and evolve its standards 
on these kinds of issues.” 

Since announcing that Crime Junkie  
would help the true-crime podcast 
world “develop standards” on plagiarism 
issues, it’s unclear if Flowers has made 
any progress on that front. Overall, the 
show’s massive popularity demands a 
new set of rigorous ethics, says Rachel 
Monroe, a true-crime journalist whose 
work has been published by The Atlan-

tic and The New York Times, and who 
wrote the 2019 book Savage Appetites, 
which explores, in part, women’s obses-
sion with the genre. “It’s one thing to be 
telling a crazy story to your friends over 
brunch, but it’s another thing when you 

daughter to search Spotify for some-
thing good. Crime Junkie was at the top 
of the charts. 

Two episodes in, the chatty, casual 
tone rankled Frye, who had spent her 
career as a reporter chronicling some 
dark and weighty crimes. Three epi-
sodes in, Frye found herself apoplectic: 
The contours of the narrative was all too 
familiar to her. The tale, about the 2002 
murder of a 13-year-old, just so happened 
to be a story Frye covered extensively for 
her former paper in a narrative series 
called “Caught in The Web.” Frye had 
interviewed detectives and the victim’s 
father. She won the American Society of 
Newspaper Editors Award for the series 
in the non-deadline writing category in 
2004.

Frye fumed. The intimate details of 
the case Flowers recited, without attri-
bution, could have come only from her 
copyrighted story. “They were just so gig-
gly and gossipy,” Frye said to BuzzFeed. 
“What happened to Kacie Woody and 
her friends and her family—her story 
deserves to be told with respect and com-
passion. Honestly, that made me more 
angry than the plagiarism.” 

Frye took to Flowers’s personal Face-
book page. “You relied on my series 
about Kacie Woody to air your podcast, 
which, I would assume, profits by the 
sharing of crime stories,” Frye wrote. 
“At one point, you quoted a portion of 
MY copyrighted story almost verbatim.”

In a post that spanned 438 words, 
Frye continued: “You said in one of your 
podcasts that you share these stories in 
order to reignite interest in old cases. 
Bullshit. Kacie’s murder was solved. Her 
killer is dead. What you did was simply 
gratuitous. It served no purpose whatso-
ever except to serve as ‘entertainment’ 
for your audience and as a moneymaker 
for your podcasts.” (“I’m not going and 

won’t happen to us, but we all have to 
be aware of our surroundings,” Flowers 
continued. “Lauren didn’t cause this on 
herself—someone evil is responsible for 
taking her from her family.” 

Episodes take about 40 hours to pro-
duce. But the production values of the 
podcast itself are unfussy. There are sel-
dom interviews with anyone connected 
to the crime (one notable exception: 
the Tinsley murder, in which Flow-
ers talks to the victim’s mother and a 
detective involved in the case). There is 
rarely documentary sound, just some 
trademark electronic music, and over it, 
Flowers and Prawat having a conversa-
tion about a murder or disappearance. 
There is also little reporting. “I always 
start with Google,” Flowers told WTHR 
in an interview earlier this year. “I find 
out what’s available. I think some of the 
best cases that we do are when I have to 
track down old news articles. Whether 
that’s in an archive, in a library, or avail-
able on Newspapers.com.” 

In the Spierer episode, Flowers spends 
several minutes trafficking the rumor 
that the victim got into an accident and, 
in a panic, friends covered it up. (“This 
is a local rumor—nothing has been sub-
stantiated,” she says, before repeating 
the rumor to millions of listeners.)  But 
when confronted about her methods, 
Flowers is quick to point out that neither 
she nor Prawat is a journalist, and bris-
tles at the notion that the friends prosper 
from the darkest moment of someone’s 
life. “I mean, we genuinely care about 
the people we’re talking about,” Flowers 
says. “We never want to forget that every 
week we’re talking about a real event in 
someone’s life that happened, and it was 
the worst thing that’s ever happened in 
their life.” 

IN MID-AUGUST,  Cathy Frye and her 
daughter decided to idle away a drive 
back home to Little Rock from visit-
ing family in Texas, with a true-crime 
podcast. Frye, a former journalist from 
the Arkansas Democrat-Gazette, told her 
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have millions of listeners or thousands of 
people in a room paying a ton of money,” 
says Monroe. “I think at that point, the 
calculus of your responsibility is a little 
bit different. You are creating mass cul-
ture. And even if this just started out as 
something you were doing with your 
friend or as a low-key hobby, it’s gotten a 
lot bigger than that now, and so that just 
means reckoning with the responsibili-
ties that go along with that.”

SO, IF  FLOWERS  and company have 
well-publicized ethical flaws, you might 
think that Crime Junkie would have trou-
ble finding opportunities to expand its 
brand. But, oddly, the podcast has found 
a willing collaborator in the Indiana 
State Police. 

In May, Deadline.com reported that 
Crime Junkie was partnering with ISP 
exclusively to work on an audio project 
about the November 1978 Burger Chef 
murders, during which four fast-food 
workers in Speedway disappeared after 
their shift. At the Clowes live show in 
October, Flowers gave attendees a pre-
view and unveiled the project’s name, 
Red Ball, which takes listeners inside 
the 41-year-old cold case. (A red ball, 
in the parlance of law enforcement, is a 
high-profile case that draws a great deal 
of media and political attention.)

At some point in 2018, Flowers had 
approached Indiana State Police Public 
Information Officer Sgt. John Perrine 
about a partnership. Perrine directed 
Flowers to District Investigative Com-
mander 1st Sgt. Bill Dalton, who was 
assigned to the Indianapolis Post. Dal-
ton had permission to speak to Flow-
ers. But unbeknownst to his superiors 
and without their authorization, Dalton 
made a unilateral decision to give Flow-
ers access to the Burger Chef files, docu-
ments that no journalist has seen. 

Dalton liked that Flowers had served 
on the Crime Stoppers board; the ISP 
uses the organization to get tips in cases. 
But Crime Junkie’s massive reach proved 
even more enticing. “When I inherited 
the case, my thought was, We need to 

generate talk, and when you’re dealing 
with a 40-year-old case, that’s hard,” 
Dalton says. “It’s easy to keep a 40-year-
old secret if no one is talking about it. It’s 
harder if it’s a topic that everyone is talk-
ing about.”

It’s worth noting that the case doesn’t 
really lack for publicity: Each Novem-
ber, Indianapolis media outlets feature 
blanket coverage with look-back stories 

and law enforcement hold press confer-
ences to provide status checks on the 
case. In 2018, for instance, this maga-
zine devoted a significant portion of 
editorial space to the 40th anniversary 
of the cold case, and focused on the futil-
ity that haunts investigators as one after 
the other has passed along the case to 
the next, unsolved. Dalton, who had just 
inherited the case, was a source in the 
4,500-word story.

By his estimate, Dalton has spent 
about 40 hours with Flowers over the 
last year, giving her exclusive access to 
his work, which has irked others and 
may have run afoul of the state’s open-
records laws. Chris Davis, the host of 
Circle City Crime Podcast, had sought 
some of the same access to the Burger 
Chef documents, but had an open-
records request denied. Davis wrote 
to Luke Britt, Indiana’s Public Access 
Counselor, the man in charge of ensur-
ing the state and local agencies adhere to 
Indiana’s Access to Public Records Act. 
Was ISP right to disclose records to Flowers 

and not me? Davis asked.
In July, Britt concluded in an infor-

mal opinion that the ISP waived its 
right to protect investigative proceed-
ings in the Burger Chef case from pub-
lic consumption when they gave Flowers 
access. “The purpose of the investiga-
tory records exception is to protect the 
integrity of a law enforcement agency’s 
investigation into a crime, not to selec-
tively boost the true-crime infotainment 
research of one party over another,” 
Britt wrote. Davis, the rival true-crime 
podcaster, used the ruling as ammo to 
renew his request to access the same 
documents from the ISP. But Cynthia 
Forbes, the ISP’s legal counsel, again 
denied his request. Meanwhile, as is his 
custom, Britt gave the ISP an opportu-
nity to respond to his informal ruling. 

“It doesn’t look good, guys,” Britt told the 
agency. “If you give access to one person, 
you have to give it to everyone.”

In their reply, the ISP explained 
that not only did Dalton act wrongly, 
but he also was reprimanded, receiv-
ing an employee counseling form and 
remedial education about APRA laws. 
Britt issued a final ruling, writing that 
because Dalton acted alone, and without 
agency approval, APRA laws weren’t 
skirted, and the ISP didn’t need to give 
any other member of the public the 
Burger Chef case file. “Internal controls 
and protocols were not followed and cor-
rective measures were taken to ensure 
compliance going forward,” Britt wrote. 
Translation: The ISP didn’t screw up, 
Dalton did—and Flowers shouldn’t have 
those documents, but does.

It’s unclear how Flowers will use the 
materials in Red Ball. “When it comes 
to law enforcement, working with pod-
casts, it’s new territory,” Dalton says, 
and Flowers made an appealing part-
ner because she’s not a journalist who 
is looking to report the case indepen-
dently, like, say, Serial’s Sarah Koenig 
might. “When people are knocking on 
doors—and there are a lot of these inves-
tigative podcasts—you can influence the 
investigation.”

But is it an investigation, a podcast, 
or something in between? Above all, 
Monroe, the true-crime journalist, says 
it’s a mess: “When there is this system 
of privileged access, that shapes how  a 
narrative is produced, and it also shapes 
how law enforcement behaves. They’re 
thinking of themselves as characters on 
a show.” In other words, by cooperating 
with a podcast host who is careful to 
not identify as a journalist, Dalton risks 
becoming something other than a law 
enforcement officer, Monroe says; he’s a 
potential podcast star.

Working with an entertainer rather 
than a journalist, Dalton and the ISP 
could advance an unchecked narrative of 
the case. Flowers told Deadline.com she 
is eager that the final product pleases the 
authorities: “There’s been a lot of talk in 
the television world about how we could 
turn this show into a series, once it’s out 
and, fingers crossed, the police is happy.”  

In January, Flowers inked a deal with 
United Talent Agency, which has rep-
resented A-listers Jim Carrey and M. 
Night Shyamalan.

Podcasts like Crime Junkie have 
become proven ways to get a book or 
television deal, says Nicholas Quah, the 
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owner and writer of Hot Pod Media, the 
leading trade newsletter covering the 
podcast industry. Quah came across the 
podcast in reporting about the show’s pla-
giarism scandal, and listened to a few epi-
sodes. “It’s pretty clear that these Crime 

Junkie folks are really into sort of popular-
ity, really into sort of their brand. They’re 
not here to do journalism, or do anything 
documentary-like,” he continues. “It’s 
very clear that this is a celebrity play. If 
you look at the kind of work that they’re 
doing, which is essentially repacking 
other people’s work, basically, they don’t 
report. It’s an entertainment product. I 
find it distasteful and harmful.”

DESPITE THE CHARGES  against Crime 

Junkie, the show goes on. An attorney 
for the Arkansas Democrat-Gazette series 
that the podcast plagiarized sent a cease-
and-desist letter on August 29, 2019. In 
the weeks after Frye’s allegation, other 
true-crime podcasters followed suit. Yet 
fans keep downloading the podcast. The 
Indiana State Police still plan to move 
forward with Red Ball. Seven of Crime 

Junkie’s next 10 live shows are sold out. 
Back at the October live event in 

Clowes, the 43-year-old southside super-
fan considered whether the recent pla-
giarism controversy surrounding the 
show dissuaded her from listening to 
future episodes. “Everybody is doing 
plagiarism these days,” she says. (For the 
record, turning in unoriginal work is a 
career-ender for journalists, and plagia-
rism isn’t a fad.)

Sarah Weinman, a true-crime writer 
whose work has appeared in The New 

York Times, the Washington Post, and 
BuzzFeed, says when it comes to Crime 

Junkie and podcasts of its ilk, audiences 
are often unknowing accomplices. “A lot 
of them don’t understand what the prob-
lem is because a lot of people don’t know 
what journalists do,” she says. “They 
don’t know the ‘rules of how to be a good 
journalist,’ which are actually pretty sim-
ple: Be curious, get people on the record, 
and if you can’t get people on the record, 
make sure that there are appropriate 
agreements, and don’t burn sources.”

All true, though Flowers doesn’t inden-
tify as a reporter—“I’m not a journalist,” 
she once told WTHR—and argues the 
show promotes personal safety. (“It’s 
a token so they can convince their lis-
teners that they are contributing to the 
public good,” says Frye. “It’s not. They’re 
selling coffee cups and T-shirts.” ) Mean-
while, Prawat’s bio on the Crime Junkie 

website includes the statement, “we are 
not experts.” Both assertions deserve 
scrutiny.

The latter claim doesn’t hold. On a 
weekly basis, the women produce a  
revenue-generating podcast that has 
been downloaded millions of times and 
has major advertisers that include Bark-
Box, the monthly subscription service for 
dog owners; Casper, the online mattress 
company; and ADT Security. Pretty good 
for a couple of amateurs, no? But Flowers 
is right: she’s not a journalist.

She is, however a professional non-
fiction storyteller—a segment that 
includes journalists, and helps make up 
the larger category of mass media. And 
that distinction comes with responsibil-
ities: striving for fairness (for instance, 
we sought Crime Junkie’s participation 
in this story; however, its representa-
tives stopped cooperating when they 
learned we were asking questions about 
controversial topics, like plagiarism), 
accuracy, and, above all, the truth. And 
those are just the basic virtues—great 
storytellers put things in context, give 
agency to the voiceless, and approach 
their subject matter with both fervor 
and empathy.

So where has Crime Junkie found suc-
cess? Monroe, the true-crime writer, 
says, to its credit, the show has tapped 
into “a certain kind of sisterhood, or 
maybe it gives a kind of voice to victim-
hood that they experienced.” But the 
live shows are where it can get ethically 
muddier, Monroe says: “People are pay-
ing money, and you want to give them a 
good time. They want to have fun. And 
that means you can only tell a story in a 
certain way.” She pauses. “If I were ever 
missing or murdered, don’t let them 
make a show about me.”

Back inside Clowes, a few hours after 
the show began, the Crime Junkie theme 
music reverberates across the audito-
rium. The crowd roars. They clap. The 
show is over. They’ll do it all again in 
Portland and Seattle and Orlando in 
November—and seven more shows after 
that. Before the tour is over, the 6-year-
old girl from Tucson will be stalked, kid-
napped, and murdered and her father 
falsely implicated 15 times.

Full. Body. Chills. Right?
In 2019—even in the face of credible 

allegations of plagiarism, exploitation, 
and corrupt storytelling—it’s not illegal 
to turn a podcast about horrific murders 
and unsolved abductions into a business. 

But maybe it’s a crime.  

a velvet-upholstered Knoll rocking chair 
by a Spanish designer and a slim DeSede 
brown-leather armchair see the most use 
in the Pavilion. (The leather comes from 
German and Swiss cows raised at high 
altitude, which makes the hide thicker.) 
Fortense points to a Bauhaus-era Marcel 
Breuer “Laccio” side table with simple 
slab of American cypress wood on a 
tubular chrome base, one of 200 made 
in a limited 1994 run. The design, which 
has endured since the 1920s, was modi-
fied from a stool that airplane assemblers 
fashioned for themselves in the 1920s. 
You wouldn’t notice it, but to Fortense, 
its simplicity is beautiful. “Take anything 
away and it’s no longer a piece of furni-
ture,” he says.

He doesn’t have a favorite possession. 
He loves it all—the quality silverware he 
bought when he was 20 years old and 
still uses, the Paolo Soleri windchime, 
the Italian toilet paper holder, the Molino 
dining room table (an original auctioned 
for $3.5 million 10 years ago, at the time 
the most expensive piece of furniture 
ever sold). That’s where the Gesamtkunst-

werk comes in. It’s not about a look; it’s 
about everything working in harmony 
(but not because a color palette ties it 
all together) and creating a feeling of a 
loved space. The two-room apartment 
Fortense grew up in in Germany was a 
Gesamtkunstwerk, even though it didn’t 
even have a full bathroom. “The rooms 
had soul, and that was my mother. They 
reflected her,” he says. Once, on vacation 
in Costa Rica with his son, a guide invited 
them to his house. It had a dirt floor and 
was cluttered beyond Fortense’s taste, 
but “nothing in it was cheap,” he says. “It 
was lived in. It was a Gesamtkunstwerk.”

What now, then? What becomes of his 
self-described “missionary-like zeal” to 
spread the gospel of Modernism? Can 
he just sit? Totally relaxed in his lean 
leather armchair in his pavilion, legs 
crossed, espresso brewed, Katie nearby 
with her sheet music, he says, “I have 
lived the American dream. I can sit.”  

| |

How’s your German? The term for a total synthesis of design defines the lifestyle 

Helmut Fortense championed for 24 years as the owner of Form + Function, 

the city’s only Modernist shop. What now, after it closes this month? Fortense 

retreats to his personal Gesamtkunstwerk, perched over a ravine in Zionsville. 

Gesamtkunstwerk
 Megan Fernandez

 Tony Valainis

CONTINUED FROM PAGE 105
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DOWNTOWN

INCLUDES Fletcher Place, Fountain Square, 

Mass Ave, Mile Square

1913 Restaurant 
UPSCALE COMFORT The farm-to-table standards 
get a glossy do-over at this hotel restaurant 
tucked just off of the polished marble lobby of 
the Omni Severin. The dining room, all dark 
lacquer and leathery browns, feels a bit stuffy, 
but diners easily warm up to a menu that in-
cludes a root beer–cured pork chop topped with 
bacon marmalade, and half a chicken roasted to 
a juicy, rosy hue and plated with succotash and 
a little pan of sweet-corn “milk” for dipping. The 
sides—such as macaroni-and-cheese pie and 
sautéed Brussels sprouts—get passed around 
the table. Breakfast, lunch, and dinner daily. 40 

W. Jackson Pl., 317-634-6664, omnihotels.com $$$ 

Bakersfield Mass Ave 
TACOS & BOURBON This hip spot done up with 
timbers, steel beams, bourbon barrels, and dan-
gling Edison bulbs does a nice job with all the 
late-night standards: booze, raucous music, and 
tacos topped with the likes of achiote-braised 
pork, pickled red onions, and habanero salsa. 
Plenty of customers wash down the pretty little 
tacos with PBRs from glass boots, but more- 
spirited regulars opt for one  of the 50 bourbons 
or 50 tequilas. Lunch and dinner daily. 334 Massa-

chusetts Ave., 317-635-6962, bakersfieldtacos.com 

 V $$

Bazbeaux 
PIZZA As some of Indy’s most celebrated res-
taurateurs open pie places all over town, we 
haven’t forgotten where we first found arti-
choke hearts and goat cheese on our ’za. Baz-
beaux has changed little since 1986, when it 
opened in Broad Ripple, and it hasn’t really 
needed to. Flat crust baked crunchy. Toppings 
you won’t find at Domino’s, like pine nuts and 
prosciutto. And the cheese—mounds of moz-
zarella blended with provolone and pecorino.  
Lunch and dinner daily. 333 Massachusetts Ave., 

317-636-7662, bazbeaux.com   V $$

Beholder 
CONTEMPORARY A former car-repair shop just 
outside Woodruff Place sets the stage for a dar-
ing piece of performance art that has featured  
pig-skin noodles, granita-topped uni designed 
to melt on the tongue, grilled cucumbers, and 
other transfigured meats and veggies. Labor-
intensive cocktails are so smart and spot-on 
that it’s hard to choose just one. Or three. Din-

ner Mon.–Sat. 1844 E. 10th St., 317-419-3471,    

beholderindy.com   V $$$

Black Market 
CONTEMPORARY Sophisticated Mediterranean 
touches and wine-friendly Continental fare 
now top the menu at this Mass Ave stan-
dard, where recently installed executive chef 
Esteban Rosas took the reins from longtime 
chef and partner Micah Frank in late 2018. 
The burger with halloumi cheese and house 
frites is still one of the best bar meals in the 
city, but elegant pastas such as cavatelli with 
a fragrant lamb ragout and a simple spaghet-
tini with imported tomatoes and toasted garlic 
are not to be missed. Pan-roasted cod; a slow-
cooked cotechino sausage with French len-
tils; roasted marrow bones with grilled bread 
and pickled apples; and scoop after scoop of 
savory ice cream show just how much this 
rustic gastropub has evolved into an innova-
tive bistro through the years. The secluded,  
pergola-topped back patio with the low buzz of 
the interstate is still one of downtown’s most 
relaxing urban retreats for a summer supper. 
Dinner Tues.–Sat. 922 Massachusetts Ave., 317-

822-6757, blackmarketindy.net  $$$

Bluebeard 
CONTEMPORARY Crowds still roll in for chef 
Abbi Merriss’s take on seasonal comfort food, 
a category she dominates in town as evidenced 
by her vast collection of national media men-
tions and James Beard Award nominations. 
Start with the bread baked next door at sister-
business Amelia’s—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 winter nights call for a comforting 
butcher-shop Bolognese. Bluebeard is a rare 

neighborhood restaurant open for Sunday din-
ner, a popular $1 oyster night. Lunch Mon.–Fri., 

dinner daily. 653 Virginia Ave., 317-686-1580, 

bluebeardindy.com  V $$

Bru Burger Bar 
GOURMET BURGERS The Cunningham Restau-
rant Group, based in Indianapolis and the 
force behind several of our hottest spots, re-
vives the gilded burger trend to great effect, 
pairing patties that combine sirloin, chuck, 
and brisket with craft beers in a young and 
stylish spot the Cultural Trail. The signature 
Bru Burger reinvents the bacon cheeseburger 
with Taleggio, sweet tomato jam, and porter-
braised onions. Lunch and dinner daily. 410 

Massachusetts Ave., 317-635-4278, bruburger 

bar.com  $$

Burgerhaus 
GOURMET BURGERS Crunchy, well-battered 
fried pickles are addictive, and standard 
thick-cut fries benefit from one of several top-
pings, from garlic-Parmesan to Machu Pic-
chu Chili Cheese, on offer for an upcharge 
(it’s worth it). But, aptly, it’s the burgers that 
shine here, whether ressed up with tangy feta 
and pepperoncini as in the Basilica, or served 
straight up with blue cheese, butter lettuce, 
and bacon in the American. Validated park-
ing is available in the underground garage 
of the 9 on Canal building. Lunch and din-

ner daily. 335 W. 9th St., 317-434-4287, indy 

.burgerhausrestaurants.com    $$

Burger Study 
BURGERS Part of the St. Elmo Steak House 
family, Burger Study conveniently backs up 
to Circle Centre, offering mall-side USDA 
Prime Black Angus burgers made from a 
blend of brisket, short rib, and chuck. The 
burgers are gilded with posh add-ons like 
root beer–glazed bacon, gouda, and pimen-
to cheese. One (the Prime Degree) is made 
with dry-aged beef, and the Wagyu burger 
contains locally sourced beef from Joseph 
Decuis topped with triple-crème whipped 
brie, blueberry jam, and arugula. Lunch and 

dinner daily. 28 W. Georgia St., 317-777-7770,  

burgerstudy.com  $$$

$$$$  $30 and up

  $$$ $20–$30

    $$ $10–$20

       $ Under $10
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Cafe Patachou 
CAFE The original Meridian-Kessler “student 
union for adults” continues to draw in the 
baseball-capped morning crowds and has in-
spired citywide off shoots, such as this sleek 
downtown   location, a huge hit with the busi-
ness, convention, and weekend hordes alike. 
The cinnamon toast is still as thick as a brick,  
and defi nitely the bread option you want to 
order; the produce is still locally sourced; the 
massive omelets still have cheeky names; and 
the broken-yolk sandwiches are still a lunch 
favorite. Breakfast  and lunch daily. 225 W. 

Washington St., 317-632-0765, cafepatachou

.com   V $$

The Capital Grille 
CLASSIC A theme of rich decadence per-
meates this downtown steakhouse adjoin-
ing the  equally posh Conrad hotel, from 
the gilded-framed pastoral paintings that 
hang on its dark-paneled walls to the se-
lection of elaborate steaks (one of them 
drenched in a Courvoisier cream sauce, 
another sauced with aged  balsamic—and 
some of them dry-aged). The servers are ex-
quisite, of course. Lunch and dinner daily. 40 

W. Washington St., 317-423-8790, thecapital

grille.com   $$$$

Chatham Tap Restaurant & Pub 
PUB GRUB This energetic establishment blurs 
the line between eatery and drinkery. On any 
given game day, footie fans crowd around the 
TVs, enjoying pub grub washed down with 
pints of beer. The fi sh “sarnie” (or sandwich)—

a fresh fi let blackened with lemon-pepper 
seasoning—lives up to the hype. The range of 
burgers includes a highly regarded black-bean 
version as well as The Heartstopper, two burg-
ers topped with three cheeses, mushrooms, 
bacon, and a fried egg. Lunch and dinner daily. 

719 Massachusett s Ave., 917-8425, chathamtap

.com V $

Chuck’s Coney Island 
CHEAP EATS Natives of Northern Indiana and 
Southern Michigan will wax nostalgic at the 
off erings from Detroit native Charles Love-
lady’s hot-dog walk-up. He and son Charles 
Jr. even drive up to the Motor City every 
few weeks to load up on authentic chili for 
their Coneys and piled-high cheese fries. But 
don’t discount the pair’s original creations, 
such as the three-cheese Boom Bang Burger 
layered with corned beef on Texas toast. Seat-
ing is limited, so prepare to make off  with 
your bounty. Lunch and dinner daily. 2932 

E. 10th St., 317-426-4945, facebook.com/chucks

coney1 $

Comida 
LATIN FUSION Food truck–style fusion in the 
form of General Tso’s chicken tacos and 
char siu pork burritos are some of the tasty 
globally infl uenced choices at this counter-
service spot. Breakfast scrambles and pas-
tries from such local sources as Saraga In-
ternational Market start the day alongside 
espresso drinks, and street food favorites 
such as beef and chorizo empanadas, “fl am-
ing hot” corn-and-mayo elotes, and Korean-

inspired bulgogi nachos make great choices 
for lunch. Don’t pass up a hearty dinner of 
the fragrant paella-like Gran Castigador 
with pigeon peas, chicken, and mussels. 
Breakfast daily, lunch and dinner Tues.–Sat., 

lunch Sunday. 43 E. 9th St., 317-426-4392, 

comidaindy.com $$

Condado Tacos
TACOS This fl ashy new Mass Ave outpost of 
the vibrant Ohio-based chain off ers a paper 
menu of build-your-own taco options, from 
tortilla to sauces. Customers fi ll in the dots 
next to their preferred fi xings, like the Fire-
cracker hard shell, the house-made chorizo, 
and the Thai chili tofu. Lunch and dinner daily. 

530 Massachusett s Ave., 317-222-5999, condado

tacos.com    V $$

Conner’s Kitchen + Bar 
CONTEMPORARY At this luxe, relaxed restau-
rant inside the Indianapolis Marriott  Down-
town, a glowing wall of alcohol separates 
the dining room from the bar, and deep, all-
seasons sofas made for lounging sit on the 
sidewalk-side patio. Art-directed cocktails,
like the Prickly Pear Margarita and the Pep-
pered Paloma, elevate aft er-work drinks, 
and a simple upscale-casual menu focuses on 
chopped salads and basic dishes done well, 
like a grilled fi ve-cheese sandwich and a litt le 
pail of black-truffl  e potato chips too addictive-
ly light and crispy to share. Weekend brunch 
calls for cereal milk–infused cocktails. Break-

fast, lunch, and dinner daily. 350 W. Maryland 

St., 317-405-6100, connersindy.com V $$
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Croûte Baking Company 

NEW

PATISSERIE Acclaimed for her deca-
dent and whimsical desserts at Vida 
and other Cunningham Restaurant 

Group outposts, pastry chef Hattie McDan-
iel now bakes up French-style pastries and 
crusty bread and rolls at this welcome patis-
serie in the Chamber of Commerce Building 
downtown. Sweet and savory Danishes, cin-
namon blossoms with maple cream-cheese 
icing, and brioche-like Bostocks with fran-
gipane and seasonal fruits are among the 
knockout morning offerings. But sandwiches 
are worth the trip back for lunch, especially a 
spot-on ham-and-cheese and a pastrami-and-
Havarti on house rye. Salads, sides, and daily 
iced teas are thoughtful touches at this take-
out-only spot that opens for weekly chefs’ 
tasting tables where Cunningham toques 
dazzle guests with test recipes and other 
off-the-cuff creations. Breakfast and lunch 

Mon.–Fri. 320 N. Meridian St., 317-956-5584,  

croute-bakery.com $$

Duos 
CASUAL This vibrant sanctuary for vegetar-
ians and the people who love them has sever-
al iterations around Indianapolis. The Duos 
food truck dolls up soups and sandwiches at 
ClusterTruck festivals and other sidewalk 
gatherings. A busy location called The Kitch-
en near The Children’s Museum offers co-
owners Becky Hostetter and John Garnier’s 
earthy cuisine (the eggplant sandwich with 
fontina, tomato chutney, and caramelized 
onion is worth the trip alone) in a cafeteria 
setting. Duos’s glassed-in diner outside Es-
kenazi Health hospital is one of downtown’s 
cutest undiscovered spots. Last fall, Duos 
added a counter inside City Market, offer-
ing salads and other light bites. Breakfast 

and lunch Mon.–Fri. at 2960 N. Meridian St., 

317-927-6810; lunch Mon.–Fri. at 720 Eskenazi 

Ave., 317-880-5676, and City Market; duos 

indy.com  V $

The Eagle 
SOUTHERN-INSPIRED Just try to resist the 
country-fried charms of this lively Cincin-
nati-based eatdrinkery 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 or sweet-corn spoonbread, 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. Lunch and dinner daily. 310 

Massachusetts Ave., 317-929-1799, theeagleotr 

.com  $$ 

The Eagle’s Nest 
FORMAL The circular restaurant sitting atop 
downtown’s PNC building affords a stun-
ning 360-degree view of the city as it spins in 
a slow full rotation over the course of a nice 
three-course meal. That skyline eye candy—
and not the basic high-end hotel food along 
the lines of herb-crusted prime rib and tea-
smoked duck breast—has made this romantic 
perch 22 stories up a sentimental favorite of 
prom dates and special-occasion diners since 
it opened in the late 1970s. Dinner daily. 1 S. 

Capitol Ave., 317-616-6170, indianapolis.hyatt 

.com  $$$$

Fat Dan’s Deli 
MEAT AND POTATOES Be prepared to use 
plenty of napkins when you chow down on 
burgers loaded up with such tasty add-ons as 
smoked pork, pastrami, gorgonzola, capers, 
and brie. Brisket smoked for 14 hours is a 
mainstay of the made-from-scratch menu, 
as is the house corned beef, but don’t miss 
the plump Vienna dogs that will transport 
you to Wrigleyville. Lunch and dinner daily. 

410 E. Michigan St., 317-600-3333, fatdansdeli 

.com  $

Flatiron at the Elbow Room 
CONTEMPORARY Nearly two years after down-
town pub The Elbow Room shuttered, the 
historic building that housed it gained new 
life with two dining concepts overseen by 
longtime country-club chef Glenn Brown. 
Weekday counter-service breakfast includes 
meat-and-eggs options, grain bowls, and en-
trée “cups” from “Mom’s Cupboard,” such as 
quinoa grits and overnight oats. Sandwiches 
and soups, including Brown’s version of a 
local classic, chicken velvet soup, are avail-
able at lunch. Dinner gets a more upscale 
approach on the old bar side, with roasted 
chicken, a bone-in ribeye, and pan-roasted 
salmon with asiago risotto. Especially good 
are the desserts, including peanut-butter 
brownies, cupcakes, and turnovers served all 
day. Breakfast, lunch, and dinner Mon.–Sat., 

brunch Sun. 605 N. Pennsylvania St., 317-746-

6961, thepointonpenn.com $$  

Fogo de Chao 
STEAKHOUSE This Brazilian steakhouse chain 
is as handsome as it is indulgent. Come hun-
gry and start with the elaborate salad bar 
headlined by marinated veggies and giant 
hunks of cheese. But don’t overdo it on the 
healthy stuff, because you will want to save 
plenty of room for all-you-can-eat beef ancho, 
filet mignon, top sirloin, bottom sirloin, pork 
ribs, and the house-special picanha, sliced siz-
zling hot right onto your plate by costumed 
gauchos. Lunch Mon.–Fri., dinner daily. 117 

E. Washington St., 638-4000, fogodechao.com/

location/indianapolis  $$$$

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 
embellished toasts. The place remains a cafe 
at heart, though, especially with the elabo-
rate espresso station cranking out caffeinat-
ed stunners like an iced latte with strawberry 
purée and the peppery, basil-infused Pablo 
Honey. Breakfast, lunch, and dinner daily. 342 

Massachusetts Ave., 317-638-0321, thegarden 

table.com   V $$

Gavel Curated Cafe 
COFFEE SHOP Gavel Curated Cafe is in the 
lobby of Fountain Square marketing firm 
MilesHerndon, and the aesthetic benefits 
of being the brainchild of a branding team 
are obvious. The sleek space, with its calm-
ing blue walls (and perfectly matched blue 
cups), definitely creates a “you-should-hang-
out-here-a-while” vibe. Gavel (so named for 
its previous life as a Marion County court-
room) is a coffee, cocktail, and grilled-cheese 

 Excellent          Very Good          Good
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bar, with housemade everything, courtesy 
of chef Carrie Herndon. There are parfaits, 
scones, and muffins if you’re in a breakfast 
mood, or soups, snacks (hello, jalapeño dip), 
and three daily grilled-cheese choices for 
lunch or dinner, including a rotating week-
ly option along the lines of roast beef and 
blue cheese with caramelized onions and 
mozzarella. Get your caffeine fix with pour-
overs, nitro cold-brew, and lattes (spiced 
orange is the top seller), or grab a cocktail 
from the Italian aperitif–inspired menu, in-
cluding the High Fashion, with cardamaro, 
ginger turmeric syrup, angostura, and or-
ange bitters. Breakfast and lunch daily. 902 

Virginia Ave., 317-681-2086, gavelcurated 

cafe.com    V $$

Geraldine’s Supper 
Club & Lounge 
STEAKHOUSE Already famous for the slow-
smoked brisket, Chicago dogs, and loaded 
burgers at his two Fat Dan’s Deli locations, 
restaurateur Dan Jarman goes upscale at 
this retro homage to his mother and the 
swank dinner draws of his youth. Exposed 
brick from the former Ironworkers Corner 
Bar and a lacquered wood bar set the scene 
for a lounge-like atmosphere worthy of Dean 
Martin. Fun takes on classic cocktails in-
clude a color-changing gin and tonic and a 
dirty martini with a rosemary sprig and blue 
cheese–stuffed olives. Jumbo prawns with 
cocktail sauce, crab cakes, and oysters Rock-
efeller may be familiar steakhouse starters, 
but broiled tomatoes are a recipe straight 
from Jarman’s mother. Steaks include 
throwback cuts such as tender Chateaubri-
and and a buttery, juicy boneless Delmonico 
ribeye aged for 60 days. Dinner Tues.-Sun., 

1101 English Ave., 317-600-3336, geraldines 

indy.com  $$$$

Giordano’s 

PIZZA The famous deep-dish stuffed pizzas 
are well worth the wait at this Chicago-based 
chain that had a built-in fan club when it 
arrived in Indianapolis. You can’t go wrong 
with the Chicago Classic, strewn with pep-
peroni, mushrooms, green peppers, and 
onions, or the Bacon BBQ Chicken, dotted 
with tangy, balsamic-marinated onions. The 
Italian-dressed salads and chicken parm 
sandwich are less aclaimed but equally ad-
dictive. Lunch and dinner daily. 43 N. Illinois 

St, 317-288-3415, giordanos.com  $$

Gomez BBQ 
BARBECUE The City Market lunch tribe queues 
up for burly smoked meats piled inside thick 
buns at pit master Mike Gomez’s carnivore-
friendly counter. Barbecue sticklers can dis-
cuss among themselves the tenderness of the 
porchetta and the sweet heat of the house-
made barbecue sauce, but the smoked meat-
loaf sandwich—seasoned, seared on both 
sides, and anointed with a smear of mashed 
potatoes—is an uncontested favorite. Lunch 

Mon.–Sat. 222 E. Market St., 317-414-7661,  

gomezbbq.com $$

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 be-
yond beef to thin-crust pizzas, seafood selec-
tions like pan-seared scallops, sandwiches, 
and salads. Lunch and dinner daily. 153 S. Illi-

nois St., 317-635-9594, harryandizzys.com  $$$

Hedge Row 
American Bistro 
CONTEMPORARY Restaurateur Kimbal Musk 
(brother of rocket-launcher Elon Musk) 
brought his “real food” brand to Indianapolis—
by way of Colorado, Memphis, and Chicago. In 
a snug, sexy dining room, the Mass Ave eatery 
features the work of Indy chef Brad Gates, who 
pulls his ingredients from several local produc-
ers, putting his solid Midwestern spin on tra-
ditional American dishes like pan-seared trout 
paired with brown-butter cauliflower, and 
lamb meatballs sweetened with a Moroccan-
spiced tomato sauce. Lunch and dinner daily. 

350 Massachusetts Ave., 317-643-2750, hedgerow 

bistros.com   V $$$

Hyde Park 
Prime Steakhouse 
STEAKHOUSE This high-windowed luxury 
dining spot at the corner of Illinois and Mar-
ket streets seems more in step with the bus-
tling downtown Indy of yore. Anyone who 
remembers riding the escalators of the ram-
bling Block’s department store or gazing at the  
window displays of L.S. Ayres will feel 
a pinch of nostalgia dining in what was 
once a popular food-court location. Now, 
wine glass–polishing servers clad in trim 
vests patrol the two-level dining room, 
and a top-shelf steak menu mentions sev-
eral dry-aged and Wagyu cuts to be perfectly 
paired with classic shrimp cocktails and 
dirty martinis. Dinner Mon.–Sat. 51 N. Illinois 

St., 317-536-0270, hydeparkrestaurants.com  
$$$ 

The Inferno Room 
TIKI A hit both at the beginning of the night 
and the end of it, this tiki-centric showstopper 
in Fountain Square pairs its gilded cocktails 
with a fun menu of smallish plates with an 
island influence. Delicate yuca nachos are fin-
ished with pickled red onions and chimichurri. 
Kebabs impale pork, jerk chicken, and yams. 
Pork lau lau bathes the shoulder in coconut 
cream and lemongrass, and salty Spam sliders 
are the perfect foil to a sweet and fruity drink 
served over crunchy ice. But the real star is 
the Hawaiian-plate lunch favorite, loco moco, 
layering Spam, fried egg, and meatloaf over 
sticky rice with brown gravy. Dinner Mon.–Sat. 

902 Virginia Ave., 317-426-2343, theinfernoroom 

.com V $$

Iozzo’s Garden of Italy 
ITALIAN Hearty family recipes fill the menu at 
this storied Italian spot south of downtown, 
but you can also opt for fresh daily fish, ex-
cellent scallops, and generous lobster ravioli 
with rock shrimp and a tomato cream sauce. 
Appetizers, including a playful meatball mar-
tini, are always good bets, as are flutes of tira-
misu and a surprisingly good Manhattan (an 
homage to the family matron) with optional 
smoked ice and cherries. Lunch Mon.–Fri., 

dinner daily. 946 S. Meridian St., 317-974-1100,  

iozzos.com   V $$$
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King Dough 
PIZZA It took a pair of legendary local entre-
preneurs (Tom and Ed Battista) to convince 
some of the state’s most innovative pizzaioli 
(Adam and Alicia Sweet) to bring a long-
awaited second location of their Blooming-
ton pizzeria to the Holy Cross neighborhood 
in early 2019. Yet the swarms of smiling piz-
za fans who covet this joint’s crust and top-
pings are proof it was worth the wait. Chewy, 
yeasty, and with just the right flop in the 
middle, the Sweets’ pizzas are bona fide craft 
from the dough to the obviously high-quality, 
painstakingly sourced toppings. Standouts 
include the Destroyer with aged mozzarella, 
goat cheese, sausage, and a drizzle of spicy 
honey, as well as the earthy Stinky Pete with 
wild mushrooms, gorgonzola, and plenty 
of garlic and herbs. Burgers, including one 
made from chorizo topped with manchego 
cheese, play surprisingly close second fiddles 
to the pies, and starters such as delectable 
patatas bravas with chimichurri and a ca-
shew aioli give this place the broad appeal of 
a trattoria. Creative cocktails concocted from 
boutique liqueurs and aromatics are reason 
enough to drop in, and they make for per-
fect sippers while you wait for your pie and 
watch the neighborhood goings-on from the 
spacious back patio. Lunch and dinner daily. 

452 N. Highland Ave., 317-602-7960, king 

doughpizzas.com   V $$ 

Krueger’s Tavern 
PUB GRUB The third of Thunderdome Res-
taurant Group’s adjacent concept eateries in 
the Mass Ave neighborhood pays the fullest 
homage to the group’s Cincinnati roots and 
its heritage in workingman German pubs. 
Meats ground to Old World house recipes are 
shaped into everything from giant meatballs 
in zesty arrabbiata sauce to double-patty 
smashed burgers to boutique sausages with 
international influences. Sauerkraut balls 
and hot beer cheese are a hearty way to start. 
Dozens of canned beers are a nod to the first 
brewery to can beer, from which Krueger’s 
takes its name. A burger layered with blue 
and Gruyère cheeses, plus onion jam, is a 
refined pub-grub choice, and the fragrant 
Lincolnshire sausage with  chunky potato-
and-kale colcannon lightens up the British 
classic bangers and mash. The cozy location 
tucked away from Delaware Street is a great 
lunch getaway or starting point for a night of 
barhopping on Indy’s most happening street. 
Lunch and dinner daily. 323 N. Delaware St., 

317-790-3660, kruegerstavern.com   $$ 

Kuma’s Corner 
GOURMET BURGERS Big burgers dressed with 
as many hardcore flourishes as a Megadeth 
guitar shred headline at this Fountain Square 
spot, the only non-Chicago-area outpost of 
the heavy metal–themed joint. Burgers of the 
month have included the Mutoid Man, topped 
with tempura-battered jalapeño, beef braised 
in New Day Meadery cider, and a Sriracha 
drizzle. Lunch and dinner daily. 1127 Prospect 

St., 317-929-1287, kumascorner.com $$ 

Livery 
LATIN This place feels like a hidden urban 
treasure, especially when the mezcal cock-
tails are  flowing, and the partially open 
kitchen sends out small plate after small 

plate of contemporary Latin-inspired fare. 
Favorites have included a salad tucked 
inside a folded manchego crisp, melt-
ingly tender steak fanned over a block 
of polenta, and a silky tres leches cake 
to die for. During the warm months, the  
upper-level patio is prime downtown 
real estate for dining and sipping. Din-

ner daily. 20 N. College Ave., 317-383-0330,  

livery-restaurant.com  $$ 

Louie’s Wine Dive 
& Mass Ave Kitchen 
MODERN COMFORT  Here, reclaimed-wood walls 
and industrial light fixtures register as more 
stylish than divey, and food is prettily plated, 
but the broader point about informality holds 
true. We’re especially big fans of the steak 
Deburgo, two tender medallions garnished 
with tufts of garlicky herbed butter. Start-
ers are made for sharing on your next girls’ 
night out, particularly BLT deviled eggs with 
a silky filling. Lunch Tues.–Fri., dinner daily,  

brunch Sat.–Sun. 345 Massachusetts Ave.,  

317-929-1644, louieswinedive.com   $$

LouVino 
SOUTHERN-INSPIRED The name combines the 
original location (Louisville) and all things 
wine (vino), so you can expect Southern-
inspired comfort food and fermented grapes 
aplenty (more than 70 wines available by the 
glass). Duck fat frites arrive in a Mason jar, 
crisp and salty, perfect vessels for the rich 
white-truffle aioli on the side. Skip the fried-
chicken tacos, and instead go for the confit 
chicken wings, glazed in hoisin chili sauce 
and served with refreshing kimchi slaw. 
Lunch and dinner Tues.–Sat., brunch Sun. 530 

Massachusetts Ave., 317-744-9955, louvino.com 

  V $$

Love Handle 
SANDWICHES After serving funky deli cre-
ations like salmon belly, beef tongue, and 
dolled-up “B&Gs” to the locals on East 10th 
Street for two years, Chris and Ally Bene-
dyk moved their cheeky sandwich shop to 
Mass Ave in early 2018, where it could be the 
true hipster haunt it always aimed to be (the 
frequent “bad-movie nights” and other ironi-
cally fun events don’t hurt). Daily lunch and 
brunch features such as schnitzel and waffles 
or a pulled-chicken Hot Brown continue to 
be the draw, but the expanded menu now of-
fers more side options in the form of braised 
greens and potato salad with roasted toma-
toes, as well as the signature popcorn tossesd 
in nutritional yeast and schmaltz. Brunch 

Sun., breakfast and lunch Tues.–Thurs., break-

fast, lunch, and dinner Fri.–Sat. 877 Mas-

sachusetts Ave., 317-384-1102, facebook.com/ 

lovehandleindy  $$

Maialina Italian Kitchen + Bar 
ITALIAN Straw-wrapped chianti bottles, 
wooden cross-back chairs, and family pho-
tos give a throwback trattoria feel to this 
Fountain Square addition to the city’s Ital-
ian scene, opened by Ambrosia heir Franc-
esca Pizzi and stepbrother Lawrence Green. 
The popular Aperol spritz tops a cocktail 
menu with some fun pours, including well-
priced Italian reds and whites. Lighter 
touches are welcome among starters such as 
a whipped ricotta bruschetta and a fragrant 
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truffl  ed mushroom fl atbread with plenty of 
fresh rosemary. But meatballs, from a fam-
ily recipe, are always a good choice with a 
solid house marinara. Pastas range from a 
straightforward toss of rigatoni with sau-
sage and broccoli rabe to a rich and meaty 
three-meat Bolognese lavished atop plump 
gnocchi. The simple-sounding shrimp Ve-
suvio marries shrimp with a spiced lemon 
butt er sauce atop crusty bread. And dessert 
is a must, especially the Torta della Nonna, 
a light and lemony ricott a torte that’s the 
perfect way to end a meal. Dinner daily. 1103 

Prospect St., 317-982-7676, maialinaindy.com  

 $$$

McCormick & Schmick’s 
SEAFOOD This chain’s commitment to in-
season fi sh means that some favorites, like 
mahi mahi, appear only when available. The 
service is crisp and consistent, and the famous 
happy-hour menu keeps the bar busy. Lunch 

Mon.–Sat., dinner daily. 110 N. Illinois St., 631-

9500. V $$$

Mesh 
CONTEMPORARY This perennially popular 
Mass Ave restaurant has sett led into veteran 
status as one of the most reliable and consis-
tent dinner spots around downtown. Person-
able service and decor built around a warm 
palett e of autumnal colors and earthy tex-
tiles round  out the experience. The seasonal 
menu changes constantly, but past hits have 
included fork-tender lamb chops, house-
made garganelli with sherry cream and wild 
mushrooms, and duck confi t with black rice. 
But steak frites and any plate that includes 
Ora King salmon are always great choices. 
Brunch leans more savory than sweet. Lunch 

and dinner daily, brunch Sun. 725 Massachu-

sett s Ave., 317-955-9600, meshrestaurants

.com/indianapolis     V $$$

Milktooth 
BRUNCH This diner-style cafe in the former 
Downtown Car Care building in Fletcher 
Place has a playfully gritt y vibe. The open 
kitchen uses mostly local ingredients to up-
date greasy-spoon classics like Belgian waf-
fl es with plums and cacao nibs, and a patt y 
melt of local ground lamb on Amelia’s semo-
lina bread. The early-morning counter ser-
vice featuring pastries and coff ee 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. 
National magazines from Bon Appétit to Food 

& Wine have taken notice of this deceptively 
humble-looking spot, and word has defi nitely 
gott en out—expect a wait on the weekends. 
Breakfast, brunch, and lunch Wed.–Mon. 534 

Virginia Ave., 317-986-5131, milktoothindy

.com   $$

Mimi Blue Meatballs 
CASUAL The meatball-only menu sounds 
like fast food, but the concept here takes 
the form of a cosmopolitan Italian kitchen 
with low lighting, buzzy energy, a constant 
clatt er of plates, and the recipes of co-own-
er Michael Kosene’s grandmother. Five 
savory options include classic beef-and-
sausage, luscious veggie, and a consistently 
good special. Choose a topping—spicy Bo-
lognese and garlic-tinged cream sauce are 

standouts. The overlooked brunch menu 
sets the giant meatballs atop airy biscuits 
in a puddle of decadent sausage gravy, 
and the  lemon-thyme pancake balls, a 
cross between fl apjacks and delicate cake 
doughnut holes, stand alone without syrup. 
Lunch and dinner daily, brunch Sat.–Sun. 

870 Massachusett s Ave., 317-737-2625, mimi

bluemeatballs.com V $

MOFOCO 
CASUAL Broad Ripple diners hooked on the 
laid-back trail-side Monon Food Company 
might not see the family resemblance in the 
frame-house restaurant’s spiff y downtown 
sibling. Counter orders of tacos, burgers, 
sandwiches, and macaroni and cheese gilded 
with add-ins like smoked gouda and pork 
belly feed the  offi  ce-lunch crowds. Intrigu-
ing options include  meatloaf sliders slath-
ered with chipotle aioli and melted Muen-
ster cheese; Nutt y Steak tacos with bacon, 
caramelized onions, peanut sauce, and queso 
fresco; and a smoked salmon salad tossed 
with asparagus and roasted corn. Lunch 

Mon.–Fri. 72 W. New York St., 317-744-8530, 

mononfood.com  V $

Morton’s The Steakhouse 
STEAKHOUSE Like most outposts of this popu-
lar house of red meat, the darkened base-
ment location lends a clubby, secret-society 
feel. Showmanship plays a big part here, and 
the more-adorned steaks are surprisingly 
delicious. The happy-hour bar menu, with 
juicy steak sandwiches, mini crabcakes, and 
miniature wedge salads, is a hit. Dinner daily. 

41 E. Washington St., 317-229-4700, mortons

.com  $$$$

Nada 
MEXICAN FUSION During the day, the big 
draw at this bustling spot is a two-taco 
lunchbox, showcasing soft  fl our tortillas 
stuff ed with nontraditional fi llings such 
as fried avocado or mu shu pork along-
side excellent fi sh and pollo versions that 
would hold up at any mom-and-pop ta-
queria. But the place gets even livelier 
at night, when the gorgeous dining room
(check out those curtained clamshell booths) 
fi lls with patrons sipping fruity cocktails 
and sharing plates of Mexican poutine and
Korean fried chicken. Queso loaded with  
smoked Gouda, black-bean purée, rajas, and 
pico de gallo is the ideal starter, especially 
with the house tortilla chips that always seem 
fresh out of the fryer. Lunch and dinner daily. 

11 W. Maryland St., 317-638-6232, eatdrink

nada.com   V $$

Napolese 
PIZZA At this downtown spot with ever-popu-
lar patio seating, restaurateur Martha Hoover 
(of Cafe Patachou fame) dishes out her take 
on pizza—thin-crusted, blistered Neapolitan-
style, and iconoclastically topped. Longtime 
Patachou chef Tyler Herald off ers light-
and-earthy numbers like the T Bone Burnett , 
with fennel, asparagus, portobello mush-
rooms, and chèvre. And because this is a Pa-
tachou joint, you can get a broken egg yolk on 
your pie. Lunch Mon.–Fri., dinner daily. 30 S. 

Meridian St., 317-635-0765, napolesepizzeria

.com   V $$
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Nesso Coastal Italia 
ITALIAN Highly stylized seafood and meats 
paired with small pasta courses and shared à la 
carte sides  add up to a luxe dining experience  
inside the Alexander hotel. The Cunningham 
Restaurant Group took over the former Ceru-
lean downtown centerpiece, transforming that 
neutral beach-house setting into something 
darker, sexier. Pass around a plate of prosciutto-
wrapped prunes, but keep the tortelloni and sea 
bass to yourself. The fresh pasta is exquisite. 
Dinner Mon.–Sat. 339 S. Delaware St., 317-643-

7400, nesso-italia.com  $$$

Nine Irish Brothers 
IRISH All of the traditional pubby bites make 
an appearance on the Lafayette-based chain’s 
lengthy menu, including corned beef and cab-
bage, bangers and mash, and a jumbo platter 
of fish and chips that begs for its own bottle 
of malt vinegar. If you just want something 
to nibble as you sip your Bushmills-laced cof-
fee or work your way though a whiskey flight, 
smaller plates—like  mussels in garlic-cream 
sauce, or field greens topped with raspberry 
vinaigrette and fried balls of goat cheese that 
you crush   into the  salad—are worthy dis-
tractions from the flat-screen TVs. Lunch and 

dinner daily. 575 Massachusetts Ave., 317-964-

0990, nineirishbrothers.com $$ 

Oca 
CHARCUTERIE Goose the Market’s sausage-
and-sandwich counter inside Sun King Brew-
ing provides sustenance in the form of imagi-
native sausages (as in links combining salmon 
belly with blood orange, Berkshire pork with 
octopus, and turkey with foie gras). Long com-
munal tables inside the brewery’s tasting 
room fill up with pint glass–nursing guests 
sharing charcuterie boards and pretzels. The 
most rewarding order: the sharable chou-
croute garnie platter brimming with assorted 
sausages and a smoked rib chop. Lunch and 

dinner daily. 135 S. College Ave., 317-602-3702, 

ocameansgoose.com $$

The Oceanaire Seafood Room 
SEAFOOD Luxury dining takes the delicious 
form of stuffed trout in tomato-chive butter, 
Panamanian cobia served Oscar-style, and 
whole fried fish rising off of the plate at this 
high-end chain inside a section of the former 
L.S. Ayres department store, an Art Deco  
gem. Fresh seafood is flown in daily at this 
posh dinner spot. Even if you just stop in for 
fresh oysters and martinis at the swanky bar, 
the Baked Alaska makes for a spectacular fin-
ish. Lunch Tues.–Fri., dinner daily. 30 S. Merid-

ian St., 317-955-2277, theoceanaire.com  $$$$

OP Italian 
ITALIAN Eight years after it opened, the signa-
ture lobby restaurant at Indy’s J.W. Marriott 
hotel underwent a rebranding project in early 
2019 and emerged as OP Italian, an homage 
to the old Osteria Pronto name. Dramatic 
lighting and an open kitchen revealing a 
stone oven still make this an especially stylish 
spot for dinner, but a streamlined and more 
refined menu will appeal to locals and travel-
ers alike as one of downtown’s best Mediter-
ranean choices. Garlicky roasted mushrooms 
with a drizzle of aged balsamic are a standout 
starter, and crispy pizzas such as one topped 
with prosciutto and Parmesan cream are al-

ways good bets. But highlights from the new 
menu include pillowy gnocchi with deeply 
savory Wagyu beef short rib and an earthy 
Gorgonzola cream, as well as a generous lamb 
shank that’s braised for half a day and served 
with creamy taleggio-enriched polenta, roast-
ed peppers, and green olives. Breakfast, lunch, 

and dinner Mon.–Fri., breakfast and dinner Sat.–

Sun. 10 S. West St., 317-860-5777, opitalianindy 

.com  $$$ 

Pier 48 Fish House & Oyster Bar 

NEW

SEAFOOD  In a sleek, well-placed fish 
house across the street from the Pacers’ 
home arena, diners pregame on fresh 

seafood delivered from the restaurant’s own 
South Bristol, Maine, fishery. The selections 
range from a fried chicken sandwich to market-
priced lobster prepared baked, steamed, or 
char-grilled. But the lobstah roll, dressed with 
either butter or mayonnaise, is the star of the 
show. Order two. Dinner daily. 130 S. Pennsylva-

nia St., 317-560-4848, eatpier48.com    $$$

Plat 99 Coffee + Cocktails 
SMALL PLATES In a tiny prep area that backs up 
to the bar, nimble gray-smocked chefs assem-
ble distinguished small plates like pinwheels 
of rare beef and arugula sprinkled with black 
Turkish salt, braised pork-belly sliders sticky 
with cherry chutney, and a flight of oysters. The 
food competes with a flamboyant drink menu 
and the lush lounge decor of The Alexander ho-
tel’s bar-centric showpiece, a corner space with 
sweeping skyline views through floor-to-ceiling 
windows. Dinner daily. 333 S. Delaware St., 317-

624-8200, thealexander.com  V $$

Prime 47  
STEAKHOUSE With a menu focusing on prime 
cuts, dry-aged steaks, and Wagyu, and a his-
toric location on the corner of Pennsylvania 
and Maryland streets, this steakhouse serves 
up a mix of modern class and old-school sophis-
tication. Two-story windows frame a bustling 
downtown scene, a pianist plays by the door, 
and lab-coated servers offer advice on the de ri-
gueur beef-house menu and enormous wine list. 

Don’t miss the baby iceberg salad with creamy 
blue-cheese dressing or the roasted Brussels 
sprouts with bacon and Kung Pao sauce. Dinner 

Mon.–Sat. 47 S. Pennsylvania St., 317-624-0720, 

prime47.com  $$$

Public Greens 
HEALTHY The self-described urban cafeteria 
turns a sunny street-level corner of down-
town’s Cummins building into a light and 
cheery dining spot. The day’s options—heavy 
on the salads and roasted veggies—are spelled 
out on a chalkboard menu just inside the door. 
Customers mix and match dishes like pickled 
beets, shredded-beef tacos, Moroccan lentil 
soup, and shredded-carrot fritters. Breakfast, 

lunch, and dinner daily. 301 E. Market St., 317-

785-0765, publicgreensurbankitchen.com  V $$

Punch Bowl Social 
EATERTAINMENT Classic cocktails, newfangled 
pours (including the Beets Me infusion of 
bourbon, beet syrup, and apple tea), and adult 
milkshakes are among the offerings from three 
full-service bars at this outpost of a Texas-based 
chain. A dinner menu developed by Top Chef 

Masters contestant Hugh Acheson draws upon 
his love of Southern cuisine and continental 
techniques. Among the tastier bites are Lil 
Street Tacos generously filled with cocoa-dust-
ed pork carnitas, and Acheson’s take on a fried 
bologna sandwich with mortadella, green-olive 
tapenade, and Gruyère. Weekend brunch brings 
monkey-bread French toast. Lunch and dinner 

daily. 120 S. Meridian St., 317-249-8613, punch 

bowlsocial.com   $$

Punch Burger 
BURGERS The meat in Punch Burger’s one-
third-pound creations is locally sourced from 
Fischer Farms, and the menu gets creative 
with the toppings—none of which disguises 
the fact that what you get at this downtown 
joint are good, solid burgers inside soft, eggy 
buns. DIY options and specialty burgers in-
clude the Thai, held together with a swipe of 
peanut butter that pairs deliciously with a 
sweet chili sauce and Asian slaw. Lunch and 

dinner daily. 137 E. Ohio St., 317-426-5280, 

punchburger.com  $

The Rathskeller  
GERMAN Head to Indy’s oldest restaurant  (es-
tablished in 1894) for a hearty dinner of slow-
roasted sauerbraten or rouladen with spaetzle 
noodles, potato salad, and giant steins of Ger-
man beer. Or drop into the Kellerbar for a brat 
or a frikadelle, a German-style burger. When 
it’s warm, join the crowds for a deep selection 
of suds from across the world under a leafy oak 
in the biergarten. Lunch and dinner daily. 401 E. 

Michigan St., 317-636-0396 $$$

Repeal 
SPEAKEASY A Fletcher Place bar and restau-
rant in the 1920s-era, glazed terra-cotta Virginia 
Avenue State Bank building, Repeal is serious 
about its cocktails. Several of them incorpo-
rate spirits from the attached distillery, 12.05, 
stirred and shaken with fresh-squeezed juices 
and other trendy back-bar mixers. The menu 
focuses on gussied-up bar standards like the 
Szechuan Pork Burger, wrapped inside an egg 
and topped with chili sauce. Lunch and dinner 

Mon.–Fri., dinner Sat., brunch Sun. 630 Virginia 

Ave., 317-672-7514, repealrestaurant.com  $$ 

Punch Burger
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Revolucion 
CANTINA This funky Fountain Square cantina
run by Radio Radio mastermind Tufty Clough 
is decorated in three acts: a Lucha Libre–
themed dining room, a surf-inspired back 
room, and a grass-skirted tiki bar out back. 
The menu is brief but appropriately filled with 
a selection of tacos stuffed into double tortillas 
and served basket-style. Dinner Tues.–Sat. 1132 

Prospect St., 317-423-9490  V  $ 

Rook 
ASIAN FUSION A modern and airy layout—with 
a large dining room of communal tables that 
opens onto a bustling, stainless-steel kitchen—
is your first clue that this Fletcher Place favor-
ite offers a refresher course on Asian cuisine. 
Colorful plates of pig-face hash (tender nibs of 
pork fused with rice, chilies, and cracklings) 
and 63-degree eggs topping Korean short ribs 
and rice or bobbing in deep bowls of shrimp-
topped curry ramen are among the tricks 
up the sleeve of chef Carlos Salazar, whose 
cooking style reflects his Filipino upbringing 
and an adventurous streak in equal amounts. 
Lunch and dinner Mon.–Sat. 501 Virginia Ave., 

317-737-2293, rookindy.com  V $$$

Ruth’s Chris Steak House 
STEAKHOUSE Plenty of exposed brick, Art 
Deco ceiling tiles, and starburst Sputnik 
lights add to the openness of this restyled 
space, with an in-house pianist in the bar. 
And while nightly specials include innova-
tive seafood and poultry options such as a 
tropical seabass, supper-club classics abound, 
from the succulent, fat-marbled ribeye and 
a delicate petite filet to old-school creamed 
spinach and dolled-up hash browns, all served 
on sizzling hot plates. Gimlets and Old Fash-
ioneds top a throwback cocktail menu. Din-

ner daily. 45 S. Illinois St., 317-633-1313, ruths 

chrisindy.com  $$$$

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 written around the latest catch, but perennial 
favorites include sea-salt grilled salmon and 
meaty seared cobia topped with a cheesy mix of 
crab and artichokes. The plating befits a clubby 
space built around a dramatic white marble 
bar. Dinner Tues.–Sun. 505 Massachusetts Ave., 

317-638-6565, saltonmass.com   $$$

Shapiro’s Delicatessen 
DELI Hot pastrami and corned-beef sandwich-
es on rye have drawn long lines to this local 
institution for more than a century. The Reu-
ben contends for the city’s best, and heartier 
fare such as potato pancakes, stuffed cabbage, 
and matzo-ball soup are satisfying standbys. 
Load up on a massive wedge of pie, or you 
haven’t really had the Shapiro’s experience. 
Breakfast, lunch, and dinner daily. 808 S. Merid-

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

Spoke & Steele 
CONTEMPORARY A few of this splashy lobby-bar 
bistro’s fashion-forward touches have become 
downtown traditions: enjoying a romantic 
supper in a sexy, curved leather booth, for in-
stance, or filming a tableside bartender torch 
a cedar plank for a smooth rye-and-tequila 
Smoke & Spice cocktail. Sweet chili–glazed 

meatloaf nugs, the sophisticated Baller burger, 
and playful Mormon funeral potatoes have 
rightfully earned staying power on the menu. 
Breakfast, lunch, and dinner daily. 123 S. Illinois 

St., 317-737-1616, spokeandsteele.com   $$$

St. Elmo Steak House 
STEAKHOUSE This 115-year-old house of red 
meat serves as the unofficial ambassador of 
downtown Indianapolis—the walls carry 
decades’ worth of celebrity photos, the bur-
nished 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. Dinner 

daily. 127 S. Illinois St., 317-635-0636, stelmos 

.com  $$$$

St. Joseph Brewery  
& Public House 
ELEVATED PUB GRUB Craft-beer fans flock to 
this renovated Catholic church that put the 
former Oaken Barrel brewmaster in charge of 
the tanks and gave executive chef Scott Rei-
fenberger the proper grand-scale backdrop 
for full-flavored dishes like bacon-wrapped 
jalapeños stuffed with crab and goat cheese; 
rock-shrimp fritters; and an open-faced bi-
son meatloaf sandwich on sturdy Texas toast 
topped with mashed potatoes, gravy, and 
a fried egg. The high vaulted ceilings and a 
congregation of hardwood do tend to amplify 
the noise level here, but we can guarantee you 
won’t have this much fun in any other church. 
Lunch and dinner Tues.–Sun. 540 N. College 

Ave., 317-602-5670, saintjoseph.beer   $$

Subito  
SANDWICHES This tiny walk-up serves the 
downtown lunch crowd a selection of cre-
ative, made-to-order deli sandwiches and 
daily soups. With no seating—and just a 
small holding area taped off in tidy rows for 
crowd control—the place manages its 10 a.m. 
to 3 p.m. traffic efficiently (after all, the name 

Subito comes from the Italian word for “im-
mediately”), delivering mammoth pulled-pork 
sandwiches and sausage-and-pepper hoagies  
on bread that Seattle-native owner Chuck 
Brezina bakes from scratch every morning. 
Lunch Mon.–Fri. 44 Virginia Ave., 317-220-8211, 

subitosoups.com $ 

Sugarfire Smokehouse 
BARBECUE Don’t be surprised if the lunch-
time queue at this celebrated St. Louis import 
stretches onto Washington Street. Everyone’s 
awaiting succulent, slow-cooked brisket or 
pork, with daily sides like creamed spinach, 
corn casserole, and pimento-cheese potatoes to 
round out the meal. Sauces range from Texas 
hot to an Alabama-inspired one with horserad-
ish to a smoky and complex coffee-barbecue 
at this welcome addition to Indy’s growing 
barbecue scene. Lunch and dinner daily. 24 

W. Washington St., 317-493-1293, sugarfire 

smokehouse.com $

Sultana 
EGYPTIAN Owner Mohey Ossmon features the 
food and cafe culture of his homeland in this 
spacious and colorful restaurant and hookah 
bar. Murals and mosaics provide the backdrop 
for low-slung seating where lunch customers 
and late-night diners alike can enjoy platters of 
tahini-rich hummus, crispy falafel, vegetarian 
stuffed grape leaves, and surprisingly golden, 
tasty fries. Highlights from the short list of en-
trées include a delicately seasoned lamb kabob 
served with rice and a salad, as well as ground 
lamb and beef kofta, gyros, and butter chicken. 
Lunch and dinner daily. 1107 N. College Ave., 317-

672-7000, sultanaindy.com $$

Tandoor & Tikka 
INDIAN This bright, cheery counter-service 
spot near the IUPUI campus with seat-
ing fashioned from old rickshaws offers a 
new take on Indian cuisine with healthy 
rice bowls, naan tacos, and flatbread pizzas 
dressed up to your specifications. Start with 
a meat, seafood, or vegetarian protein (aro-
matic basil-mint paneer or masala chickpeas). 
Then choose a curry sauce from zesty tikka 
masala to mild and creamy korma to fiery 
vindaloo. Add any of more than a dozen tasty 
garnishes, from pickled onions to jalapeños, 
for a customized lunch or dinner that’s both 
lighter and more flavorful than many other 
Indian dishes around the city. Lunch and 

dinner daily, 805 W. 10th St., 317-653-1457,  

tandoorandtikka.com V $

Tavern at the Point 
UPSCALE PUB GRUB Historically, this Mass Ave 
location’s biggest draw has been its outdoor ta-
bles on the V-shaped patio that wraps around 
the tip of the building. When Cunningham 
Restaurant Group purchased the spot from 
Old Point Tavern, the Indy-based company 
retained that casual al fresco vibe. The new-
school nachos have sliced radishes and pulled 
pork that still avalanche off the plate and onto 
the table. But now, the menu also offers spicy 
chicken sticky buns made funky with pick-
led daikon and sticky kabayaki sauce—and 
the macaroni and cheese contains pimento. 
Order a barrel-aged Negroni with your Tav-
ern wings, sit back, and embrace the change. 
Lunch and dinner daily. 401 Massachusetts 

Ave., 317-756-9609, tavernatthepoint.com  $$

Rook
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Three Carrots 
VEGETARIAN Indy’s vegan diners have found 
their North Star in this bright, clean-lined 
Fountain Square remake of owner Ian Phil-
lips’s City Market counter. All of the original’s 
sandwiches and salads are here, but Phillips 
and his kitchen staff have bolstered the menu 
with more substantial sit-down meals, like 
tofu and grits, fettuccine with miso Alfredo, 
and a beet burger worthy of its Founders 
Porter chaser. Lunch and dinner daily. 920 Vir-

ginia Ave., 463-221-3669, threecarrotsindy.com  
 V $$

Thunderbird 
NEW SOUTHERN The concoctions at this scruffy-
chic bar are solid, generally brown, and boldly 
boozy. The food gives gloppy Southern stan-
dards some inspired tweaks, as in cheddar-grit 
fries with maple-bourbon aioli, pimento cheese 
galore, and the menu’s contribution to the Hoo-
sier hipster canon: dense, powdery biscuits and 
duck gravy topped with a fried egg. Skip the 
ho-hum desserts and order another drink (and 
an Uber). Dinner Tues.–Sat. 1127 Shelby St., 317-

974-9580, thunderbirdindy.com  $$

Tinker Street 
CONTEMPORARY Chef Braedon Kellner gets 
risky with his daily changing lineup of pains-
takingly constructed dishes and gilded Mid-
western standards that have ranged from 
squash noodle pad thai to a lamb loin with 
white-bean ragout and rosemary jus. The 
tiny dining room that helped spur the 16th 
Street renaissance can barely contain the 
crush of diners and the bustle of the staff. 
Tables on the enclosed porch offer a little 
more elbow room and a fine place to linger 
over a glass of wine until that elaborate pouf 
of berry-stuffed Pavlova arrives for dessert. 
Dinner Tues.–Sat. 402 E. 16th St., 317-925-5000,  

tinkerstreetindy.com   $$$

Tlaolli 
MEXICAN This innovative Latin cantina was a 
cheery, lighter alternative to the more-typical 
taquerias of East Washington Street when it 
opened as a 400-square-foot storefront with al 
fresco seating in 2013. It recently underwent 
an extensive renovation that added a vibrant 
dining room for customers wanting to eat on 
site. The kitchen at this hard-to-pronounce 
but easy-to-love spot cooks up vegetarian mol-
letes, tortas, and tacos that even a devoted 
carnivore could love. Soy chorizo, jackfruit, 
and hibiscus flowers top meatless items, 
while pork carnitas, red mole chicken, and a 
chicken-and-zucchini stew head up the more 
traditionally protein-rich offerings. Lunch and 

early dinner Tues.–Sat. 2830 E. Washington St., 

317-410-9507, tlaolli.net V  $

Tony’s Steaks and Seafood 
STEAKHOUSE Elegantly presented oysters, 
mussels, and calamari tossed with pepperon-
cini and cherry tomatoes top a list of mostly 
seafood appetizers, but don’t miss what has to 
be one of the city’s biggest crab cakes, mound-
ed on a swath of tangy mustard aioli. A special 
seasoning blend of paprika, sea salt, and pep-
per means New York strips and bone-in prime 
ribeyes have an especially flavorful char while 
being perfectly lush and tender inside. Dinner 

daily, 110 W. Washington St., 317-638-8669,  

tonysofindianapolis.com  $$$$

Turchetti’s Salumeria 
DELI Fans of old-school Italian delis will dig 
the vibe at George Turkette’s storefront show-
case of his salamis and deli meats in the heart 
of Fountain Square. A delectable pastrami 
Reuben, a homey Indiana ham sandwich, and 
the Rosino sub with a taste of just about every 
style of cured meat are solid bets, served on 
waxed paper–lined trays. But a smash burger 
(a nod to the famous Workingman’s Friend 
“deluxe”), as well as a fried turkey leg fit for 
the State Fair, show Turkette’s skills as short-
order cook as well as butcher. Craft beers, 
wines, and grab-and-go gourmet items make 
this as much a place to pop in as to linger with 
the growing crowd of regulars. Lunch and din-

ner Fri.–Sat., brunch Sun. 1106 Prospect St., 

317-426-3048, turchettis.com $

Union 50 
CONTEMPORARY Marrying the retro trappings 
of a onetime union hall with all of the sleek 
amenities of a 21st-century cocktail lounge, this 
instantly popular supper club features a stun-
ning backlit glass bar and a wood-fired kitchen 
with a prep line and pass-through visible to the 
spacious dining room. Chef Adan Sandoval’s 
nuanced dishes span the globe with such fa-
vorites as sesame-soy sticky chicken wings and 
kimchi meatloaf with apple-yuzu jam. Dinner 

daily. 620 N. East St., 317-610-0234, union-50 

.com   $$$

Upland Fountain Square 
GASTROPUB Bloomington’s Upland Brew-
ery brings its casual-dining experience to a 
brand-new venue in Fountain Square, with 
an industrial, open-concept dining room and 
an already beloved dog-friendly patio. The 
Upland repertoire gets proper representa-
tion in the wall of taps behind the bar. You 
can casually sip a flight of sours and snack 
on smoked chicken wings, the perennially 
popular hummus plate, or a Mason jar of 
pickled veggies. Serious  diners can get busy 
with dishes plucked from the chef’s rotating 
seasonal menu, and vegetarians get plenty of 

love, with options such as a Three Carrots sei-
tan breaded “tenderloin” as tasty as the State 
Fair original. Lunch and dinner daily. 1201 

Prospect St., 317-672-3671, uplandbeer.com  

 V $$ 

Vida 
CONTEMPORARY The former home of Locker-
bie Italian spot Amici’s features soaring 
ceilings above intimate dining spaces. Chef 
Thomas Melvin’s state-of-the-art kitchen is 
fitted with a floor-to-ceiling hydroponic herb 
garden, as well as nooks for curing charcute-
rie and showcasing house preserves. The 
menu shows global influences, with intrigu-
ing Mediterranean and Eastern European 
nods, including a tartlet topped with a smoked 
whitefish kielbasa, house kraut, and pickled 
mustard seeds. Fresh-baked breads and des-
serts show attention to detail from start to fin-
ish. Dinner Tues.–Sat. 601 E. New York St., 317-

420-2323, vida-restaurant.com  $$$$

Wild Eggs 
BREAKFAST From the giant, gooey cinnamon 
rolls served in cast-iron skillets to the six-page 
menu of breakfast, brunch, and lunch options, 
there’s nothing subtle about Louisville-based 
chain Wild Eggs. That’s its appeal, though. 
Families pack into the spacious, airy dining 
room to choose from numerous newfangled 
classics cooked with precision, like textbook-
thick, fluffy buttermilk pancakes that nearly 
overtake the plate, swiped with a tart dash of 
lemon curd and sprinkled with fresh rasp-
berries. Even the freshly baked Everything 
Muffin served on the side of most dishes has 
a dense, moist interior with just enough gar-
lic and chewiness that you continue to nibble 
on it when you’re well past full. Breakfast and 

lunch daily. 314 N. Delaware St., 317-744-8283, 

wildeggs.com $

Yard House 
UPSCALE SPORTS BAR Look past the corporate 
sheen of this chain craft-beer house with the 
darkened nightclub feel, and you will find 
yourself some nicely executed everyman fare,  
ranging from massive entrée salads, like the 
barbecue-chicken version crowned with a 
nest of frizzled onions, to a pepper-crusted 
filet and a Surf & Turf burger topped with 
lobster meat. With a full column of Gardein-
based dishes on offer, vegetarians get nearly 
an entire menu to themselves, but shouldn’t 
miss the four-fromage grilled cheese sand-
wich, add the avocado. Lunch and dinner daily. 

15 W. Maryland St., 317-917-4408, yardhouse 

.com V $$

EAST

INCLUDES Irvington

10th Street Diner 
VEGAN Surprisingly familiar and hearty plant-
based takes on diner classics occupy the entire 
menu at this creative mother-son collabora-
tion of Karen and Will Holmes. A painstak-
ing rehab of a former pawn shop, complete 
with a side patio, provides a comfy backdrop 
for enjoying such tasty fakeouts as a gooey 
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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. 
A burrito plentifully stuffed with spicy soy 
“chorizo” is also a hit, as is a colorfully dressed 
arugula salad with pecans, apples, and cher-
ries. Accompaniments such as tortilla chips 
and fries dusted with an in-house seasoning 
stand up to the main dishes (or make great 
snacks), and serve-yourself drinks and a 
friendly staff make this a welcome addition to 
Indy’s healthier eating scene. Lunch and din-

ner Mon.–Sat. 3301 E. 10th St., 463-221-1255,  

facebook.com/10thstdiner  V $$

Chicago Beef & Dog Company 
CHEAP EATS A former Chinese take-out in 
Irvington was given new life as this casual 
neighborhood source for earnest grill-top 
cooking. In the great Chicago dog tradition, 
Vienna all-beefs are cradled in Turano Bak-
ery buns with all the fixings you’d expect, 
prepared either via the traditional sear or 
charred. The street-cart standard gets some 
competition from the chili cheese–topped 
Belushi and an Italian beef–topped Italian 
sausage. A full menu of fat burgers, hand-
battered chicken tenders, and an “Old Man’s 
Grilled Cheese” ensure that there is some-
thing for everyone at this eastside spot. Lunch 

and dinner daily. 5402 E. Washington St., 317-

359-2333, chicagobeefanddog.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 
include the lomo saltado with tender strips 
of beef tenderloin, and the lechon, a South 
American take on a Hoosier tenderloin fea-
turing breaded pork roast topped with  an on-
ion “salsa criolla.” A fried-fish sandwich and 
creamy chicken salad get a boost of flavor from 
the tasty mild green sauce served at the table. 
Lunch Tues.–Sun. 3720 E. Raymond St., 317-

377-4677 $

Jailbird 
PUB GRUB Joshua Gonzales’s second reimag-
ining of a vintage bar channels the dives of 
decades past at this resurrected cinderblock 
storefront on Indy’s near-southeast side. In-
door graffiti, latch-hook rugs, and pleather 
seating all lend an intentionally retro feel 
that perfectly suits the tattooed, black-clad 
clientele sipping $6 whiskey sours and white 
Russians. The Southside Fizz is a particularly 
refreshing elixir that mingles gin, lime, and 
soda. A menu of kid-friendly cuisine surpris-
es with some fancy adult touches, such as a 
fried bologna sandwich with chipotle ketchup 
and an especially tasty meatloaf sandwich 
crowned with one of the city’s best onion 
rings. A straight-up burger is basic at its best 
(and delicious), and hot dogs, sloppy Joes, and 
a gooey grilled cheese ingeniously dolled up 
with arugula and caramelized onions show 
that the rustic veneer at this always-packed 
spot only goes skin deep. Lunch and dinner 

daily. 4022 Shelby St., 317-602-2001, jailbird 

indy.com $

Jockamo Upper Crust Pizza 
PIZZA Owner Mick McGrath puts his spin on 
pizza with an extra-crisp crust and offbeat com-
bos such as the Slaughterhouse Five (meaty, of 
course) and the Mediterranean, with hummus, 
olives, and tomatoes. Stop by this Irvington 
hotspot on Saturdays and Sundays to score a 
huevos rancheros pizza with eggs and chorizo, 
Jockamo’s version of brunch. Lunch and din-

ner daily. 5646 E. Washington St., 317-356-6612, 

jockamopizza.com   V $$

La Parada 
MEXICAN The packed crowds at this colorful 
eatery line up for all the essential Mexican 
choices. At lunch, you’re likely to find a cross-
section of the eastside population: housepaint-
ers on break, vested hipsters ready for an 
ethnic adventure, even suited gents escaping 
downtown’s stress. They’re nursing horchata 
and tucking into pork tacos. At dinner, start 
with the elotes or a big bowl of pork-studded 
pozole. Follow with a Torta de Milanesa (a 

crunchy breaded-beef sandwich). It’s one mas-
sive meal for the price. Lunch and dinner daily. 

1642 E. New York St., 917-0095 $

The Legend 
AMERICAN STANDARDS This Irvington favor-
ite feels like a cozy old haunt, even on a first 
visit. The two relaxed dining rooms have rich 
Craftsman details, and the bar seats fill up with 
regulars sipping wine and eating comfort food. 
Come for excellent pan-fried fish and meatloaf 
just like Mom’s, served on a plate heaped with 
mashed potatoes and vegetables. A favorite is 
Dad’s Crunchy Chicken—a breast dredged in 
breadcrumbs, sautéed, and then baked. Lunch 

and dinner Tues.–Sat. 5614 E. Washington St., 

317-536-2028, thelegendcafe.com   $$ 

Mayfair Taproom 
PUB Housed in a 120-year-old structure with 
a colorful past (old-timers might recall the 
1960s-era Mayfair Tavern days, when its 
sign hung intentionally upside-down), this 
2018 eastside addition 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 May-
fair burger and daily vegan breakouts like the 
spicy seitan sloppy Joe and the massive bean 
burger. The sweet-potato fries are addictively 
crispy on the outside and fluffy on the inside, 
and creamy brown gravy is the essential con-
diment for the French fries. Brunch, lunch, 

and dinner daily. 2032 E. 10th St., 317-419-2393, 

facebook.com/mayfairtaproom   V $$

The Mug 
MODERN DINER Part of the charm of the original 
location of Chris Baggott’s farm-to-bun drive-in 
was the half-hour jaunt to bucolic Greenfield to 
enjoy a local, pasture-raised burger delivered 
by a carhop, 1950s-style. But now you can en-
joy that classic burger in much roomier digs—
and have it brought to your table—right in the 
heart of Irvington. And it will still only cost you 
$2.75. Lunch and dinner daily. 118 S. Audubon 

Rd., 317-820-3662, themug.com  $

Napoli Villa 
ITALIAN Since the early 1960s, the Pizzi family 
has been welcoming guests with hearty dishes 
full of Italian comfort food like lasagna alla 
Bolognese topped with tomato and Alfredo 
sauces, freshly baked bread, and the house 
antipasto salad. Lunch Mon.–Fri., dinner Mon.–

Sat. 758 Main St., Beech Grove, 783-4122. V $$$

NORTH SUBURBAN

INCLUDES  Carmel, Fishers, Noblesville, West-

field, Zionsville

Anthony’s Chophouse 
STEAKHOUSE A large set of  doors  marked with  
a scripty “A” welcome diners to this swanky  
heavy hitter along Carmel’s bustling Main 
Street. The interior has the polished gleam of 
a brand-new Vegas hotel, with an upper-level 
lounge containing the salvaged mahogany bar 
from The Glass Chimney, a local fine-dining 
legend. The food at Anthony’s has just as much 
flourish. Lobster bisque containing a hunk of  
tempura-fried meat and a frilled-up wedge 
salad begin a meal that might include a bone-in 
cowgirl ribeye or a flight of filets. Black-suited 
servers and well-composed cocktails (includ-
ing one with a smoking sprig of rosemary) keep 
the high-dollar meal running smoothly. Dinner 

Mon.–Sat. 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 restaurant at 
the historic Brick Street Inn. Weekend brunch 
departs from Julia Child’s playlist to such mod-
ern fare as breakfast burgers and humming-
bird pancakes. Dinner Tues.–Sat., brunch Sat.–

Sun. 175 S. Main St., Zionsville, 317-733-8755,  

auberge-restaurant.com   $$$

Mayfair Taproom
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Bazbeaux 
PIZZA See Downtown listing for descrip-
tion.  111 W. Main St., Carmel, 317-848-4488,  

bazbeaux.com V $

BoomBozz Taphouse  
PIZZA A brick-and-stone–accented pizza spot 
in Cool Creek Commons, BoomBozz offers a 
bevy of specialty pizzas, including a worth-the-
carbs Pollotate. This garlicky pie comes topped 
with slices of chicken and roasted potatoes, red 
onions, and asiago and mozzarella cheeses. 
The Hamilton Housewife cocktail (a concoc-
tion of metabolism-boosting green tea with 
citrus vodka and torn basil) is refreshing and 
distinctive. Lunch Fri.–Sun., dinner daily. 2430 

E. 146th St., Carmel, 843-2666. V $

Bru Burger Bar 
GOURMET BURGERS See Downtown listing for 
description. 12901 Old Meridian St., Carmel, 317-

975-0033, bruburgerbar.com/indianapolis  $$

The Cake Bake Shop 
ELEGANT The fairytale continues at Gwen-
dolyn Rogers’s second tribute to layered 
cakes and buttercream icing, a pristine Car-
mel 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 pol-
ished to a brilliant sheen, and the patisserie 
menu has expanded to include delicate fare, 
like the esteemed Chicken Velvet soup, a 
stacked club sandwich, and frites. But the 
mood is as frilly as ever, especially for din-
ers who reserve a table on the breezy ve-
randa that overlooks the fountains of Carmel 
City Center. Lunch and dinner daily. 800 S. 

Rangeline Rd., Carmel, 317-257-2253, thecake 

bakeshop.com   $$

Cafe Patachou 
BREAKFAST/BRUNCH See Downtown listing for 
description. 5790 E. Main St., Carmel, 317-569-

0965; 14390 Clay Terrace Blvd., Carmel, 317-

566-0765, cafepatachou.com V $

Caffè Buondì 
CAFE This bright, daytime spin-off of next-door 
Italian eatery Convivio specializes in coffee 
that is meant to be savored, not guzzled. Break-
fast is its shining moment, when beautifully 
layered and foamed cappuccinos and macchia-
tos ease diners into a menu of egg-centric dish-
es and gilded toasts. At lunch, the focus shifts 
to salads, panini, pastas, and bubble-crusted 
pizzas cooked by fire. Breakfast and lunch daily. 
11529 Spring Mill Rd., Carmel, 317-564-8092,  

caffebuondi.com $$

Chatham Tap Restaurant & Pub 
PUB GRUB See Downtown listing for descrip-
tion. 8211 E. 116th St., Fishers, 845-1090 V $

Chiba 
SUSHI Crazy, elaborate specialty rolls are the 
headliners among a roster of traditional su-
shi and sashimi. The salmon-based Eskimo 
Popper, for example, is placed inside a web of 
teriyaki sauce, and another creation is laced 
with strawberries and mangoes. But, really, 
everything is showy—from the sake cocktails 
to the blueberry bread pudding prepared tem-
pura-style—at this homey sushi spot. Snag a 
coveted backyard table in the summer. Lunch 

Thurs.–Sat., dinner Tues.–Sat. 228 Park St., 

Westfield, 317-804-5367, chiba-indy.com   
V $$

Cobblestone 
CONTEMPORARY Chef Jeremiah Clark revives 
this Zionsville classic with sophisticated offer-
ings that range from a bright beet salad punc-
tuated with Larkspur Bleu to a lavish tempura 
halibut with potato pavé. The brick-walled din-
ing room with its sleek red-leather chairs un-
derwent a 2017 face lift that draws attention to a 
stately mirror-backed bar (itself a fine vintage) 
and a pleasant brick patio that offers one of the 
far north’s most pulled-together outdoor dining 
areas. Lunch and dinner Mon.–Sat., brunch Sun. 

160 S. Main St., Zionsville, 317-873-4745, cobble 

stonez.com    $$

Copper Still Kitchen & Bar 
CONTEMPORARY On the charming Noblesville 
town square, this 5,000-square-foot space 
exudes an indutrial presence with exposed-

brick walls and dimly lit jars suspended from 
wooden beams. A young, friendly waitstaff 
drifts around the room rattling off beer and 
food recommendations, such as a tower of na-
chos smothered in house-braised pork shoul-
der, or The Hangover burger stacked high 
with smoked bacon, sautéed onions, a fried 
egg, and drippy, rich blue-cheese sauce. Lunch 

and dinner daily. 917 Conner St., Noblesville, 

317-214-7376, copperstillkb.com $$

Cortona’s Italian Cuisine  
& Wine Bar 
ITALIAN Named for the picturesque Tuscan 
hometown of co-owner Simone Lucarini, this 
street-side trattoria in Fortville was packed 
from the moment it opened in late 2018, serv-
ing regional specialties and unusual twists not 
typically found at local red-sauce pasta houses. 
Crispy calamari is a standout among antipasti, 
but try a pizza baked in the wood-fired oven, 
such as a pie topped with gorgonzola and speck 
or one with artichokes, mushrooms, and olives. 
Lush cream soups and fresh-tasting salads are 

good intermezzos before such hearty dishes as 
pasta al fumo with a rich tomato cream sauce 
and pancetta or hearty veal-stuffed ravioli in a 
brandy cream. Reservations are a must. Dinner 

Tues.–Sun. 209 S. Main St., Fortville, 317-747-

4242  $$

The District Tap 
PUB GRUB This vibrant Clearwater Crossing– 
area food-and-music venue features 60 draught 
beers, from Old Style to Big Woods Brewing’s 
Six Foot Blonde. They pair well with a varied 
menu of pubby appetizers, including short-rib 
nachos with Sriracha aioli and tater tots smoth-
ered in blue-cheese Alfredo sauce and bacon 
bits. Among the entrées, burgers are solid, and 
live music brightens Thursday through Satur-
day nights. Lunch and dinner daily. 3720 E. 82nd 

St., 317-288-8251,  thedistrictindy.com $$ 

Divvy 
SMALL PLATES With its roster of 80-plus shar-
able dishes, this lively favorite is no place for 
the indecisive (or kids—patrons must be at 
least 21). A good rule is to order two or three 
items per person over the course of a meal. 
The crock of rich, slightly spicy corn crème 
brûlée is now legendary. Lunch and dinner 

Mon.–Sat. Carmel City Center, 317-706-0000, 

divvycarmel.com   V $$

Field Brewing  
FAMILY BREWPUB This Westfield addition to 
the local craft brewery scene would be daz-
zling enough for its mod fixtures and bocce 
ball court. But the owners tapped former Ceru-
lean chef Alan Sternberg to craft their menu, 
which is as daring as it is easy to pair with the 
house brews. Meltingly tender lamb ribs with 
chimichurri are a standout small plate, and 
ubiquitous roasted Brussels sprouts are some 
of the best in town, deeply caramelized with 
hunks of smoky bacon. Dinner Mon.–Sat., 303 

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

ing.com   V $$

Fork + Ale House 
FAMILY BREWPUB For a microbrewery, the 
food menu is massive at Fork + Ale House. 
Once you decide if you’re in the mood for 
an adult bourbon slushie or one of the sig-
nature in-house brews like Beehive Blonde 
or Hopping Hound IPA, you can turn your 
attention to the food, which is stacked with 
categories from “shareables” to “handhelds” 
to “pizza” to “mainplates” to “burgers.” If 
you’re overwhelmed, we’ll save you some 
time and suggest the beer-braised beef, a 
fall-apart serving of tenderloin chunks slow 
cooked with onions, Sriracha, Worcestershire 
sauce, garlic, and beer. The restaurant patio 
is right next to the busy family activity space 
in front of Sun King Distillery, so you can  
challenge your kids to a game of ping-pong 
while you wait for a table. Lunch and dinner 

daily. 350 Veterans Way, Carmel, 317-669-

2686, forkalehouse.com   V $$

Four Day Ray Brewing 
MICROBREWERY With its solid, wide-ranging 
roster of beers and well-executed pub grub, 
this ambitious two-story brewery and gastro-
pub has distinguished itself in an increasingly 
crowded local brew scene. The jaw-dropper is  
the “Manly Wedge,” more of a chopped salad 
with a kitchen sink of pulled pork, smoked blue 

The Cake Bake Shop
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cheese, bacon, and crispy onions. Lunch and 

dinner daily. 11671 Lantern Rd., Fishers, 317-343-

0200, fourdayray.com  $$

FoxGardin Family Kitchen 
AMERICANA The original FoxGardin loca-
tion in Fortville introduced diners to some of 
chef-owner Jacob Burgess’s signature moves: 
hand-cut steaks, gourmet burgers, homemade 
pies, and other inspired comfort foods. This 
lively follow-up restaurant in Fishers lacks 
the flagship’s quaint small-town feel, but it 
adds some kid-friendly options, like made-
to-order chicken strips and a four-ounce  
filet—albeit served within earshot of a full 
bar slinging Foxy Margaritas and Backyard  
Lemonades. Lunch and dinner daily. 10410 Olio 

Rd., Fishers, 317-336-2036, foxgardinfam.com 

 $$$

Grindstone Public House
COMFORT The newest member of the time- 
honored Clancy’s Hamburgers and Grindstone 
Charley’s tribe set up shop inside a resurrected 
historic building in downtown Noblesville. 
You can appreciate the original tall shop win-
dows and pressed-tin ceiling as you chomp into 
a fully loaded burger or go for one of the more 
elaborate selections on the Midwest-casual 
menu, like the prime-rib Manhattan or chick-
en and waffles. A full bar stocked with all the 
brown bottles gives the place some cred as a 
neighborhood watering hole. Lunch and dinner 

daily. 101 N. 10th St., Noblesville, 317-774-5740,  

grindstonepublichouse.com   $$$

Jamaican Reggae Grill 
CARIBBEAN A strip mall off the Monon Trail 
in Carmel may be an unlikely locale for one of 
Indy’s go-to spots for island favorites. But stop 
here when nearby Union Brewing Company is 
open for pints, and this little Caribbean corner 
comes alive with steel-drum music and custom-
ers digging into delectable jerk chicken and 
fall-off-the-bone curried goat. Weekends bring 
jerk ribs, stewed oxtail, and the briny, sweet na-
tional dish ackee and saltfish. Lunch and dinner 

Mon.–Sat. 622 S. Rangeline Rd., Carmel, 317-663-

7630, jamaicanreggaegrill.com  $

Kizuki Ramen & Izakaya 
JAPANESE Ramen lovers now have yet another 
super-authentic broth-and-noodle option at this 
Japan-based chain. Nearly a dozen versions are 
on offer, though none are as rich and flavorful 
as the garlic tonkotsu shoyu ramen, nicely gar-
nished with a gooey “half-boiled” egg, bamboo 
shoots, and a slice of tender, slow-roasted pork 
shoulder. Lunch and dinner daily. 2450 E. 146th 

St., Carmel, 317-218-3553, kizuki.com V $$

Kona Grill 
SEAFOOD Among the more-traditional fare 
at this eatery with popular outdoor tables 
is a miso-sake–marinated sea bass (served 
with veggies and fried rice) that melts in the 
mouth. Excellent macadamia-nut chicken 
is paired with garlic mashed potatoes and 
steamed string beans. Lunch and dinner daily. 

14395 Clay Terrace Blvd., Carmel, 566-1400, 

konagrill.com V $$

The Lemon Bar 
CAFE Ladies who lunch—or anyone who rel-
ishes a sweet treat—will fall in love with this 
adorable cafe in downtown Zionsville. Sun-

light streams in through walls of windows, 
splashing across retro oilcloth-covered tables 
and artfully mismatched chairs. Luncheon 
classics include a champagne chicken-salad 
sandwich spiced up with roasted pecans and 
a grilled cheese made with goods from Fair 
Oaks Farm. Brunch Sun., lunch and dinner 

Tues.–Sat. 95 E. Pine St., Zionsville, 317-344-

0472, thelemonbaronline.com  $

LouVino 
SOUTHERN-INSPIRED See Downtown listing for 
description.  8626 E. 116th St., Fishers, 317-598-

5160, louvino.com   V $$

Los Arroyos 
MEXICAN Los Arroyos is better known out 
West, where the upscale chain has three out-
posts in California and one in Nevada. Expect 
to see most of the traditional Mexican offer-
ings on the menu, from sopes (chicken, beef, 
or veggie) to pozole, a traditional hominy stew 
based on the founder’s family recipe. Torti-

lla chips made fresh to order means waiting 
a few minutes when you ask for more, but 
you’ll be rewarded when they arrive at the 
table just out of the fryer, warm and salty, 
ready to be dipped into freshly made guacamo-
le or seafood ceviche. Lunch and dinner daily. 

11503 Spring Mill Rd., Carmel, 317-810-1747, los 

arroyosindy.com    V $$

Main Street Poké 
HAWAIIAN This small eatery in Carmel was the 
first to serve exclusively poke, the Hawaiian 
dish of diced, raw fish and accompaniments. 
You order your food at the counter, choos-
ing ingredients behind a glass partition. All 
bowls start with a base of white rice, brown 
rice, or spring greens before being stacked 
with a raw fish. The marinated ahi tuna and 
salmon are packed with flavor, but if that isn’t 
your thing, pick from cooked items like boiled 
unagi, tofu, shrimp, chicken, beef, or even 
Spam. The array of mix-ins ranges from car-
rots and green onions to kimchi and marinat-
ed shiitake (a must-have). Lunch and dinner 

daily. 110 W. Main St., Carmel, 317-564-0908,  

mainstreetpoke.com  V $$ 

Matteo’s Ristorante Italiano 
ITALIAN This spot off of the Noblesville town 
square oozes character. The menu boasts plen-
ty of fresh seafood, wine-based sauces, and sau-
téed veggies. Bow-tied servers deftly move the 
courses along. Don’t miss the rich flavors of the  
Pollo Amore, chicken sautéed in marsala-
cream sauce and topped with prosciutto   and  
mozzarella. Lunch Mon.–Fri., dinner daily. 40 

N. 9th St., Noblesville, 317-774-9771, matteos 

indy.com $$

Noah Grant’s      
Grill House & Oyster Bar 
CONTEMPORARY Perennially packed since Shari 
Jenkins opened it on a quaint Zionsville side 
street in 2008, this eclectic surf-and-turf spot 
got some extra breathing room after moving 
to the Carter Building on Main Street. For 
starters, a somewhat edited sushi list is solid, 
but even better bets are super-fresh oysters 
and savory short-rib wontons. Entrées range 
from classic fish and chips to internation-
ally inspired dishes like Korean bibimbap. 
Save room for a warm and decadent butter 
cake, served gooey and warm under whipped 
cream and berries. Dinner Tues.–Sun. 91 S. 

Main St., Zionsville, 317-732-2233, noahgrants 

.com  $$$

Peterson’s 
SURF AND TURF Longtime St. Elmo Steak 
House chef Dave Foegley brings his expertise 
to this posh supper club that has been dish-
ing out sizzling prime aged steaks and fresh 
seafood flown in daily since 1999. Vegetar-
ians won’t find much here, even in the way 
of sides—au gratin potatoes are topped with 
crispy Smoking Goose bacon, and even the 
smoked sweet-cream corn is infused with 
country ham. However, the exceptional ser-
vice ensures that every diner’s needs are met 
from beginning to end. Dinner Mon.–Sat. 7690 

E. 96th St., Fishers, 317-598-8863, petersons 

restaurant.com  $$$$

Pizzology 
PIZZA At this Neapolitan-style pizza bar, 
crust is fired in a wood-burning oven. Top-
pings pay tribute to Indy food trends like 
artisan cheese—demonstrated on a selec-
tion of white pizzas such as the buttery Baby 
Cheesus, slathered in Tulip Tree Creamery’s 
earthy Foxglove. Dreamy starters include 
Italian mussels steeped in a briny broth that 
you’ll want to slurp from the bowl, and a 
chop salad dressed with a delicate lemon cit-
ronette. Lunch and dinner daily. 13190 Hazel 

Dell Pkwy., Carmel, 317-844-2550, pizzology 

indy.com  V $$

Portillo’s 
DINER FOOD This fast-casual juggernaut serves 
up authentic Second City–style food. Go for the 
classics: Chicago dog, Italian beef sandwich, 
or chargrilled Italian sausage sandwich, with 
a bag of crunch fries. Save room for chocolate 
cake—either straight up or blended into a 
shake. Lunch and dinner daily. 9201 E. 116th St., 

Fishers, 317-588-1111, portillos.com $$

Punch Burger 
BURGERS See Downtown listing for descrip-

FoxGardin Family Kitchen

 Excellent          Very Good          Good
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tion. 12525 Old Meridian St., Carmel, 317-564-

0637, punchburger.com $

Rail Epicurean Market 
FARM-TO-TABLE GOURMET Owners Toby and 
Melanie Miles transformed an old barn into 
a source for casual, inspired fare. Imagina-
tive dishes have ranged from a Caprese with 
fried green tomatoes to a fat-rimmed pork 
chop alongside gnocchi with mushroom cream 
sauce. At lunch, expect a menu of housemade 
soups and sandwiches. Lunch and dinner Tues.–

Sat. 211 Park St., Westfi eld, 317-804-8555, rail

epicureanmarket.com  $$

ReDux 
WINE AND DINE Wines and craft  beers take 
center stage at this butt oned-up yet friend-
ly small-plates spot formerly known as 
Stompin Barley. The wine bar is just as 
much a place to sip a favorite vintage as it is 
for a special dinner. Peckish patrons can or-
der snacks like a bright, verdantly garnished 
steak tartare on crostini, or shredded chicken 
tacos with pineapple salsa. Hearty dinner 
plates range from an impressive rack of lamb 
with sweet corn purée to pastas, salmon, and 
chicken marsala. Dinner daily. 14560 River 

Rd., Carmel, 317-764-2974, reduxrestaurant

.com  $$

Rosie’s Place 
BREAKFAST/LUNCH Which is more comfort-
ing: hearty breakfast and lunch classics, like 
brown-sugar oatmeal pancakes and grilled-
cheese sandwiches, or a cozy, feel-good vibe? 
There’s plenty of both here. The all-day 
breakfast menu off ers a terrifi c riff  on the 
classic eggs Benedict—a split biscuit with 
poached eggs and shaved ham covered in 
sausage gravy and cheese. Breakfast and lunch 

daily. 68 N. 9th St., Noblesville, 317-770-3322; 

10 S. Main St., Zionsville, 317-770-3322, rosies

place.net   V $

Rush On Main 
FAMILY PUB Follow the Chicago Cubs logo up 
the staircase of this old opera house and you’ll 
be rewarded with tastes of the Windy City, 
thanks to Indiana transplants Jeff  Sepiol and 
Johnny Vargo. “Da beef” sandwich is loaded 
with house-roasted and -sliced beef, served dry, 
dipped, or wet. Of course, there are hot dogs 
on the menu, including a Chicago-style option 
with relish, onion, peppers, tomatoes, pickles, 
mustard, and celery salt. Lunch and dinner 

daily. 112 S. Main St.,  Zionsville, 317-344-2416, 

rushonmain.com $$

Salty Cowboy Tequileria 
TEX-MEX In a darling frame house off  Zi-
onsville’s main drag, a family-friendly can-
tina bustles with servers carrying trays of à 
la carte tacos stuff ed with trending ingredi-
ents like smoked beef with sautéed poblanos 
or Corona-cooked chicken beneath a thatch 
of pickled onions. Dinner Tues.–Sun. 55 E. 

Oak St., Zionsville, 317-344-0926, saltycowboy

tequileria.com   $$

Slapfish 

NEW

SEAFOOD More than a year aft er Ca-
plinger’s Fresh Catch closed inside 
longtime Noblesville produce mar-

ket Broccoli Bill’s, this funky franchise hail-
ing from Huntington Beach, California, now 

provides the hookup for hungry fi sh-lovers 
on the north side. Generously stuff ed shrimp 
burritos, fries smothered in clam chowder 
and bacon, and a grilled cheese layered with 
lobster and crab are among the more popular 
creations. But fresher choices include street 
tacos with simple grilled fi sh, cabbage, and 
a trio of sauces, as well as a supremely satis-
fying power bowl of rice and veggies topped 
with tilapia, salmon, and shrimp. Carnivores 
will love the surf-n-turf burger slathered with 
lobster, cheese, and caramelized onions and 
fi nished with tangy house “awesome” sauce, 
but purists should opt for a pristine Maine-
style lobster roll with unadorned lumps of the 
prized crustacean stuff ed into a well-butt ered 
split-top bun. Lunch and dinner daily, 15009 

Gray Rd., Noblesville, 317-218-3508, slapfi sh

restaurant.com  $$ 

Some Guys Pizza Pasta Grill  
PIZZA AND PASTA See Northeast listing for de-
scription. Lunch and dinner Mon.–Fri., dinner 

Sat.–Sun. 12552 Gray Rd., Carmel, 317-706-

8888, someguyspizza.com $$

St. Yared Ethiopian 
Cuisine and Coffeehaus 
ETHIOPIAN As much a shrine to East African 
culture as a full-service restaurant off ering 
an impressive range of traditional Ethiopian 
dishes, this vibrant spot near Geist doubles 
as a coff eehouse serving homey pastries and 
breads, especially puff y ambasa with cott age 
cheese and honey. Favorites include lemony 
chicken legs bathed in a spicy ginger-garlic 
sauce (Doro Wot) or tender stewed lamb (Ye-
beg Wot). Lunch and dinner Tues.–Sun., break-

fast Sat.–Sun. 11210 Fall Creek Rd., 317-363-

4435, styaredcuisine.com $$

Sun King Spirits 
FOOD AND BEER COURT  Sun King Brewing 
Company now has a two-story, open-concept 
dining (and drinking) hall. Diners claim 
their fi rst-come, fi rst-served tables and then 
fan out for food at kiosks operated by local 

vendors Oca, Pi Indy Pizza, La Margarita, 
and FoxGardin Kitchen. Lunch and dinner 

daily. 351 Monon Trail, Carmel, 317-843-6250, 

sunkingbrewing.com   $$

Taxman Fortville 

BRASSERIE Rustic gourmet dishes like mus-
sels and frites in a garlicky, bacon broth, and 
barbecue-topped Liège waffl  es beckon you to 
this laid-back Geist-area hangout. Chef Ryan 
Kernodle’s menu builds on the Belgian-style 
beers from Bargersville’s popular Taxman 
Brewing Company. The lineup changes with 
the availability of ingredients, but the sea-
sonal salmon and the duck never disappoint. 
Lunch and dinner Fri.–Sun., dinner Tues.–

Thurs. 29 S. Main St., Fortville, 317-482-1272, 

taxmanbrewing.com  $$

Thai Select 
THAI A full wine list, a soundtrack of Rat Pack 
classics, and exposed brick are just some of 
the elegant touches at this authentic Asian 
spot located just west of Zionsville. But solid 
versions of Thai standards come as no sur-
prise with veteran restaurateur Saowalux 
Fary at the helm. Tender Thai dumplings 
generously stuff ed with shrimp and pork 
make for great starters, and the tangy, aro-
matic coconut-milk soup does not disappoint. 
Green curry and basil duck are consistent 
highlights. Lunch and dinner daily. 6579 Whit-

estown Pkwy., Zionsville, 317-769-0767, thai

selectzionsville.com $$

Upland Carmel Tap House 
PUB GRUB See Downtown listing for description. 
Lunch and dinner daily. 820 E. 116th St., Carmel, 

317-564-3400, uplandbeer.com  V $$ 

Woodys Library Restaurant 
CONTEMPORARY Old-town Carmel has grown 
up around Kevin Rider’s warm, bookish restau-
rant housed in a renovated Carnegie library (cir-
ca 1913). Though pork chops and steaks head-
line the entrées, the menu continues to evolve. 
Most intriguing is the chapter on comfort food. 
Homemade potpies place a delicate puff  pastry 
atop rich, well-seasoned stew. Lunch and dinner 

daily, brunch Sun. 40 E. Main St., Carmel, 317-

573-4444, woodyscarmel.com V $$$

NORTHEAST

INCLUDES Broad Ripple, Castleton, Geist,       

Herron-Morton, Kennedy-King, Keystone at the 

Crossing, Meridian-Kessler, Nora, SoBro

Ambrosia 
ITALIAN Regulars have happily returned to 
this storied Broad Ripple tratt oria run by the 
Pizzi family for three decades. Antipasti are a 
must, especially the goat-cheese torta or grilled 
shrimp wrapped in prosciutt o. Veal mar-
sala (a true tratt oria test) might be less than 
crispy, but other classics hit the mark. Din-

ner daily. 5903 N. College Ave., 317-255-3096, 

ambrosiaindy.com $$$ 

Bar One Fourteen 
BAR BITES Reservations are de rigueur at Mar-
tha Hoover’s late-week, midcentury throw-

Cannon Ball Brewing Company

 Excellent          Very Good          Good
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back bar that recalls supper clubs of yore 
while serving up a decidedly contemporary 
vibe. With just 16 seats, this darkly paneled, 
clubby spot with a vinyl turntable and a stun-
ning mirrored bar at the end is almost guar-
anteed to be crowded the three nights a week 
that it’s open. But it’s worth elbowing your 
way in for the menu of elegant nibbles. Dinner 

Thurs.–Sat. 114 E. 49th St., 317-946-0114 $$

Big Lug Canteen 
BREWPUB Restaurateur Eddie Sahm and 
brewer Scott Ellis combine their love of beer 
and regional eats in this spacious hangout 
steps from the Monon Trail. Seasonal beers 
and house standards include Ellis’s spins on 
wheats, ales, and IPAs. A streamlined menu 
offers excellent poutine, salads, and sand-
wiches, none more macho than the Nashville 
Hot Chicken (cribbed from the original at 
Prince’s Hot Chicken Shack). Lunch and din-

ner daily. 1435 E. 86th St., 317-672-3503, biglug 

canteen.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. And an array of meatless  
options—like garden tacos with veggie crum-
bles and tomatillo guacamole, a sloppy Joe, 
and two types of veggie burgers—has made 
the place a hit with local vegetarians. Expect 
a large selection of English-influenced brews 
(read: ESBs), a crisp Kölsch, and an aromat-
ic “Hopsicle.” Lunch and dinner daily. 840  

E. 65th St., 317-253-2739, broadripplebrewpub 

.com  V $$

Brugge Brasserie 
GASTROGRUB Venture past the beloved mussels 
and paper cones of pommes frites, and you’ll 
be rewarded with meats cooked in Belgian 
beers, such as a duck confit “sandwich” with 
luscious cherry-and-lambic compote. For beer, 
order the Tripel, a brightly colored brew with 
a smooth finish. Lunch and dinner daily. 1011 E. 

Westfield Blvd., 317-255-0978, bruggebrasserie 

.com  V $$

BurgerFuel 
GOURMET BURGERS The first U.S. location of 
a New Zealand chain, BurgerFuel brings a 
unique urban feel to Broad Ripple. The popu-
lar Bastard Burger is piled high with Egmont 
cheddar, avocado, bacon, raw beetroot, chia 
seeds, and aioli—and is best tackled with the 
cardboard anti-drip “doofer” in place to catch 
the drippings. While meat-eaters indulge in 
next-level 100 percent grass-fed beef burgers, 
vegans can dig into soy shakes and satisfying 
veggie burgers. Lunch and dinner daily. 6320 

Guilford Ave., 317-405-8362, burgerfuel.com   
V $$

Cafe Patachou 
BREAKFAST/BRUNCH See Downtown listing for 
description. 4911 N. Pennsylvania St., 317-925-

2823; 8691 River Crossing Blvd., 317-815-0765, 

cafepatachou.com   V $

Canal Bistro Mediterranean Grille 
GREEK/MEDITERRANEAN This cozy, canal-side 
spot in Broad Ripple is a prime people-watch-
ing destination that also serves up heaping 
platefuls of Mediterranean fare. Start with an 

order of garlic-feta french fries. Then, go for 
the spicy tilapia, topped with frizzled onions 
and spicy tahini. Or choose a skewer of lamb, 
beef, or shrimp: a foot-long sword across the  
plate loaded with deliciously charred meat and 
veggies. Lunch and dinner daily. 6349 Guilford 

Ave., 254-8700, canal-bistro.com V $$

Cannon Ball Brewing Company 

ADDED

BREWPUB Erin Kem’s seasonal, glob-
ally inspired creations and creative 
pub snacks make for innovative pair-

ings with the pints at Mark Swartz’s friendly 
brewery in the developing Kennedy King 
neighborhood. Addictive bar mix, funky 
tacos (try the deviled egg version in a beet 
tortilla), and panini are mainstays, but spe-
cials such as Alsatian tarte flambée, Indian 
curries, and a spot-on Hot Brown show the 
breadth of Kem’s skills and give plenty of 
reasons for frequent returns. And ice cream 
sandwiches, beer floats, and homey pies 
go surprisingly well with Swartz’s rotat-

ing palate of brews such as a black IPA, a 
Thai basil golden ale, and an easy-drinking 
Kölsch. Dinner Wed.–Fri., lunch and dinner 

Sat.–Sun. 1702 Bellefontaine St., 317-426-5978,  

cannonballbrewingindy.com V $$

Cholita Taqueria 
LATIN The latest in a growing number of Broad 
Ripple taquerias occupies a two-story spot near 
the Monon with a patio that’s especially good 
for margarita-sipping in warm months. Dis-
trict Tap owners Bob Kort and Michael Cran-
fill recruited former Livery staffer Maxi Cortez 
Sierra to help add creative authentic touches 
such as outsized tostadas piled with flavorful 
pork carnitas, crema, and Oaxaca cheese—
a Mexican pizza of eye-popping proportions 
topped with shredded cabbage and pico. Tacos 
on housemade tortillas include such unusual 
fillings as fried cauliflower and charred Brus-
sels sprouts, as well as tender slow-cooked 
beef, battered cod, and marinated pork al 
pastor with pineapple and chipotle salsa. An 
impressive cocktails-beer-and-tequila list, as 

well as a festive weekend brunch —it’s served 
all day, includes everything you can eat for $15, 
and margaritas are sold by the pitcher—make 
this a fun draw throughout the week. Dinner 

Tues.-Sat., brunch Sun. 1001 Broad Ripple Ave., 

317-389-5555, cholitatacos.com     $$

Condado Tacos
TACOS See Downtown listing for description. 
838 Broad Ripple Ave., 463-206-2768, condado 

tacos.com    V $$

Cooper’s Hawk Winery 
& Restaurant 
CONTEMPORARY This chain brings the wine-
country experience to the Midwest masses. 
Some of the more overwrought dishes (a trio 
of beef medallions, for instance) try a little too 
hard to please, but the heavy-handed treat-
ment works for excellent gnocchi carbonara, 
perfectly creamy and thick with pancetta and 
rotisserie chicken, and a hefty salmon fillet 
atop a mound of mashed potatoes drizzled 
with wasabi butter. Lunch and dinner daily. 

3815 E. 96th St., 574-9463, coopershawkwinery 

.com $$$

Daredevil Hall 
BEER HALL A food-centric companion to the 
Speedway brewery, this family-friendly Iron-
works establishment focuses on robust dishes, 
like sausages and embellished spaetzles, that 
pair well with Daredevil’s like of mainly Ger-
man-style beers. Restaurateur Neal Brown, of 
Ukiyo, Libertine Liquor Bar, and Pizzology, 
oversees the menu and kitchen. Beer-braised 
mussels and the massive Midwest Fish Fry 
are worthy headline acts, but diners also zone 
out in front of the flat screens with plates of 
hot pretzels and beer cheese. Lunch and din-

ner daily, brunch Sat.–Sun. 2721 E. 86th St., 317-

757-2888, daredevilbeer.com     $$ 

Delicia 
NEW LATIN With its white-glazed brick walls 
and exposed woodwork, Delicia is definitely 
not your typical Latin spot. The upscale fare 
melds all the styles of that culture, not repre-
senting just one country or cuisine. Among 
a variety of rotating dishes, these emerge as 
winners: the rich, delectable queso fundido 
with a tomato-poblano sauce; a trio of juicy 
scallops wrapped with Serrano ham and 
topped with a fantastic lemon-cava sauce; and 
the velvety tres leches sponge cake. Dinner 

Tues.–Sun. 5215 N. College Ave., 317-925-0677, 

deliciaindy.com   V $$

Diavola 
PIZZA Modestly loaded pies emerge expertly 
bubbly and charred from a centerpiece brick 
oven. Ingredients are simple but top-shelf, 
including homemade tomato sauce and meat-
balls, which join the likes of spicy sopressata, 
smooth clumps of fior di latte, and ample 
supplies of torn fresh basil and EVOO. Deep 
booths are perfect for leaning in over a lus-
cious mound of burrata with reduced balsam-
ic. The Pera Pesto pizza topped with fresh pear 
and gorgonzola keeps us coming back for more. 
Dinner daily. 1134 E. 54th St., 317-820-5100,  

diavola.net V $$

Eddie Merlot’s 
STEAKHOUSE Though there’s plenty of sump-
tuous style in the northside outpost of this 

Eddie Merlot’s
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The Missing Brick

 Excellent          Very Good          Good

a Texas brisket pit. And brisket is what you 
want to order here, superbly juicy and with a 
perfectly bronzed bark. Get it on a platter with 
equally excellent smoked wings and sides of 
collards, ranchero beans, and waffle fries. A 
pet-friendly, two-story covered patio makes 
this place especially welcoming in warm 
months, but quaffing a textbook German dun-
kel or Kölsch within smelling distance from 
the pit is a barbecue lover’s heaven in any 
season. Lunch and dinner daily. 5301 Winthrop 

Ave., 463-221-2800, halfliterbbq.com   $$

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

harryand izzys.com  $$$

His Place Eatery 
SOUTHERN The chicken wings have a light 
shatter of a crust. The fried bologna sand-

wich can be upgraded to a coleslaw-topped 
beauty called The Experience. The smoked 
meats span the barbecue spectrum, from rib 
tips to brisket. So yes, choosing something  
off the menu at this comfort-food haven can 
prove challenging. Fortunately, you can’t 
really go wrong here—just be sure to order 
a side of cooked cabbage, a glass of The Up-
town (a lemonade-heavy take on the Arnold 
Palmer), and—always—a cup of peach cob-
bler to go. Lunch Tues. and Sun., lunch and din-

ner Wed.–Sat. 6916 E. 30th St., 317-545-4890,  

hisplaceeatery.com $$

Hollyhock Hill 
FAMILY DINING In the land of chic small plates 
and craft cocktails, there’s an old haunt that 
hasn’t touched a trend—and is cherished for 
just that. Hollyhock Hill sticks with what’s 
worked since it opened in 1928: comfort in 
the form of chicken. Among the frilly tables,  
servers dole out platters of skillet-fried good-
ness paired with mashed potatoes, corn, green 
beans, and buttermilk biscuits. Dinner Tues.–

Sat., lunch and dinner Sun. 8110 N. College Ave., 

317-251-2294, hollyhockhill.com  $$$

Fort Wayne–based chain, substance still wins 
out. Case in point: three options of finely mar-
bled Wagyu beef, ranging from 5 to 20 ounces, 
all the way from Australia. Among the USDA 
Prime choices, the filet mignon and New 
York strip, velvety, juicy, and lightly seared, 
do not disappoint. Roasted salmon, blackened 
scallops, and king crab legs satisfy pescatar-
ians. Start with the excellent artichoke dip, 
which focuses more on the vegetable than the 
cream base. Dinner daily. 3645 E. 96th St., 317-

846-8303, eddiemerlots.com  $$$$

Elena Ruz Cuban Cuisine 
CUBAN At this food truck–style kitchen inside 
Black Circle Brewing Company, a vibrant ap-
petizer sampler includes crisp plantain tos-
tones with pungent garlic oil, plus golden, flaky 
empanadas stuffed with chicken, beef, or black 
beans. The namesake sandwich marries roast 
turkey with cream cheese and sweet guava jel-
ly, and the Medianoche sliders layer roast pork, 
ham, Swiss cheese, and mayo on sweet bread. 
Lunch and dinner Wed.–Sun. 2201 E. 46th St., 

317-828-7068, elenaruzindy.com   V $$

Ezra’s Enlightened Cafe 
RAW/VEGAN The daily changing menu draws 
devotees to this tiny Broad Ripple alley-side 
spot, where entrées (all meat-, dairy-, and 
gluten-free, as well as uncooked and unpro-
cessed) are surprisingly substantial. The Bud-
dha Bowl is a delicious pile of roughage load-
ed with kale, avocado, fermented vegetables, 
and shredded beets with lemon-tahini dress-
ing. Breakfast and lunch Tues.–Sun. 6516 Fer-

guson St., 317-255-3972, ezrasenlightenedcafe 

.com  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 gour-
met flourish on south-of-the-border fare. The 
menu now includes tacos, plus an old favorite: 
poblanos stuffed with housemade chorizo and 
queso, topped with soft fried cheese. Dinner 

daily. 17 E. 16th St., 317-635-4444, festivaindy 

.com  $$

The Garden Table 
CAFE See Downtown listing for description. 
Breakfast and lunch daily. 908 E. Westfield 

Blvd., 317-737-2531, thegardentable.com V $

Good Morning Mama’s 
BREAKFAST/BRUNCH Standard pancakes and 
eggs always satisfy, but the menu at this former 
auto-repair shop is also full of surprises, like 
the gooey deep-fried Italian biscuits, and eggs 
scrambled with spaghetti and Parmesan. The 
Hawaiian Loco Moco is a well-executed version 
of the rice-and-gravy island standard. Breakfast 

and lunch Tues.–Sun. 1001 E. 54th St., 317-255-

3800    V $

Half Liter
BARBECUE Tucked into the soaring back half of 
the complex that houses its sister restaurant, 
Liter House, chef Blake Ellis and owner Ed-
die Sahm’s Bavarian-themed barbecue-and-
beer hall has all the rollicking, cheeky energy 
of Oktoberfest with the laidback charm of 

Jasmine Thai 
THAI This elegantly dressed restaurant serves 
both standard and adventurous dishes such 
as red-curry duck and lettuce rolls with dried 
shrimp, lime peel, ginger, and peanuts. A var-
ied menu includes curries, fried rice, noodles, 
and plenty of seafood dishes. Lunch and dinner 

daily. 4825 E. 96th St., 848-8950, jasminethai 

indy.com  V $

Kona Jack’s Fish 
Market & Sushi Bar 
SEAFOOD For nearly three decades, this North 
Meridian seafood standard has been packing 
in regulars with its crunchy grouper, maca-
damia-crusted mahi mahi, and fried calamari 
with Cajun mayo—all served up in a setting as 
laidback as the Big Island. A substantial por-
tion of the menu is also given over to Asian-
inflected dishes and sushi offerings, including 
respectable maki rolls and seared tuna and 
scallops with a tangy-sweet plum-wine sauce. 
Check out the giant aquariums while you dine 
in, or drop by the in-house fish market to pick 
a fresh swordfish fillet or some littleneck clams 
to take home. Lunch and dinner Mon.–Fri., din-

ner Mon.–Sat. 9419 N. Meridian St., 843-1609, 

jacksarebetter.net $$

Just Pop In 
SMALL PLATES This popcorn-centric restau-
rant at Just Pop In’s production facility on the 
Monon Trail is bursting at the seams with good 
vibes. The menu makes quirky use of Just Pop 
In’s famous favorites, with cheddar popcorn 
on the tomato soup, and macaroni and cheese 
with optional spicy curry popcorn. The star of 
the show is the lox service, with cold-smoked 
Scottish salmon from Smoking Goose served 
with a bagel and cream cheese, veggies, and dill 
pickle popcorn. Lunch and dinner Tues.–Sun. 

6406 Cornell Ave., 317-257-9338, justpopinpop 

corn.com   V $$

La Mulita 
LATIN A little sibling to SoBro stunner Delicia, 
this colorful cantina framed in repurposed 
wood and well-worn corrugated metal is for 
diners seeking a more casual bite. The menu 
features soups, salads, and tacos at lunch, but 
shrinks at night to sliders and small plates.  
Cocktails are refreshing any time of day. Lunch 

and dinner Tues.–Sun. 5215 N. College Ave., 317-

925-0677, lamulitaindy.com $$

Late Harvest Kitchen 
CONTEMPORARY A luscious comfort-food menu 
delivers Top Chef versions of old-school family-
table dishes, such as chunked kielbasa (on a 
base of mustard spaetzle browned in dill but-
ter) and tender braised short ribs. Fans of hash 
browns will think they’ve hit the starchy jack-
pot when they fork into a shared side of Pota-
toes Minneapolis. Dessert centers around the 
unbelievably decadent sticky toffee pudding. 
Dinner Mon.–Sat. 8605 River Crossing Blvd., 317-

663-8063, lateharvestkitchen.com   $$$

Liter House 
NEW GERMAN After traveling throughout South-
ern Germany, restaurant owner Eddie Sahm 
dreamed of opening a Bavarian-themed spot 
for a while, and finally got his chance with 
this building near the Monon Trail. He add-
ed intimate booths, dark wood, and vintage  
European–themed prints, and hired chef John 
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Adams to create locally sourced dishes with 
German flair. Order the house pretzels with 
beer cheese fondue as soon as you sit down, 
and then peruse the ever-changing menu. 
Lunch and dinner daily. 5301 Winthrop Ave., 

463-221-2800, literhouse.com     V $$

Loco Mexican Restaurant 
and Cantina 
MEXICAN In the Fall Creek spot that formerly 
housed startups LongBranch and 22nd Street 
Diner, this rollicking Tex-Mex joint fills the 
house nightly. Lavishly sauced enchiladas are 
solid bets for the hungry appetites at the table, 
but tacos, including ones stuffed with slow-
cooked brisket barbacoa, allow for slightly 
lighter and more straightforward flavor. Lunch 

and dinner daily. 2205 N. Delaware St., 317-419-

3700, locoindy.com  $$

Mama Carolla’s Old 
Italian Restaurant 
ITALIAN Don’t expect culinary innovation or 
spot-on authentic Italian, but do visit if you 
want heaping plates of pasta and charm ga-
lore. The setting, a 1920s villa with a cozy bar, 
intimate dining rooms, low lighting, and a 
fireplace, makes this a popular date spot. The 
same goes for the accessible menu, with dishes 
like veal medallions smothered in Gorgon-
zola sauce and pesto-covered ravioli. Dinner 

Tues.–Sat. 1031 E. 54th St., 317-259-9412, mama 

carollas.com  V $$

MaMa’s House 
Korean Restaurant 
KOREAN Elaborate some-assembly-required 
dinners come with a plate of thin-sliced un-
cooked meat, hot coals for cooking it, and 
about a dozen side dishes of starters, including 
pickled garlic, fish cakes, daikon, and kimchi. 
First-timers should try the bulgogi, a tradi-
tional dish of marinated beef strips. Lunch and 

dinner daily. 8867 Pendleton Pike, 317-897-0808,    

indymamasrestaurant.com V $$

Meet Noodles 
NOODLES Large bowls of hand-pulled Chinese 
la mian noodles and fragrant, brothy ramen 
garnished with the traditional Japanese-style 
slivers of meat make up the bulk of the menu at 
this sleek restaurant located deep in a Castleton 
strip mall. The seafood-laden spicy ramen has a 
sting, and stir-fried teriyaki sauce deepens the 
flavor of another option. But the non-noodle 
starters and extras, like grilled and chopped 
calamari, black fungus salad, a plate of warm 
Takoyaki balls filled with diced octopus and 
topped with dancing bonita, and even the tiny 
bowl of warm, soy-braised peanuts that appears 
on the table when you sit down, add some à la 
carte elegance to the slurp-fest. Lunch and din-

ner Wed.–Mon. 6368 E. 82nd St., 317-863-8058, 

meetnoodlesusa.com $$

Meridian Restaurant & Bar 
RUSTIC GOURMET This luxe lodge is known for 
dishes both hearty and elaborate—duck-leg 
confit, vegetable roulade, fried oysters, boar 
Bolognese, smoked corn purée—delivered 
with flourish by a crisp staff in white shirts 
and black ties, all in a stunning timber-walled 
dining room lit by wagon-wheel candelabra. 
Lunch Mon.–Sat., dinner daily. 5694 N. Merid-

ian St., 317-466-1111, meridianonmeridian.com 
 $$$

The Missing Brick 

NEW

PIZZA This upbeat pizza joint has cre-
ated its own style of pie, rectangular 
with the density of focaccia and liber-

ally topped with ingredients that take liber-
ties with the Italian tradition. The Trap Pizza, 
gooey with cheese and loaded with the con-
tents of a buttery seafood boil, has a loyal fol-
lowing. Same goes for the Woodstock, which 
carries a load of tender chopped brisket from 
Indy’s Hank’s Smoked Brisket slathered in 
barbecue sauce, and the short list of other  
creative pizzas. Trap music provides the din-
ner soundtrack for this family-run 21-and-
older spot (though families can dine on the 
outdoor picnic tables) that sells beer and wine 
by the glass or bottle. Dinner Thurs.–Sun. 6404 

Rucker Rd., 317-257-7557  $$ 

Next Door Eatery 
MODERN DINER Kimbal Musk’s modern take 

on the diner experience aims to be as local as 
a Colorado-based company can be. You’ll find 
Fischer Farms beef in the burgers, Silverthorn 
Farm kale in the salad, and Tinker Coffee 
in the mugs. Options range from a roasted- 
vegetable-and-quinoa bowl to salt-and-pepper 
chicken bites, like scratch-made chicken nug-
gets for grown-ups, with Sriracha aioli and 
house ranch dressing. Lunch and dinner dai-

ly. 4573 N. College Ave., 317-643-4380, next 

dooreatery.com  V $$

The Nook by Northside 
PIZZA A member of the snappy Northside So-
cial and Northside Kitchenette family, this 
handsome pizzeria furnished with sloping ban-
quettes and stylish throw pillows features gour-
met pies from executive chef Dean Sample, 
whose artisanal creations range from the white 
clam–sauced Clam Bake to The Philly, topped 
with brisket, pepperoncini, shallots, and mush-
rooms. Dinner Mon.–Sat. 6513 N. College Ave., 

317-253-0450, northsidenook.com $$

The North End 
BARBECUE Ryan Nelson of Late Harvest Kitch-

en focuses on smoked meats and soulful sides 
at this casual dining spot, one that has all the 
trappings of a modern-day hootenanny (includ-
ing brown paper–lined tin trays and cornbread 
in mini skillets). Hardcore fans of textbook  
Texas- and Memphis-style barbecue will find 
fault in some of the meats that fall just short of 
the regional standards. The less-tricky pulled 
pork is always a crowd-pleaser, though, espe-
cially when given a good squirt of housemade 
sauce. Lunch Mon.–Sat., dinner daily. 1250 E. 

86th St., 317-614-7427,  thenorthendbbq.com  
 $$

Northside Kitchenette 
BREAKFAST/LUNCH This petite restaurant with 
a simple but cute garden-party vibe does tradi-
tional breakfast dishes all day, reminiscent of 
Saturday mornings at a sunny linoleum table. 
Sometimes you need down-to-earth home cook-
ing that takes the form of creamy oatmeal with 
housemade maple butter, a four-cheese omelet 
filled with bacon and dusted with cheesy bread-
crumbs, and a Bloody Mary. Breakfast and lunch 

daily. 6515 N. College Ave., 317-253-1022, north 

sidekitchenette.com V $

The Northside Social 
CONTEMPORARY This neighborhood go-to’s 
dinner-only menu offers traditional comfort 
foods, such as beef brisket slow-roasted in a 
Guinness stout sauce and served with green 
broccolini and mashed potatoes, as well as 
dishes with traditional Southern and Caribbe-
an influences, including Japanese blackened 
shrimp with coconut grits. Dinner Mon.–Sat. 

6525 N. College Ave., 317-253-0111, northside 

social.com  $$$

Petite Chou 
FRENCH-INSPIRED The sweet-or-savory crepe 
dilemma is no contest: dessert. The brownsug-
ar version delivers gooey caramelized filling, 
velvety bananas, and sugar that crystallizes 
into chewy nubs as you eat. Breakfast, lunch, 

and dinner Tues.–Sat. 823 Westfield Blvd., 317-

259-0765, petitechoubistro.com   V $$

Pots & Pans Pie Co. 
PIES Owner and baker Clarissa Morley got 
customers so hooked on her scratch pies 
and galettes at local farmers markets the 
last few years that when she opened her 
brick-and-mortar dream in late 2018, busi-
ness came so swiftly she had to double her 
pie production within two months. The 
restaurant serves a rotating pie-of-the-day 
warm on site (think taco truck, meatball, or 
classic chicken pot pie), with a wider vari-
ety available frozen for customers to take 
and bake at home (pick up a biscuits-and- 
gravy pie, stat). Breakfast, lunch, and dinner 

Tues.–Sat., brunch Sun. 4915 College Ave., 317-

600-3475, potsandpansindy.com   V $$

Provider 
COFFEE AND COCKTAILS A short list of long 
drinks (artful elixirs perfect for patio sipping) 
joins Coat Check Coffee’s expert espresso-bar 
offerings at this stylishly appointed coffee-
and-liquor lounge on East 16th Street. Pastry 
chef Jess Marvel’s decadent, buttery crois-
sants and salt-flecked chocolate-chip cookies 
arrive fresh every morning. Lunch and dinner 

daily. 1101 E. 16th St., 317-550-5685, facebook 

.com/providerindy   V $

Provision
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Provision 
CONTEMPORARY Part locally sourced chophouse, 
part seasonal kitchen, this Cunningham Res-
taurant Group eatery’s judicious menu ranges 
from dry-aged and prime cuts to fusion-in-
spired seafood dishes to a decadent tasting 
menu. The $23 burger is worth every penny 
with its housemade green-onion English muf-
fin bun, Brussels-sprout slaw, and tomato mar-
malade. Dinner daily. 2721 E. 86th St., 317-843-

6105, provision-restaurant.com    $$$

Public Greens 
MODERN CAFETERIA See Downtown listing 
for description. 900 E. 64th St., 317-964-

0865; The Fashion Mall, 317-818-0765; public 

greensurbankitchen.com  V $$

Ramen Ray 
JAPANESE Customers can choose from three 
iconic versions of springy, slightly chewy ra-
men, all  similarly garnished with pork belly, 
corn, sprouts, and a soft-boiled egg. Lunch and 

dinner Tues.–Sat., dinner Mon. 5628 E. 71st St.,  

317-288-7120 $$

Rize 
BRUNCH Hotel brunch spots rarely have as much 
style, personality, and panache as Cunning-
ham Restaurant Group’s recent addition to the  
steampunk-chic Ironworks Hotel. Chalk that 
up to chef Natalie Wall’s vibrant menu of 
hearty salads, breakfast bowls, and pastries, 
such as her take on a classic Pop Tart with a 
banana-cinnamon filling. Wall’s innovation 
really shines in a revisionist quiche “egg tart” 
with hibiscus mustard. Brunch daily. 2721 E. 

86th St., 317-843-6101, rize-restaurant.com  V 

$$

Ruth’s Chris Steak House 
STEAKHOUSE See Downtown listing for de-
scription. 2727 E. 86th St., 317-844-1155, ruths 

chrisindy.com   $$$$ 

Sahm’s Ale House Monon 
CASUAL This beer-paired dining spot has prime 
Monon Trail–side real estate. Wood-fired piz-
zas are on a diverse menu that includes  Tex-
Mex offerings, comfort-food classics, and top 
sirloin. The Walking Nacho appetizer starts 
with a foundation of Fritos Scoops and lightly 
seasoned chorizo, and the Chop Chop salad 
mixes things up with pistachios and roasted 
beets. Lunch and dinner daily. 1435 E. 86th St., 

317-735-1293, sahmsalehouse.com   $$

Sakura 
SUSHI Sakura hasn’t changed much in all its 
years of no-nonsense nori-rolling. And it has 
no reason to. Sakura’s soft-shell-crab roll set the 
standard for crunchy sushi years ago, and the 
unagi rivals any eel in town. Lunch Mon.–Sat., 

dinner Mon.–Sun. 7201 N. Keystone Ave., 317-

259-4171, indysakura.com V $$

Sangiovese Ristorante 
ITALIAN The ebony walls, gilded frames, and 
soft glow from pendant orb light fixtures set a 
dark and sexy scene at this decades-old Indy 
favorite. The food is luxuriously authentic—a 
tribute to Italian pastas, from the showstop-
ping lasagna with both béchamel and mari-
nara sauces to the delicately sauced linguini 
frutti di mare, a garlicky tangle of shrimp, 
calamari, mussels, and clams cooked in white 

wine. Dinner daily. 2727 E. 86th St., 317-757-

5913, sangioveseristorante.com   $$$

Sapporo Japanese 
Steakhouse & Sushi Bar 
ASIAN Sapporo offers a sushi bar, an enormous 
indoor koi pond, and charming attention not 
just to entertaining the crowd, but to accom-
modating families. All the familiar theatrics 
are employed, in a subdued atmosphere that 
complements the dishes prepared by the table-
side chef. Lunch and dinner daily. 6342 E. 82nd 

St., 570-7333, sapporoindiana.com V $$

Sangrita Saloon 
LATIN AMERICAN Craft cocktails get lots of at-
tention at this intimate cantina on one of Broad 
Ripple’s funky inner blocks. Behind a marble 
counter, bartenders shake up beauties like the 
Blanca tequila–based La Pipa (with fresh pine-
apple juice, agave, lime, and a lacy froth of co-
conut milk). A brief menu focuses on tacos with 
authentic sides like elotes spiked with paprika 

mayo. Dinner Tues.–Sun. 834 E. 64th St., 317-

377-4779, sangritasaloon.com  $$

Seasons 52 
CONTEMPORARY This casual outpost of the 
Darden chain restaurant dynasty (see also: 
Olive Garden, Yard House, and The Capital 
Grille) has polished its formula to an appeal-
ing sheen. Many menu items are 475 calories 
or less, with a focus on fresh, seasonal foods. 
Diners munch on flatbreads and molten crab-
stuffed mushrooms before entrées that range 
from quail breast to cedar-plank salmon are 
brought out. The reduced-guilt  dessert course 
is a candelabrum of shot-glass tastes. Lunch 

and dinner daily. 8650 Keystone Crossing, 846-

5252, seasons52.com V $$

Sahm’s Place 
CASUAL There is nothing fancy about this 
Broad Ripple–adjacent spot that predates 
so many of this town’s casual-dining res-
taurants. But there are reasons it has been 
around for 20 years: everything fom its selec-

tion of  “Pittsburgh-style” steaks and chops 
served on sizzling cast-iron skillets to its diner 
sandwiches to a list of crowd-pleasing appe-
tizers that ask the question: ranch, blue cheese, 

or both? Weekend brunch, Wednesday steak 
night, and a tabletop menu of jumbo sliders—
plus all of the beers from sibling brewery Big 
Lug—make this workhorse of the Sahm’s 
Restaurant Group a perennially reliable 
choice. Lunch and dinner daily. 2411 E. 65th St., 

317-202-1577, sahmsplace.com   $$ 

Shoefly Public House 
FAMILY PUB In Herron-Morton/Fall Creek, 
this neighborhood pub is decked out in ex-
posed brick and repurposed timber. The sea-
sonal rotation of fancy tavern food is just as  
unfussy—like yucca planks in place of fries, or 
a Cuban pork “sandwich” inside cheddar waf-
fles. Lunch and dinner Mon.–Sat. 122 E. 22nd St., 

317-283-5007, shoeflypublichouse.com V $$

Some Guys Pizza Pasta Grill 
PIZZA AND PASTA This small establishment 
with fans who have followed it since it opened 
in the ’90s conjures pizza joints of yesteryear, 
with booths set inside decorative little alcoves 
and a view of the working kitchen. House-
made lasagna is dished up the first weekend 
of each month. Lunch and dinner Tues.–Fri., 

dinner Sat.–Sun. 6235 Allisonville Rd., 317-257-

1364, someguyspizza.com $$

Txuleta Basque Cider House 
SPANISH The artistic cooking style of the 
Basque region in Northern Spain is the fo-
cus of this tight space above Broad Ripple’s 
Brugge Brasserie. Txuleta (pronounced choo-

lay-ta) pairs house ciders, like the semi-sweet 
Sunset Tart Cherry and the funkier uncar-
bonated Sidra Naturala, with the coastal and 
rustic meaty flavors of dishes like the satisfy-
ing Basque fish stew ttoro, generously stocked 
with shrimp and mussels. Dinner Tues.–Sun. 

1011 E. Westfield Blvd., 317-919-3555,  txuleta 

indy.com $$

Ukiyo 
JAPANESE-INSPIRED Two dining rooms com-
prise chef-owner Neal Brown’s meticulous 
spin on Japanese cuisine. Early favorites in-
cluded an uni toast appetizer, chicken with 
honeycomb, and pork shoguyaki with Napa 
cabbage and caramelized onions. In the su-
shi bar, Ukiyo’s chefs carefully prepare an 
ever-evolving tasting menu of their choice, by 
reservation only. Lunch and dinner Tues.–Sat. 

4907 N. College Ave., 317-384-1048, ukiyoindy 

.com $$

Upland College Avenue 
PUB GRUB See Downtown listing for descrip-
tion. Lunch and dinner daily. 4842 N. College 

Ave., 317-602-3931, uplandbeer.com  V $$ 

Vegan City Juice Bar 
VEGAN Fans of this establishment that pops up 
three evenings a week inside Indy’s Kitchen 
seem happy to adhere to the “hurry up and 
wait” rule. The tables fill up early with regu-
lars who know that their favorite menu item 
might sell out. And though the vegan burg-
ers, slathered in sautéed onions and tangy 
special sauce, are as juicy and charred as 
the backyard standard, and the piles of faux 
chili-cheese fries topped with seasoned lentils 

Sakura

 Excellent          Very Good          Good
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instead of ground meat are a finger-licking 
flavor bomb tucked inside a Styrofoam clam-
shell—this is not fast food. The 100-percent 
plant-based selections are cooked to order, 
which means Vegan City often plays to a full 
house of customers patiently sipping sweet 
strawberry lemonade as they wait for their 
orders to emerge from the kitchen, shar-
ing the laminated menu with newbies who 
walk in the door and assuring them that 
it’s worth the wait. Dinner Wed.–Fri. 2442 

Central Ave., 317-415-3469, instagram.com/ 

vegancityjuicebar V $$

Wasabi on 82nd   
SUSHI set in a nondescript strip mall just west of 
castleton square mall, wasabi on 82nd doesn’t 
look like much. But the sushi shines, and the 
servers couldn’t be nicer. Specialties like the 
sun roll (tuna, salmon, and crab) burst with 
complex flavor, and the mistake roll is a must-
order. Wasabi is also one of the few places in 
town to serve brown-rice sushi. Lunch and din-

ner daily. 5025 E. 82Nd st., 594-1188. V $$

NORTHWEST

INCLUDES College Park, Lafayette Square,  

Traders Point

Athens on 86th 
GREEK/MEDITERRANEAN Whether you select a 
large chicken gyro or the kota psiti—a roasted 
chicken with green beans and Greek pota-
toes—add an order of the fries, served here 
with feta, Mediterranean spices, and Greek 
dressing. The sampler platter, which gathers 
nearly everything in the expansive menu onto 
one plate, is epic. Lunch and dinner Tues.–Sun. 

2284 W. 86th St., 317-879-8644, athenson86th.

com V $$

Bamiyan Kabob  
PAKISTANI/AFGHANI Cooks from both Pakistan 
and Afghanistan staff the kitchen at this wel-
come addition to the diverse Lafayette Road 
culinary scene. Chicken and lamb curries, 
biryani, and vegetarian dishes rotate as à la 
carte options and at a weekend buffet, and are 
solid choices on par with nearby Indian and 
Pakistani spots. But light, fragrant Afghani 
specialties are rare finds here, especially ten-
der meat dumplings topped with lentils and 
a beguiling, well-spiced eggplant-and-tomato 
appetizer garnished with yogurt and mint. 
Don’t miss the pillowy, crispy-edged Afghani 
naan, a chewier, yeastier version of the more 
familiar flatbread sprinkled with sesame seeds 
and brushed with butter. Split a generous plat-
ter of pulao, a pilaf with chicken or mutton, or 
go for the mixed grill to sample almost every 
kebab on the menu. An in-house halal butcher 
means meats are especially fresh and avail-
able to take home for your international din-
ner party. Lunch and dinner Tues.–Sun. 4150 

Lafayette Rd., 317-991-4153 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 North-
west side, this Texas-based chain bills itself as 

a “Biryani House”  and specializes in nearly 
15 varieties of the hearty basmati rice dish,  
including goat, fish, and egg versions, with 
even more types available on weekends. Gi-
ant, delectable 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. A daily 
lunch buffet at the counter is a nice introduc-
tion to some of the restaurant’s heartier, mild-
er fare. Timid diners should make certain of 
the spice levels first,  and while the decor is 
a mishmash of the former occupant’s tables 
with added folding chairs, the knowledgeable 
staff and spirited crowds give a measure of 
hope that this friendly South Asian spot may 
have significantly more staying power than 
previous tenants. Lunch and dinner daily. 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 
on Michigan Road, you no longer have to eat 
some of Indy’s best jerk chicken at a picnic ta-
ble in a parking lot. Generous portions of fall-
off-the-bone oxtail, curried goat, and ribs come 
with mounds of beans and rice, cabbage, and 
fried plantains. Stop in on Saturdays for tra-
ditional ackee and saltfish. Lunch and dinner 

Tues.–Sun. 7023 Michigan Rd., 317-926-1110 $

La Casa de los Mariscos 
MEXICAN Fish platters and Sunday-night rov-
ing mariachi bands headline at this Latin 
charmer on Michigan Road. Start with scal-
lop ceviche and a plate of chunky guaca-
mole served with both chips and saltines. 
Then move on to flaky fish fillets piled with 
chopped squid and crab, all smothered in hot 
cheese. For the true appetite at the table: the 
Huachinango Estilo Nayarit, a deep-fried 
golden-brown snapper served whole. Just be-
ware of the lightning-hot red sauce—or order 
it on the side. Lunch and dinner daily. 7940 N. 

Michigan Rd., 228-9555 V $$

Oakleys Bistro 
CONTEMPORARY The meticulously plated 
fare at Stephen Oakley’s nortthwestside eat-
ery hails from a culinary era when sprigs of 
herbs and puddles of purées and gastriques 
provided the flavor. Menu descriptions give 
clues as to what might arrive at the table, but 
heads-up on anything that appears in quotes, 
such as a “Pecan “Pie” that comes out in tater 
tot–sized components, or a deconstructed 
“Coq au Vin” that bears little resemblance 
to the Julia Child classic. Lunch and dinner 

Tues.–Sat. 1464 W. 86th St., 317-824-1231,  

oakleysbistro.com  V $$$

Saigon Restaurant    
VIETNAMESE This family-run house of pho 
serves all of the essential appetizers, from fresh 
shrimp spring rolls to salted chicken wings. 
From there, options on the rambling menu can 
be as straightforward as a banh mi sandwich, 
or as complex as a lidded clay pot of prawns in 
sweet sauce. Bubbling hot pots get lots of love 
here, as do noodle super bowls. Anything made 
with juicy, tender grilled pork is a winner, and 
an entire page of blended bubble teas (water-
melon! red bean!) and shakes (avocado! durian!) 
is a smoothie-lover’s dream. Lunch and dinner 

Wed.–Mon. 4760 W. 38th St., 927-7270 V $$

Tortas El Guero 
MEXICAN This tiny Mexican joint in a park-
ing lot near the Home Depot on High School 
Road draws lines of devoted regulars until 
the wee hours for takeout orders of burritos 
and hearty platters of nachos. But Latin food 
fans will love the textbook tacos and tortas 
here, especially tacos alambre with creamy 
cheese, sautéed peppers, and crispy bits of 
ham—or generous tortas piled with tender 
steak, breaded chicken cutlets, and flavorful 
chorizo, all dressed up with crema, cheese, 
and avocado. The Torta Pachuquena is a tasty 
combo of pork and sausage piled on warm 
rolls. And while there are only a few cramped 
stools by the counter and a communal picnic 
table outside, customers are generally happy 
to dine on the backs of their cars and share 
tips with their fellow patrons about menu 
items. Find your next favorite here. Lunch  and 

dinner daily. 3818 N. High School Rd., 317-709-

2328 $

Traders Point Creamery 
FARM TO TABLE Though its dishes change with 
the micro seasons, the on-site restaurant for 
Zionsville’s picturesque dairy farm always 
delivers a rustic opulence that plays into the 
bucolic theme. Chef Jon Warner now over-
sees a kitchen that has turned out dishes like 
a wintry duck breast with wild mushrooms, 
turnips, and apples under the twinkling raf-
ters of a restored barn. Other highlights have 
included halibut al pastor, grilled ribeye, 
and salmon salad with foraged mulberries 
and local strawberries served on the breezy 
screened porch and patio overlooking the 
farm spread. You can’t go wrong with the 
made-to-order skillet of buttery yeast rolls. 
The burger is a perennial favorite as well, 
and rightfully so, piled with the likes of pick-
led ramp remoulade and TPC’s Brick Street 
Tomme. For dessert, don’t get too fancy—the 
best route is the simple one, just a scoop of the 
creamery’s fresh-churned ice cream. Lunch 

Mon.–Sat., dinner Tues.–Sun., brunch Sun. 9101 

Traders Point Creamery
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Moore Rd., Zionsville, 317-733-1700, traders 

pointcreamery.com   $$$

SOUTH SUBURBAN

INCLUDES Greenwood

Bar Louie 
CASUAL This fun-loving Illinois chain with a 
mall-side location in Greenwood Park Mall 
hearkens to the good old days of artichoke dip 
and California chicken clubs, when a person 
could order a glowing-green Honeydew mar-
tini without so much as a sideways glance 
from the bartender. Though the big American 
menu makes a lot of family-friendly conces-
sions—including a basket of tater tots loaded 
with bacon, queso, and giardiniera, and ex-
cellent jalapeño-and-bacon Pig & Pepper 
sliders—the emphasis at Bar Louie is on the 
first word. The young, chatty bartenders are 
masters of the quick pour—flinging the Sailor 
Jerry and Jim Beam with lightning precision 
(and making a surprisingly genteel Temple-
ton Rye Old Fashioned) against a backdrop of 
flat-screen TVs tuned to sports. Lunch and din-

ner daily. 1251 U.S. 31 N, Greenwood, 317-215-

5400, barlouie.com $$

Brozinni Pizzeria 
PIZZA Whether you opt for the giant New 
York–style pizza or a pan-baked “Grandma’s 
Pie” at this popular southside pizzeria, the 
chewy, nicely puffed crust will remind you of 
the best pies of your youth. Specialty options 
come loaded with nontraditional proteins 
ranging from prime rib to grilled chicken, as 
well as a chunky, tangy tomato sauce. Stop in 
for pizza by the slice from 11 a.m. to 4 p.m. ev-
ery day. Lunch and dinner daily. 8810 S. Emer-

son Ave., 317-865-0911, brozinni.net V $$

Egg Roll #1 
CHINESE AND VIETNAMESE Customers order at 
the counter—newbies guided by an elaborate 
photo menu on the wall and regulars reciting 
their favorite orders by memory—at this un-
embellished dining room off a busy southside 
intersection. Most diners zero in on the deep-
bowl Vietnamese offerings: beef-ball pho in 
its salty, steamy broth or egg-noodle soup 
with meat choices that include pork and crab 
leg. Lunch and dinner Mon.–Sat. 4576 S. Emer-

son Ave., 317-787-2225, eggroll1.com V $  

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 
lighting that shimmers on the walls. Clas-
sic 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 artistically ar-
ranged atop a wooden cutting board in the 
shape of a ship. Lunch and dinner Mon.–Sat. 

6905 S. Emerson Ave., 317-992-2258, indyhana-

fusion.com V $$

Ichiban Sushi Bar 
JAPANESE Owner Sammy Li’s specialty-roll 
menu leans hard on the kind of embellished 
creations that are the stuff of cravings. Minced 
shrimp and crab top the serpentine Pink Drag-
on, and the Rainbow Roll wraps bright, fresh 
sashimi around a fat California roll. Monday’s 
half-price happy hour is always a hit. Lunch 

and dinner daily. 8265 U.S. 31 S., 317-883-1888,   

ichiban31.com  V $$ 

Jockamo Upper Crust Pizza 
PIZZA See East listing for description. 401 Mar-

ket Plaza, Greenwood, 883-8993 V V $$

Kabuto Japanese Steakhouse and 
Sushi Bar 
STEAK & SUSHI Knife-juggling and extrava-
gant, Vegas-style flames from one hibachi 
grill to the next make for an exciting evening 
even before the first bite is taken and this 
south-side family favorite. 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. Lunch 

and dinner daily. 8719 U.S. 31 S, Greenwood, 

887-6000 V $$$ 

Revery  
CONTEMPORARY Approachable, affordable fine 
dining comes to Greenwood at this elegantly 
rustic bistro that’s housed in a former law of-
fice. Unexpected small plates, such as pickled 
beets with whipped goat cheese and wasabi, 
and cheese curds fried in chorizo oil, show how 
serious owner Mark Henrichs is about raising 
the bar on the south side’s culinary scene. The 
tiny glass jars on everyone’s table hold banana-
caramel banofee pie, the house-favorite des-
sert. Lunch and dinner Tues.–Fri., dinner Sat., 

brunch Sun. 299 W. Main St., Greenwood, 317-

215-4164, reverygreenwood.com   $$$

Thai Spice 
THAI The kitchen at this bright, cheery restau-
rant (a popular stop for Greenwood Park Mall 

shoppers) gets creative with seafood, especially 
in the goon ob, a deeply fragrant serving of glass 
noodles, shrimp, and gingery broth, or the rich-
ly sauced catfish drizzled with coconut milk. 
Lunch Mon.–Fri., dinner daily. 2220 E. County 

Line Rd., 881-2243, thaispiceindy.com V $$

Yokohama 
SUSHI In this restored Arts & Crafts–style 
home in Greenwood, sushi rolls run the gam-
ut 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: tuna and avocado topped with more tuna, 
mango, eel, and tempura crunch, a sprawl-
ing concoction that balances the spicy, sweet, 
tangy, and unexpected. Lunch Tues.–Sun., din-

ner daily. 67 N. Madison Ave., Greenwood, 859-

1888. V $$$

WEST

INCLUDES Brownsburg, Plainfield

Abyssinia   
ETHIOPIAN This humble Lafayette Square 
spot—where diners use a spongy sour flat-
bread known as injera in lieu of utensils—pro-
vides a thorough introduction to Ethiopian 
cuisine. Aficionados of East African food will 
admire the seasoning of the stewed lamb, beef, 
spicy chicken, greens, and chickpeas on order. 
Lunch and dinner daily. 5352 W. 38th St., 317-

299-0608  V $$$ 

Barbecue and Bourbon 
BARBECUE Slow-smoked meats and plenty of 
good Kentucky whiskey feel at home in the 
honky-tonk environs of this haunt in down-
town Speedway. The focus is on spice-rubbed 
pork ribs, brisket, and pulled meats. Lunch 

and dinner Mon.–Sat. 1414 Main St., Speedway, 

317-241-6940, barbecueandbourbon.com $$

Best Friends Coffee & Bagels 
CAFE The chalkboard behind the counter can 
barely contain the rambling list of grab-and-
go options at this little community cafe. Own-
ers (and best friends) Bob Goodpaster and 
Chico Mbanu have covered all of the espresso 
drinks, pastries, and smoothies you might ex-
pect from a place where guests gather to play 
euchre and special nights are reserved for teen 
discussion groups. Food options include basic 
bagel sandwiches, along with more elaborate 
one-offs, like The Hater, a jalapeño-cornbread 
waffle with pulled chicken. Breakfast and 

lunch daily. 1060 E. Main St., Brownsburg, 317-

350-2185   V $ 

Big Woods Speedway 
BREWPUB Smoky, saucy pulled-pork nachos 
reign among starters, but while pizzas and 
street tacos get the most attention on the menu, 
ribs and chicken may be the best bets for din-
ner. A playful “bag o’ donuts” with chocolate 
turtle sauce is a fun finish. Lunch and dinner 

daily. 1002 W. Main St., Speedway, 317-757-

3250, quaffon.com/big-woods-speedway $

Chile Y Limón 
LATIN SNACKS Culinary thrill seekers will 

Revery

 Excellent          Very Good          Good
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want to check out Beatriz Cardenas’s eye-
popping Latin ice cream parlor on West 38th 
Street, an online sensation for its shots of trop-
ical parfaits topped with hot sauce and plastic 
candy bott les. You know you want a burrito 
stuff ed with hot Cheetos, gooey cheese sauce, 
and well-charred carne asada. Generously 
packed tacos and poutine-like loaded fries are 
as tasty as they are photo-ready. Elotes, here 
rolled in crushed Taki chips, are positively 
addictive. Heft y 10-inch churros are some of 
the best around, served with Nutella and con-
densed milk. Lunch and dinner daily. 6250 W. 

38th St., 317-430-7474 $

Dawson’s on Main 
AMERICAN/CLASSIC A quaint dining room be-
lies the fact that Dawson’s does few things in 
moderation, from huge slices of carrot cake to 
the heaping rib platt er. Lunch and dinner Mon.–

Sat. 1464 Main St., Speedway, 317-247-7000, 

dawsonsonmain.com $$ 

Duke’s 
BAR AND GRILL This neon-lit honky-tonk 
bar boasts a menu of smoked meats, a fully 
dressed fried tenderloin, and no-nonsense 
bar drinks (save a nightly creation extruded 
from the slushy machine) befi tt ing its blue-
collar backstory. For dinner, the main event 
is fried chicken, expertly brined and crisped, 
with a handful of sides like a tater-tot waffl  e 
topped with sour cream and a hot sauce that 
will knock your cowboy boots off .  Lunch and 

dinner Mon.–Fri., dinner Sat. 2352 S. West St., 

317-643-6403, dukesindy.com $$

The Iron Skillet 
FAMILY DINING Heaping platt ers of skillet-
fried chicken and bowls of butt ered corn and 
mashed potatoes rule here, where  everything 
from the fl owered wallpaper to the antique 
furnishings suggest days gone by. Baking-
powder biscuits, apple butt er, and pickled 
beets round out the meal. Lunch Sun., dinner 

Wed.–Sun. 2489 W. 30th St., 317-923-6353, 

ironskillet.net $$$ 

Oasis Diner 
DINER An original 1954 diner from New Jersey 
was moved to the heart of Plainfi eld and re-
stored to its polished original lustre. While the 
menu has been updated and broadened to in-
clude more timely things like Disco Fries (a gut-
busting take on poutine), burger sliders, cheesy 
tots, and a chicken & waffl  e basket with sides of 
syrup and sausage gravy, the thick tenderloin, 
protruding over the plate, is still the best bet. 
And a milkshake is an essential extra. Breakfast, 

lunch, and dinner daily. 405 W. Main St., Plain-

fi eld, 317-837-7777, oasisdiner.com $  

Rick’s Café 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 elevated 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 fi ngers in with the jumbo shrimp 
martinis and oyster shooters, for starters. It 
serves all of the pastas, burgers, steaks, and en-

trée salads that you would expect from a place 
that draws big crowds. Aside from the live mu-
sic on the patio and the steady supply of fast-
pour drinks (including a coconut-y spiced-rum 
cocktail called Boater’s Tan), the best reason to 
spend a sunset at Rick’s is the deep selection of 
seafood, mostly grilled and creatively sauced. 
The selections range from the mesquite-kissed 
grouper sandwich to the Loch Duart Scott ish 
salmon with Kyoto marinade to the simple but 
fl awless grilled fi sherman’s platt er—a skewer 
of lobster, shrimp, and scallop with salmon, 
served alongside coconut rice. Lunch and dinner 

daily. 4050 Dandy Trail, 317-290-9300, ricksboat-

yard.com     $$$  
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Artifact

Photograph by TONY VALAINIS

Have an idea 
for a future 

Artifact? Drop 
us a suggestion 

at letters@
Indianapolis
Monthly.com

Tiny Tim’s 
Crutches
VINTAGE: 1996–2018

Reside at the Indiana Repertory Theatre

WHEN THE IRT fi rst staged A Christmas Carol a few times in the early 1980s, 

the show didn’t fi nd its footing right away. But when the company revived the 

play in 1996, it became a cherished local tradition that hasn’t missed a year 

since. These crutches, used by some of the 43 actors who have played the 

second–most famous character, Tiny Tim, over the decades, refl ect the boys’ 

varying heights. Sometimes, the prop department can simply cut the wood 

down to size or add an end block to suit the child. Other times, it’s necessary to 

whittle a new one from fresh lumber. This year, the crutch won’t be the only 

updated thing on stage. Tim and the entire cast get new costumes for the fi rst 

time since 1998 thanks to some generous donors. God bless them, every one.  
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CRIME
JUNKIE:

A PODCAST
KILLING THE

COMPETITION

PLUS
New Dessert Shop,

T H E  LO C A L  T A I LO R 
M A K I N G  W E S T E R N  S U I T S 
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PO S T  M A LO N E  . . .

STARRING
Jerry Lee Atwood

A N D  M O R E  . . .

Yoga for Everybody,
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Quirky Decor,

Doughnut Holes,
Music Festival,

Light Shows,
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Crime Junkie cohosts 

Ashley Flowers  

and Brit Prawat

94
70  
BEST OF INDY
New holiday light shows. 

A new star quarterback. 

A new restaurant that 

somehow makes seafood 

pizza work. We scoured the 

area for Central Indiana’s 

latest and greatest.

E D I T E D  BY  DA N I E L  S .  C O M I S K E Y

   
RIPPED FROM THE 

HEADLINES
Indy-based Crime Junkie, 

one of the hottest podcasts 

in the country, has built a 

seven-figure business telling 

stories about true crime. Too 

bad they’re not their own.

BY  A DA M  W R E N

ON THE COVER  
Jerry Lee Atwood  

photographed by  

Tony Valainis.

D E C
2 0 1 9

98  
GESAMTKUNSTWERK
The German term for a total 

synthesis of design defines 

the lifestyle Helmut Fortense 

championed as the owner of 

Form + Function. His own 

gesamtkunstwerk is perched 

over a Zionsville ravine.

BY  M E G A N  F E R NA N D E Z
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Circle City
15 SPEED READ

 Hamilton, in Indy this 

 month, is more Hoosier 

 than you thought.

18 THE HOOSIERIST

 Discount airlines, 

 birthday certifi cates, 

 and twitchy Cultural 

 Trail art. 

20 BACKTRACK

 The day WWI 

 soldiers came home.

22 THE TICKET

 Holiday festivities, 

 plus the best of other 

 happenings this month.

Good Life
27 WANTED

 Fabulous toppers to try.

28 STYLE

 Pink and red play 

 nicely together.

30 SHOPTALK

 The new Kohler 

 Signature Store brings 

 futuristic kitchen-and-

 bath design to Castleton.

32 THE MAKER

 Beyond-intricate 

 beaded handbags keep 

 a Native tradition alive.

34 STREET SAVVY

 Study up on these 

 UIndy-area hotspots.

36 REALTY CHECK

 A breezy and bright 

 home in Herron-Morton.

38 OPEN DOOR

 Edward Batt ista’s 

 cozy guest loft  tucked  

 above Bluebeard.

40 TRAVELER

 History and holiday

 cheer near St. Louis.

Dish
43 SWOON

 Drinking at the tiki-

 tinged Strange Bird, a 

 new Irvington hangout.

44 FIRST BITE

 The Flying Cupcake 

 owner’s latest sweet 

 treat, a new bastion 

 of barbecue, and more.

46 FOODIE

 Blake Fogelsong 

 carries on the Clancy’s 

 Hamburgers family

 tradition.

48 TASTE TEST

 How three takes on 

 the pancake stack up.

50 REVIEW

 Smash burgers and 

 boozy shakes at Baby’s, 

 a kid-friendly spot 

 in a former drag bar. 

 BY  J U L I A  S PA L D I N G

 RESTAURANT GUIDE 

 A tour of the city’s 

 best dining.

Departments
54 ASK ME ANYTHING

 Michael Bricker’s set 

 designs are the stuff  

 dreams (and Emmy 

 Awards) are made of.

 BY  J O S E P H  B A L L

58 BACK HOME AGAIN

 My hometown’s racial 

 history got whitewashed.

 BY  P H I L I P  G U L L E Y

62 THE BEAT

 The big mess on campus 

 at DePauw University.

 BY  L I L I  W R I G H T

 ARTIFACT

 Tiny Tim’s tiny 

 crutches—a work 

 of art, every one.

28

18

CIAO, CHEA!

Our chat with Chea Smith 
Carmack of Twisted Sicilian 

Market & Eatery.

12 DAYS OF LONGFORM

Our annual roundup of our 
favorite feature stories from 

the past year.

IM DELIVERS

Weekly newsletters bring fresh 
tips on dining, events, and more 

straight to your inbox.

50

W E B
E X T R A S

28 54

D E C
2 0 1 9

135

160
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106 // NEWS & NOTES
Make your holiday season merry and 
bright with glittering custom jewelry, stroll 
through a winter wonderland that delights 
the senses, and learn how a local health 
network’s new technologies are improving 
the odds for cancer patients.

109 // TOP DENTISTS
If you are due for a routine checkup or 
require a more intricate procedure, our 
listings and profiles of peer-recognized 
dentists can help you find professionals 
in specialty areas such as endodontics, 
general dentistry, oral and maxillofacial 
surgery, oral pathology, orthodontics, 
pediatric dentistry, periodontics, and 
prosthodontics. 

COMING NEXT MONTH ...

Indiana Bride
Browse the latest wedding accoutrements—
elegant bridal gowns, bountiful bouquets, 
appetizing cakes, and dazzling jewelry—and 
get advice from industry experts about ways 
to make your big day truly memorable.

Surgical Procedures
Preparing for surgery can be stressful, 
whether you need a major operation or non-
invasive outpatient treatment. This section  
can help put your mind at ease by detailing 
the latest techniques and equipment used 
in operating rooms around Central Indiana. 
We’ll also give readers an inside look 
at innovations and advances in the 
regional medical field.
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“We are not experts.”
That’s a disclaimer buried somewhere on the website 

of iTunes’s No. 1 true-crime podcast, Crime Junkie, whose 
questionable practices contributing editor Adam Wren 
investigated this month (p. 94).  I’d say that quote is the most 
self-aware thing produced by the seven-fi gure business based 
in Indianapolis: The Crime Junkie hosts are in the middle of a 
15-city live-event tour in which, show aft er show, for enter-
tainment purposes, they recount the case of a 6-year-old girl 
who was kidnapped from her bedroom, murdered, and left  by 
a pile of discarded tires on the outskirts of Tuscon, Arizona. 
The man authorities believe was responsible is a convicted 
sex off ender; one shudders to wonder what he might have 
done to the child before taking her life. Here’s the kicker: In 
the show, the podcast hosts play a game of whodunit with the 
audience, listing the litt le girl’s father—whom police cleared 
long ago—as one of the possible culprits.

They say they’re not experts. But, with 25 years of experi-
ence as a journalist and nonfi ction storyteller, I am. This is 
gross exploitation.

I don’t say that lightly, and not without an examination of 
the kinds of stories I’ve writt en, edited, and approved for this 
magazine and other publications over the course of my career. 
It’s bad enough that sometimes we in the mass media (and I’m 
including Indianapolis Monthly here) trip into the territory of 
exploitation. But making a living there is another matt er.

 “We are not experts.” That might be a disclaimer. But since 
they run a professionally produced podcast that has earned 
millions of downloads, it’s not exactly accurate. Nor does it 
shield them from that thing to which credible nonfi ction 
storytellers owe everything: the truth.

Natalie Atwell 

  Calendar editor Natalie 

Atwell always enjoys scout-

ing for events, but December 

is a particularly fun month. 

“There’s more to do than you 

could possibly fi nd time for,” she 

says. Though she’s a sucker for 

holiday events, she does try to 

keep the calendar (p. 22) bal-

anced with tinsel-free options. 

“Sometimes you’re in the mood 

for Christmas and sometimes 

you really aren’t,” she says. 

Michael Rubino   Editor-in-Chief

Dead Wrong

Editor’s Note

Bailey Briscoe 

  Freelance writer Bailey 

Briscoe reported several of the 

Best of Indy write-ups (p. 70), 

but she’s particularly fond of the 

lemon shakeup at Gavel. She 

discovered the beverage when 

she took her niece to the Foun-

tain Square destination. “What 

else does a teenager order at 

an artisan coff ee shop?” Briscoe 

says. “She let me try a sip, and I 

immediately regretted my choice 

of loose-leaf tea.”

Lili Wright 

  When freelance writer Lili 

Wright moved to Greencastle 

21 years ago to teach English at 

DePauw University, she never 

planned to stay. But she grew 

to love both the school and 

small-town living, which has 

made the institution’s current 

restructuring diffi  cult to accept 

(p. 62). “Liberal arts colleges are 

struggling, and I wanted to bet-

ter understand why,” she says. 

Contributors

Roll Call
As Hamilton fi nally 
rolls into town this 
month (p. 15), our 
staff  members 
ponder the roles 
they were born to 
play.

“High School Musical 

dominated my child-

hood, so Troy Bolton 

is my dream role. But 

the basketball skills? 

The voice? The girl? 

Those were the three 

things I desperately 

lacked when I was in 

high school.”

—DYLAN HUGHES, INTERN

“Commander Paul 

Eddington, played 

by Kirk Douglas in 

the epic World War II 

fi lm In Harm’s Way, 

which is set in the 

South Pacifi c, where 

my father served. 

Eddington serves up 

the immortal lines: 

‘Old Rock of Ages, 

we’ve got ourselves 

another war. A gut 

bustin’, mother-lovin’ 

Navy war.’ As a kid, I 

thought that was so 

funny.”

—MIKE BOTKIN, 

PRODUCTION MANAGER

“I would have died 

to play Kim McAfee 

in Bye Bye Birdie. In 

junior high, I even 

learned some of her 

dances by playing 

them over and over 

on the VHS tape. 

When I interviewed 

Ann-Margret years 

later, I didn’t mention 

that to her.”

—KELLY KENDALL, 

MANAGING EDITOR

“Hamlet. I do a lot 

of brooding.”

—DANIEL COMISKEY, 

DEPUTY EDITOR
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Chatter
Confessions
Your story on the Archbishop 
(October) brought back bad 
memories. My family left  the 
Catholic Church for the United 
Church of Christ 10 years ago 
precisely because we wanted to 
express our faith in an environ-
ment where we weren’t told 
specifi c groups of people were 
less worthy of a place there. In 
fact, much of my new church is 
made up of similar ex-Catholics. 
We’ve found that once Catholics 
leave that faith, they tend to 
leave it completely. The Catholic 
Church is certainly free to 
espouse whatever it wants to 
espouse, but it can’t act shocked 
that people are leaving in droves 
over the message.

BOB COOK

Indianapolis

Unfortunately, you can’t have 
an honest conversation about 
the Catholic Church’s policies 
because you have to agree with 
the left ists or else.

MICHELLE PETRANO LOGAN

Indianapolis

Grateful Guests
Lili Wright’s essay on hosting 
dinner parties (September) was 
brilliant. Funny, poignant, and 
so real. 

CATHIE MALACH

Greencastle

I loved this. I bet all her friends 
are trying to guess who makes 
the bad desserts. She has 
inspired me to have people over 
more oft en. 

PARRISH DOBSON

Greencastle

This made me tear up a litt le. So 
funny and well-writt en.

CHRIS WHITE

Greencastle

Love it? Hate it?  Send us your 

feedback to letters@Indianapolis

Monthly.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.

20%
Faithful 

campaigner. 

Just like he 

was in 2016.

11%
Self-promoter. 

His 2024 

campaign is 

right around 

the corner.

26%
Nonfactor. 

All the 

attention 

will be on 

Trump as 

usual.

43%
He’ll be 

lucky to be 

on the ticket 

at all. 

 WHAT ROLE DO YOU 

 EXPECT MIKE PENCE 

 TO PLAY IN THE 

 2020 ELECTION? 

VOTE ON OUR NEXT POLL AT 

INDIANAPOLISMONTHLY

.COM/POLLS

ESSENTIAL 

INDIANA SONGS, 

VOL. 2

We’ve selected 

a handful of tunes 

that every Hoosier 

should know. 

 #ICYMI 

Our online 
stories you 
might have 

missed.

BUZZWORTHY

Our excerpt of Tom 
LoBianco’s new 

biography of Mike 
Pence, which 

focused on the 
Access Hollywood 

incident, was a winner 
with readers. 

“This is beyond 
disgusting.” 

—ANNETTE GRANDE 

MAGJUKA, 

via Facebook 

“I know Tom LoBianco 
from his work in Indiana 
as a political reporter. He 

always worked hard at 
getting the facts right.” 

—GERARDO GONZALEZ, 

via Twitter

THE MONTHLY, 

WEEKLY

Hear a recap of the 

week-that-was in our 

new joint venture with 

Drink Culture Podcast.

“When watching 
it happen in real time, 

I also thought there 
might be a contingency 
plan. Reminds me that 
it takes time to really 

fi gure things out.” 
—SEAN HACKBARTH, 

via Twitter

“Somehow, 
we elected a guy 

who bankrupted a 
casino and a guy who 
couldn’t keep a gas 
station above water. 
Good grief, America.”

—MICHAEL WILLIAMS,

 via Twitter

THE YARD 

AT FISHERS 

DISTRICT

Our guide to 

navigating the mix 

of restaurants, 

shops, and 

residential spaces.
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 INDIANAPOLIS LAUNCHED LESLIE ODOM JR.’S  

 CAREER.  Well, sort of. The performer, who 
won a Tony for Hamilton, did his first-ever 
solo show at The Cabaret in 2013—two 
years before his role as Aaron Burr sent 
him into the stratosphere. He’ll be back in 
town next month at Hilbert Circle Theatre.

 YOU CAN SPOT A HOOSIER IN THE HAMILTON  

 NATIONAL TOUR.  Indiana University and Lu-
theran High School of Indianapolis alum 
Julian Ramos is a “swing” in the touring 
Broadway production that stops by Old 
National Centre De-
cember 10 to 29. That 
means he’s understudy-
ing a bunch of different 
roles—six, to be exact, 
from cowardly general 
Charles Lee to James 
Reynolds, the husband 
of Hamilton’s mistress 
(Ramos’s favorite part). 

 A 25-YEAR-OLD SOUTH-  

 SIDER HAS SUNG WITH LIN-  

 MANUEL MIRANDA.  Ron-
calli High School grad 
Jordan Donica, who 
cut his teeth at Footlite 
Musicals in the Herron-
Morton neighborhood 
in shows like Rent and 
The King and I, played 
Thomas Jefferson and the Marquis de La-
fayette in the first Hamilton national tour 
in 2017. The budding Broadway star also 
shared a stage with Hamilton creator Mi-
randa in a Camelot concert at New York’s 
Lincoln Center Theater in March.

 A SCHUYLER SISTER GOT HER EQUITY CARD  

 IN … WARSAW, INDIANA.  Karen Olivo, who 
played Angelica Schuyler in the first Chi-
cago production of Hamilton, earned her 
Actors’ Equity card after doing a summer-
stock show at the Wagon Wheel Center for 
the Arts in 1995, winning her the right to 
act on Broadway.

 A 2007 NOTRE DAME GRAD HELD DOWN THE FORT  

 ON THE FIRST NATIONAL TOUR.  As associate 
director, Patrick Vassel trained new cast  
members, offered notes to actors, and sat 
in on show after show after show to ensure 
the production’s quality.

 HOOSIER COMPOSER COLE PORTER CAME IN  

 CLUTCH.  Miranda tweeted about drinking 
from Porter’s chalice during a visit to Yale 
University in 2011—a full four years before 
Hamilton’s smash-hit success. You could 
say he soaked up the “Anything Goes” 
composer’s creativity via cup.

 COULD AN IU GUY’S SKATEBOARD SKILLS HAVE  

 INSPIRED THE NEXT HAMILTON?  Miranda and 
his son attended a Broadway production 
of SpongeBob SquarePants in 2017 that 
featured former IU student and Salem, 

Indiana, native Kyle 
Matthew Hamilton rip-
ping off trick after trick. 
Hamilton recalled to  
NYSkateboarding.com 
that Miranda tracked 
him down after the 
show and exclaimed, 
“Skateboard guy! You 
were awesome!” The 
Hoosier presented 
Miranda’s son with a 
set of miniature wheels. 
“Hopefully his son will 
grow up loving skat-
ing, follow in his dad’s 
footsteps, and develop 
his own skateboard mu-
sical,” he said. “That’d 
be so sick!” 

 ONE HOOSIER STOPPED THE SHOW.  But not in 
a star-is-born kind of way. When newly 
elected Vice President Mike Pence attend-
ed in 2016, passion bubbled up throughout 
that performance, with a standing ovation 
for the line, “Immigrants—we get the job 
done,” and wild applause for a couple of 
villainous King George’s verses: “When 
people say they hate you” and “Do you 
know how hard it is to lead?” After the 
performance, Brandon Victor Dixon, the 
actor playing Burr that night, dashed back 
onstage to read a statement on behalf of 
the show, expressing hope that the show 
had inspired Pence to work on behalf of “a 
diverse America.”

 SHOTS FIRED!  Pence didn’t respond, but not 
surprisingly, President Trump had a few 
choice words on the subject the next day on 
Twitter, demanding an apology. Word is, 
he’s still waiting.  —SARAH BAHR

Speed Read

Book club! Gift 

exchange! Galen-

tine’s Day! So many 

reasons. You rent the 

whole igloo, so rest 

assured you won’t 

end up on someone 

else’s date. The heat-

ers can only do so 

much on frigid days. 

Bring blankets. And 

a Bluetooth speaker. 

But be chill: You have 

neighbors. Avoid 

the bottleneck at the 

counter: Book a sepa-

rate tasting before 

your ’gloo reservation 

(especially on week-

ends) and place your 

order before your 

time starts. Servers 

don’t come outside. 

Double-fist it. Want 

to sip in a snowglobe? 

On average, Janu-

ary is snowier than 

February here. Watch 

Urban Vines’s social 

media accounts for 

last-minute avail-

ability. Warning: High 

winds can call the 

whole thing off. Stock-

ing stuffer: reserva-

tion and a gift card.   

Urban Vines
Igloos

Hamilton

 In November 2016, Vice  

President-elect Mike Pence 

walked into the Richard Rodgers 

Theater for a Friday-night show 

to a mix of jeers and cheers,  

according to news reports.

Unspoken
Rules

A manner-festo  
for good times 
in the Westfield 

winery/brewery’s 
outdoor bubbles.
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Q: I SEE ALLEGIANT IS ADDING LOTS OF 

NONSTOP FLIGHTS FROM INDY. HOW SAFE 

ARE THE DISCOUNT AIRLINES? A: Cool 
your jets, my friend. When it comes to 
stuff like legroom, in-flight snacks, 
and overhead storage, airlines can 
(and will) skimp in every way 
imaginable. Especially the “bargain” 
folks. But when it comes to engine 
maintenance and pilot qualifications, 
everybody, from the cheapest 
operations to Delta and United, must 
adhere to the same strict Federal 
Aviation Authority standards. Which 
means that even if the flight atten-
dants are wearing old fast food 
uniforms and there’s a live chicken 
loose in coach, the plane’s mechanical 
workings are FAA-approved. If you 
really want to live dangerously, there 
are international airlines that can 
make all of your fears about cheap air 
travel come true, including Air Koryo 
(North Korea’s carrier) and Yeti Air, a 
Nepalese outfit that has crashed into 
the Himalayas numerous times.

 Q: I RECEIVED A CERTIFICATE FROM THE 

STATE ACKNOWLEDGING MY 50TH 

BIRTHDAY. DOES EVERYONE GET THIS?  

A: You can indeed receive a certificate 
marking a landmark birthday from 
your state legislator. However, it 
doesn’t happen automatically. If 
representatives are so inclined, they 
can scan the local newspapers (or have 
a staffer do it), then send unsolicited 
proclamations to constituents experi-
encing certificate-worthy events. It’s 
an easy way to remind the folks back 
home that their senator or representa-
tive exists. You can even request one. 
If Aunt Mabel is about to hit the big 
9-0, contact your rep about giving her 
some props. As for the price of this 
“service,” the folks at the Statehouse 
won’t even take a stab at what mailing 
all those certificates cost. But it’s likely 
a very small portion of the state’s 
franking bill. And how could you put 
a price on the joy in a 90-year-old’s 
eyes when she gets a proclamation 
officially noting that she is old as dirt? 

Q: AFTER READING ABOUT ALL THE 

MONEY NEEDED TO REPAIR ANN DANCING, 

I WONDERED: ARE THERE ANY OTHER 

PIECES OF CULTURAL TRAIL ART THAT 

ARE AS DIFFICULT TO MAINTAIN? A: The 
Hoosierist was also surprised at the 
bill for keeping Ann on her toes, and 
has learned that other Cultural Trail 
works such as the solar-powered 
Prairie Modules remain vulnerable to 
the elements. “Typically, our mainte-
nance issues are worn paint or 
electrical problems, both due to living 
outside year round,” says Jordan 
Kingdon, the trail’s operations 
manager. But it’s not just aging 
electronics and paint jobs that require 
maintenance. For instance, artist 
Sean Derry’s Chatham Passage has a 
scent machine under it—a device that 
must have its fragrance oil replen-
ished annually.  

Have Indiana-related questions? 

Send them to hoosierist@Indianapolis

Monthly.com.

FLIGHT RISK?
Discount airlines, birthday certificates, and twitchy Cultural Trail art.   
Ask the Hoosierist.  BY SAM STALL

The Hoosierist

AVERAGE 

NUMBER OF SNOW 

DAYS HERE IN 

DECEMBER 

Dreaming of a white 

Christmas? Keep 

dreaming, because 

the odds are against 

it. Too bad we can’t 

have the Yuletide in 

January, when we get 

a slightly better 7.5 

snow days.

6.3

State
Stat

Illustration by NATE KITCH
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THEY HAD WAITED for six long months, 
most of them, following the end of 
World War I. Finally, on May 7, 1919, 
Hoosier soldiers burst into the city of 
Indianapolis—home, or close enough. 
In recognition of their brave 19-month 
fi ght, they were honored with a new 
state holiday: “Welcome Home Day,” 
one of several post-war celebrations of 
the same name held across the country.   

With 4 million troops ready to come 
home following the war, there was a 
delayed-departure schedule—and lots 
of clamoring—for fl ights, which is why 
it took the Hoosier fi ght-
ers so long to return. 
When they at long last 
arrived via train at 
Union Station, jubilant 
crowds surged forward, 
with people seeking 
out their sons, brothers, 
husbands, and friends.

Aft er stepping onto 
the platforms, the 
soldiers made their way 
to Military Park, where 
they reunited with their 

families. Later on, soldiers trekked to 
Washington Street, where they con-
verged on Meridian Street and began 
heading north. An estimated 15,000 
to 20,000 service members marched 
fi ve miles through the crowd of about 
175,000 spectators.  

Indiana supplied more than 130,000 
of the U.S. total of over 4 million sol-
diers during World War I, and lost an 
estimated 1,420 in combat. Sgt. Alexan-
der Arch, a South Bend native, was 
credited as the fi rst U.S. soldier to fi re a 
weapon in that war.  

By the time they ar-
rived back in India-
napolis, the returning 
soldiers, led by the Pur-
due University Band 
and four black artillery 
horses, were met with 
a “Victory Arch” made 
of plywood, plaster, 
and chicken wire that 
acted as a gate to Mon-
ument Circle—dubbed 
“Victory Circle” for 
the day. The arch, a 

replica of Paris’s Arc de Triomphe, had 
been designed as a symbol of the lives 
defended throughout Europe. On one 
pillar of the arch was the date “1917” to 
represent when U.S. soldiers entered 
the war, with “1919” on the other side to 
mark their return. At the top, there was 
a message to the soldiers coming home: 
“To The Returning Heroes Of The 
Great War We Extend This Welcome 
In Deepest Appreciation.” 

American fl ags draped the buildings 
up and down Meridian and the city as a 
whole. Spectators cheered and danced 
along to the sound of the band.

Aft er rounding Monument Circle, 
the newly minted veterans continued 
north up Meridian before eventually 
making their way back south to the 
Circle—the center of all the pomp and 
circumstance—via Pennsylvania and 
Delaware streets.  

Few would have disputed that these 
Hoosier soldiers, having put their 
lives on the line for the freedom of our 
nation and others, deserved a day of 
recognition. Indianapolis did its best to 
show its appreciation.   

Marching Home
Soldiers returned to Indy from World War I on a joyous day 100 years ago.  BY DYLAN HUGHES

Backtrack

The returning sol-
diers ... were met 

with a “Victory Arch” 
made of plywood, 

plaster, and chicken 
wire that acted as a 
gate to Monument 

Circle—dubbed 
“Victory Circle” 

for the day.

TRIUMPH!

The closest thing India-

napolis has ever had to 

the Arc de Triomphe 

was this version crafted 

of plywood and chicken 

wire (left), modeled af-

ter the Paris monument. 

Soldier Charles Robin-

son (above) of Madison, 

Indiana, knelt beside an 

unidentifi ed boy at Mili-

tary Park that day.
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 MUSIC 

 Turns out, we’re 

100 percent 

excited to see 

Lizzo at Jingle 

Jam. 
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MUSIC

11/30–12/23
Yuletide Celebration

Emmy-nominated 
singer Frankie 
Moreno hosts the 
Indianapolis Sym-
phony Orchestra’s 
annual holiday 
celebration at 
Hilbert Circle 

Theatre, complete 
with tap-dancing 
Santas and aerialists. 
indianapolis

symphony.org

12/3
Celine Dion

For the fi rst time in 
more than a decade, 
the pop star leaves her 
residency in Las Vegas 

for an arena tour. 
She sings ballads 
from her new album, 
Courage, at Bankers 

Life Fieldhouse. 
livenation.com

12/3
Jazz at 

Lincoln Center

The famed ensemble 
(which includes 
trumpeter Wynton 
Marsalis) blows a litt le 
soul into your holidays 
at the Palladium with 
riff s on classics like 
“Jingle Bells” and 
“Joy to the World.” 
thecenterpresents.org

12/7
The Skivvies

Lauren Molina 
and Nick Cearley 
strip down to their 

underwear as they 
perform at The 

Cabaret in a unique 
mash-up of burlesque 
and Broadway. 
thecabaret.org

12/10
Lizzo

The hip-hop star 
caught the att ention 
of the nation this 
summer with a 
wicked Tiny Desk 
Concert on NPR. 
She brings that 
energy to Bankers 

Life Fieldhouse for 
WZPL’s Jingle Jam. 
livenation.com 

12/13
DePue 

Brothers Band

Four brothers, all 
violin virtuosos 

(including the ISO’s 
former concertmaster 
Zach DePue), join 
forces at Indiana Land-

marks Center for an 
intimate performance. 
violin.org

12/16
Songbirds and 

Slaaaybells

For those who can’t 
get enough of Hamilton 

(see opposite page), 
a few of the cast 
members sing rock, 
Broadway, and jazz 
favorites at The 

Cabaret. thecabaret.org

12/19
Handel’s Messiah

Prepare for a powerful 
evening at the 
Palladium, where the 
Indianapolis Sym-

phonic Choir and the 
ISO perform Handel’s 
most famous oratorio. 
thecenterpresents.org

12/21
Sara Evans 

at Christmas

In its inaugural 
season, the Brown 

County Music Center 
keeps the country 
superstars coming. 
At this concert, Evans 
sings songs from her 
2014 Christmas album. 
browncounty.com/bcmc

THEATER

11/16–12/26
A Christmas Carol

The Indiana Reper-

tory Theatre’s annual 
production of Charles 

The Ticket DECEMBER’S COOLEST EVENTS
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 MUSIC 

 Frankie Moreno 

 headlines the 

 ISO’s Yuletide 

 Celebration. 

 THEATER 

 More than four years 

 after it all started, 

 Hamilton fi nally 

 arrives in Indy.  

 DANCE 

 You’d be nuts to miss the  

Indianapolis Ballet’s 

biggest performance of 

 the year. 

 GATHERINGS 

 Gallery 924’s TINY 

 exhibit returns, 

 with all art under six 

 inches square. 



DECEMBER 2019 | IM      23

The Ticket

 WHERE DID THIS IDEA OF PERFORMING IN YOUR UNDERWEAR ORIGINATE? 

Nick Cearley (the group’s co-founder) and I were hanging out in our 
apartment one day in 2012, and we decided to put a cover song on 
YouTube. It was a stripped-down version of a Rihanna hit. I was 
walking around my bedroom in my bra, trying to fi gure out what 
to wear for the video, and Nick said, “You could just wear that.” We 
were doing a stripped-down version of the song, so why not? We did a 
whole series of stripped-down YouTube videos, and they went viral. 

 WHAT’S THE VIBE OF YOUR LIVE SHOW? IS IT A BURLESQUE THING? 

It’s very nonsexual, so it’s not burlesque. It’s more of a pajama party, 
or a costume situation where the costume happens to be underwear.

 I GUESS COSTUME CHANGES AREN’T A PROBLEM. 

Not at all. And packing is a breeze. 

 WHAT KINDS OF MUSIC DO YOU PERFORM? 

We take songs and turn them on their heads. We do mashups and 
medleys that are connected through lyrics and chord structures and 
storytelling. We love to play with the silliness of certain lyrics. It’s a 
real joy creating this comedy-rock band with my best friend.

 IS IT COLD ONSTAGE? 

It’s really the opposite. Even in cold climates, once you get under the 
lights, it’s usually comfortable. And when we played in Mexico, we 
were dripping sweat. I could barely hold onto my instruments. When 
you’re holding a ukulele on your stomach, it just slides right down.

 DO CONSERVATIVE MIDWESTERNERS GIVE YOU A HARD TIME ABOUT THE 

 UNDERWEAR THING?

We’ve had venues say, “We’re more conservative here. You might 
want to wear boxers instead of briefs, or a onesie.” But we’ve found 
that audiences are less conservative than you think. We’ve been told 
that aft er the fi rst fi ve or 10 minutes, they actually forget we’re in our 
underwear, because they’re so focused on the music and the comedy.

 EVER CONSIDER PERFORMING IN REGULAR CLOTHES? 

Sometimes we have, actually. Nobody is telling us what to wear. 
There are days when I’ve eaten a giant meal and I don’t want to per-
form in my underwear, so I’ll put on a litt le teddy or something like 
that. Perhaps, someday, we’ll start wearing more layers.  

Dickens’s classic 
novella boasts some 
new costumes this 
year (see p. 160). 
irtlive.com

11/29–12/22
A Very 

Phoenix Xmas

Satisfy your appetite 
for irreverent theater 
and holiday feasting at 
the Phoenix Theatre’s 
14th annual holiday 
show, this year served 
with a full dinner. 
phoenixtheatre.org

12/10–29
Hamilton

Lin-Manuel Miranda’s 
smash hit began 
selling out when it 
opened off -Broadway 
in 2015. Since then, it 
has won Drama Desk 
Awards, Tonys, and 
even a Pulitzer. The 
hip-hop take on the 
life of Alexander 
Hamilton fi nally 
makes its way to Indy 
for an extended stay 
at the Murat Theatre. 
indianapolis.broadway

.com

DANCE

11/29–12/1
The Nutcracker

The Indianapolis 
Ballet laces up for 
Tchaikovsky’s 
weirdest and most 
canonical work, 
accompanied by a full 

orchestra at the Murat 

Theatre. indyballet.org

GATHERINGS

12/1
St. Nikolaus 

Festival

At the Athenaeum, 
Santa Claus reminds 
us of his German roots 
with dancing, tree 
lighting, and cookies. 
athenaeumfoundation

.org

12/6–1/3
TINY VIII

Gallery 924’s annual 
gathering of tiny art 
(nothing bigger than 
six inches allowed) 
has become a small 
present with great 
things inside. indyarts

.org/gallery-924

Through 
12/29
A Merry 

Prairie Holiday

Conner Prairie joins 
the crowded fi eld of 
holiday light shows
with a celebration that 
also includes artisans, 
snacks, and a carousel. 
connerprairie.org

Through 1/3
Winterlights

Newfi elds reboots its 
spectacular holiday 

CONTINUED ON P. 24

Lauren 
Molina
On December 7, the 
singer/musician/

comedian performs at 
The Cabaret with The 
Skivvies, a group that 
plays show tunes and 

pop hits in their 
underwear. We had a 
few questions for the 

disrobed diva.  
—SAM STALL

Quick 
Q&A 

 GATHERINGS 

  The Athenaeum 

celebrates 

Santa’s German 

heritage at the 

St. Nikolaus 

Festival. 
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light show, now with 
1.5 million bulbs. 
discovernewfi elds.org

Through 1/20
Jingle Rails

At the Eiteljorg 

Museum, the ever-
growing model train 
landscape (made 
completely of natural 
elements like sticks 
and moss) adds the 
Indianapolis Motor 
Speedway and Spanish 
Colonial Missions this 
year. eiteljorg.org

SPORTS

12/1–22
Colts

Jacoby Brissett ’s team 
(we’re still gett ing used 
to the sound of that) 
closes the regular season 

at Lucas Oil Stadium 
with critical games 
against the Titans and 
the Panthers. colts.com

12/3–29
IU Basketball

Freshman phenom 
Trayce Jackson-Davis 
and the Hoosiers host 
Florida State, Nebraska, 
and Arkansas at 
Assembly Hall before 
the Big Ten season 
begins in earnest. 
iuhoosiers.com

12/4–28
Purdue Basketball

Led by big man Matt  
Haarms, the Boilermak-
ers welcome Virginia, 
Northwestern, and 
Central Michigan to 
Mackey Arena this 
month. purduesports

.com

12/7
Big Ten Football 

Championship

The best two teams 
in one of the country’s 
best conferences face off  
at Lucas Oil Stadium. 
bigten.org

12/7–28
Butler Basketball

Florida, Southern 
University, and 
Louisiana-Monroe visit 
Hinkle Fieldhouse to 
take on the rebuilding 
Bulldogs. butlersports

.com

12/9–31
Pacers

The blue and gold batt le 
the Celtics, Lakers, and 
76ers, among others, at 
Bankers Life Fieldhouse. 
pacers.com  

The Ticket
For more 

arts & culture 

coverage, check 

out The Ticket 

at Indianapolis 

Monthly

.com

 SPORTS 

Hoping to have Victor 

Oladipo back at full 

strength soon, the 

Pacers have a big 

month at home.   
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Wanted

In the old days, mercury 

used in hat-making 

caused some milliners 

to go insane—that’s 

where the term “mad 

hatter” originated. The 

eponymous owner of 

Jodie Bailey Hats has 

adopted the nickname 

the Mad Hatter of Indy, 

but her crazy is the good 

kind, springing forth  

fascinators, pillboxes,  

berets, buckets, Derbies, 

and other designs with 

an unbridled sense of 

fantasy. Custom work 

takes at least three 

weeks, and she can 

also modernize a family 

heirloom. What easier 

way to jazz up your stan-

dard black party dress 

this month? Fascinator 
pictured, $150; $700 and 
up for sculptural custom 

art. Stutz Business Center, 
by appointment only, 
jodiebaileyhats.com
 —MEGAN FERNANDEZ

Hat Trick

THE BIG AMBRE SALE 28   INSIDE A  SMART BATHROO M 30   BLUEBEARD’S SECRET LO FT 38   B IRD-WATCHING FOR BEGINNERS 40

Walter Knabe cuff s 

follow the new rule 

that pink and red go 

together, p. 30.



28      IM | DECEMBER 2019

Style

GOLD RUSH  The Ambre Blends Holiday Open House (ambreblends.com), December 7 in Carmel, is 

the only time to score the popular Indy-made products at a discount and is when the brand’s faithful follow-

ing stocks up. We sniff ed out their Ambre hacks.  1  Add drops of SKIN TONIC OIL to bath water for hydra-

tion. 2  Rub some ORGANIC LIP REMEDY around your nose to ward off  viruses. 3  Spray SPRITZER onto wet 

hair before drying—it reacts with your body chemistry to create a unique fragrance. 4  Keep a slice of PURE 

OLIVE OIL BAR SOAP in the car. The warmth from the heater will intensify the scent and drive you crazy.

Pink and red play 
surprisingly well together.

BY STEPHEN GARSTANG

ROSY 
OUTLOOK

Trending

“Lila” pillow. $58. 

Anthropologie, The Fashion 

Mall, anthropologie.com

24” x 30” lithograph. $349. 

Surroundings, 1101 E. 54th St., 

surroundings-antique-store

.business.site

Jimmy Choo “Love Asymmetric” 

leather stilettos. $750. Saks 

Fifth Avenue, The Fashion Mall, 

saksfi fthavenue.com

Tanya Taylor 

midi dress. $545. 

8 Fifteen, 815 E. 65th 

St., 8fi fteen.com

Metal cuff s. $15. Walter 

Knabe Studios, 1134 E. 54th 

St., walterknabe.com
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WHICH OF KOHLER’S decorative bathroom sinks is the prett iest of them 
all? Is it the organic “Veil,” formed like a elegant, curvy trough? The 
traditional “Sartorial,” with its herringbone-patt erned bowl? Ask the 
“Verdera” mirror —enabled with Alexa, it can answer about any ques-
tion while you’re gett ing ready in the morning, as well as respond to 
lighting requests and announce the weather forecast. You can even say, 
“Add Windex to my grocery list,” and, like magic, it’s done. Among all of 
the dreamy designs at the new Kohler Signature Store by Crescent Supply, 
a kitchen-and-bath showroom in Castleton where all items are 25 percent 
off  retail, the smart fi xtures are most likely to make you start running 
the numbers for a remodel. You can demo some of the latest high-tech 
bells and whistles here, and even the stuff  you can’t—like the forthcom-
ing Konnect series—comes to life when you talk to the staff . There’s a 

bathtub that will fi ll to a preset capac-
ity and temperature, a kitchen faucet 
that can measure a cup of water, and a 
$9,000 toilet that can cue up your play-
list on built-in speakers. While you’ll 
have to imagine those luxuries, don’t be 
surprised when motion-activated toilet 
lids open and close on their own as you 
walk past them.  

My
Look

Shoptalk

KOHLER SIGNATURE STORE

4335 E. 82nd St., 317-854-

5999, kohlerindy.com

DON’T MISS

The fascinating history dis-

play on the Wisconsin-based 

company, which invented the 

modern bathtub in 1883.

Blast Off
Futuristic design for kitchens and baths.  BY MEGAN FERNANDEZ

 IS THE SUIT HOT? 

I wear an ice vest 

underneath it. Some 

suits have built-in 

slots for cooling 

packs.

 WHAT MAKES YOU 

 A PROFESSIONAL 

 SANTA? 

I attended Santa 

school on a schol-

arship, and I’m a 

member of the 

International Brother-

hood of Real Bearded 

Santas.

 WHERE DO YOU … 

 SANTA? 

I do a lot at Sullivan’s 

Hardware. And other 

events. At a nursing 

home, the same 

woman asks me for 

a new husband every 

year.

 WHAT DO YOU SAY? 

“I specialize in chil-

dren’s toys.” 

At Santa 

school, you learn how 

to respond to almost 

any gift request. The 

weirdest one I had 

was from a little boy 

who just wanted 

tomato soup.

 IT MUST BE THE MOST     

 DIPLOMATIC JOB IN 

 THE WORLD. 

Never promise 

anything. If I child 

asks for a puppy, I 

say, “I tried that one 

year, and they just 

kept jumping out of 

the sleigh.” Every 

once in a while, you’ll 

get a kid who says, 

“I’ve heard that one 

before.” You learn this 

stuff  at Santa school.

 WHAT ELSE DO THEY 

 TEACH? 

Grooming. How to use 

a curling iron on your 

beard to make it form 

up nice. 

 HOW DID YOU GET 

 INTO THIS? 

A friend who’s a 

teacher didn’t have a 

Santa for the school’s 

Christmas program. I 

was clean-shaven at 

the time. I didn’t re-

ally want to do it, but 

I said I’d do it once. 

I liked it so much, I 

bought my own Santa 

suit and grew my 

beard out.

 YOU’RE PRETTY THIN 

 FOR SANTA. 

I’ve lost weight. 

There’s a movement 

toward fi t Santas, 

because of that Kurt 

Russell movie.

  

 WHAT ELSE DOES 

 SANTA WEAR? 

A Hawaiian Santa 

shirt. I also have a 

Santa cycling jersey. 

My bike is red, too, 

now that I think about 

it.  —M.F.

Danny Baize,

Professional Santa



VISIT US TODAY!

Hours: M (Indianapolis store only), T, W, F: 10am–6pm | Th: 10am–7pm | Sat: 10am–5pm

Fort Wayne
4705 Illinois Rd. Ste. 108

260-432-9939

Indianapolis 
8635 River Crossing Blvd. 

317-844-1600

 
10,000EMBROIDERY

decadent
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The Maker

FOR KATRINA MITTEN—a 
member of the Miami tribe 
of Native Americans—
reclaiming the craft  of 
Great Lakes–style bead-
work embroidery became 
a decades-long obsession. 
“I started looking into it 
when I was about 12,” the 
Huntington resident says. 
“There was no one left  in 
Indiana who was doing the art of my people.”

During the Indian Removal of 1846, all but fi ve 
Miami families were forced to leave the Hoosier 
state and relocate to Oklahoma. Families of 
chiefs—including Mitt en’s—were permitt ed to 
stay. Because they were pressured to assimilate, 
though, they struggled to preserve their traditions. 
Still, by examining beadwork on family heirlooms 
and in museums, Mitt en reverse-engineered the 
technique. “I saw how their stitches were done, 
how their colors were used, and how they inter-
preted the world around them,” she says.

Depicting local fl ora, family tribal stories, and 
even current events, Mitt en’s own beadwork now 
resides in the collections of the Eiteljorg Museum 
and the Smithsonian National Museum of the 
American Indian. She hand-beads jewelry and 
clothing, but is particularly drawn to the shapes 
of box-style purses. Her beaded clutches cost be-
tween $900 and $3,000, depending on their intri-
cacy. One can take hundreds of hours to complete. 
“I embroider four beads at a time,” she says. “And 
it takes three stitches for every four beads.”

Mitt en makes these elaborate purses using the 
same Czechoslovakian beads her ancestors would 
have traded for. Perfecting color combinations 
can take as long as the beading itself. “As you add 
one color, it may make other colors look totally 
diff erent,” she says. 

Having successfully reclaimed an ancient 
Miami tradition, Mitt en is now perpetuating 
hand-beading by teaching her granddaughter the 
technique. “When there’s an art that’s traditional 
to our people,” she says, “it needs to survive.”  

Artisan Katrina Mitten creates hand-beaded 
purses following a thread from her tribe’s past.  
BY SUSAN BRACKNEY

Native Talent

BUY IT

This doctor’s 

bag–style purse 

features elk-hide 

trim and a fl oral 

motif that’s hand-

embroidered with 

glass beads from 

Czechoslovakia. 

$4,500. katrina

mitten.com
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4 5

 TAKE 

 IT 

 HOME 

Wahs carbon-

neutral soy candle, 

$10 at Campus 

Closet

 GATHER 

Grab a board game and a cold 
craft  beer named for a famous 
novel and pull up to a com-
munal table at Books & Brews 

South Indy (1). Readers beware: 
The vast selection of used books 
is in no particular order. 3808 

Shelby St., 317-438-5151, booksn

brews.com/south-indy 

 EXPLORE 

Strolling the compact Univer-

sity of Indianapolis (2) campus 
won’t take all day, so you can 
easily hit the high points. Sit 
in one of UIndy’s famous egg 
chairs at Krannert Memorial 
Library, or visit the Au Ho-nien 
Museum under the Schwitzer 
Student Center, showcasing art-
works and poetry by the leading 
contemporary Chinese painter. 
Outside, wander to fi nd the 24 
artworks of the Sculpture Walk 
scatt ered across campus. 1400 

E. Hanna Ave., 317-788-3368, 

uindy.edu

 UNPLUG 

Gen Z kids are digging a litt le 
deeper, ditching techy roots for 

dirty hands. 
The UIndy art 
department 
has embraced 
the quirky 
traditions of 
historic lett er-
press printing 
and found a 
growing niche 
with Hullaba-

loo Press (3). 
Students are 
encouraged to 
use the studio 
for client work, 

At the southern end of the Red Line, the University of 
Indianapolis neighborhood is worth a close study. 
BY SUSAN SALAZ

Street Savvy

Hanna Ave.

Clockwise from top 

left: Jailbird grub, 

artwork at Campus 

Closet, Hullabaloo 

Press at the Uni-

versity of Indianap-

olis, and Books & 

Brews South Indy. 

Far left: UIndy’s 

Sculpture Walk.

and the wait list is growing fast. 
Try it out yourself during the 
Hullabaloo 2020 exhibit and 
open house in January. 1400 

E. Hanna Ave., 317-788-3368, 

uindy.edu

 DRINK 

Channel your inner misfi t at 

Jailbird (4), which has late-night 
hours under the ownership of 
Thunderbird’s Josh Gonzales. 
Unwind with a Southside 
Fizz gin mojito and modern 
takes on 1980s lunch fare, like 
fried bologna and sloppy joes. 
Jailbird sometimes goes big—
adding melty mozzarella sticks 
to a grilled cheese, bacon to a 
PB&J, or its spicy Southside 
Sauce ranch to onion rings—
but there’s no crime in that. 
4022 S. Shelby St., 317-602-2001, 

jailbirdindy.com 

 SHOP 

Campus Closet (5), a vintage-
and-resale shop in a tiny house 
at the end of a neighborhood 
street, supports UIndy student 
makers and creators by provid-
ing them a place to display 
their original art and wares. 
4033 Weaver Ave., 317-383-1672, 

campus-closet.business.site  

JH Pottery Works 

handmade coff ee 

mug, $25 at Books & 

Brews South Indy

 Hanna Ave. 

 S
h

e
lb

y
 S

t.
 

Campus Dr.

THE TURF

University 
Heights



Joseph’s Imports, Inc.
4230 E. Fall Creek Parkway North Drive     Indianapolis, Indiana 46205  

317-255-4230       www.josephsimports.com      mon-sat 9-5

Your one-stop shop for the life of your rug. Joseph’s Oriental Rug Imports offers cleaning, 
ORRA certified appraising, eco-friendly padding, conservation and restoration.

Pick up and delivery available.

Celebrating 70 Years

Room designed by Deanna Whetstone
of Whetstone & Associates
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IN A CLASSIC CASE of more than meets the eye, the 
simple and streamlined exterior of this 2016 house 
might trick you into believing the interior will fol-
low suit. Instead, you’re treated to more than 4,000 
square feet of living space that has been meticu-
lously designed to marry indoor and outdoor life. 
The result is a home that feels breezy, bright, and 
energized.

The true showstopper is the front staircase. Yel-
low onyx risers are backlit to create pizzazz out of 
a typically ignored design element, and the red oak 
treads are stained to match the kitchen cabinets. 
The design is one example of a penchant for natu-
ral materials can be seen throughout the house, 
from sink vanities carved of fossilized wood to a 14-

foot Cygnus granite 
island (Cygnus is 
quarried in Brazil). 

At the top of the 
stairs, a skywalk 
leads from one sun-
drenched side of the 
home to the other, 
with views of the 
expansive kitchen 

below and 30-foot cathedral ceilings 
above. Three of the four bedrooms 
are located on the upper level, and 
each has its own patio door that con-
nects to outdoor balconies. “From 
dawn to dusk, the layout of the house 
lets you appreciate it all,” says Real-
tor Gary Swift. “The balconies allow 
for an enjoyable breakfast outdoors 
and waking to the light of a new day, 
then they give you the perfect spot 
for a peaceful way to watch sunset.” 

With four full bathrooms, a 
finished basement, and three-car 
detached garage, the home feels 
extensive without being grandiose. 
If entertaining a group, the living 
room space can overflow out onto 
the screened-in back porch, while 
a cozy firepit awaits on a stones-
caped area of the backyard, should 
the evening turn chilly and call for 
s’mores.  Can’t decide if you want to 
go out or stay in? This house lets you 
do both.  

Backlit steps are just the beginning of the beautiful design in 
this Herron-Morton house.  BY JEANA HARRIS
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WANT TO BUY IT?

ADDRESS 

1948 Central Ave.

PRICE 

$1,400,000

AGENT 

Gary Swift, Century 21 

Scheetz, 317-691-0623

Try Not to Stair

On the 
Market

Realty Check
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Open Door

My Artist’s Loft

 “TWIST BENCH” 

 Bluebeard server  

 Marx Shoemaker  

 built this from 72  

 plywood frames. 

 MUCK ROCK PIECE 

 Battista hosted  

 California artist  

 Jules Muck (aka 

 Muck Rock) during 

 her Indianapolis  

 mural-painting  

 marathon last  

 summer. 

 CATALOG 

 The Vonnegut  

 Hardware Company  

 operated from  

 1852 to 1965 on   

 Washington Street  

 downtown. 

 PORTRAIT 

 After touring the country  

 to paint scenes of the western  

 United States, Indianapolis plein-air  

 artist Benny Sanders touched down  

 in the bedroom above Bluebeard,  

 where he hosted a post-trip 

 reception and sold nearly every 

 piece from the trip—except 

 for a few that he gave to  

 Battista, like this moody 

 self-portrait. 

 KURT VONNEGUT  

 SKETCH 

 The drawing by local  

 artist John Clark, founder  

 and editor of pLopLop  

 literary zine, is a nod to  

 the restaurant’s Vonnegut  

 theme—the author’s  

 1987 novel Bluebeard is  

 about a fictional abstract  

 expressionist painter. 

 MIDNIGHT  

 SNACKS 

 Locally made  

 Frittle candy is  

 the centerpiece  

 munchie. 

 BED 

 Jess Parrotte, a  

 longtime server at  

 Bluebeard who also  

 co-owns Fountain Square’s  

 Zodiac Vintage, provided  

 the roomy vintage sleigh  

 bed, a piece that had  

 been in her family. 

 TEXTURED WALL 

“I just took the 

wallpaper off and  

sealed it,” says 

Battista. 

 BEEKEEPING  

 SUPPLIES 

 The restaurant added  

 two beehives on a  

 rooftop accessible from  

 the bedroom. “We’re  

 not trying to harvest the  

 honey yet, but maybe  

 next year we will start  

 doing some fun stuff,”  

 says Battista. “For now,  

 we just want to  

 support the bees.” 

In a cozy guest room above his Virginia Avenue restaurant,  
Bluebeard co-owner Edward Battista gives creative out-of-towners 

a soft place to land in exchange for a donated work of art.  
BY JULIA SPALDING
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LOCATED ABOUT 25 miles northeast 
of St. Louis, St. Charles is the small-
er, more approachable Missouri river 
city—with a distinct place in the 
history books apart from its saintly 
neighbor. Founded by French-
Canadian fur traders in 1769 and 
later home to Daniel Boone, it served 
as the push-off  point for the Lewis 
and Clark expedition and eventually 
became the state’s fi rst capital. The 
buildings and monuments along the 

10-block Main Street have been maintained, refurbished, or 
painstakingly re-created to preserve that frontier heritage.

And at no time is that authenticity bett er showcased than 
during the holiday season.

Saint Charles Christmas Traditions (facebook.com/stcharles

christmas) is a month-long festival that runs Wednesday 
through Sunday each week between Thanksgiving and Christ-
mas. The weekend Santa Parade (Saturdays and Sundays) fea-

A river port near St. Louis combines history 
and holiday enchantment.  BY TONY REHAGEN

TWINKLE TOWN

tures Clauses of other countries marching 
down the street. Other favorites include 
candlelight readings of “T’was the Night 

Before Christmas” (Wednesdays and 
Fridays) and the Krampus Karnival, with 
its quirky makeshift  midway populated 
with legendary Krampus and his fellow 
Yuletide trouble-makers (Wednesday and 
Friday nights). And any day, any time, 
you can stroll the cobblestone streets, 
festooned in garland, red ribbons, and 
white lights, with a sugar cookie from 
Grandma’s Cookies (grandmascookieson

main.com) or caramel apple in one hand 
and cup of hot cider from Kilwins (kilwins

.com) in the other.
There’s also plenty of history to take in. 

Tour the First Missouri State Capitol (mo

stateparks.com) and walk to the Lewis & 

Clark Boat House and Museum (lewis

andclarktradingpost.org) to see full-sized 
versions of boats used by the pioneering 
pair. You can see 
the Borromeo Log 

Church, a replica 
of the place where 
Lewis and Clark 
prayed before they 
set out and where 
other sett lers 
celebrated bygone 
Christmases of the 
frontier past.  

STAY

Guests at 

the luxurious, 

antique-furnished 

Boone’s Colonial 

Inn ($279/night, 

boonescolonialinn

.com) can borrow 

a candlelight lan-

tern for a stroll 

around town.

SHOP

Handmade bath 

products from 

Provenance 

Soapworks 

(provenancesoaps

.com) are inspired 

by European 

destinations and 

gorgeously 

packaged. 

INFO

discoverstcharles

.com

Traveler

ST. CHARLES, MO

DISTANCE

257 miles

DRIVE TIME

4 hours

DAY TRIP   Put your eagle eye to good use during a CHRISTMAS BIRD COUNT, the 

National Audubon Society’s annual data collection. Throughout December, birding groups 

around the country organize the free events and welcome volunteers, who literally count the 

birds they spot. The Pokagon count on December 29 is ideal for beginners—and it wraps up 

in time to hit Pokagon State Park’s toboggan run. indianaaudubon.org/bird-counts 

The holidays are 

celebrated with 

parades and 

music all month 

in St. Charles, 

Missouri. 
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Brothers Neal and Paul Warner, 

both residents of Irvington, 

wanted a relaxed neighbor-

hood bar where they could sit 

around drinking rum. So they 

opened one: Strange Bird, a 

cozy shotgun-style watering 

hole walled in with bold tropical 

murals, woven banana bark 

mats, and retro-looking brass 

mirrors. The brothers (who also 

own Coat Check and Provider) 

describe it as not a tiki bar per 

se, but “a neighborhood rum bar 

that leans a bit tiki.” Cocktails 

that have been meticulously 

lifted from the tiki songbook get 

remastered with top-shelf 

potions like Neal’s favorite, 

Hamilton Saint Lucia Pot Still 

rum, made from Guyanese 

molasses and aged for 10 

years. But Strange Bird’s es-

sential ingredient might be its 

simplest—crystal-clear crushed 

ice produced by three machines 

stashed in the back room. 

128 S. Audubon Rd., instagram
.com/strangebirdindy   

—JULIA SPALDING

Urban
Jungle

Swoon

The D E C

YOUR NEW SWEET TREAT 44    BLAKE FOGELSONG CARRIES ON AT CLANCY’S 46   BABY’S  TAKES A BOW 50   RESTAURANT GUIDE 135

 Beyond 

fl apjacks: 

See how 

these three 

variations 

on haute 

hotcakes 

stack up, 

p. 48. 
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FIRED UP Houston-native pit master John Barker has morphed his Beach Bum Barbecue 

food truck into a sit-down spot inside Washington Square Mall.  BRAIN FOOD The upcom-

ing hotel project at 125 South Meridian Street will include a walk-up Zombie Taco stand. 

HOPELESS RAMENTIC Wei Ramen Restaurant brought the noodle game downtown this 

fall, opening a restaurant and cybercafe at 36 East Washington Street.  —JULIA SPALDING

Pit Stop

Pinch of 
Wisdom

“Take meats 
and other 
dishes off  

the heat just 
shy of done, 

since the 
tempera-
ture will 

continue to 
rise. I take 
our meat-

balls out at 
163 degrees 
so they can 

cruise to 
their sweet 
spot of 165.”

—CHEA SMITH 

CARMACK, 

owner of The Twisted 
Sicilian food truck, who 
converted the concept 
to a brick-and-mortar 
takeout in downtown 

Franklin SMART COOKIE

Whether you 

prefer a nice 

sit-down 

family meal 

with a chilled 

beer or the grab-and-go 

method of eating, Gomez 

BBQ has you covered. The 

smoked meat–slinger that 

opened inside City Market 

in 2017 has a new location 

under construction on East 

10th Street, poised to serve 

more slathered-up pulled-

pork sandwiches, slabs 

of brisket, and smoked-

meatloaf platters in early 

2020. “I’d like to become 

a neighborhood hangout, 

where people walk or ride 

over and grab a plate,” says 

owner Michael Gomez. 

The counter-service 

restaurant will cover less 

than 1,000 square feet in 

a building with another 

newcomer, 18th Street 

Distillery. Gomez will have 

a bar, wooden tabletops, 

and church-pew seating, 

and the menu will expand 

on the original and play 

around with the smoked-

meat medium. “It’s less 

sandwich-driven and 

more meat-on-a-plate,” 

says Gomez. “We’ll up our 

pickle game, and I want to 

do a whole-hog roast on a 

regular basis. As soon as 

we get going, we’ll fi gure 

out the fun stuff .” 2827 E. 

10th St., 317-414-7661 
—SAMANTHA GIESEKING

First Bite

Revisit

Check out 

the weekly 

Swoon List on 

Indianapolis

Monthly.com 

KATE DRURY, founder of The Flying Cupcake/
Dancing Donut empire, dropped a bombshell 
when she said her favorite sweet is … raw cookie 
dough. “Yes, more than cupcakes, more than 
doughnuts,” says Drury. “It’s my Achilles’ heel.” 
She worked with her team of bakers for months 

to develop a shelf-stable recipe because she didn’t love anything 
on the market. “Even if they were good, they didn’t taste like real 
cookie dough. I was hell-bent on making sure ours tastes like 
the real thing.” Her brand, Jane Dough, is available at The Flying 
Cupcake bakeries, where customers can grab 8-ounce contain-
ers of chocolate chip, peanut butt er monster, birthday cake, and 
salted-caramel brownie, with more fl avors on the way. (Out-of-
towners can order them on Etsy.) Drury made the product safe 
by eliminating eggs and using heat-treated fl our, both keys to pro-
tecting against salmonella and other contaminants. With no egg, 
you can’t bake it, so do what you really want to do anyway—eat it 
with a spoon. thefl yingcupcakebakery.com  —SUZANNE KROWIAK

New in 
Town
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FOR BLAKE FOGELSONG, taking up the 
family business was never in question. 
When he was a kid, the grandson of 
Clancy’s Hamburgers founder and cel-
ebrated regional restaurateur Carl Fo-
gelsong drew a picture of himself as the 
owner of all his family’s eateries. Aft er 
two decades, a Ball State marketing 
degree, and helping to pioneer a host of 
creative restaurant concepts, the ambi-
tious boy’s dream has largely come true. 
And while the adult Fogelsong may 
have a love for contemporary design, as 
well as fresher fare with international 
infl uences, he has made sure to keep his 
grandfather’s legacy alive.

The original Clancy’s in Noblesville, 
famous for its “Topper” burger and for 
having the fi rst double drive-thru in the 
area, closed in late 2004. But Fogelsong, 

along with father Perry, still operates a 
host of restaurants, including the long-
popular Grindstone Charley’s and the 
stylish new Grindstone on the Monon. 
What’s it like to work with his father? 
“We have our diff erences,” Fogelsong 
says, “But we don’t dig our heels in. 
You won’t fi nd antiques on the wall at 
the newer spots, but we still have the 
original burger.” 

That burger, along with the historic 
Clancy’s charm, will return at a new lo-
cation planned for Bott leworks on Mass 
Ave this spring. For Fogelsong, who got 
his start cooking at Michaelangelo’s 
Italian Bistro, the family’s lone Italian 
restaurant, it will be a satisfying nod to 
his past. “We’re trying to improve what 
we do every day,” he says, “but we defi -
nitely know where we come from.”  

Burger Junior
FAVORITE THINGS

(1) Green Chartreuse. “The herbal 

complexity makes it perfect for sip-

ping on a summer day.” (2) Spaghetti 

and meatballs. “It may be basic, but 

it can be the true test of an Italian 

restaurant.” (3) Chicago restaurants. “I 

love Somerset and Sunda New Asian, 

and I’m still trying to score a seat 

at Alinea.” (4) Three Floyds Brewing 

Company. “Gumballhead is one of the 

signature beers of Indiana.” (5) Fresh 

seafood. “Our restaurants didn’t off er 

much of it in the 

past, but I make 

sure to include lots 

of options now.” 

(6) Bluebeard. 

“Chef Abbi Merriss 

uses local ingre-

dients in such 

creative ways.”

“We’re trying to 
improve what 

we do every day, 
but we defi nitely 
know where we 

come from.”

The grandson of the original Clancy’s Hamburgers founder takes 
his family’s restaurant legacy back to the future.  BY TERRY KIRTS
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Where Extraordinary Steaks  
Meets Extraordinary Service

LRG Restaurants 
Anthony’s Chophouse | 3UP 

201 W. Main St. Carmel, IN 46032  
317-740-0900 

info@lrgrestaurants.com 
www.anthonyschophouse.com  

www.3uprooftop.com 

Anthony’s Chophouse is a family owned restaurant with  
unparalleled views of downtown Carmel. We are an innovative take on a 

serving classic steakhouse cuisine with a unique spin along side signature 
cocktails to the Indianapolis area.



48      IM | DECEMBER 2019

PAST 
THE 
SYRUP

Photograph by TONY VALAINIS

Taste Test

Dessert for breakfast isn’t 
just for breakfast anymore, 
as these three takes on the 
traditional pancake stack 
deliciously demonstrate.
BY SUZANNE KROWIAK 

 BLUEBERRY 

 HOTCAKE STACK 

The Garden Table 

342 Massachusetts Ave., 

317-638-0321, thegardentable.com
. . . . . . . . . . . . .

This unique take on blueberry 

pancakes has the look and texture 

of cornbread. The high, crispy 

edges are the perfect compan-

ion for warm maple syrup. 

 DUTCH BABY 

Taxman Brewing Co.

 13 S. Baldwin St., Bargersville, 

317-458-0210; 29 S. Main 

St., Fortville, 317-482-1272; 

taxmanbrewing.com
. . . . . . . . . . . . .

Dutch pancakes are actually a 

German dish (supposedly an 

early-1900s American restaura-

teur called them “Dutch” instead 

of “Deutsch”) that’s part pancake, 

part crepe, part popover. This 

seasonal version has roasted 

root vegetables, caramelized 

onions, and goat cheese.     

 LEMON RICOTTA 

Caff ė Buondì 

11529 Spring Mill Rd., Carmel, 

317-564-8092, caff ebuondi.com
. . . . . . . . . . . . .

They look like regular pancakes on the 

plate, but ricotta cheese and lemon 

zest in the batter add a savory tang. 

They’re also so light you won’t feel the 

dreaded post-pancake heaviness. 
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T WAS A TOUGH ACT to follow, 
but Baby’s exploded onto Indy’s 
dining scene like a glitter bomb, 
aggressively fresh-faced and 
ballerina-colored in a certifi-
ably artsy pocket of Herron-
Morton. Focused on burgers, 
shakes, and sweet young 
Millennial families, it took over 
the 3,500-square-foot shell of 
Talbott Street Nightclub’s drag 

stage in August. The space had sat empty since 
2016, a ghost of its glammy heyday when Mon-
tana Melons, Asia LaBouche, Sage Summers, 
and the other queens of Talbott Street held court 
on a tiny spotlit stage. Countless bachelorette 
parties went off the rails in this very room. Noses 
were contoured, wigs prepped, drinks spilled, 
dollars bills tucked. Honey, if these cotton-candy 
walls could talk.

Baby’s puts its customers in a different kind of 
happy place these days. Suitable for date night, 
family night, and girls’ night out, it looks like the 
adorable love child of Mel’s Diner and the Barbie 
DreamHouse, with hot-pink vinyl booths and  
mural-covered half walls that open onto a four-
seasons patio packed with mod chairs. Pink neon 
glows behind a glossy white-brick bar with an 
18-foot resin bar top streaked in pink, yellow, and 
green, like ribbon candy. Every darling detail, from 
the peeled-banana wallpaper in the bathroom to 
the honeycombed climbing sculpture by artist 
Brose Partington on the lawn, was part of co-owner 
Kendall Lockwood’s master plan to create a neigh-
borhood hang that pays clever homage to Talbott 
Street’s fabulous past. “This 
place has been a part of 
the neighborhood for so 
long,” she says of the cute 
brick structure built next 
to the Talbott Theatre in 
1929. The address housed a 
family grocery store, thrift 

Smashburgers and boozy shakes take 
center stage at Baby’s, a family-friendly 
neighborhood spot in a former drag bar. 
BY JULIA SPALDING 

Pretty  
in Pink

BABY’S

2147 N. Talbott St., 

317-600-3559, 

babysindy.com

HOURS

11 a.m.– 

10 p.m. daily

Review

I
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store, seafood restaurant, and jazz cafe prior to its 
most recent run as an LGBTQ institution. 

You’ll pick up on the winks and innuendos 
if you look for them; the menu’s chicken sand-
wich icon wears a tasteful bouff ant, the rotating 
seasonal milkshake is dubbed “curious,” and a 
boudoir-style chandelier hangs extravagantly in 
one corner. Lockwood (who shares ownership 
of Baby’s with att orney Trevor Belden, a partner 
with Faegre Baker Daniels) plans to do drag 
brunch, drag queen story hour, and a Dragsgiving 
pub crawl. She also wants families to share some 
quality time over piles of Talbott  Street Style 
fries, crispy McDonald’s knockoff s glitzed up 
with bacon, cheese sauce, white barbecue sauce, 
and pickled jalapeño. She encourages students at 

nearby Herron High School to stop in for “High 
School Happy Hour” milkshakes. “You know how 
the kids on shows like Riverdale have their own 
hangout? Wouldn’t it be cool to have something 
like that right down the street from your school?” 
says Lockwood. Her current vision is in sharp 
contrast to her last gig, as general manager of 
craft -cocktail purveyor Ball & Biscuit, where she 
made her mark as one of Indy’s most talented 
mixologists. The Mass Ave bar’s brick-and-
squished-mortar walls foster the quiet nursing 
of brown liquor under Edison bulbs. Lockwood 
thinks of Ball & Biscuit as her Zen space. That 
would make Baby’s her carnival midway? 

Unlike the decor, the menu has a simple fl ow, 
off ering litt le more than burgers, broasted chicken, 

and milkshakes. A thick house veggie 
burger, composed of black beans, oats, 
sweet potatoes, and dried shiitake 
mushrooms, subs in nicely for the 
meat-averse, especially when topped 
with sautéed onions and a slip of Swiss 
cheese. And you can order a grilled 
chicken sandwich, Sriracha broccoli 
slaw, or a Big Salad if that’s all you 
think you deserve at a restaurant that 
specializes in diner-style smashburg-
ers. Squished wafer-thin on the grill 
so that the meat forms a sizzled salty 
halo, the burgers get stacked inside 
vegan buns—single, double, triple, and 
beyond—and dressed with toppings 
that include, in addition to the standard 
run through the garden, sautéed mush-
rooms, bacon, hot honey, Louisiana 
hot sauce, and white barbecue sauce 
(ranch dressing minus the herbs, with 
a litt le extra black pepper and vinegar, 
Lockwood says). 

The menu lists just a single house 
burger, the Strut Burger, as if Baby’s 
dropped the mic aft er coming up with 
that one. You can’t blame it, really. 
The double-stacked Strut works some 
strange magic with its hodgepodge 
of accoutrements: a slice of smoked 

The menu lists just a 
single house burger, 
the Strut Burger, as 

if Baby’s dropped 
the mic after coming 

up with that one.

Clockwise from 

top right: Broasted 

chicken and fries 

are served on 

paper-lined trays; 

the mango-based 

Fruity Pebble milk-

shake; diners chow-

ing down under 

one of the murals 

that capture Baby’s 

vibrant personal-

ity; smashburg-

ers get fried fl at 

and stacked high 

with toppings and 

sauces.



52      IM | DECEMBER 2019

Gouda, pickles, bacon, mango chutney, and a 
liberal glob of housemade citrus-chili aioli called 
Dazzle Sauce. It all collapses together inside the 
soft  bun, the ingredients hitt ing every salty, sweet, 
smoky, funky, meaty note. It makes no sense—like 

the famous Curly Dog of 
Edinburgh, a road-trip 
delicacy of my youth. 
On our way to visit 
relatives in Columbus, 
my family would pull 
over to pound down 
the gloppy monster: a 
twisty-cut, deep-fried 
hot dog curled inside 
a hamburger bun and 
layered with tartar 
sauce, Coney sauce, 
shredded lett uce, and 
American cheese. I 
still think about those 
long-gone Curly Dogs 
and crave their weird 
alchemy—the same 
way I struggle to order 
anything beyond a Strut 
Burger at Baby’s now 
that I have tasted one. 

If you get enough 
people around your 
table, you can try nearly 
every milkshake of-
fered. The standard 

chocolate and strawberry are joined by a 
rotating cast of elaborate one-off s, such as the 
mango-based Fruity Pebbles that is topped 
with the breakfast cereal; a caramel-apple 
fl avor; and a white-chocolate-peppermint 
treat for the holidays. Add in a selection of 
boozy mix-ins and a nondairy option made 
with coconut milk and coconut cream, and 
you have what amounts to a whip-topped, 
rainbow-sprinkled appetizer course. Cus-
tomers slurp them from old-timey fl uted 
glasses before the food arrives—giggling over 
the RuPaul’s Drag Race–style names of the cock-
tails: the Tongue Pop, the Throwing Shade. the 
May I Call You Jiggly, and yes, the Yaaaaaas. 

It primes the stomach for chicken broasted in 
sealed pressure cookers to lock in moisture. The 
pieces arrive piping hot inside a crunchy brown 
bark of skin with a sidecar of hot honey. Every-
thing is as good as you would expect it to 
be. It’s not fi ne dining. It’s not a fi ne-
tuned franchise that has worked 
out all of the bugs of being wildly 
popular, either. But it’s hard to 
throw shade at an unmelted slice 
of Gouda on your double stack or 
forebodingly spicy broccoli slaw 
at a place that tries this hard to 
show everyone a good time.    

VIBE

Barbie’s party

TASTING NOTES

Smashburgers, 

broasted chicken, 

and milkshakes, 

with house cock-

tails on draft. 

NEIGHBORHOOD

Herron-Morton

MUST-ORDER

One of everything, 

but especially the 

dressed-to-the-

nines Strut Burger. 

Start with a straw-

berry or whiskey-

spiked chocolate 

milkshake. 

TAB

Burgers $8–$14; 

whole broasted 

chicken $24 or a 

half for $12; à la 

carte sides $4; 

milkshakes $6–$7

3-STAR RATING

A decadent little extra included with every 
entrée salad, the rich and tender coff ee cake 
at Sahm’s locations has been sweet-talking 

regulars since the late ‘80s.  BY TERRY KIRTS

Sahm’s Famous
Coff ee Cake

What’s 
in That?

Your dining 

bucket list 

begins on page 

135, with IM’s 

exclusive 

Restaurant 

Guide

 No frosting or glaze—just a 

 good dusting of confectioner’s  

 sugar gives the popular 

 holiday request (whole cakes 

 available frozen at most 

 Sahm’s locations) a smooth, 

 snowy fi nish. 

 It’s no secret that sour 

 cream is the wet agent 

 that adds both moisture 

 and tang to this local 

 favorite. That, and plenty

 of butter and eggs. 

 Owner Ed Sahm wouldn’t 

 think of using anything but 

 King Midas cake fl our, which 

 lends lightness and structure 

 to the cake so it doesn’t 

 crumble on the plate. 

 Brown sugar, cinnamon, and 

 pecans form the subtle swirl 

 inside the cake and provide 

 the perfect bit of crunch 

 and spice. 

Check out SAHM’S PLACE’s full description on page 156.  
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Chances are good you know this 
Indy native as one of the creative 
forces behind People for Urban 
Progress, which used the Hoosier 
Dome roof fabric to make wallets 
and bags. But if you’ve binged 
Netfl ix in the last year, you’ve 
probably also seen his Emmy 
Award–winning set designs.  
INTERVIEW BY JOSEPH BALL

GROWING UP IN INDIANAPOLIS, DID YOU HAVE 

ONE OF THOSE MAGICAL CREATIVE CHILD-

HOODS THAT HINTED AT FUTURE SUCCESS?   
Not particularly. I defi nitely had a creative 
streak and I liked to draw as a kid. But I don’t 
think I recognized that as anything other 
than a hobby until I was much older.

HOW DID YOU FIND YOUR WAY INTO 

SET-DESIGN WORK?

In high school, I worked in the theater depart-
ment, painting sets. In college, I worked in the 
scene shop on bigger productions. By my senior 
year, I was allowed to design a set for a stage 
play. As I gained experience and curiosity, I 
started thinking more intentionally about my 
approach to design, so I enrolled in grad school 
to study architecture. At that time in Austin, 
the University of Texas was investing in feature 
fi lms. I was fortunate enough to be hired as 
the set designer for a half-million-dollar mov-
ie the university was making under the direc-
tion of professional fi lmmakers.

WHAT WAS YOUR IMPRESSION OF INDY 

UPON MOVING BACK?

I hadn’t planned on returning, but my mom 
fell unexpectedly ill. So I took on some set-
design work in and out of the city, I was 
teaching at Wabash College, and I founded 
People for Urban Progress (PUP). I was 
coming from Austin—a city that felt very 
interesting, engaging, and cool—and I didn’t 
think Indy had any of those qualities. Many 
of those early days at PUP were spent learn-

Ask Me Anything

Photograph by PETER ROSS

Michael Bricker
TV & Film Production Designer

Q+A
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ing how the city operates. We were asking 
questions like, “What happens to waste 
here?” We saw how litt le Indianapolis 
planned for things that go to waste. In 
many early meetings, I was listening to 
folks say, “We’ll just wait for someone else 
from another city to solve this problem.” 
I remember thinking, Well, I can either 

leave the city and complain about it, or I can 

stay and be a force for change.

HOW CAN INDY POSITION ITSELF AS A 

LEADER IN GOOD DESIGN? 

We’re sitt ing next to a great example of 
civic design in Columbus, just to the south 
of us. It’s a model for how leadership and 
design can change not just the landscape, 
but how people think about their public 
spaces. I hope the new Cummins building 
downtown helps showcase what the fu-
ture of design in Indianapolis can be. The 
city’s current approach in public spaces 
is to say, “Well, the building can be what-
ever it is as long as we have a piece of 
public art out front.” That public art is 
supposed to make up for the shortcomings 
of the architecture. That’s not good 
enough. It’s not a problem unique to In-
dianapolis, it’s a very American problem. 

In traveling abroad, I see greater design 
integrity in buildings for the public. 

PUP HAS A LOCAL REPUTATION FOR 

GREAT DESIGN. AND YOUR ORGANIZATION 

RECENTLY CREATED THE AMTRAK COLLEC-

TION, WHERE YOU USED THE LEATHER 

FROM THE TRAIN CHAIRS TO MAKE TRAVEL 

BAGS. WAS THE IDEA TO GAIN NATIONAL 

EXPOSURE THROUGH A PARTNERSHIP WITH 

A CLASSIC AMERICAN BRAND? 

Defi nitely. When we made those wallets 
with the Hoosier Dome roof, it was a local 
material meant for a local audience. We 
were worried that people outside of In-
dianapolis wouldn’t be interested in the 
Dome goods. But people just saw a beau-
tiful product made from salvaged materi-
als, and that’s all they needed to know. 
They were sold. Amtrak is this big na-
tional brand that allows us to showcase 
their identity, while serving as a model 
for future brands and similar products.

AND IT’S PAID OFF. THE AMTRAK COLLEC-

TION EARNED AN HONORABLE MENTION IN 

FAST COMPANY’S 2019 INNOVATION BY 

DESIGN AWARDS. DO YOU APPROACH YOUR 

WORK FOR PRODUCTION DESIGN ON FILMS 

IN THE SAME WAY? ARE YOU FLEXING THE 

SAME CREATIVE MUSCLE?

The approaches are prett y diff erent. I’ve 
spent more time thinking about how I 
can run a nonprofi t like a fi lm set than 
the other way around. What is so satisfy-
ing about working in fi lm and television 
is that you’re with a talented group of 
people, working on a budget, with a very 
fi nite amount of time. You have to get the 
project done in this amount of time for 
this amount of money. It ends up being 
a really good model for creative work. 

HOLLYWOOD 101: WHAT DOES A 

PRODUCTION DESIGNER DO EXACTLY? 

The production designer is the other key 
creative along with the cinematographer 
in shaping the visual language of the 
show or fi lm. While the cinematographer 
is in charge of the camera and lighting, 
the designer is in charge of the sets and 
color palett e. The when we are, where we 

are, and what we see around the actor all 
fall under the purview of the designer.

WHAT’S A TYPICAL DAY ON SET LIKE? 
I’m rarely on set. I’ll open a set when the 
camera operator and director are there 
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Then I won, and I was whisked backstage. 
Everyone was taking my picture and 
asking questions. I was trying to make 
sure that I thanked all of the right people. 
Then that same night, I had to catch a 
red-eye back to New York to be on set for 
the fi rst day of shooting a new series. It 
was a weekend that reminded me why 
I’m in this industry, and I’m defi nitely 
thankful to be recognized for the work.

WHERE’S YOUR EMMY NOW?

It’s sitt ing on top of a piano in my place 
in Brooklyn, which is currently home for 
me. I’m here temporarily for my current 
project, but I’m still prett y nomadic. 

WHAT CAN YOU SHARE ABOUT YOUR 

UPCOMING PROJECTS?

Aft er Russian Doll, I completed a series 
set to air on USA Network called Dare 

Me, that was shot in Toronto and is based 
on a book by Megan Abbott . I’m on pro-
duction of a new series now that I can’t 
share anything about other than we’re 
shooting in New York until January, then 
we go overseas until March. It’s a political 
mystery/thriller series for a streaming 
platform. That’s all I’m allowed to say.  

to work. That project was more about the 
actors and the story. The design approach 
was adding elements in order to move 
the story forward, but also being inten-
tional about placing actors in front of 
colors and backdrops that best fi t the tone 
of the scenes. It was almost treating the 
sett ing like casting, choosing parts of the 
prison to jive with the characters. It was 
a total exercise of design within limita-
tions, which I really like. 

YOU JUST WON AN EMMY FOR YOUR WORK 

ON RUSSIAN DOLL. IS YOUR CAREER NOW 

ON A DIFFERENT TRAJECTORY?

Once Russian Doll aired, I could defi -
nitely feel a shift  in the universe. The 
show did quite well, and one element that 
got a lot of att ention was the design. That 
has led to amazing opportunities. Simply 
by the fact that it proved I can design and 
carry a series. The job changed my life. 

AND WINNING AN EMMY?

It was a blur, which is what everyone 
says. The evening goes so quickly. I’m not 
a person who typically gets nervous, but 
my award came at the end of the night, 
so by that time, I was prett y nervous. 

for the fi rst time to make sure it’s what 
they were expecting. Before they show 
up, I’m usually with the set decorator 
making any last-minute adjustments. But 
for the most part, I’m scouting locations 
and sketching ideas for the set designers, 
doing quick visual research of furniture 
and wallpaper, or designing fl oor plans 
for the art and props departments. 

WHEN YOU THINK OF FILMS AND TELEVI-

SION SHOWS THAT HAVE GREAT DESIGN, 

WHAT TITLES COME TO MIND?

Mindhunter, House of Cards, and Mad Men 
are all great. There’s a new Netfl ix series 
called Dark that is brilliantly designed. 
And an old Sundance hit that came out 
several years ago called Brick is a design 
touchstone for me. 

YOU WORKED ON A MOVIE CALLED O.G., 
WHICH WAS FILMED AT THE PENDLETON 

CORRECTIONAL FACILITY. WHAT’S IT LIKE 

WORKING IN THE CONFINES OF A PRISON?

We had extraordinary limitations for that 
job. We worked in the locations made 
available to us, with the furniture of the 
prison. It’s sort of weird to say about the 
site, but it’s a beautiful location in which 
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Back Home Again

Y FATHER DIED this 
past year, and ev-
ery week or so, I 
visit the town cem-
etery for a chat. 
Dad wasn’t the 
easiest man to talk 
with when he was 
living, but now 
that he’s dead, our 

conversations have improved. He and 
my mother are buried under a catalpa 
tree, which will provide nice shade come 
summer. Not that they’ll care one way 
or the other, but I appreciate it. When I 
visit my folks, I drop in on others resid-
ing there as well—my best friend from 
childhood, Tim Hadley, and his parents, 
Ralph and Evelyn; my high school vice-
principal, Harry Bradley; and Doc Fos-
ter, who collected trash in our town 
when I was a kid.

Doc was the fi rst black man I ever met, 
the last living remnant of 100 or so black 
people who once lived in Danville. Today, 
all that’s left  of that group are a few 
houses, the fragments of a community 
that once comprised a good portion of our 
town’s population.

Growing up, I was never told anything 
about Danville’s black community. No 
one spoke about it, even though I spent a 
great deal of time chatt ing with people 
who were alive when more black folks 
lived here. Mr. Hoban told me about 
World War I. Mrs. Harvey talked about 
the Great Depression. Mr. Ellis taught 
me, and all his students, about World War 
II. But no one ever mentioned the black 
families who once lived in our town, so I 
never once wondered where they had 
gone and why.

When I fi nally thought to ask years 
later as an adult, the answers were 
vague. “Oh, they just moved.” “They died 
off .” “I’m not sure what happened.” 
“They found jobs in the city.” A few 
people even told me that Doc Foster told 
them to leave, conveniently blaming the 
exodus of black people on the one black 
person who stayed. 

I now know black migration was in-
spired by two factors—economic oppor-

White-
Washed
When I asked about the racial history of my 
hometown, I was told we had nothing to hide. 
But the truth is much uglier.  BY PHILIP GULLEY

Illustration by RYAN SNOOK

M
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tunities toward which blacks moved, 
and social injustices from which blacks 
fled. More often than not, both causes 
were in play, but when I began research-
ing the black exodus from Danville, I 
was assured it was for the former reason, 
not the latter. I was told by white people 
that the blacks in Danville were treated 
well. What I wasn’t told, what no one 
ever mentioned, was that on June 7, 1923, 
in a town of 1,800 people, nearly 12,000 
people gathered on the town square to 
attend a rally of the Ku Klux Klan.  The 
headline in that week’s newspaper read, 
“Ku Klux Klan Has Fine Parade.”  

One of the speakers, a Reverend 
Lonugh (most of the speakers were 
Protestant pastors), made it clear the 
Klan was not against Catholics, Jews, 
and blacks, saying, “So long as (they) 
stay in their places, we are not against 
them. But when they come beyond the 
pale of their church, or organization, 
and hinder (our) progress, then God help 
them!” Behind him, a cross blazed with 
fire, while a float that passed in front of 
him carried a banner that read, “If you 
don’t like the U.S.A., there’s a boat that 
leaves every day.” 

If you wonder why so many in our 
nation are alarmed about the rhetoric of 
our president and his chanting support-
ers, it’s because we know the moral abyss 
toward which it leads, and are deter-
mined that America should do well by 
all its citizens, not just the white ones. 

There were no lynchings in Danville 
that terrorized the blacks, like in Marion, 
Indiana, in 1930. Nor did a mob of whites 
descend upon a black neighborhood, 
burn their homes, and massacre them, 
like in East St. Louis in 1917 and Tulsa, 
Oklahoma, in 1921. None of our police 
officers shot and killed unarmed black 
men, a practice that’s still alive and well 
in too many American cities and towns 
today. None of that happened in my town. 
But in Danville, 12,000 people gathered 
three blocks from the black neighbor-
hood and told the blacks to know their 
place and stay there, or else. “Knowing 
their place” was code for not voting, not 
eating in the restaurants, not asking for 
a room at the Hoosier Hotel. Thus began 
the black flight from Danville, most of 
the families moving to Chicago and In-
dianapolis, which were in no way bas-
tions of equality and justice, though did 
by virtue of their large black populations 
offer a higher degree of safety. 

While I wasn’t taught what whites had 
done to blacks here, I was taught, 



60      IM | DECEMBER 2019

sin to be forgiven, it must fi rst be con-
fessed and set right. I hasten to add that 
Danville wasn’t uniquely racist. The 
rally participants poured in from dozens 
of other Indiana towns. Danville’s sin was 
Indiana’s sin, which was America’s sin. 
All fell short of glory, except for Doc 
Foster, who drove from house to house, 
carting away our trash, fi nding in his 
heart the grace to love and serve the 
families who had driven his family and 
friends away years before. He’s buried 
not far from my parents, conferring a 
beauty no fl ower can equal.  

not trot out the tired canard that eman-
cipation was accomplished only by 
whites. But even aft er that war was waged 
and won, the cruelties of slavery per-
sisted through Jim Crow laws until the 
1960s. Then our justice system conspired 
to imprison as many black men as pos-
sible, rending black families asunder, 
driving them into poverty, and robbing 
them of hope. I can’t think of a single year 
in those 400 that has been a good one to 
be black in the United States. Every time 
they struggled to rise, the boot of oppres-
sion kicked them back to the ground.

I point this out not to denigrate my 
hometown, which I love. One day I’ll be 
buried here, beside my wife, next to my 
parents. But our faith tells us that for the 

through rumor and repetition, that the 
latt er were violent, though no mob of 
blacks ever gathered on our town square 
to warn the whites to know their place. 
Instead, they packed their belongings, 
surrendered their jobs, and abandoned 
their homes, quietly slipping away. 

When I was a teenager, I was once 
asked if our town was racist. I said no, 
but I wasn’t the one who should have 
been asked. They should have asked Doc 
Foster why his house, and his alone, was 
on the other side of the railroad tracks. 
They should have asked the black folks 
who huddled in their homes, three blocks 
south of the square the night of June 7, 
1923, while one speaker aft er another 
praised a nation that fi rst enslaved them, 
and when it could no longer do that, de-
graded and abused them and drove them 
from their homes.

Four hundred years ago this year, the 
fi rst African slaves were brought to what 
became the United States. For the next 
246 years, we sold them into bondage, 
separated children and parents, and 
worked them into early graves. Then 
came the Civil War, when 200,000 black 
soldiers fought for their freedom, so let’s 

Philip Gulley is a Quaker pastor, author, 

and humorist. Back Home Again 

chronicles his views on life in Indiana.

I hasten to add that Danville wasn’t 
uniquely racist. Danville’s sin was 

Indiana’s sin, which was America’s sin.
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V E R Y  M O R N I N G  when I 
arrive to teach English at 
DePauw University, I am 
struck by how peaceful 
and promising our campus 
looks. Construction crews 
solder giant beams for a 
new $23 million dorm. 
Students lug backpacks 
past bubbly fountains and 

majestic East College, the visual center-
piece of this 182-year-old Methodist school 
that seems to have it all—an ethics center, 
a nature park, a campus farm, an indoor 
tennis-and-track facility, and a gleaming 
Center for Diversity and Inclusion with 
shag pillows and a barber shop. Condé 

Nast Traveler named DePauw one of the 
50 most beautiful campuses in America, 
and it’s easy to see why.

But just beneath the surface, things are 
less sublime. The school U.S. News & 

World Report ranks as Indiana’s premier 
liberal arts college has endured a year 
that rocked the place to its foundation and 
toppled its president. The story encom-
passes culture, demographics, and leader-
ship, but begins and ends with money. 

For years, DePauw ran at a defi cit, 
drawing from its fl ush $730 million en-
dowment to meet the gap, but last year 
trustees got serious about balancing its 
books. Meager 1 percent raises were fol-
lowed by a mid-year switch to a cheaper 
healthcare plan. Morale plummeted. 
Frustrated by what some perceived as 
President Mark McCoy’s lack of com-
munication, transparency, and vision, the 
faculty passed a no-confi dence vote. Then 
the real shocker: In a “restructuring,” 

Big Mess 
on Campus
With declining enrollment and a wave of professors set to depart, DePauw University 
faces a crisis. But even its Ph.D.s can’t agree on a smart solution.  BY LILI  WRIGHT

The Beat /  Education

Illustration by CURT MERLO

E
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DePauw laid off 56 full- and part-time 
administrators and staff, and offered a 
voluntary buyout to more than 100 ten-
ured faculty, some as young as 50. Ad-
ministrators jumped ship, including the 
academic vice president and the dean of 
faculty. Come spring, the admissions 
department announced more bad news. 
The incoming class was 200 students 
short of its usual 630 target, creating a 
$5.4 million tuition shortfall. Within 
weeks, McCoy resigned.

 “It was a tough year,” says Gary 
Lemon, who has taught management 
and economics at DePauw for 44 years. 
“A perfect storm.”

DePauw’s struggles are personal for 
me. I came to Greencastle in 1999 as part 
of the hiring spree the college is now 
trying to remedy. My husband is also a 
tenured professor here. We raised our 
children in Greencastle. Some former 
students are now parents and have ca-
reers that have surpassed my own. 
Within weeks of my arrival, DePauw 
received what was then the biggest dona-
tion ever made to a liberal arts college, 
$128 million from the estate of Philip 
Holton and Ruth Clark, who made a 
fortune from cardboard boxes. On open-
ing day, faculty was asked to jot down 
ideas for how best to spend the new 
largesse. DePauw was on a roll. 

So what happened? That, like the solu-
tion, depends on whom you ask. 

THE FIRST THING any administrator will 
tell you is DePauw is not alone. Liberal 
arts colleges, especially in the Northeast 
and Midwest, are struggling for a variety 
of reasons, including rising tuitions, a 
declining number of high school gradu-
ates, and Americans’ growing anxiety 
over jobs. More than a dozen small col-
leges have closed in the last four years, 
representing about a 7 percent drop in 
the total number of schools. Here in 
Indiana, Saint Joseph’s College in Rens-
selaer shut its doors in 2017. The next 
year, the president of Earlham College, 
Alan Price, resigned. A few months 
later, the school slashed its annual bud-
get by 12 percent. 

“Misery loves company,” Bob Leonard, 
DePauw’s vice president for finance and 
administration, told faculty on opening 
day. “Nearly all the Great Lakes Col-
leges Association schools experienced 
declines in first-year student enroll-
ments this year.” 

At DePauw, a few numbers explain 
the financial woes. While the school’s 
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tuition, plus room and board, is $64,000 
a year, the average student pays only a 
fraction of that sum, a figure known as 
the discount rate. And over the years, 
the college has deferred maintenance 
on older buildings and borrowed to build 
new ones. Meanwhile, more than half 
of DePauw’s faculty members are full 
professors, experienced but expensive. 

Enter Mark McCoy, an imposing, 
serious man, the son of a coal miner, an 
accomplished musician. (He debuted as 
a conductor at Carnegie Hall in 2005.) 
When he came to DePauw as Dean of 
the School of Music, he wowed trustees 
with a “21st Century Musician Initia-
tive,” opening a venue downtown where 
cellist Yo-Yo Ma cut the ribbon. As 
president, though, McCoy seemed to 
build few faculty allies. Several key hires 
collapsed, including his handpicked 
successor for music dean, whom he 
removed within a year. (She later sued 
the university.) His Friday emails tout-
ing campus accomplishments and 
thanking everyone “for all you do for 
DePauw” did little to gin up goodwill.

McCoy’s big idea was The Gold Com-
mitment, a pledge that all grads will be 
either employed or in graduate school 
within six months of receiving their 
degrees or they can return for a tuition-
free semester or be placed in an entry-
level position for at least six months. A 
golden safety net! But some faculty 
members dismissed The Commitment 
as a marketing gimmick that diverted 
attention from DePauw’s core academ-
ic mission and turned students into 
box-checkers who attended cultural 
events only to fulfill The Commitment 
requirements.  

Lemon, the economist, is one of those 
critics. He points out that a six-month 
post isn’t much of an incentive. “What 
are you committing to?” he says. “It’s 
nothing. Last year was the first year of 
The Commitment. How many students 
did we bring in? 430.”

But Lemon also understands the chal-
lenges McCoy faced. “The job is impos-
sible,” he says. “You have alumni, stu-
dents, the board of trustees, faculty. We 
all have the right answers, and we can’t 
agree on anything. So what are you going 
to do?”

McCoy stands by the restructuring, 
though he concedes he could have been 
a better communicator. “My proudest 
accomplishment is that I was willing to 
stand up and make really hard decisions 
that were in the best interest of this 
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institution,” he says of the layoffs and 
buyouts. “People could have chosen to 
whistle past the graveyard, but I am just 
not that kind of person. Everyone wants 
to be liked, but that’s not what leadership 
is about. There is nothing in my contract 
that says anything about a popularity 
contest.”

At his last job, they named a hall after 
him. His DePauw presidency lasted just 
four years. “You can’t be a change agent 
and survive,” he says. 

DAVE BERQUE IS one of the administra-
tors now dealing with all that change. 
The soft-spoken computer scientist 
stepped in as interim vice president of 
academic affairs after the previous AVP 
left for another college. It’s his job to keep 
the faculty’s morale high and focus sharp 
in this year of transition. Berque wears 
a carpal tunnel brace from writing sev-
eral hundred emails a day. Polite emails. 
Careful emails. He rises at 4:30 a.m. 
When he makes the case for colleges of 
liberal arts and sciences—he stresses that 
word—Berque quotes Steve Jobs: “You 
can’t connect the dots looking forward; 
you can only connect them looking 
backwards.” Or as Berque puts it: “You 
have to have a little faith.” 

Or do the math. Even before The Com-
mitment, 97 percent of DePauw students 
launched careers or went to graduate 
school immediately following gradua-
tion. DePauw ranks 8th in the nation for 
Fulbright winners and 7th in study 
abroad. Chinonye Chukwu, a 2007 alum, 
became the first African-American 
woman to win the Grand Jury Prize at 
the Sundance Film Festival this year, 
and Ben Solomon won a Pulitzer Prize 
for international reporting five years 
after graduation. 

Still, parents want a guaranteed return 
on investment, McCoy says. They’d like 
the name of the job in the degree. Ac-
counting equals accountant. Pharmacy 
equals pharmacist. English literature …

Andrea Sununu can connect those 
dots. The English literature professor 
bangs out a list for me of what her former 
students are doing: doctor, veterinarian, 
lawyer, teacher, college professor, writer, 
editor, actor, new media artist, librarian, 
fund raiser, publicist, software develop-
ment engineer, speech therapist. 

In other words, you can do just about 
anything with a liberal arts degree. In-
stead of mastering rote facts or skills, 
students learn to question, to read and 
write, to study, to analyze and hypothe-

size, to be humble and brave, to dream 
and imagine—forever—a good thing 
since experts say many of the next gen-
eration’s jobs haven’t even been created 
yet. Though I went to an Ivy League 
university, I would have been better 
served at a small liberal arts college. I 
never spoke to my professors. If I had an 
adviser, I don’t remember her name. 

 “We are trying to create thoughtful 
students who live with intention,” says 
biochemist Sharon Crary. “I don’t care 
what their political views are, but I do 
care that they can back them up. I don’t 
care what job they have, but I want them 
to love that job and find meaning in it. 
Those are things we do well here.”

But DePauw has never found a great 
way to talk about what it does well, de-
spite hiring marketing firms to hone its 
message. What the school needs, sociol-
ogy professor David Newman says, is a 
well-defined niche. “DePauw has to 
commit to something—not to The Com-
mitment—but to following a path to a 
particular established identity where it 
can say, ‘This is who we are and what 
we have to offer,’” he says.

Newman uses phrases such as “It 
breaks my heart” when he speaks about 
his home for three decades. He predicts 
it will take years for DePauw to rebuild 
its reputation and get back on track. 
Newman took the buyout. Half of his 
department is leaving. “The whole soul 
of the university is being sucked out,” he 
says. “[The downsizing] seems so tragi-
cally shortsighted to me.” This year, 
Newman publishes his sixth book: A 

Culture of Second Chances: The Promise, 

Practice, and Price of Starting Over in 

Everyday Life.” He laughs about the 
parallels with DePauw. “Apt. Isn’t it?”

AT DEPAUW, that second chance has al-
ready started. This fall, the board of 
trustees appointed trustee Justin Chris-
tian, CEO of Indianapolis consulting 
firm BCforward, to chair the search 
committee that will find DePauw’s 21st 
president with help of search firm Rus-
sell Reynolds Associates. In a meeting, 
Christian told faculty and staff what he’s 
looking for, a wish list that rivals the 
Bankses’ nanny ad in Mary Poppins. 

“Our community wants a president 
who is an academic innovator, a relation-
ship builder, a collaborative team player 
with high cultural competencies, a skill-
ful communicator, a strategic fund-
raiser, a crisis manager, and an opera-
tional visionary.” Christian looked up 
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and grinned. “That’s a lot.”
DePauw will lose a quarter of its ten-

ured faculty in the next few years through 
buyouts and retirement—incurring vast 
savings. Those who remain will have to 
work harder. Meanwhile, admissions is 
focused on 30 high schools around Indy 
and Chicago, DePauw’s former base. 
They’re asking professors to stop tour 
groups and chat.

“Students have a short memory,” Bob-
by Andrews, vice president for enroll-
ment management, told the faculty. “We 
have an opportunity to turn the page on 
this prett y quickly.” 

Everyone has diff erent ideas for the 
Great Recovery. Lemon wants to hire a 
heavyweight interim president—an alum 
of stature like Vernon Jordan, Pulitzer 
Prize winner James B. Stewart, or former 
U.S. Rep. Lee Hamilton—a “healer-in-
chief” who would give DePauw an im-
mediate sense of mission and credibility. 
Then, begin a slow, careful search for a 
new president. Berque thinks liberal arts 
colleges should band together with a 
national campaign like “Got Milk.” He 
sends me an article packed with ideas 
writt en by the Indianapolis educational 

fi rm RHB: become a smaller college. Wait 
for other schools to die and grab their 
castoff s. Accept weaker students. De-
velop a niche. Cut tuition. Beef up enroll-
ment. Tweak marketing. Off er online 
classes and continuing ed to seniors.

I have a few suggestions. Provide stu-
dents more entertainment than a beer 
bong. Build a presence in Indy. Help 
students of diverse backgrounds feel 
central to DePauw’s culture. Pay student 
tour guides top dollar to be sure they are 
top shelf. But most of all, this small school 
with big ideas needs to do what English 
professors do best: tell a story.

 Joe Heithaus, one of those English 
professors, agrees. Shortly before drop-
ping off  his daughter at a rival institution 
for her sophomore year, he commiser-
ated with Berque in an email that Berque 
later read aloud to the faculty as a rallying 
cry. “I’m on my way to Denison Univer-
sity,” Heithaus wrote. “We’re bett er than 
them. We will fi nd a way to let the world 
know that.”

On a hot aft ernoon in August, the in-
coming class of 2023 paraded into the 
Green Center for the Performing Arts  
through a gauntlet of applauding faculty, 

a tradition marking their offi  cial arrival. 
Students were nervous as they entered 
the atrium packed with professors in 
black regalia. It was like an academic 
version of Noah’s ark. Athletes. Intellectu-
als. Goofballs. Farm hands. A trans kid 
or two. A woman in a burqa. Ripped jeans. 
Purple hair. Tatt oos. Sparkly sandals. 
They were so very young. They knew 
nothing about the discount rates or draws 
on the endowment. They had come to 
DePauw to learn, to grow, to fi nd them-
selves—and others. Watching their fresh 
faces parade past, clapping until our 
palms stung, even the most jaded college 
professors couldn’t help but feel hope.

DePauw will fi nd a solution. A new 
president will bring fresh energy and 
ideas. The remaining faculty members 
are devoted, and alumni still love the 
school—and open their wallets. The col-
lege just fi nished a fundraising campaign, 
nett ing $380 million. What’s more, De-
Pauw rose 10 spots in the annual U.S. 

News & World Report rankings, landing 
back in the top 50. As the legendary 
English professor Raymond Pence liked 
to write on student papers: “This is too 
good not to be bett er.”  









You didn’t need to catch a ride  
on the Red Line (p. 75) to see the city 

was on a roll this year. New holiday light 
shows (p. 72). A new star quarterback 

(p. 74). A new restaurant that somehow 
makes seafood pizza work (p. 80). Our 
reporters scoured the area for Central 

Indiana’s latest and greatest, and  
now they need a nap—preferably on  

that $40,000 mattress (p. 86). 

Edited by Daniel S. Comiskey
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Holiday 
Light Shows

These flashy productions 
have become a (bulb-strung) 

cottage industry in Indy 
lately. Here, a few of our 

favorites for the 
illuminati.
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M U S I C
F E S T I V A L

 Held at beautiful 
Garfield Park on the 
city’s south side,  
HOLLER ON THE 

HILL is equal parts 
music festival and 
community picnic. 
Families spread their 
blankets out on the 
grass and kids blow 
bubbles while bands 
jam on multiple  
stages nearby. Curat-
ed by local concert- 
promotion company 
MOKB Presents, 
the late-September 
festival focuses on 
Americana, folk, and 
country music. Since 
its first iteration 
last fall, Holler has 
featured such acts as 
Citizen Cope, Justin 
Townes Earle, and St. 
Paul and the Broken 
Bones. Watch the 
website for the date 
of next year’s event. 
2345 Pagoda Dr.,  

holleronthehill.com

P L A C E  T O
D I S C O V E R
N E W  M U S I C

 Tucked away on 
the second floor of 
Fountain Square’s 
Murphy Arts Center, 
the LO-FI is a little 
brother of sorts to the 

larger Hi-Fi venue 
located one story 
below it. The room 
has a capacity of just 
100, making it a more 
intimate concert 
venue for singer- 
songwriters. From 
hosting notewor-
thy local acts such 
as Joshua Powell 
to up-and-coming 
touring ones such 
as Katie Pruitt, the 
Lo-Fi serves as a 
great hub for music 
discovery. In addition 
to shows throughout 
the month, the venue 
regularly hosts free 
First Friday concerts. 
1043 Virginia Ave., 

317-602-6641, face 

book.com/lofiindy

L O C A L  P O D C A S T
 In July 2017, friends 

Fabian Rodriguez 
and Jared Byzko 
decided to start a 
podcast discussing 
two things they both 
loved: beer and bour-
bon. After four or five 
episodes, though, the 
two hosts realized 
they needed to widen 
their scope if they 
were going to reach 
a large audience. 
Having now brought 
Hayley Brown into 
the mix, the DRINK 

CULTURE podcast 
aims to inspire and 
strengthen the Indy  
CONTINUED ON P. 74 

Arts& 
CULTURE

S T A N D- U P 
C O M E D Y 

C O L L E C T I V E
In a year that saw a revival of 

Indy’s comedy scene (welcome, 

Helium Comedy Club), no group 

of comedians made a better 

impression than DIY JOKERS. 

Co-founded by local comics Brad 

Scott, Brent Terhune, and Ryan 

Niemiller (pictured above), the col-

lective enjoyed a great 2019. Scott 

released his first full-length album. 

Terhune, who writes for The Bob & 

Tom Show, watched his “Redneck 

Hoosier” character rack up more 

than 10 million views on Facebook. 

And then there’s Niemiller, who 

took home third place in America’s 

Got Talent this past summer. You 

can find him on stage at Red Curb 

Comedy in Avon on January 17.  

@DiyJokers

Winterlights

When this spectacle 

(pictured) debuted at 

Newfields in 2017, it was 

fair to wonder if anyone 

would pay $25 for a ticket. 

Almost 180,000 visitors 

later, it’s also fair to con-

gratulate CEO Charles 

Venable on its success. 

The abstract patterns 

in the trees and lights 

timed with Tchaikovsky’s 

Nutcracker make this the 

premier light show for 

cultured adults. $20–$25 
per person. 4000 Michi-
gan Rd., 317-923-1331, 
discovernewfields.org

A Merry 
Prairie Holiday

Conner Prairie throws 

its handmade hat in the 

ring this year with a light 

show that already has a 

strong following in Cen-

tral Indiana. Reynolds 

Farm Equipment, which 

has been delighting 

children with its glowing 

Abominable Snowman 

and reindeer for 28 years, 

donated the display to 

the museum. $16–$20 per 
person. 13400 Allisonville 
Rd., Fishers, 317-776-
6000, connerprairie.org

Lights at the 
Brickyard

For those who don’t want 

to brave the chill, this 

drive-through show at 

the Indianapolis Motor 

Speedway offers an op-

portunity to stay warm. 

First strung in 2016, the 

exhibition boasts more 

than 3 million bulbs. Like 

everything at the track, 

it’s big. $40–$60 per car. 
4790 W. 16th St., 317-
492-8500, indianapolis
motorspeedway.com 

Circle of Lights

The lighting of the 

“World’s Largest Christ-

mas Tree” on November 

29 will benefit from the 

$8 million audiovisual 

upgrade Monument Cir-

cle just received. Projec-

tors will transform build-

ings there into screens for 

holiday-themed videos. 

Free. One Monument 
Circle, 317-232-7615, 
downtownindy.org
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community through 
storytelling. Every 
Wednesday, the hosts 
chat with local busi-
ness owners (such 
as Bluebeard’s Tom 
Battista), thought 
leaders (the Cultural 
Trail’s Kären Haley), 
and creators (musi-
cian Sean “Oreo” 
Jones) on the podcast, 
sharing a drink with 
them during the 
show. Earlier this 
year, Indianapolis 
mayor Joe Hogsett 
recognized the crew’s 
hard work, proclaim-
ing July 19 Drink Cul-

ture Day in honor of 
its two-year anniver-
sary. In our humble 
opinion, the coolest 
thing the group is 
working on right 
now is its podcast col-
laboration with IM: 
The Monthly, Weekly. 
drnkcltr.com

NEW
BOOKS

This year, a few new 
Hoosier voices emerged 

along with fresh releases 
by veteran authors. 

Pimp My Airship
by Maurice Broaddus

One of three (!) new titles this 
year by Indy’s most literary com-
munity activist, this steampunk 
novel about a poet on the run 
from the law is—like all of Broad-
dus’s books—wonderfully weird 
and inspired by the streets. 

After Andrew Luck’s abrupt 
retirement, Brissett found him-
self in a new role as the Colts’ 
starting quarterback. But the 
Florida native is no stranger 
to Indy, thanks to a few years 
of acclimation. While he 
may keep to himself on most 
occasions, No. 7 already has 
a great appreciation for the 
city and its sports-centric 
culture.

“Growing up, everything 
revolved around sports. In 
Florida, football is kind of a 
year-round thing. From the time 
I was a boy, I just loved being 
around sports, so it’s good to be in 
a city that embraces that.

I first came here for the  
Combine in 2016. But other than 
that, I didn’t know much about 
Indianapolis before being 
traded from New England. 
Andrew Luck’s a really good 
guy and a great friend. He 
knows the city well, and 
always tried to get me 
away from football a little bit. 
He has helped me get last- 
minute reservations at restaurants 
and things like that. 

On days off, I enjoy trying new places to 
eat. I live close to Provision (2721 E. 86th 

St., 317-843-6105, provision-restaurant.com), 
so I have gotten to like that place. And the 
steakhouses around here are good, too. I end 
up at Prime 47 (47 S. Pennsylvania St., 317-

624-0720, prime47.com) and Sullivan’s (3316 

E. 86th St., 317-580-1280, sullivanssteakhouse.

com) quite a bit. 
As for sports, of course I’m a fan of the Pac-

ers and I see games at Bankers Life Field-

house (125 S. Pennsylvania St., 317-917-2727, 

nba.com/pacers) whenever I can. And I’m try-
ing to attend more events at the Indianapolis 

Motor Speedway (4790 W. 16th St., 317-492-

8500, indianapolismotorspeedway.com). Last 
year, I was at Carb Day. I know the Andrettis 
fairly well, and I got to hang out with them 
for a day and saw how they ran their opera-
tion leading up to the race. I haven’t made 
it to an actual Indy 500 yet, but I’m hop-
ing that happens soon.”

J A C O B Y
B R I S S E T T

P E R S O N A L 
B E S T S
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N E W  T H E A T E R
S P A C E

 After directing in 
Chicago’s theater 
scene for many years, 
Ronan Marra moved 
to Indianapolis with 
his family in 2017 
and started STORE-

FRONT THEATRE OF 

INDIANAPOLIS, a 
professional com-
pany focused on 
works by female 
and minority play-
wrights. In its early 
days, Marra’s opera-
tion put on a pair of 
celebrated shows at 
IndyFringe’s Indy 
Eleven Theatre. 
But this spring, it 
opened a versatile 
new 7,500-square-
foot location of its 
own on Broad Ripple 
Avenue, complete 
with a 50-seat main 
stage space, a multi-
purpose gallery, and 
a rehearsal room 
that are all available 
to the community for 

rent. In April, Store-
front will produce 
Patricia Cotter’s 1980 

(Or Why I’m Voting 

For John Anderson). 

717 Broad Ripple Ave., 

317-643-0329, store 

frontindy.com

B A R  T R I V I A
N I G H T

 In the city’s tav-
erns, trivia nights 
have become as com-
mon as craft beer, so 
it takes something 
special to stand out. 
TAPPERS ARCADE 

BAR levels up by fo-
cusing on pop culture. 
The Fletcher Place 
destination initially 
hosted a Simpsons-
themed trivia contest 
in 2016, and it was 
such a hit, they 
decided to make a 
themed competition 
a weekly feature on 
Wednesday nights. 
The subject matter 
is usually a single 
movie or television 

show. To date, topics 
have included The 

Office, Star Wars, and 
Seinfeld. About 50 
contestants take part 
in two rounds of 20 
questions, compet-
ing for a prize pack 
that fits the evening’s 
theme (typically, 
toys, prints, hats, 
and books). Who 
knew all those hours 
in front of the TV 
would finally pay off? 
501 Virginia Ave., 317-

602-6411, tappers 

arcadebar.com

N E W  M U S E U M
E X H I B I T
On the quiet third 
floor of the new Kurt 
Vonnegut Museum 
and Library loca-
tion, the book that 
made more noise 
than any other by a 
Hoosier finally gets 
a permanent tribute. 
UNSTUCK IN TIME: 

SLAUGHTERHOUSE-

FIVE THEN AND NOW 

God Land 

by Lyz Lenz

During the presidential 
election of 2016, both 
Lenz’s marriage and the 
country were torn apart 
by political differences 
and religious ones. In 
an effort to come to 
terms with what had 
happened, she visited 
churches across the 
Midwest. The resulting 
book from IU Press 
caught the eye of New 

York magazine and The 

Nation. 

Piety & Power
by Tom LoBianco

A former AP reporter 
from Indiana, LoBianco 
has covered Mike Pence 
since his early days in 
Columbus. Now a CNN 
correspondent, he has 
written the definitive 
biography of the vice 
president, complete with 
scoopy anecdotes about 
the man’s relationship 
with Trump and Karen 
Pence’s hands-on role in 
his career.  

Tornado Weather
by Deborah E. Kennedy

In her debut, the Fort 
Wayne native has writ-
ten a novel revered by 
The New York Times 

and Publishers Weekly. 

The unsettling narra-
tive details a little girl’s 
disappearance in a small 
town, where everyone 
knows a little piece of 
what happened to her. 

If She Wakes
by Michael Koryta

A New York Times  

best-selling author (and 
occasional IM contribu-
tor), Koryta has multiple 
movies in production, 
including one starring 
Angelina Jolie. The 
Bloomington resident’s 
latest novel—about two 
women who are targeted 
for unknown reasons by a 
hitman—seems destined 
to be optioned, too. 

Snack Attack! 
by Terry Border

A lifelong Indy 
resident and creator of 
the Bent Object blog, 
Border photographs 
anthropomorphic food 
and tells some pretty 
funny stories doing it. 
His most recent book 
follows three snacks 
who run amok in the 
kitchen despite warn-
ings of a Monster Kid 
lurking nearby.  

sheds new light on 
a novel many of us 
thought we were 
familiar with. A 
series of 50 paintings 
by veteran Lance 
Miccio depicts lesser-
known passages of 
the story. A wall-size 
image of the book’s 
many covers, plus 
translated copies 
on display, recall its 
global impact. A  
fabricated, crum-
bling tunnel invites 
visitors to walk 
through and learn 
about Vonnegut’s 
experiences as a 
prisoner of war in 
firebombed Dresden. 
There’s a lot to see 
and enjoy in this 
museum, including 
Edward Battista’s 
playful cafe Mr. 
Rosewater, still tak-
ing shape. But the 
thoroughly consid-
ered Slaughterhouse-

Five exhibit is its 
magnum opus. 543 

Indiana Ave., von 

negutlibrary.org

R E D  L I N E 
S T O P

Located at the 

southernmost end 

of IndyGo’s new 

Red Line route, 

the Univer-

sity Station stop 

(Hanna Avenue 

and Shelby Street) 

saves the best for 

last. In addition 

to its proximity 

to all UIndy of-

fers (concerts at 

Christel DeHaan 

Fine Arts Center, 

the campus 

sculpture walk, 

football games 

at Key Stadium), 

this station is also 

conveniently close 

to a few local wa-

tering holes. See 

p. 34 for all the 

details. indygo 

.net/red-line
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NEW
ALBUMS

As the Indy Music Strategy 
economic-development 

initiative ramps up, these 
acts with 2019 releases are 

among those bolstering 
the city’s musical 

reputation.  

Canterbury Girls 
by Lily & Madeleine

In February, this duo 
released their fourth 
album, showcasing a 
lot of musical growth 
from their folk-pop be-
ginnings. The record’s 
title was inspired by 
Indy’s Canterbury 
Park, where the 
Jurkiewicz sisters 
would go as children 
and dream about their 
futures. Aside from its 
local ties, Canterbury 

Girls is also notewor-
thy for its producers: 
Grammy Award–
winners Daniel Tashi-
an and Ian Fitchuck, 
who were behind 
Kacey Musgraves’s 
Golden Hour.

Early Years 
by Bigfoot Yancey

This four-piece Ameri-
cana group followed up 
its impressive 2017 de-
but with another solid 
songwriting display 
in 2019. Marked by 
frontman Mike Angel’s 
introspective lyrics, 
Early Years proves the 
band is ready for the 
festival circuit. Their 
galloping acoustic 
melodies and twangy 
harmonies bring to 
mind Old Crow 
Medicine Show.  

The Way We Are 
by Bashiri Asad 

A local R&B main-
stay, Bashiri Asad 
regularly performs 
at The Jazz Kitchen. 
Channeling the 
smooth sounds of 
fellow Indy native 
Kenny “Babyface” 
Edmonds, Asad has 
a gorgeous voice. And 
his band, Be On It, 
knows how to accen-
tuate it. 

Arrival 
by Clint Breeze 

and the Groove

Aft er years of playing 
energetic live shows, 
Clint Breeze and the 
Groove released their 
fi rst record in April. 
Led by drummer 
Carrington “Clint 
Breeze” Clinton, the 
Roots-esque hip-hop en-
semble features several 
noteworthy jazz players, 
including bassist Nick 
Tucker, guitarist Joel 
Tucker, and saxophon-
ist Jared Thompson. 
Fair warning: It’s funky. 

N E W 
R E C O R D 

S H O P
Located where Bookma-

mas and Irvington Vinyl 

once were, IRVINGTON 

VINYL & BOOKS opened 

late last year, combining 

the best of both places. 

Owned by local writer 

Elysia Smith, the shop 

focuses on used LPs, 

leaving new-records 

sales to places like Luna 

Music. Smith encour-

ages customers to dig 

for gems (such as Jr. 

and His Soulettes’ rare 

1971 album Psychodelic 

Sounds, a recent fi nd), 

rather than coming into 

the store with a specifi c 

album in mind. As for its 

book selection, the store 

carries a wide array of 

works by women, people 

of color, the LGBTQ com-

munity, and local authors. 

Throughout the year, 

poets and singer-

songwriters perform, too. 

9 Johnson Ave., 317-375-

3715, irvingtonvinyland

books.com
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FOOD&
DRINK

wheat noodles is the 
diner’s specialty. 
Cashew-based ricott a 
and hours of sim-
mering tomato sauce 
make it a time-inten-
sive dish to prepare. 
Karen only makes 
108 servings per 
week, so get it before 
it sells out. 3301 E. 

10th St., 463-221-

1255, facebook

.com/10thstdiner

B U I L D - Y O U R -
O W N  G R I L L E D
C H E E S E

 Quick, name two 
foods you can’t live 
without. If you said 
bread and cheese, 
ASH & ELM CIDER 

CO. has a sandwich 
for you—by you. The 
watering hole’s 
CONTINUED ON P. 79L A T I N  S W E E T S

Almost more fun than tackling 

the “vaso loco,” a Technicolor 

cup of fruit and syrup crowned 

with candy and served with a 

rim of fi ery chile powder, is see-

ing the friendly staff  of CHILE 

Y LIMÓN craft the eye-popping 

concoction at the counter. A 

party atmosphere pervades 

the place, with booming music 

and a stream of happy families 

coming in to indulge in tropi-

cal ice creams and a menu of 

tortas, tacos, and burritos, often 

stuff ed with fl aming Cheetos or 

crusted with spicy Taki chips. 

6250 W. 38th St., 317-430-7474

N E W
V E G A N  M E N U

 Opened last year 
in a former gas sta-
tion on the east side, 
10TH STREET DINER 
provides the ubiq-
uitous Impossible 
Burger some stiff  
competition. Created 
by the mother-and-
son team Karen and 
Will Holmes, the 
completely vegan 
menu includes a 
savory “chorizo” chi-
michanga; a reuben 
made from thinly 
sliced fennel-and-
beet seitan; and crisp 
sauerkraut in a sauce 
of vegan Worcester-
shire, basil, mustard, 
horseradish, garlic, 
and ketchup. But the 
vegetable lasagna 
with zucchini planks, 
spinach, and durum 
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N E W  C H O C O L A T I E R
When we say making fancy chocolates is an art form for XCHOCOLART owner Joann Hofer, we mean it. The Carmel chocolatier 

leans on her background as a painter to make her products a feast for the eyes, before they even hit the tongue. Once Hofer for-

mulates a recipe she loves—passion fruit caramel, curry white chocolate, whiskey honey truffle—she goes to work on the visuals. 

She creates a large, flat artistic canvas out of cocoa butter, colors it using edible pigments, then cuts it into tiles that are adhered 

to the tops of the gorgeous truffles and caramels. 228 W. Main St., Carmel, xchocolart.com
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build-your-own 
grilled cheese allows 
you to choose your 
bread, one of three 
condiments, two 
cheeses, and one veg-
gie for $9. Bite down 
into Amelia’s City 
Loaf, Native Bread’s 
gluten-free sour-
dough, or a focaccia 
roll. Pony up an extra 
$3 for Gomez smoked 
ham, chicken, or 
bacon jam. Try a rich, 
creamy combo with 
Gruyère, mozzarella, 
caramelized onions, 
and aioli. Or heirloom 
tomatoes and pesto 
with smoked gouda 
and cheddar. Regard-
less of which combi-
nation you choose, 
expect a sandwich 
that’s a long way from 
a slice of Kraft  cheese 
on white bread. 2104 

E. Washington St., 

317-600-3164, ash

andelmcider.com

G O U R M E T
C O O K I E

 If Indy had an 
offi  cial cookie, Greg 
Hardesty’s maple-
pecan at STUDIO C 
would be on the 
short list for the title, 
but not only for its 
butt ery oatmeal-and-
coconut chew. “This 
cookie has been 
providing stories 
for years,” Hardesty 
says. Starting from 
a Martha Stewart 
recipe nearly 20 years 
ago, he served them 
at H2O Sushi with 
espresso whipped 
cream. When he sold 
the restaurant to Eli 
Anderson and Nicole 
Ankney, they kept 
the cookie in their 
repertoire, as did 
Hardesty at Elements 
and Recess. Legend 

has it that the over-
sized cookie inspired 
Ankney’s 4 Birds 
Bakery. She has 
passed the spoon to 
Jenna Gatchell, who 
now bakes a coconut-
free version. 1051 E. 

54th St., aculinary

studio.com

B R U S S E L S
S P R O U T S

 Chef Laney Glick 
may have been a 
baker at one of the 
city’s most famous 
dessert shops (The 
Flying Cupcake), but 
she has managed 
to create a dish we 
crave more than any 
sweet in the case at 
THE LEMON BAR. 
Most restaurants are 
content to pan-fry 
Brussels sprouts with 
bacon and a pound or 
so of butt er, drown-
ing the fl avor of the 
vegetable. But at 
this popular garage-
turned-eatery, Glick 
coats them in a sweet 
Thai chili sauce 
before browning 
them crisp. The side 
dish enhances the 
natural earthiness 
of the greens, and is 
frequently ordered as 
a main course. 95 E. 

Pine St.,  Zionsville, 

317-344-0472, the

lemonbaronline.com

L E M O N
S H A K E - U P

 Sure, a coff ee shop 
in the lobby of a 
marketing agency 
is a nontraditional 
spot to fi nd a great 
lemon shake-up. 
But at GAVEL in 
Fountain Square, the 
State Fair favorite 
sells as well as the 

lavender latt es and 
loose-leaf teas. Made 
with fresh-squeezed 
lemons, housemade 
cane syrup, and soda 
water, Gavel’s take 
is even bett er than 
those of your child-
hood summer memo-
ries. 902 Virginia 

Ave., 317-681-2086, 

gavelcuratedcafe.com 

N E W  A F G H A N
R E S T A U R A N T

 Local options for 
Afghan cuisine, 
known for its leek- 
and meat-fi lled 
dumplings and rice 
pilafs, have been 
limited here lately. 
Thankfully, BAMI-

YAN KABOB, a new 
Lafayett e Road fu-
sion spot, now serves 
an array of Afghan 
dishes and a week-
end all-day buff et 
from its international 
kitchen. Garlicky 
roasted eggplant and 
tomatoes garnished 
with yogurt and mint 
are a great starting 
point. And the mixed 
grill platt er, with gen-
erous lamb, chicken, 
and beef kebabs, 
is a hearty tour of 
fl avors you won’t fi nd 
anywhere else in the 
city. 4150 Lafayett e 

Rd., 317-991-4153, 

facebook.com/bamiyan

indy

B R E A D  A N D
B U T T E R
S T A R T E R

 There are some 
bread baskets that 
appear at your table 
with litt le fanfare—
serviceable, if not 
exactly inspiring, 
when it comes to 

texture and fl avor. 
And then there’s 
the bread starter at 
KING DOUGH, which 
might as well arrive 
with a horn sec-
tion and jazz hands. 
Crispy, grilled slices 
of Amelia’s City Loaf 
are served with a 
gobsmacking amount 
of organic whipped 
butt er topped with 
chives and big fl akes 
of Maldon salt. It’s 
sweet and tangy, 
smooth and crunchy, 
herby and chewy. Pro 
tip: Hang onto the 
left over butt er when 
the bread is gone and 
dip your pizza crust 
in it. 425 N. Highland 

Ave., 317-602-7960, 

kingdoughpizzas.com 

S L I D E R S
 Mini sandwiches 

don’t get much 
respect. Sure, sliders 
might show up on a 
kids’ menu or make 
an appearance as an 
appetizer, but even 
then, they’re oft en 
just smaller versions 
of the “real” sand-
wiches. Not so at THE 

DEN BY FOXGARDIN 
at Sun King Spirits. 
The kitchen serves 
buff alo chicken, 
pulled pork, tender-
loin, and burger slid-
ers on toasted brioche 
buns that are the 
main event. We sug-
gest you order one of 
each. As owner Jake 
Burgess says, “Every 
slider is a quarter of 
a sandwich, so if you 
wanted all four, you’d 
have a full sandwich.” 
Finally, a variety 
of math we like: 
sandwich math. 351 

Monon Blvd., Carmel, 

317-485-4085, foxgar

din.com 

A P E R O L 
S P R I T Z
This drink ap-

peared on nearly 

every bar’s cock-

tail menu last year, 

thanks in part to 

a marketing cam-

paign by the Italian 

distiller Aperol. Its 

neon orange color 

catapulted it to the 

top of Instagram’s 

most photgraphed 

beverages. So 

what makes 

HEDGE ROW’s 

version stand out? 

Kimbal Musk’s 

bistro nails the 

cocktail with a 

spot-on ratio of 

Aperol, prosecco, 

and soda water—

perfectly bubbly, 

refreshing, and 

just the right 

amount of bitter. 

And the Insta-

worthy backdrop 

of that patio 

doesn’t hurt. 350 

Massachusetts 

Ave., 317-643-

2750, hedgerow

bistros.com
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I C E D
C A P P U C C I N O 

 CAFFÈ BUONDÌ’s 
signature drink is 
equal parts caff eine 
pick-me-up and 
architectural wonder. 
Baristas pour a shot 
of espresso from 
Italian coff ee maker 
Lavazza over ice, then 
top it with milk and 
cold foam, a tricky 
achievement that 

owes its success to 
food science and a 
fancy Italian frother. 
Skim milk and pow-
dered sugar are the 
keys, since the whole 
milk and regular 
sugar of hot cappuc-
cinos are too heavy 
to sustain that foam 
cloud when it’s cold. 
It’s almost too prett y 
to drink. Almost. 
11529 Spring Mill Rd., 

Carmel, 317-564-8092, 

caff ebuondi.com 

N E W  D E S S E R T
S H O P

 Everything is made 
from scratch at West-
fi eld’s fi rst dessert 
bar, CONE + CRUMB, 
including the ice 
cream, waffl  e cones 
(with a gluten-free va-
riety!), and enormous 
rectangular pies. Re-
cent seasonal menus 
included butt ernut 
squash caramel ice 

cream in the fall 
(sounds weird, 
tastes delicious) 
and blueberry 
butt ermilk in 
the summer 
(sounds and 
tastes deli-
cious). Toby and 
Melanie Miles, 
owners of Rail 
Epicurean next door, 
originally bought the 
building as a baking 
space because the 
dessert output at 
Rail was more than 
the 180-square-foot 
kitchen could handle. 
Luckily, they decided 
to open up the front 
of the building and 
invite the rest of us in 
for a treat. 205 Park 

St., Westfield, 317-

399-7878, cone

crumb.com 

S E A F O O D  P I Z Z A
 Fish and pizza 

might seem like an 
odd pair until you’ve 
tried The Trap pizza 
at Que Wimberly’s 
restaurant, THE 

MISSING BRICK. 
Wimberly teamed 
up with local seafood 
queen Chef Oya of 
The Trap to create 
this pie, combining 
the Brick’s house 
crust (a cross be-
tween fl atbread and 
hand-tossed), slightly 
sweet red pizza 
sauce, jumbo tiger 
shrimp, and lump 
crab. But the crowd-
pleasing closer is a 
generous drizzle of 
Trap Butt ah, Chef 
Oya’s signature garlic 
herb sauce. Cooks 
add it right aft er the 
pizza comes out of 
the oven, allowing 
the hot mozzarella 
to soak it up like a 
sponge. 6404 Rucker 

Rd., 317-257-7557

General 
American 
Donut Co.

1) A fl at but dense 
pastry and tradi-
tional powdered-
sugar glaze make 
this super-sweet 
brown-sugar 
confection a close 
cousin to the pack-
aged prototype. 
827 S. East St., 

317-964-0744, 

generalamerican

donutco.com 

Milktooth

2) Tart raspberry and 
plum fi lling pairs 
surprisingly well 
with espresso glaze 
in this Fig Newton–
esque sweet topped 
with edible fl owers. 
534 Virginia Ave., 

317-986-5131, 

milktoothindy.com 

Milk & Honey 
Bakery

3) What this thick, 
butt ery mini pie 
lacks in corners, 
it makes up for 
in rich, pecan pie 
goodness. 111 S. 

Vine St., Plainfield, 

317-406-3955, milk

honeybakery.com 

Rize

4) Served warm, 
this tender handpie 
topped with 
crumbled bacon 
has hints of apples, 
cloves, and cin-
namon, and wears a 
gooey caramel coat. 
2721 E. 86th St., 

317-843-6101, 

rize-restaurant.com

Pop
TARTS

No toaster is required for 
these complex, full-fl avored 

handhelds that prove 
there’s more to the tiny-
pie genre than rainbow 

sprinkles. 

V I R A L  C H I C K E N  S A N D W I C H
A nation of fast-food connoisseurs suff ered greatly during The Great Pop-

eye’s Chicken Sandwich famine of 2019—when the chain introduced a menu 

item that proved so popular that supplies immediately, mercilessly ran out. 

Luckily, ROOK had fans of crispy poultry covered with its own version of the 

fried chicken sando, a delicious mouth-crammer consisting of crunchy thighs 

anointed with spicy, fermented Gochujang chili paste and honey butter. It’s 

nestled inside an appropriately squishy brioche, with slivers of sweet pickled 

cucumbers meticulously arranged in a scrim of mayo. The success of this 

sandwich depends on the perfect proportion of components, and Rook gets it 

just right. 501 Virginia Ave., 317-737-2293, rookindy.com
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D O U G H N U T
H O L E S

 RISE ’N ROLL  

BAKERY is famous 
for two reasons—a 
steady stream of tour 
buses outside the 
flagship location in 
Middlebury, Indi-
ana, and addictive 
cinnamon caramel 
doughnuts. The soft 
yeast doughnuts with 
caramel icing and 
cinnamon powder 
inspire rapturous 
devotion in repeat 
customers, and now 
you can grab ready-
to-go boxes of the bite-

size version to share 
with a group. (Or eat 
at home alone on Sat-
urday morning. No 
judgment here.) The 
first local franchise 
opened in Greenwood 
in late 2017, and a 
Broad Ripple store 
is set to debut by the 
end of 2019. 1277 N. 

State Rd. 135, Green-

wood, 317-300-1841; 

6311 Westfield Blvd., 

risenroll.com 

T A C O S
A L  P A S T O R
There are only two 
requirements for 

respectable tacos al 
pastor: The season-
ing must start with 
a base of achiote 
and cinnamon (from 
there, every Mexican 
kitchen has a secret 
recipe), and the pork 
should be slow-
roasted on a vertical 
spit, called a trompo, 
with a pineapple on 
top dripping juice 
that sweetens the 
spice-reddened meat. 
Pastor on a trompo is 
hard to find around 
Indianapolis, but 
DON JUAN TAQUERIA 
puts in the time to 
make the real thing. 
When it’s spinning 

(not daily, so call 
ahead), the pork is 
shaved into small 
pieces and served on 
soft taco shells with 
bits of warm pine-
apple. Visit the salsa 
bar for other condi-
ments. Go street-
style with a simple 
sprinkle of chopped 
onions and cilantro 
and save the chipotle, 
habanero, and mol-
cajete sauces for your 
warm housemade 
chips. Gracias to 
owner Juan Carlos, a 
native of Jalisco who 
moved to Southport 
when he was young, 
for bringing a tight 

menu of authentic 
Mexican staples to 
his side of town. 3915 

Madison Ave., 317-

384-1728, facebook 

.com/donjuantaq 

ueriainc

P U F F E D 
P A S T R I E S
On weekend morn-
ings, the queue at 
COAT CHECK COFFEE 
inside The Ath-
enaeum winds back 
toward the historic 
dark-wood lobby, 
which should afford 
you plenty of time to 
decide which of the 

J A M A I C A N
P A T T I E S

Caribbean food is 

having its moment in 

Indy, with jerk pork 

and brown stew 

chicken available in 

all corners of the city. 

But no place makes 

a better version 

of island cuisine’s 

greatest hit—the 

Jamaican patty—than 

newcomer JAMAICAN 

BREEZE SPORTS BAR 

& GRILL. Nearly twice 

the size of many pat-

ties and amply stuffed 

with chicken, beef, or 

a hearty mix of veg-

gies (which allows the 

light-as-air crust to 

shine), the flaky street 

snacks make for a 

great start to a meal 

with rice and beans, 

or the quintessential 

pairing for a Red 

Stripe when swaying 

to Bob Marley beats 

in the bar. 4189 N. 

Keystone Ave., 317-

426-4045, jamaican

breezeindy.com
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She may be a transplant from 
Northwest Indiana, but Swift is 
an unapologetic champion of the 
Circle City. And now that she and 
her twin sister Mandy Selke have 
expanded their Just Pop In! em-
pire to include a farmhouse cafe 
in Broad Ripple, she’s even more 
partial to her adopted hometown. 

“Music played a huge role in my 
life when I was growing up, so a 
lot of my favorite places to eat and 
drink here today offer live per-
formances. For local music and a 
no-frills cocktail, the Chatterbox 

Jazz Club (435 Massachusetts Ave., 

317-636-0584, chatterboxjazz.com) 
has a coziness and authenticity you 
don’t get anywhere else. Living in 
Broad Ripple, I also love The Jazz 

Kitchen (5377 N. College Ave., 317-

253-4900, thejazzkitchen.com), which 
has a great supper-club vibe.

Every corner of Indy has good 
restaurants, but I don’t have to leave 
the neighborhood for some of my 

C A R L Y  S W I F T

pastries—arranged 
inside a glass case 
like laminated-
dough jewels—you 
will nibble with your 
pistachio latte. But 
it’s never an easy 
choice. Will it be 
the puffy chocolate 
croissant dusted with 
powdered sugar, 
a savory pillow of 
ham and cheese, or 
an almond-studded 
pastry basket filled 
with apricot jam? If 
you’re lucky, you’ll 
arrive just as the 
bakers pull a warm, 
sugary experiment 
out of the oven, like 
butter-drenched 
rosemary–brown 
butter morning buns 
that are pull-apart 
soft, chewy, and 
caramelized in all 
the right spots. 401 

E. Michigan St., 317-

550-5008, coatcheck 

coffee.com

S M O K E D  F I S H 
S P R E A D
It’s not the sexiest 
pub snack, but the 
generous scoop of 
smearable blended 
tilapia served at TICK 

TOCK LOUNGE with 
a pile of packaged 
club crackers, diced 
tomatoes, and red 
onions hits every 
salty, smoky note 
(and thus does its job 
of requiring another 
glass of beer). The 
savory spread is 
heavy, chunky, and 
unapologetically old 
school, the Braun-
schweiger of the sea. 
Request a hot-sauce 
chaser if you want to 
put a little more hair 
on your chest. 2602 

E. 10th St., 317-634-

8625, facebook.com 

/ticktocklounge

P E R S O N A L 
B E S T S

favorites. The vegetarian chopped 
salad and the smoked salmon pizza 
are my picks at Napolese (114 E. 49th 

St., 317-925-0765, napolese 

pizzeria.com). For mussels, I get my 
fix at Brugge Brasserie (1011 E. 

Westfield Blvd., 317-255-0978, brugge 

brasserie.com). And my favorite 
hidden gem outside Broad Ripple is 
Greek Tony’s Pizza & Sub Shop (1732 

E. 116th St., Carmel, 317-846-1200). 
Their breadsticks and Greek salad 
are to die for.

One of the best things about the 
last few years has been collaborat-
ing with local food producers. I 
adore the Trillium cheese at Tulip 

Tree Creamery (6330 Corporate Dr., 

317-331-5469, tuliptreecream 

ery.com), which we have on our 
charcuterie platters. I have long 
been a fan of Smoking Goose 

Meatery (407 Dorman St., 317-638-

6328, smokinggoose.com), whom we 
collaborated with for our caramel 
bacon and cheddar popcorn. And 
Sun King Brewing’s (135 N. College 

Ave., 317-602-3702, sunkingbrewing 

.com) Osiris Pale Ale and Sunlight 
Cream Ale are two favorites that 
we’ve used for our popcorns.”
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B O B A  C A F E
Just when you 
thought the bubble-
tea trend had run 
its lychee-flavored 
course, a new genera-
tion of aggressively 
adorable Japanese 
tearooms has 
emerged. A Castle-
ton location of the 
TSAOCAA franchise 
offers an encyclope-
dic array of sweet, 
slurpable drinks, 
from the surprisingly 
addictive cheese tea 
(iced and topped with 
a light foam of cream 
cheese, whipped 
cream, and salt) to 
chunky fruit teas to 

the caramel-drizzled 
parfait-like brown 
sugar milk tea that 
has given tapioca 
balls a new lease on 
life. 6386 E. 82nd 

St., 317-863-8118, 

tsaocaaindy.com

J U I C E  I N  B U L K
 Move over, craft 

beer and kombucha. 
Celery and beet juice 
are now also avail-
able in growlers. 
GREENLEAF JUICING 

COMPANY, founded 
by Indy-born Garret 
Flynn, has 11 fruits 
and veggies available 
by the half-gallon, 
a move that should 

bring shouts of “Kale, 
yeah!” from folks 
planning their Janu-
ary cleanses. Flynn 
and his local partner 
Joe Peoni are also 
focused on solving a 
recurring problem 
for juice bars: wait 
time. It takes several 
minutes to cold press 
two pounds of fresh 
produce, so they’re 
following the Star-
bucks model, giving 
customers the option 
of placing their order 
in advance online so 
they can race in, grab 
it off the counter, and 
go. 18 N. Meridian 

St., 317-986-6010, 

greenleafjuice.com

N E W 
P A T I S S E R I E

Now that the maple-

glazed, candied 

bacon–topped ricotta 

doughnuts at Vida have 

entered local confection-

ary lore, their creator, 

chef Hattie McDaniel, 

has her own pastry 

playground at CROÛTE 

BAKING COMPANY. The 

swank patisserie just 

north of Monument 

Circle sells flaky crois-

sants, dead-on Dan-

ishes, and a jam-filled 

challah-frangipane hy-

brid known as a Bostock 

that will have you danc-

ing back to your office 

desk weekday mornings. 

Stop back at lunch for 

a knockout pastrami 

sandwich with caraway 

havarti on house rye, a 

verdant Cobb salad, or a 

smoked ham and cheese 

on chewy, crusty bread 

that the French-trained 

McDaniel bakes daily 

in a state-of-the-art 

kitchen. 320 N. Merid-

ian St., 317-956-5584, 

croute-bakery.com



DECEMBER 2019 | IM      85

N S F W  G I F T S
 PUMKINFISH, a 

Mass Ave gift shop 
that stocks cat-butt 
and swear-word col-
oring books, is what 
would happen if a 
foul-mouthed, Golden 

Girls–loving femi-
nist hijacked one of 
Silver in the City’s 
embroidered pillows. 
Inside a bright blue 
space that’s halfway 
between a mom-and-
pop boutique and 
an adult bookstore, 
shoppers can browse 
old-school desk 
placards with snarky 
sayings, celebrity- 
inspired dog por-
traits, and sassy baby 
stuff like a “Best 
Oops Ever” onesie. 
Your progressive 
grandma would feel 
right at home. 429 

Massachusetts Ave., 

317-653-1675,  

pumkinfish.com

The local fashion collector 
collaborated with Jean Paul 
Gaultier on an exhibit at 
the Brooklyn Museum a few 
years ago, and has nearly 
400 of that brand’s jackets 
alone. Anderson says there’s 
affordable couture here if you 
know where to look.

“I always go shopping with a 
budget. Goodwill (goodwill 

.org) is great now that people 
are throwing out their ’80s and 
’90s collections—I love Marie 
Kondo because she’s getting 
people to get rid of everything. 
I’ve found some fantastic 
Armani pieces at the Goodwill 
outside Mooresville. 

Once a week, I pop into 
Newman & Co. (720 E. 65th St.), 
Indy’s best consignment shop 
for men. Broad Ripple Vintage 
(824 E. 64th St., broadripple 

vintage.com) also has some 
beautiful pieces. And I go by 
The Toggery (1810 Broad Ripple 

Ave., toggeryresale.com) and 
other female shops, because 
fabric doesn’t have a gender.

My beard is what ties togeth-
er all my outfits. But I just pick 
up whatever grooming product 
is on sale at T.J. Maxx (50 N. 

Illinois St., tjmaxx.com) for that. 
I’m a Hoosier, so I never pay 
full price for anything.” 

R I C H A R D
A N D E R S O NP E R S O N A L 

B E S T S

SHOPPING
&STYLE
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L U X U R Y 
M A T T R E S S 

 If you’re a person  
of means, it’s not 
hard to talk yourself 
into springing for 
the top-of-the-line 
$40,000 mattress 

H A R D- T O- F I N D  P L A N T S
Anyone can pick up a cactus from a big-box garden store. But for a more singular succu-

lent, mother-and-daughter duo Andrea Dunlevy and Leah Flanagan’s FOREST FLOWER, 

a northside garden boutique, is your best bet. Opened in November 2018 in the old Bash 

Seed Company building, the shop maintains a lot of the former business’s early–20th 

century charm. There, you’ll find marimo moss balls (think giant, furry bubble-tea balls) 

and pileas (akin to a cluster of mini satellite dishes)—both perfect choices for serial 

plant-killers. And no visit is complete without petting the two friendly miniature donkeys 

out back, Little Red and Burrito. 3205 W. 71st St., 317-291-1441, theforestflower.com
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ding might entail. 
The king-sized 
model in the Nora 
showroom boasts 
three rows of organic 
cotton, wool, horse-
hair, alpaca, and 
silk-wrapped coils 
for maximum stress 
relief and support. 

Each mattress is 
handmade with or-
ganic materials and 
carries an impressive 
30-year guarantee, so 
you’ll sleep soundly 
until at least 2049. 
1760 E. 86th St., 317-

548-1818, vispring 

.com

N E W  J E W E L R Y 
S T O R E

 Late last year, for-
mer G. Thrapp Jewel-
ers employee Mary 
Leppert joined forces 
with Denver-based 
jeweler Samantha 
Hurst Larkins to 
open what is fast 
becoming an anchor 
in the Carmel Arts  
& Design District: 
METALMARK FINE 

JEWELRY. The shop 
pairs Foundrae 
necklaces, worn 
by stars such as 
Gwyneth Paltrow, 
with local lines like 
Carmel’s Katherine & 
Josephine. Layering 
necklaces, stackable 
bracelets, and bold 
rings fill cases that 
also contain elegant 
estate pieces, like 
a diamond-and-
emerald ring from 
the 1930s. Also in 
vogue: vintage Rolex 
and Cartier watches 
reimagined by Los 
Angeles–based La 
Californienne, with 
interchangeable 
striped leather straps. 
211 W. Main St., Car-

mel, 720-441-4635, 

metalmarkfine 

jewelry.com

P O P - U P  S H O P
 Sisters Heidi 

Heldt and Gretchen 
Harter spend most 
of the year picking at 
estate sales and flea 
markets. So they’re 
always excited to 
bring their bounty 
home and sell it at 
the HOOSIER SISTER 
pop-up shop in Clay 
Terrace a few times 
a year. Known for 
their antique accents 
and HGTV-worthy 
styling skills, their 

collection focuses 
on the modern 
farmhouse trend. 
(Think rusted metal 
leaves handcrafted 
in Northern Indiana 
and benches made of 
reclaimed wood.) The 
two have developed 
such a reputation 
that they’re now in 
demand nationally, 
and sell their wares 
at nearly 20 shows a 
year from Georgia to 
Nebraska. The next 
Indiana pop-up shop 
isn’t until spring, but 
Heldt and Harter 
have an option for 
those who can’t wait: 
They’ll bring their 
“mobile store” to you 
for an in-home design 
consultation. Clay 

Terrace, Carmel, 

hoosiersister.com

N A T U R A L 
W R E A T H S

 During the warmer 
months, Fortville’s 
FLYING DIRT FARM 
sells some of the 
prettiest cut flowers 
in the area. So it’s 
no surprise that the 
green thumbs there 
also weave gorgeous 
spruce, holly, and 
cedar wreaths for 
your holiday hall-
decking. The flower 
farm takes orders by 
phone, then deliv-
ers the wreaths to 
Garfield Park on 
December 8 (or you 
can schedule a pick-
up time at the farm). 
Flying Dirt also hosts 
wreath-making 
parties, a DIY night 
of which Santa and 
Martha Stewart 
would approve. 6572 

W. Reformatory Rd., 

Fortville, 317-518-

5972, facebook.com/

flyingdirtfarm

from VISPRING. 
The luxury English 
brand favored by 
celebrities from 
Paris Hilton to David 
Beckham arrived 
in Indianapolis last 
year, and inspired a 
lot of curiosity about 
what five-figure bed-
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W E S T E R N  S U I T S
Indy tailor JERRY LEE ATWOOD has 

been hand-sewing Western suits in 

Indy for years, so we were excited 

to see him attract celebrity clients 

Post Malone and Lil Nas X in recent 

months. His bedazzled snake, dragon, 

and barbed-wire beauties take 

between 80 and 120 hours to make, 

boast as many as 3,000 rhinestones, 

and have made appearances at 

the 2019 Grammy Awards and in 

Britain’s GQ Style magazine. You can 

snag your own custom creation from 

Union Western Clothing, the company 

Atwood co-founded in 2016, for a few 

thousand dollars. It’s a steep price, 

but the suits are worth it. Atwood not 

only dresses rock stars, he is one. 

unionwestern.com

L O C A L
M A R I E  K O N D O

 It’s not easy to ad-
mit when those dusty 
mantel knickknacks 
no longer spark joy. 
But Maria Baer, a 
decluttering wizard 
whose penchant for 
color-coded closets 
morphed into THE 

BAER MINIMALIST  
two years ago, is 
eager to help you pare 
your loaded living 
room and cluttered 
kitchen. She aims to 
create stylish spaces 
with only the most 
essential decor, not 
unlike those on Netf-
lix’s Tidying Up With 

Marie Kondo. Home-
organizing sessions 
start at $340 for four 
hours, and Baer 
doesn’t stop at redeco-
rating. She can also 
streamline your par-
ties for $300, which 
includes everything 
from digital invites 
to a menu. 317-294-

8409, thebaermini 

malist.com

N E W
V I N T A G E  S H O P

 Behind the purple 
door of Fountain 
Square’s ZODIAC 

VINTAGE lies a 
treasure trove of 
vintage denim, 
Mickey Mouse tees, 
snakeskin cowboy 
boots, and letterman 
jackets. The boutique 
is the brick-and-
mortar lovechild of 
Jess Parrotte, who 
curates the local pop-
up 9 Lives Vintage, 
and Jessica Lykens, 
who heads up Ger-
aldine Lee’s Vintage. 
Prices range from 
$5 for fabric pieces 

to original band 
tour T-shirts and 
rare 20th-century 
American workwear 
that can run $200 or 
more. Regardless of 
your budget, check 
out the new finds on 
Instagram (@zodiac 
.vintage) each week. 
The best stuff may be 
old, but it moves fast. 
1060 Virginia Ave., 

317-306-9600

Q U I R K Y  D E C O R
 FRENCH FLEA own-

er Danny Cheshire 
will sell you the most 
magnificent dead 
butterfly you’ve ever 
seen. The Day-Glo–
winged taxidermied 
insects, ethically 
sourced from Peru 
and Indonesia, steal 
the show at the new 
home-decor boutique 
next to French Phar-
macie Salon in Broad 
Ripple. Terrariums, 
porcelain peacocks, 
a horn magnifying 
glass, gold-toothed 
mugs, and harmon-
ica necklaces fill the 

shelves. You may not 
know what you’re 
looking for when you 
arrive, but you’re un-
likely to come away 
empty-handed. 823 

E. Westfield Blvd., 

317-251-9182, french 

pharmacie.com

 

I N T E R N A T I O N A L
M A K E R S ’  M A R K E T

 The modern mer-
cantile is the hottest 
trend in shopping. 
Telltale signs include 
the word “curated” 
in the About Us sec-
tion and small-batch 
macramé on the 
shelves. A lot of these 
stores fall short of 
their quality promise, 
but NINE + ROXY 
surpasses it, both 
in the handmade 
lifestyle goods (an 
origami-like black 
flask, brass book-
marks cool enough 
for Italian Riviera 
beach reading) and in 
knowledge about the 
independent makers. 
CONTINUED ON P. 90

French

Flea
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1) This retiree didn’t 

think anyone would 

care about her solo 

travels around the 

world, but Simpson got 

an Instagram account 

at her daughter’s urg-

ing. More than 11,000 

followers later, she’s a 

hit on the app. Celeb-

rity followers such as 

Essence magazine’s 

Charli Penn check in 

regularly to ask for 

advice, something that 

delights the former 

school guidance coun-

selor. “I want people to 

maximize their life,” 

Simpson says. She has 

been taking interna-

tional trips by herself 

for a decade, after her 

husband of 31 years 

died. Her first was 

to Italy, and she has 

been everywhere from 

Japan to Egypt since. 

2) A professional food 

stylist, Norris spends 

her days making reci-

pes for cookbooks. But 

her Instagram recipes 

are somehow gorgeous 

and doable. If you 

want your meals to be 

photo-ready, Norris 

suggests plating your 

food on dark dishes 

instead of white, and 

making bowls part of 

your repertoire. For 

the best light, Norris 

always moves the 

food near a window. 

And, above all else, 

shoot your picture 

from directly over the 

dish. “A straight-down 

shot gives you the 

most even light, and 

highlights the food in 

a way that makes the 

angles and propor-

tions all look right,” 

she says. 

3) When he’s not mak-

ing music, emceeing 

Butler basketball, or 

serving as assistant 

principal at a local 

school, Williams 

makes waves on 

Instagram. His diverse 

résumé means he gets 

to introduce different 

audiences to the issues 

that move him. During 

Black History Month, 

he posts stories about 

African Americans 

who are lesser known. 

When an out-of-town 

artist was painting a lot 

of murals here, he posed 

questions about the 

city’s lack of support for 

local artists. “But even 

if it’s something difficult 

to talk about, I won’t just 

be negative,” he says. 

“I don’t want to add to 

any chaos that’s already 

happening.”

4) Having grown up 

in the greenhouse 

industry, Gapinski 

comes by her love of 

plants honestly. She 

fills her Westfield 

garden shop Root 31 

with flora for people 

of all skill levels, and 

teaches customers 

how to keep their new 

green friends alive. In 

addition to educating 

shoppers in her store, 

Gapinski uses Insta-

gram to take followers 

to the homes of people 

who work there, to see 

how plants thrive in 

the real world. “We 

show lots of light sce-

narios, rooms facing 

north and south,” she 

says. “It’s a good way 

to show that plants 

can thrive in many 

environments, not just 

in a staged photo.”

5) This fashionista 

worked in retail long 

enough to know how 

hard women are on 

themselves. “So many 

find every little detail 

wrong with their bod-

ies,” Holmes says. She 

started a blog to show 

women another way 

to think. “I wanted 

there to be a space, 

especially for plus-size 

women, to see some-

one who’s confident in 

her own skin.” In just 

three years, she has 

grown her Instagram 

following to more than 

13,000 people, and her 

feed is stacked with 

photos of her in bold 

colors and patterns. 

“I’ve always challenged 

the notion that I need 

to wear a muumuu or 

all black to hide my 

body,” she says.
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A D V E N T U R E 
S E E K E R

CHARLOTTE 

SIMPSON 
@travelingblack

widow

M E A L 
M U S E

SAVANNAH 

NORRIS 
@moon_mylk

C O N V E R S A T I O N 
S T A R T E R

MARC 

WILLIAMS 
@mrkinetik

P L A N T
C O A C H

ANGELA 

GAPINKI 
@root31

S T Y L E 
S I R E N

SIERRA 

HOLMES 
@eclectickurves

Instagram 
Influencers
Not every social media 

star fits the blonde-

girl-duck-lips mold, 

as these local taste-

makers prove.  

1 2

5 4 3
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Owner Tracy Main 
distinguishes her 
store with tastemak-
ers from around 
the world: a U.K. 
metalsmith who 
makes exquisite 
candleholders, knot 
pillows from a Tel 
Aviv artist who cre-
ated her own tying 
method. Indiana 
connections are hard 
to avoid, though. 
When Main found 
Djeko toys, a French 
line of sophisticated 
wooden sushi kits 
and block sets, she 
was surprised to find 
out that the com-
pany’s distribution 
is based in Franklin. 
751 Hanover Place, 

Carmel, 317-459-

7604, nineandroxy 

.com

L O C A L  P O T T E R Y
 You might think the 

hardest part about 
making pottery is 
learning to throw—
i.e., the technique. But 
to separate yourself 
from the art-center-
class masses and 
become a collaborator 
with serious chefs, 
you must think hard 
about the function 
of the form. Rebecca 
Graves of GRAVESCO 

POTTERY obsesses 
over every little de-
tail. She could write a 
dissertation about the 
ideal thickness of a 
coffee cup. The studio 
owner, who crafts 
tableware for New 

York Times best- 
selling cookbook 
author Teri Turner 

LO C A L
M A K E R S’ 
M A R K E T

Popping up from a flat 

landscape of farmland, 

MERCANTILE 37’s large 

brick depot on the north-

ern edge of Hamilton 

County is more polished 

and relevant than you 

might expect. The two 

levels are packed with 

all things repurposed, 

handcrafted, and small-

batched—industrial light 

fixtures, hand-lettered 

artwork, white concrete 

trays, goat’s milk soap, 

weathered mantels 

fashioned from area 

barnwood, vintage shoe 

molds converted to wall 

hooks. More than 50 

vendors are represented. 

Given the time it takes to 

peruse all the options, 

it’s a good thing there’s 

a cafe on site stocked by 

Bonge’s Tavern. 25625 

S.R. 37 N., Noblesville, 

765-734-1683,  

mercantile37.com

and top local res-
taurateurs, turns 
out enough styles 
of plates, mugs, and 
kitchenware to fill all 
of your cupboards. 
Right now, get your 
hands on a “Wobble” 
soup mug and an 
earthy coffee traveler 
with the all-impor-
tant silicone heat 
band. gravesco 

pottery.com

D E S I G N  S H O P
 A pink door with a 

doorknob smack in 
the middle leads into 
LANTZ COLLECTIVE, 
a retail shop fronting 
the studio of interior-
design powerhouses 
Barry and Amanda 
Lantz. Their look is 
modern and glamor-

ous. But the artwork 
is what really stands 
out. It’s displayed 
everywhere—on the 
walls, leaning against 
tables, propped up in 
open drawers. Many 
abstracts are by Barry 
himself, who regular-
ly shows in galleries. 
The pair’s connec-
tions to the national 
design scene infuse 
the selection. Not just 
any place gets to sell 
Tommy Mitchell Bo-
tanicals, a collection 
of sculptural brass 
flowers also sold at 
Bergdorf Goodman. 
Lantz Collective is the 
line’s exclusive Indi-
ana retailer. 800 S. 

Rangeline Rd., Car-

mel, 317-569-5972, 

carmelcitycenter.com/

shop/lantz-collective

S P E C I A L T Y
H O M E  D E S I G N

 When a crash left 
Derek Lavender 
paralyzed from the 
chest down, he and 
his wife, LeAnne, re-
modeled a ranch with 
accessible design 
and became experts 
in the discipline. 
LeAnne launched 
LAVENDER’S LONG-

SHOT last year to 
offer design services 
to others in the same 
situation—or a 
less-severe circum-
stance, like creating a 
mother-in-law suite. 
Every job starts with 
a $75 consultation 
and goes from there. 
lavenderslongshot 

.com



P L O G G I N G 
G R O U P

 The Swedish fitness 
trend of jogging and 
picking up trash has 
arrived in Indy. On 
the second Saturday 
of every month, KEEP 

INDIANAPOLIS BEAU-

TIFUL teams with the 
November Project 
and a brewery for its 
plogging series. “It’s 
a full-body workout, 
not just cardio, but 
arm and core, too,” 
says KIB’s Ashley 
Haynes. Wearing 
gloves to keep gunk at 
bay, ploggers fill gar-
bage bags with funky 
socks and crusty 
takeout containers as 
they jog around the 
brewery’s neighbor-
hood, then exchange 
their filled bags for 
a free pint. Ploggers 
cleaned up public 
property in Haugh-
ville (Herrmann 
Brewthers), Windsor 
Park (Centerpoint 
Brewing Company), 
and on 86th Street 
(Big Lug Canteen) in 
2019. Events resume 
in spring. kibi.org 

/plogging

R O U G H  W O R K O U T
 We can’t all be UFC 

fighters, but we can 
do 50-minute boxing 
and HIIT (high-
intensity interval 

training) workouts 
designed by real UFC 
trainers. Todd Wood 
opened the first local 
franchise of CLASS 

UFC GYM in Nobles-
ville this year after 
he returned home 
from deployment 
in Afghanistan and 
wanted a facility that 
combined fitness 
and self-defense 
training. “It’s not 
about fighting. It’s 
about developing a 
fighting spirit,” says 
Wood. Next up is a 
27,000-square-foot 
location in Whites-
town, with childcare 
and additional classes 
like yoga. 14741 Hazel 

Dell Crossing, Nobles-

ville, 317-900-7905, 

classufcgym.com  

Y O G A  F O R 
E V E R Y B O D Y

 Charlie Redd was a 
lifelong dancer look-
ing for ways to keep 
moving as an adult. 
But yoga wasn’t on 
her radar until she 
saw a black woman 
on the cover of Yoga 

Journal at a bookstore 
and thought, Whoa, 

black people do yoga? 

She started taking 
classes, got certi-
fied to teach, began 
working at studios, 
and saw firsthand 
that modern yoga 
was geared toward 

a community that 
didn’t look like hers. 
She sought to create 
a space for people 
who felt excluded—
all ages, black and 
brown, queer, and 
of varied body types 
and income levels. 

HAVEN YOGA opened 
last year on the near-
north side, and offers 
$10 drop-in classes 
and community 
workshops focusing 
on black women and 
other people who 
have largely been 

excluded from yoga 
culture. “There’s 
beauty in connect-
ing with people who 
never thought this 
would be for them,” 
she says. 309 W. 42nd 

St., 463-207-3497, 

havenyogaindy.com 

P L A C E  T O  G E T  L I N E S
Ready to kick it old school? BLACK ORCHID BARBERS is the place 

for elevated cuts. Don’t be intimidated by its loud decor and even louder 

soundtrack. The new spin on a classic barbershop—offering hot shaves, 

beard trims, and fades—appeals as much to nostalgic Boomers as Mil-

lennials. But their craft is most evident in their revival of the ’90s trend 

“lines.” Led by owner Travis Moore, the barbers elevate the simplest of 

short ’dos into a geometric masterpiece. 355 Indiana Ave., 317-829-5740; 

820 E. 116th St., Carmel, 317-829-5740; blackorchidbarbers.com 

HEALTH& 
BEAUTY
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WTHR’s new anchor has 
only lived in Indy for a few 
months, but she’s already 
unearthed great workout 
spots and a hair stylist. 
The Zumba instructor is 
still looking for a local place 
to teach, but in the mean-
time, she’s happily scoping 
out the shops and studios 
in her new city.

K A R E N
C A M P B E L L

P E R S O N A L 
B E S T S

P L A C E  T O  H E A L
 You could pull a 

hamstring exploring 
all the new treat-
ments for soreness 
around town—cryo-
therapy, compression 
sleeves, zero-gravity 
Neurospa chairs. THE 

RECOVERY ROOM is 
one of the few places 
that off ers all three. 
In the Carmel center 
with the trappings of 
a spa, you also have 
free use of the vibrat-
ing foam rollers and 
Hypervolt massage 
devices. Everything 
at the facility is 
designed to reduce 
pain, increase mobil-
ity, and promote 
recovery. Logistically, 
it operates like a gym. 
You don’t need an 
appointment, and 
once you check in at 
the front desk, you 
can stay as long as 
you want and use 
whatever equipment 
is in the building for 
one fl at rate ($40 day 
pass; $90 unlim-
ited monthly). 200 E. 

186th St., Westfield, 

317-798-8130; 4654 

Kilarney Dr., Carmel, 

317-689-9933, 

recoveryroomusa.com 

A T H L E I S U R E
S U B S C R I P T I O N

 For years, the 
northern ’burbs 
athleisure crowd has 
counted on GREEN 

APPLE BOUTIQUE 
to carry just about 
every well-known 
activewear brand. 
Alo, K-Deer, Beyond 
Yoga—the list is as 
long as your favorite 
pair of leggings. But 
Green Apple recently 
became one of the 
only local boutiques 

off ering a subscrip-
tion service (the Core 
Box), where custom-
ers pay a $20 fee and 
receive a collection 
of items hand-picked 
by stylists. Keep one 
thing, and get $10 
off  your purchase. 
Keep it all, and get 
that discount plus 10 
percent off  the whole 
collection. 70 N. Main 

St., Zionsville, 317-

586-8727, thegreen

appleboutique.com 

C B D 
D E L I V E R Y
S E RV I C E
CBD’s reputation 

for treating pain and 

improving sleep 

has made it a big 

business, but it’s 

not easy to know 

what you’re getting 

at the convenience 

store. Enter GROW 

CART DELIVERY. 

Co-founder 

Rebecca Raffl  e em-

ploys local moms to 

deliver CBD prod-

ucts—balms, oils, 

gummy bears—

throughout Central 

Indiana. They only 

sell products from 

hemp growers 

they’ve visited. “Not 

all CBD products 

are created equal,” 

Raffl  e says. grow

cartdelivery.com

“When my agent called 
to tell me about an anchor 
opening in Indianapolis, 
I wasn’t sold. I had never 
lived more than two hours 
from where I grew up 
in Maryland. But aft er I 
visited, I felt like this was a 
place where I could make 
my home and really thrive.

As someone who’s on 
camera all the time, staying 
in shape is a priority. I work 
out at LA Fitness (6160 N. 

Keystone Ave., lafi tness.com) 
or the Irsay Family YMCA 

at CityWay (430 S. Alabama 

St., indymca.org/cityway). 
I also just restarted P90X, 
which is an intense, hard-
core workout that combines 
lift ing with pushups and 
pullups. 

When I’m not on air, I 
don’t wear a lot of makeup. 
But at work, I sport a full 
face. I love the Anastasia 
Beverly Hills eyeshadow 
from Sephora (The Fashion 

Mall, sephora.com), and 
MAC foundation blends 
really well with my skin—
it’s very light. Ulta Beauty 
(8487 Union Chapel Rd., 

ulta.com) has great bronzer 
and matt e powder. Aft er 
work, I usually use a foam-
ing cleanser, then put on a 
Sephora mask to clean my 
pores.

My hairstylist is Chris-
tina Lockett  at Christina 

Ann Salon Boutique in 
Carmel (600 E. Carmel Dr., 

Ste. 230, hairbychristina 

ann.com). She was recom-
mended to me by FOX59 
anchor Beairshelle Edmé, 
and is great at keeping 
me styled. 

Oh, and I love walking to 
stay healthy. The Down-

town Canal (canalwalkindy.

com) is gorgeous, especially 
right when the sun goes 
down. I’ve also been told 
that Broad Ripple has some 
excellent trails, and that 
there’s some good hiking in 
Southern Indiana, so I’m 
defi nitely going to check 
those out this winter.” 
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M O B I L E 
N A I L  S A L O N
For a funky mani-
cure without the 
trip to the parlor, 
NEAT MOBILE NAIL 

SALON’s intricate nail 
art is tough to top. 
Veteran beautician 
Lindsay Wainscott’s 
mani- and pedi-pad 
pops up all over the 
city, but often ap-
pears at Onatah in 
Fountain Square and 
Grounded Plant & 
Floral Co. near Wood-
ruff Place (where, 
let’s face it, you’re 
probably shopping 
anyway). Wainscott 
is both gentle on your 
cuticles and devoted 
to detail—she can 
turn a single nail into 
a cupcake or paint 
a snake stretching 
across all five fingers. 
A 45-minute session 
runs $35, and Neat 
always nails it.  317-

617-0241, nails 

byneat.com

H E A L T H Y 
C O O K I N G 
C L A S S E S
Chef Audrey Barron 
will “unteach” you 
how to cook in her 
classes at EZRA’S 

ENLIGHTENED CAFE 
in Broad Ripple. The 
sessions feature the 
gluten-free guru 
preparing raw foods 
like spicy “cheezy” 
kale chips, plus 
gluten- and dairy-free 
concoctions like a 
supreme flatbread, 
which everyone 
in the class gets to 
sample. Barron says 
a plant-based diet 
with a focus on fruits, 
veggies, and legumes 

is not only good for 
your heart, it leads to 
improved immunity 
and increased energy. 
The next session, 
“Feel Good: Holiday 
Dishes” on December 
18, features plant-
based versions of 
seasonal staples. 
Your $35 fee includes 
a packet of recipes 
to help you replicate 
the meals for all the 
carnivorous doubters 
at home. 6516 Fergu-

son St., 317-255-3972, 

ezrasenlightenedcafe 

.com/classes-events

H E A L T H Y
M E A L  P R E P
The busier we get, the 
worse we eat and the 
grosser we feel. So 
it’s no surprise that 
meal-prep businesses 
have sprung up 
like (heart-healthy) 
mushrooms. But 
we’re partial to the 
HEALTHY FOOD 

CAFÉ, where you can 
customize your order 
online, set a pickup 
time, and grab a 
grass-fed grilled steak 
with garlic-herb 
green beans from the 
southside kitchen. 
An expansive menu 
of pre-prepared din-
ners promises local, 
seasonal ingredients, 
and caters to all 
dietary needs, from 
vegan to gluten-free. 
Some meals (like 
the spicy jerk seitan 
with broccoli) are 
portioned for singles, 
while others (roasted 
free-range chicken 
dinner with organic 
sweet potatoes) will 
feed the whole clan. 
If you can’t make 
it during business 
hours, you can grab 
quinoa and yam pilaf 

or custom bowls from 
the kiosk in front of 
the cafe 24/7. 8028 S. 

Emerson Ave., 317-

476-2361, thehealthy 

foodcafe.com

H A N D M A D E
S O A P S
Laura Knight’s 
cupcake-shaped 

F I T N E S S  S P L U R G E
At $4,295 for a treadmill or $2,245 for a high-tech stationary bike, it’s 

a good idea to try PELOTON’s products before you buy. Which is why 

it’s common to see shoppers at the new Fashion Mall showroom in 

yoga pants, sweating the details. During a 30-minute trial on either 

the tread or bike, you can test-drive a class from the fitness company 

favored by celebrities from Kate Hudson to Jimmy Fallon. For $39 

per month, members can choose from thousands of on-demand 

classes taught by pro cyclists and live DJs, and as many as 20 per 

day streamed live to their living room. If you’re shy about exercising 

in front of all the posh passersby, head for one of the private workout 

rooms in the back. The Fashion Mall, 317-820-2654, onepeloton.com

soap looks like it was 
plucked from an  
Alice in Wonderland 
tea party. The best-
selling cactus-flower 
variety masquerades 
as a raspberry pink– 
crowned hunk of 
matcha fudge. BIG 

EYE BEAUTY’s sweet-
smelling suds may 
resemble confections 
more than cleansers,  

but the fleet of soaps 
fights aging with 
natural ingredients 
like green tea, castor 
oil, and chia seeds. 
Find them at Rebel 
Vintage in Broad 
Ripple for the holiday 
season, or online in 
Knight’s Etsy bou-
tique. 317-956-4574, 

bigeyebeautysoaps 

.etsy.com   
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Indianapolis-based Crime Junkie, one of the hottest podcasts in the country, 
has built a seven-figure business telling stories about true crime.

Too bad the tales aren’t their own.
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TO BEGIN THE STORY of a podcast, let’s intro-
duce a voice:

I keep hearing that you love stories of true 

crime. You love all things true crime. But hear-

ing about it once a week isn’t enough for you. You 

guys are just like me—you’re true Crime Junk-

ies, and you need to hear stories more than once 

a week to get your fix. 
Actually, those are borrowed from a pod-

cast, someone else’s work. But don’t worry 
about that. Just keep reading. Someone’s 
about to stalk, kidnap, and kill a little girl.

Full. Body. Chills. 
Go on. Someone’s about to commit a crime. 

That’s what we’re here for, right? A fix?

THE ADDICTS have arrived at Clowes Hall on 
the campus of Butler University. In droves. 
Hours early. Standing in line. Eager to part 
with $120 for the good stuff: VIP tickets to 
the live show of the No. 1 true-crime podcast 
on iTunes, Crime Junkie. Produced in Broad 
Ripple, the podcast is downloaded 22 million 
times each month, adored by a growing audi-
ence that includes 370,000 Instagram fol-
lowers. The hosts, Ashley Flowers and Brit 
Prawat,  pose with fans in front of a branded 
Crime Junkie backdrop as an assistant hands 
out Crime Junkie swag bags. Britney Spears’s 
“Oops! ... I Did It Again” plays: I’m not that 

innocent.
Nearby, there’s a merch table hawking $25 

T-shirts: “Crime Junkie Podcast Tour,” the 
front reads; on the back, there’s a list of 15 
cities, from Phoenix to Austin. Hoodies cost 
$50. One of the Junkie junkies near the merch 
table says, “I think I was supposed to be a 
detective in real life.” The 43-year-old south-
side woman wearing a pink Crime Junkie 

T-shirt works at a nearby college instead, but 
lives vicariously through her $5-per-month 
Crime Junkie subscription (packages run up 
to $20), which she pays via Patreon, a crowd-
funding site. “Ashley’s voice is, like, the best.”

Two years and more than 100 episodes into 

the project that launched in December 
2017, Flowers’s voice has made Crime 

Junkie a seven-figure franchise that’s 
been hailed by tastemakers like Rolling 

Stone and shortlisted by networks for a 
television project. In an upcoming ven-
ture, the duo is expected to release Red 

Ball, a podcast miniseries document-
ing the work of a young Indiana State 
Police detective taking over the case of 
the unsolved 1978 Burger Chef murders. 

Now, a little past 8 p.m., more than 
2,000 people—a sold-out audience—
settle into their seats inside Clowes for 
a live version of Crime Junkie, where 
the hosts lead the house through a who-
dunit from a stage set to look like a living 
room. They receive adoring applause.

For the next two hours, Prawat and Flowers—literally armchair detec-
tives tonight—take their listeners into the still-pending case of a 6-year-old 
girl from Tucson, Arizona, who went missing in 2012. Photos of suspects 
appear on a screen, and their faces are X’ed out as the mystery progresses. 
Then comes an unexpected beat: Flowers and Prawat cue up a 911 call. It’s 

the victim’s father, who seems more nonchalant than he should. 
The crowd gasps. Was it him? The junkies think he’s respon-

sible for his daughter’s disappearance, and Flowers and 
Prawat egg them on with isn’t-that-suspicious looks 
and banter that makes the audience erupt in laughter.

More than a year ago, a man was charged for the 
little girl’s murder and faces a trial in 2021. He was a 
convicted sex offender who, in 2017, led authorities 
to the child’s remains among a pile of discarded tires 

on the outskirts of Tucson. During an investigation of 

“ I F  I  W E R E 
E V E R  M I S S I N G 
O R  M U R D E R E D, 

D O N ’ T  L E T 
T H E M  M A K E  

A  S H OW 
A B O U T M E ,” 

SAYS  O N E  
AU T H O R .

Superfans of the 

Indianapolis-based 

Crime Junkie lined 

up early to meet 

the podcast’s hosts 

and see a live 

show at Clowes 

Hall in October.



the man’s home, authorities scoured 
his computers and internet search his-
tory, where they discovered someone 
had Googled the name of the little girl 
and “sexy” in one query and a host of 
disturbing others. They also found her 
sweatshirt buried in his backyard.

Yet the man who was indicted by a 
grand jury on 22 felony counts, includ-
ing the murder of another child, is not 
the little girl’s father. Any armchair 
detective could tell you that straight-
away.

But these two don’t.

TRUE-CRIME  podcasting exploded 
after the 2014 arrival of the NPR 
podcast Serial, which reexamined 
the 1999 murder of a Baltimore high 
schooler. Podcasts such as In the Dark 
and Criminal began to rack up tens 
of millions of downloads, helping to 
renew an American love affair with 
the macabre, which can be traced 
back to Capote’s In Cold Blood and, 
long before that, to Poe. 

The true-crime podcast wave also gripped Flowers, 30, 
who until just a few years ago had run sales at a medical-
device company in her hometown, South Bend, but had 
been fascinated with crime since her youth. As a child, 
she grew up watching reruns of Perry Mason and Columbo 
with her mom. “From the time I was 9 or 10, I just couldn’t 
stop,” she says. “I loved it.”  But decades later, as a young adult, 

she was left wanting after listening to 
podcasts like Serial and its imitators. “What I felt 
was missing was a show that could tell a good story,” 
she says. “A narrative—not just people reading facts. 
Two people that could discuss a crime without going 
off topic.”

Flowers’s appetite for true crime led her to join 
the board of directors for Crime Stoppers of Central 
Indiana, where she began formulating the founda-
tions of her now-hit podcast. In 2016, the leaders of 
the organization asked her for ideas about how to 
improve the organization’s standing with a younger 
audience. Her concept: Murder Monday, a 20-minute, 
three-segment show that appeared on RadioNOW 
100.9 in Indianapolis as a promotional vehicle for the 
organization. “Oh, I got chills already,” Joe Pesh, the 
local radio host, said when introducing the show’s 
first-ever segment, where Flowers outlined the story 
of “Dating Game Killer” Rodney Alcaca, a serial 
murderer in the 1970s who claimed at least five vic-
tims before and after making an appearance on the 
popular game show.

After a year, Flowers left the program to develop 
Crime Junkie with Prawat, a childhood friend and 
former private detective. Their first episode dropped 
in December 2017, focusing on Niqui McCown, an 
Indiana woman who disappeared from a laundro-
mat in 2001. “I keep hearing that you love stories 
of true crime,” Flowers told her audience. “You 

love all things true crime. 
But hearing about it once a 
week isn’t enough for you. 
You guys are just like me—
you’re true Crime Junkies, 
and you need to hear stories 
more than once a week to get 
your fix.”  

Over the next year, the 
podcast took off. By Janu-
ary, Rolling Stone announced 
it as one of seven “Best True 
Crime Podcasts” of the year. 
Fans showered the show 
with five-star reviews, and 
in a flash it reached 10,000 
listeners, who, like the 
hosts, were mostly women 
between the ages of 24 and 
35. “It’s all happened very 
quickly,” Flowers says. “Two 
years ago, we were still sit-
ting on our couch talking 
about true-crime cases and 
no one cared.”

The typical episode—a sort of warmed-up 
book report on the hosts’ chosen crime of the 
week—drops each Monday, clocks in at under 
an hour, and often features a female as its vic-
tim. Local crimes receive outsized attention: 
The 2011 disappearance of Indiana Univer-
sity sophomore Lauren Spierer, the 1990s-era 
Herb Baumeister slayings, and the 1988 mur-
der of 8-year-old April Tinsley in Fort Wayne 
have all been chronicled.

While Flowers takes the lead in narrating 
the details of a case, Prawat serves as a stand-
in for the audience, finding beats in the story 
to sound shocked at a narrative turn. “Full. 
Body. Chills,” she’ll often say, a catchphrase 
to mark a particularly hair-raising moment 
in an episode. “Wait, what?” she’ll interject, 
when a new detail feels out of place. At times, 
episodes feel overly didactic, like an after-
school special for adults who have trouble 
being adults.

For example, one of the show’s mottos—
“Be weird. Be rude. Stay alive.”—serves as 
a three-commandment public-service tip 
for how the show’s listeners should conduct 
themselves to stay safe in public. In Crime 

Junkie’s 100th episode, which focused on 
Spierer’s disappearance, the installment 
closed with a sermonette: “No matter what 
happened to Lauren, I think there’s a message 
of personal safety in her story,” Flowers said 
to listeners, relaying an anecdote about Spier-
er’s parents searching Bloomington days 
after she went missing in which they encoun-
ter a young woman drunk and alone wander-
ing the streets in the early morning hours. 
“We all think this 
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CONTINUED ON PAGE 132

Fans adore Crime 

Junkie podcast 

hosts Brit Prawat 

(top photo, left) 

and Ashley Flow-

ers (top photo, 

right).
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How’s your German? The term for a total synthesis of design defines the lifestyle 

Helmut Fortense championed for 24 years as the owner of Form + Function, 

the city’s only Modernist shop. What now, after it closes this month? Fortense 

retreats to his personal Gesamtkunstwerk, perched over a ravine in Zionsville. 

Gesamtkunstwerk

home of the month
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 A TRUE ORIGINAL A 1955 home by architect Edward Pierre sets the stage for Helmut Fortense’s Minimalist lifestyle. “The first thing you need 

is a comfortable dining chair that doesn’t remind you to get up,” he says. He avoids ubiquitous iconic pieces, which can add up to a sterile envi-

ronment. Table, 1950s Molino. Chairs, B&B Italia. Chandelier, 1960s German. White marble lamp, Carlo Scarpa. Sculpture, Terre Haute native 

Charlie Gibson. Previous page: A 2018 addition by local architect Steven Risting mirrors the post-and-beam construction of the original.

home of the month
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“I’m an old man,” Helmut 
Fortense says. “I have to 
recognize that. I’ve done 
my thing in this commu-
nity. I’m ready to do the 
final stages of my life.”

He’s not old, actually. Fortense is 77 
and in good health. But if there’s any-
thing the German-born businessman 
has mastered, it’s how to live well. There 
are operas in Europe to see—he and his 
wife, Katie, recently attended two per-
formances in Bayreuth, Germany, after 
waiting four years for tickets. There are 
books to read and music to make—the 
couple just built a glass pavilion at their 
home for such refined pursuits. There are 
fine cars to look at—Fortense had a suc-
cessful career as the owner of a Mercedes 
dealership in Illinois before retiring at 50 
and moving to Indianapolis.

But there is no more furniture or artwork to sell. 
Fortense will walk away from his store, Form + Function, at the end of the month. 

At press time, he didn’t plan to sell it, but instead is holding a closing sale through 
December. His inventory is large and expensive, most of it European, represent-
ing the latest and best of modern design, as well as classic pieces from the likes of 
Eames, Le Corbusier, Alvar Aalto, and Michael Graves. To deal in this aesthetic 
in Indianapolis, where tastes run conservative and most new architecture takes 
its cues from the past, one must live and breathe not only the look, but the lifestyle. 

“Helmut was a pied piper of modern design in Indianapolis,” says interior 
designer Tom Vriesman, a friend and colleague who often attended the Milan 
Furniture Fair in Italy with Fortense. “When Craig Miller was building the con-
temporary design collection at the IMA, Helmut partnered with him to get pieces 
donated.” Fortense also hosted events at the store for the museum’s Design Arts 
Society, nurtured local artists, and converted the curious into Modernists over cups 
of espresso and discussions about the sophistication of modern design. 

Fortense moved to Indy after spending a couple decades in Illinois. By the early 
1990s, having divorced, he was soul-searching with a local disciple of the mytho-
poetic men’s movement, based largely on the book Iron John: A Book About Men, by 
Robert Bly. Indy was also closer to his son, who was in college in Ohio. Fortense had 
to do something, and he always appreciated modern design, though he had never 
trained in it. So he opened Form + Function and—in what he now calls “a massive 

 PEACE DE RÉSISTANCE In 

the serene living room (left): 

Brown chairs, ClassiCon.  

Orange chairs, Poltrona Frau. 

Side table, Eero Saarinen. The 

addition allowed for an ex-

panded foyer (below), which 

required matching the floor’s 

existing Vermont stone.

+
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miscalculation”—thought it would be 
easy to sell sleek European home acces-
sories here. 

One early customer was wary at first. 
He came into the store when it was 
located at what is now Ironworks, near 
the bygone George’s restaurant. It wasn’t 
the best location—Form + Function faced 
the fast-moving traffic on Keystone. To 
catch attention, Fortense placed two red 
lamps in the window and left them on 
all night. “Red attracts unmarried men,” 
Fortense says, laughing and half-joking. 
But it worked. That early customer was 
a doctor in the throes of a divorce. He 
looked around and bought a lamp.  Later, 
he returned and asked for design help at 
his house. Fortense himself handled such 
duties at the time. The man began buying 
Form + Function’s pedigreed furniture, 
which, Fortense says, meant nothing to 
him the first time he had come to the 
store. Fifteen years after that visit, he 
hired Evans Woollen to create a boxy 
Modernist home—and convinced two 
friends to do the same thing next door. 
Fortense’s work was done.

He’s a talented businessman, according 
to architect Drew White, who designed 
both Form + Function stores (it moved 
down 86th Street to Nora in 1999). White, 
also a Modernist, was a kindred spirit. 
But with kids at home, Form + Function 
wasn’t always in his budget. Once, White 
was ogling Le Corbusier’s famous LC4 
chaise lounger. Fortense put it in White’s 
convertible and said to take it home, try it 

 HANGING OUT The addition (below) is cantilevered 

over a ravine with a roof overhang. In the foyer 

(right), the Bauhaus-era Kandinsky cradle by  

Peter Keler holds yoga mats. The portrait above it 

is by Indianapolis artist Joe Cancilla. 

 BOOK SMART 

The office book-

shelves are full 

of literature. 
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THE ARCHITECT

Drew White 
AXIS ARCHITECTURE

“He was an icon for mod-

ern design for our city. 

He came to us saying he 

didn’t have much money 

but can you still design 

a store that’s eclectic. I 

understood the kind of 

store he was thinking 

about, that acts as a cen-

ter of design. The notion 

of a concierge being in a 

space not dominated  

by a checkout area or 

cash register. We weren’t 

guided by the idea of pur-

chasing, but the idea of 

learning, and understand-

ing the importance of the 

pieces he sold. We’re los-

ing a lot of history and 

understanding of the 

European tendencies in 

design.”

THE INTERIOR DESIGNER

Tom Vriesman 
DESIGN STUDIO VRIESMAN

“Modernism is a specialty 

regardless of the size of 

the city. It’s a niche idea. 

You have to be complete-

ly consumed by it, and 

Helmut is a purist. He re-

mained steadfast in his 

goal to sell the most in-

novative design that was 

happening. I don’t know 

if it was driven by what 

would sell in the Midwest 

rather than by the notion 

that this is what’s hap-

pening internationally in 

design, and he wanted to 

show that.”

THE ARTIST

Cindy Wingo 
AN INDIANAPOLIS- 
BASED PAINTER

“I met Helmut in 2000 at 

the Stutz Open House. I 

had a studio at the end 

of a hallway. It wasn’t 

easy to find. Helmut had 

been there for hours and 

was ready to leave, and 

he happened to come in. 

He asked if I’d be inter-

ested in showing at his 

store. Over 19 years, we 

did very well together. 

There’s a true under-

ground market here to 

support contemporary 

arts. Finding it is key, and 

that’s something Helmut 

did very well.”

out. “He knew what he was doing,” White 
says. “As soon as I got it home, I knew 
there was no way I would take it back. 
He allowed me to do a payment plan.”

Fortense was making a furniture 
delivery in the Traders Point area when 
he found his soulmate of a house: a 
1,500-square-foot midcentury mod-
ern by Indianapolis architect Edward 

Pierre, who is well regarded among the 
local design community but generally 
considered unsung. It sits on the edge of 
a ravine, shrouded in trees. It’s petite but 
special. The living room has a slanted 
ceiling with exposed beams and a stone 
fireplace. Doors lead to a patio with total 
privacy, the owner’s favorite spot to sit 
with coffee and The New York Times.

Form + 
Friendship
Helmut Fortense didn’t just 
sell furniture. He created a 
community around design.
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A couple years ago, when Fortense got married, he realized he needed 
more space. Katie plays the cello, and they both like to listen to classical 
music and read. But the house had only one general living space. They 
needed an additional room for the times they didn’t want to do the same 
thing, and they also wanted a guest bedroom.

Fortense hired Steven Risting, a longtime commercial architect in 
town. Since starting his own practice a few years earlier, Risting has 
more freedom to take small, residential projects—and this one was 
special. “I liked that it was an architect-designed house,” Risting says. 
“I’d done additions to historic projects”—and renovations on the Harry 
Weese ice-skating arena in Columbus, Indiana—“and was used to 
exposed timber construction. I’m sensitive to that.” Risting would even 
go on to win the Edward D. Pierre Award for community service from 
the Indiana chapter of the American Institute of Architects. 

He and Fortense hit it off. Risting spoke Fortense’s language. He had 
studied in Helsinki as an undergrad and had bought gifts at Form + 
Function for many years. An Aalto vase was a go-to; Fortense has a big 
collection of Aalto himself. Risting was currently building his family a 
vacation home called the Glass Cabin, a pared-down box on posts and 

ringed with windows in a field, straight 
out of Dwell magazine. Its living room 
was much like Fortense’s: a slanted roof 
with exposed beams and generous views 
of nature.

They ruled out an addition off the 
north side of the house that would have 
required overhauling the septic system. 
Expanding on the west end would have 
meant replacing Fortense’s beloved patio. 
The east edge was the driveway. That left 
the south—the ravine.

They decided to riff off the Glass Cabin 
and create a room with windows on two 
walls and cantilevered over the chasm. 
The roof was set a little higher than the 
house’s. A pair of oversized doors fold 
open from the entryway; the rest of the 
house spreads out in the other direction, 

home of the month
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giving this room privacy (with a B&B 
Italia sleeper sofa, it doubles as a guest 
bedroom). The higher roofline visually 
sets it apart from the main house, so the 
room became known as the Pavilion, an 
architecture term for a structure with a 
secondary use in relation to the main one. 

It was not easy to build. The room is 
16 feet long on a 12-foot-long foundation, 
requiring four feet of it to hang off the 
edge. There’s also a “slot window”—tall 
and narrow—on the one exterior wall 
that isn’t all glass. Risting went through 
several contractors before finding some-
one willing to build it. 

That’s the kind of commitment 
Fortense has to design. “To design a home 
does not require an architect,” Risting 
says. “What’s the value? Uniqueness. 
Most wouldn’t have created the slot win-
dow, raised the roof, or cantilevered the 
room out. They would have built straight 
down.”

Inside, Fortense has always held fast to 
the same standard. “I’d rather sit on an 
orange crate than buy a chair I don’t like,” 
he says. “I wait until I have the money to 
buy a chair.” Marriage, though, brought 
compromises. Katie hung Acopian Bird-
Savers—a deterrent, also called Zen wind 

curtains—outside one large window. She 
made them herself from parachute cords. 
“If you ever wanted proof that I love this 
woman,” Fortense says, pointing to them.

The house is filled with European 
designers, but there aren’t any ubiquitous 
pieces like an Eames lounger or Noguchi 
table. Instead, 

 TWO OF A KIND It’s 

hard to distinguish be-

tween the original sec-

tion of the house on the 

left and the addition on 

the right. Below: Kitch-

en, Poggenpohl. Op-

posite page: Artwork, 

Spanish. Sculpture, 

Matteo Lo Greco.CONTINUED ON PAGE 134
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A D V E R T I S E M E N T

SHINY OBJECTS
If you gravitate toward accessories with vintage charm and senti-
mental value, Petite G Jewelers specializes in estate jewelry that 
may appeal to your tastes. The in-house professional staff can craft 
newfangled custom pieces by repurposing clients’ wares, including 
a recent necklace that was made by converting an antique brooch. 
The boutique is also observing a trend in current designs that are very 
small in scale. Referred to as “the littles,” these items are meant to 
be worn layered in combinations. Three or four short necklaces can 
be intermixed for added texture and variety. This type of commin-
gling applies to earrings as well, and Petite G now offers in-house 
ear piercing to enable its customers to double and triple up to cus-
tomize their lobe looks. 5609 N. Illinois St., 317-255-5555, petiteg.com

THE LATEST DEALS, TRENDS, AND EVENTS HAPPENING THIS MONTH
NEWS&NOTES

THE LIGHT FANTASTIC
Are your holiday dreams filled with sugarplum fairies and snow-
coated, technicolor wonderlands? A visit to Newfields may be in  
order when the outdoor Winterlights tour returns to the campus for 
its third season. Don your gay apparel, along with provided glasses, 
and watch extensive arrangements of more than a million bulbs 
transform before your eyes. Choreographed displays twinkle to music 
playing on the Lilly House lawn, and photo ops abound at Snowflake 
Bridge and Frosted Forest. Apple cider and hot chocolate will be 
available with adult variations, and guests can make s’mores over a 
crackling fire. 4000 Michigan Rd., 317-923-1331, discovernewfields.org

{ {

FIGHTING CHANCE
Local cancer doctors have a few new tools in their kits to 
help them treat patients more effectively. Robotic tech-
nology offered exclusively at Franciscan Health Cancer 
Center aids in diagnosing and battling lung cancer. The 
Auris Health Monarch Platform is used to view inside the 
lungs and obtain tissue samples for biopsy. The system 
integrates the latest advancements in technology, data 
science, software, and endoscopy. Network physicians are 
also using highly targeted Chimeric Antigen Receptor T-
cell therapy on individuals whose lymphoma has returned 
after being in remission following chemotherapy. Once  
T-cells are isolated, collected, and analyzed, they are 
sent to a lab in California to be processed and genetically 
modified. After a rigorous, week-long quality check, cells 
are then returned to Franciscan Health and infused back 
into the patient so the new cells can begin to seek and 
eliminate diseased cells. The modified cells remain in the 
body and act as a long-term defensive shield against can-
cer. 8111 S. Emerson Ave., 317-528-5000, franciscanhealth.org
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S P E C I A L  A D V E R T I S I N G  S E C T I O N

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

ENDODONTICS

BENJAMIN H. ADAMS
Indianapolis Endodontics
3750 Guion Rd., Ste. 280
317-924-3228
indyendo.com

JOSEPH B. ADAMS
Indianapolis Endodontics
3750 Guion Rd., Ste. 280
317-924-3228
indyendo.com

WILLIAM R. ADAMS
Indianapolis Endodontics
3750 Guion Rd., Ste. 280
317-924-3228
indyendo.com

DONALD G. ANDERSON
Keystone Endodontics
3105 E. 98th St., Ste. 130
317-569-9977
keystoneendo.com

MICHAEL P. ASLIN
Hamilton County 
Endodontics
14757 Oak Rd., Ste. 400, 
Carmel
317-580-0123
hamiltoncountyendo.com

SVETLANA BERMAN
Berman Endodontics
704 Adams St., Ste. D, 
Carmel
317-815-5552
bermanendodontics.com

JOSEF BRINGAS
Indianapolis Endodontics
3750 Guion Rd., Ste. 280
317-924-3228
indyendo.com

JAMES E. DUNCAN
Northside Endodontics
1010 E. 86th St., Ste. 15
317-844-3396
northsideendo.com

SCOTT T. HILL
Hill Endodontics
5520 Pebble Village Ln., 
Ste. 200, Noblesville
317-399-7255
hillendo.com

CHARLES F. HINE
Central Indiana Endodontics
8360 S. Emerson Ave.,  
Ste. 600
317-882-8300
facebook.com/
centralindianaendodontics

CHRISTOPHER D. 
KUTANOVSKI
Indiana Endodontics
8782 Madison Ave.
317-882-2882
indianaendodontics.com

PAUL J. LEY
Indianapolis Endodontics
3750 Guion Rd., Ste. 280
317-924-3228
indyendo.com

JAMES MALOOLEY
Indiana Endodontics
8782 Madison Ave.
317-882-2882
indianaendodontics.com

TOD R. MORETTON
Endodontic Specialists
10078 Lantern Rd., Fishers
317-570-9000
endospecialistsfishers.com

THOMAS K. NASSER
12188-A N. Meridian St.,  
Ste. 300, Carmel
317-844-7833
nasserendo.com

DAVID H. PFOTENHAUER
Indianapolis Endodontics
3750 Guion Rd., Ste. 280
317-924-3228
indyendo.com

BLAKE T. PRATHER
Hamilton County 
Endodontics
14757 Oak Rd., Ste. 400, 
Carmel
317-580-0123
hamiltoncountyendo.com

DOUGLAS L. RAMSEY
Indiana Endodontics
8782 Madison Ave.
317-882-2882
indianaendodontics.com

EDMUND L. RAPP
West 10th Dental Group
6443 W. 10th St., Ste. 204
317-247-9512
west10thdentalgroup.com

ASHLEIGH M. REXFORD
Indianapolis Endodontics
3750 Guion Rd., Ste. 280
317-924-3228
indyendo.com

FADI S. SALOUM
Eastside Endodontics
8105 E. Washington St.
317-357-3636
indyeastendo.com

JOHN H. SLAVENS
Northside Endodontics
1010 E. 86th St., Ste. 15
317-844-3396
northsideendo.com

KENNETH SPOLNIK
Indiana University  
School of Dentistry
1121 W. Michigan St.
317-274-7433
dentistry.iu.edu

CHARLES L. STEFFEL
Endodontics PC
9002 N. Meridian St.,  
Ste. 201
317-846-4980
endo-pc.com

KATHRYN G. STUART
Advanced EndoCare
8489 Fishers Centre Dr., 
Fishers
317-578-2224
advanced-endocare.com

RE YOU OVERDUE FOR A DENTAL CHECKUP? 
Do the kids need braces? This list can help 
you identify the most qualified professionals 
near you. Dentists voted for their colleagues 
in this independent survey commissioned 
by Indianapolis Monthly and conducted by 
topDentists LLC of Augusta, Georgia. The 
company posed one question to hundreds 
of affiliated professionals: “If you had a pa-
tient in need of a dentist, to whom would you 
refer him or her?” 

METHODOLOGY: This survey, conducted by topDentists LLC, sought input 
from dentists across the U.S. The nomination pool consists of dentists belong-
ing to the American Dental Association or local and regional dental societies, 
which allows virtually all dentists the opportunity to participate. Practitioners 
were selected based on a vote taken by their peers, who were asked to con-
sider five factors: experience, continuing education, manner with patients, use 
of new techniques and technologies, and physical results. Survey respondents 
were asked to evaluate only colleagues with whose work they are familiar. After 
the votes were tallied, dentists with the highest average scores were researched 
for any record of misconduct against state dental boards. No payment is ac-
cepted by topDentists in exchange for selection.

A
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BRIAN P. TATE
Hamilton County 
Endodontics
14757 Oak Rd., Ste. 400, 
Carmel
317-580-0123
hamiltoncountyendo.com

MYCHEL M. VAIL
Endodontic Specialists
10078 Lantern Rd., Fishers
317-570-9000
endospecialistsfishers.com

CURT A. WARREN
10439 Commerce Dr.,  
Ste. 120, Carmel
317-876-3636
warrenendo.com

GENERAL  
DENTISTRY

TIMOTHY C. ADAMS
3021 E. 98th St., Ste. 220
317-580-9222
timadamsdds.com

BENJAMIN D. AHLBRECHT
North Meridian Dental 
Excellence
8902 N. Meridian St.,  
Ste. 102
317-342-4304
smileindiana.com

ANDREW J. ALEXANDER
Glendale Family Dentistry
2620 E. 62nd St.
317-251-2371
makingpeoplesmile.com

HOLLY M. AUSTGEN
Austgen Family Dental
1405 W. County Line Rd., 
Ste. A, Greenwood
317-885-6400
austgenfamilydental.com

GARY L. BACON
9670 E. Washington St., 
Ste. 220
317-897-1147
drgarybacon.com

SANDRA E. BACON
Carmel Dental Care
1980 E. 116th St., Ste. 150, 
Carmel
317-848-1771
sandrabacondds.com

DAVID E. BAILEY
Bailey & Wright Dentistry
1035 N. Post Rd.
317-897-6074
baileywrightdentistry.com

JOSEPH M. BAILEY
Bailey & Wright Dentistry
1035 N. Post Rd.
317-897-6074
baileywrightdentistry.com

ALEX BALABAN
Smile Arts Dental
200 Medical Dr., Ste. A, 
Carmel
317-575-1995
carmeldental.com

APRIL BARDONNER
Bardonner Family Dentistry
5444 25th St., Columbus
812-376-6714
bardonnerdentistry.com

GARY W. BARDONNER
Bardonner Family Dentistry
940 N. State St., Greenfield
317-462-2656
bardonnerdentistry.com

SCOTT M. BASSETT
Fishers Family Dentistry
8410 E. 116th St., Fishers
317-576-0611
fishersfamilydentistry.com

KRISTEN BEAVERS
Fraiz Family Dentistry
604 E. Boulevard St.,  
Ste. A, Kokomo
765-864-2325
kokomodentistry.com

E. DALE BEHNER
Dental Care Today
9744 Lantern Rd., Fishers
317-342-2196
indianapolisdental.com

BRAD R. BENDUSH
115 N. Shortridge Rd.,  
Ste. 200
317-353-1062
bendushdental.com

JOSHUA R. BERRY
Moore-Berry Dentistry
13580 E. 116th St., Fishers
317-348-1354
fishersdentist4u.com

MARK V. BOHNERT
Southeast Family Dental
6020 Southeastern Ave.
317-359-8000
southeastfamilydental.com

JESSICA BOLANDER
Indy Dental Group
9310 N. Meridian St.,  
Ste. 200
317-846-6125
indydentalgroup.com

CHRIS BORKOWSKI-HICKS
Avalon Dentistry
7118 N. Shadeland Ave.
317-849-6776
avalondds.com

TED K. BRAUER
Brauer Family Dentistry
5625 Castle Creek Pkwy. 
N. Dr.
317-585-0005
indianadds.com

LORIE G. BRINSON
3934 W. 96th St., Ste. B
317-228-0195
brinsondental.com

TY W. CAMPBELL
931 E. 86th St., Ste. 207
317-255-0307
tycampbelldds.com

TIMOTHY J. CARLSON
Monon Family Dental
1040 E. 86th St., Ste. 40A
317-810-9285
mononfamilydental.com

ORLANDO L. CAYETANO
6202 N. Broadway St.
317-254-0433
drcayetano.com

CRAIG D. COOPER
The Dental Implant Institute
7265 N. Shadeland Ave.
317-577-2450
dentalimplantinstitute.com

BETSY J. CRANDALL
Blue River Dental
1818 N. Riley Hwy., Ste. A, 
Shelbyville
317-392-1468
blueriverdental.com

CHRISTY CRANFILL
4450 Weston Point Dr.,  
Ste. 100, Zionsville
317-733-0571
bethanygeymandds.com

DANIELLE D. DAVIDSON
Perfect Smiles Dental Care
7440 N. Shadeland Ave., 
Ste. 212
317-849-9961
perfectsmilesin.com

MIKE M. DELDAR
Deldar Dental
14753 Hazel Dell Crossing, 
Ste. 700, Noblesville
317-208-0000
deldardental.com

S. SARA DELDAR
Deldar Dental
14753 Hazel Dell Crossing, 
Ste. 700, Noblesville
317-208-0000
deldardental.com

DESIREE S. DIMOND
3606 Olender Dr.
317-856-5268
desireedimonddds.com

STEVEN A. DOUGLAS
6745 Gray Rd., Ste. F
317-786-1277
stevedouglasddspc.com

STEVEN F. DRIGGERS
Sonshine Family Dental
10100 E. U.S. Hwy. 36,  
Ste. A, Avon
317-271-1330
sonshinefamilydental.com

KIM I. DUNBAR
Dunbar Dentistry
504 Sheridan Rd., 
Noblesville
317-774-0000
dunbardentistrypc.com

DAVID K. DURELL
Durell & Durell  
Family Dentistry
1301 Agan Dr., Plainfield
317-839-6106
durelldental.com

LAURA L. DURELL
Durell & Durell  
Family Dentistry
1301 Agan Dr., Plainfield
317-839-6106
durelldental.com

P. BRUCE EASTER
3935 Eagle Creek Pkwy., 
Ste. A
317-291-1000
easterdds.com

ROD J. ECCLES
1858 Stafford Rd., Plainfield
317-671-7545
rodecclesdds.com

EDWARD EROTAS
One American Square, 
Ste. 165
317-955-3988

MARK M. FARTHING
Indianapolis Family 
Dentistry
8602 E. 10th St.
317-622-6605
indianapolisfamilydentistry.com

BRADLEY G. FAWCETT
Fawcett Family Dentistry
1630 W. Oak St., Zionsville
317-872-0800
fawcettfamilydentistry.com

SCOTT R. FEDERSPILL
9201 N. Meridian St.
317-253-1880

DONALD T. FISCHER
124 N. Indiana St., 
Mooresville
317-831-3370
mymooresvilledentist.com

KAREN E. FISCHER
Nora Dental Associates
860 E. 86th St., Ste. 1
317-575-2888
norafamilydentistry.com

JASON C. FLANNAGAN
First Impressions  
Family Dental Care
522 E. State Rd. 32, 
Westfield
317-867-5511
firstimpressionsdental.com

RYAN C. FLEMING
Fleming Family Dentistry  
& Aesthetics
4728 Limerick Dr., Ste. B, 
Carmel
317-848-1884
flemingfamilydental.com

REBECCA FOSS
Fall Creek Family Dental
9751 Fall Creek Rd.
317-842-1090
fallcreekfamilydental.com

MATTHEW J. FRAIZ
Indy Dental Health
9333 N. Meridian St.,  
Ste. 225
317-669-9025
indydentalhealth.com

JEREMY FRIEDMAN
Family Dental Innovations
16000 Prosperity Dr.,  
Ste. 100, Noblesville
317-703-1066
familydentalinnovations.com

JODY M. FRIEDMAN
Friedman Family & 
Cosmetic Dentistry
4011 Westfield Rd., 
Westfield
317-867-0757
friedmanfamilydentistry.com

KARA FRIEDMAN
Family Dental Innovations
16000 Prosperity Dr.,  
Ste. 100, Noblesville
317-703-1066
familydentalinnovations.com

LAURA K. GEIGER
Southeast Family Dental
6020 Southeastern Ave.
317-359-8000
southeastfamilydental.com

MICHAEL J. GERSTBAUER
Gerstbauer Family Dentistry
6450 W. 10th St.
317-241-9301
gerstbauerfamilydentistry.com

BETHANY J. GEYMAN
4450 Weston Point Dr.,  
Ste. 100, Zionsville
317-733-0571
bethanygeymandds.com

JAMES W. GORDON
8960 Fitness Ln., Fishers
317-845-9130
jameswgordondds.com

DISCLAIMER: These listings are excerpted from the 2019 

topDentists list, which includes more than 300 dentists and spe-

cialists in the Indianapolis metro area. For more information, send 

an email to info@usatopdentists.com, visit usatopdentists.com, or 

call 706-364-0853. TopDentists has put forth its best efforts in 

assembling material for this list, but does not guarantee that the 

information contained herein is complete or accurate. It does not 

assume—and hereby disclaims—any liability to any person for any 

loss or damage caused by errors or omissions herein, whether 

such errors or omissions result from negligence, accident, or any 

other cause. Copyright 2009–2019 by topDentists LLC, Augusta, 

Georgia. All rights reserved. This list, or parts thereof, must not be  

reproduced in any form without permission. No commercial use 

of the information in this list may be made without permission of 

topDentists LLC. No fees may be charged, directly or indirectly, 

for the use of the information in this list without permission.
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KURT R. GOSSWEILER
Gossweiler Dentistry
7951 Crawfordsville Rd.
317-293-0965
gossweilerdentistry.com

RAYMOND GOVE
Gove Family Dentistry
14660 Herriman Blvd.,  
Ste. 400, Noblesville
317-774-0600
govefamilydentistry.com

SARAH M. GOVE
Gove Family Dentistry
11501 Cumberland Rd.,  
Ste. 200, Fishers
317-578-1414
govefamilydentistry.com

ANGELA L. GREENAWAY
Fall Creek Dentistry
10106 Brooks School Rd., 
Ste. 500, Fishers
317-596-8000
fallcreekdentistry.com

ERIK G. GROTHOUSE
Grothouse Quality Dentistry
7962 Oaklandon Rd.,  
Ste. 105
317-823-1780
erikgrothouse.com

CARYN A. GUBA
Midwest Integrative  
Dental Medicine
44 Yorkshire Blvd. E.
317-894-4253
midm.io

JOSEPH B. HADLEY
Hadley Family Dentistry
5406 S. Emerson Ave., 
Ste. A
317-780-7777
hadleydentistry.com

SCOTT HAMER
9020 E. Washington St.
317-897-3066
scotthamerdds.com

CHRISTOPHER B. HARDIN
Hardin Cosmetic and  
Family Dentistry
7855 S. Emerson Ave., Ste. F
317-889-8500
hardindentistry.com

JOHN H. HARTMAN
Carmel Smiles
3091 E. 98th St., Ste. 220
317-581-0215
carmelsmiles.com

AILEEN C. HELTON
Dentistry on 116
890 E. 116th St., Ste. 210, 
Carmel
317-575-8993
dentistryon116.com

WILL C. HINE
Indiana Family Dentistry
505 N. Green St., 
Brownsburg
317-852-5999
infamilydentistry.com

EVAN HIPLE
Hiple Family Dentistry
630 3rd Ave. SW, Ste. 150, 
Carmel
317-843-9760
hiplefamilydentistry.net

TIMOTHY J. HOFTIEZER
The Extra Smile
1610 Greyhound Pass,  
Ste. B, Carmel
317-705-5800
theextrasmilebydrtim.com

JAY A. HOLLANDER
1255 W. 86th St.
317-259-1501
hollanderdentistry.com

CAMI L. HOVDA
Carmel Dental Group
715 W. Carmel Dr., Ste. 103, 
Carmel
317-844-0022
carmeldentalgroup.com

JOSEPH T. HUDSON
2955 N. High School Rd.
317-293-4253
jhudson-dds.com

JAMES A. HUSEMAN
Noble Creek  
Family Dentistry
485 Noble Creek Dr., 
Noblesville
317-770-1247
noblecreekfamilydentistry.com

HEATHER N. IRELAND
Ireland Dental
10995 Allisonville Rd.,  
Ste. 110, Fishers
317-578-4866
heatherirelanddds.com

DAVID E. ISAACS
Isaacs Family Dental
8870 Zionsville Rd., Ste. 100
317-298-3384
davidisaacsdds.com

RYAN C. JAY
12110 Pendleton Pike
317-826-1050
ryanjaydds.com

PAUL C. JOHNSON
8240 Naab Rd., Ste. 365
317-872-3282
pauljohnsondds.com

ANGELO M. JULOVICH
Trinity Dental
6857 W. Stonegate Dr.,  
Ste. A, Zionsville
317-973-3020
drjulovich.com

JENNY L. KEARSCHNER
Kearschner Family Dentistry
1101 N. Jim Day Rd., Ste. 113, 
Salem
812-883-4160
kearschnerfamilydentistry.com

CRAIG M. KIMMEL
McCordsville Family 
Dentistry
7397 N. 600 West, Ste. 400, 
McCordsville
317-335-3395
mccordsvillefamilydental.com

WAYNE T. KINNEY
Keystone Dentistry
2828 E. 96th St.
317-575-1120
keystonedentistry.com

JOHN R. KIRKPATRICK
8475 Fishers Center Dr., 
Fishers
317-842-1781
kirkpatrickfishersdentistry.com

MICHELE L. KIRKUP
Indiana University  
School of Dentistry
1121 W. Michigan St.
317-274-5628
dentistry.iu.edu

BRIAN L. KIRKWOOD
Brandywine Dental Group
101 N. State St., Greenfield
317-462-3456
dockirkwood.com

GEORGE E. KIRTLEY
Great Lakes Family  
Dental Group
7207 N. Shadeland Ave., 
Ste. A
317-841-1111
smilesbygeorge.com

TIMOTHY O. KRAUSS
8307 W. 10th St.
317-271-3700

SPENCER J. KRUSE
Mishel-Kruse Dental
6425 N. Keystone Ave.
317-255-2941
mishelkrusedental.com

SANG H. KWON
Traders Point Dental
8850 Zionsville Rd.
317-872-4746
tpdental.com

JAY LEONE
Zionsville Dentistry
1020 W. Oak St., Zionsville
317-873-5344
zionsvilledentistry.com

ELIZABETH B. LEWIS
Indy Dental Group
9310 N. Meridian St.,  
Ste. 200
317-846-6125
indydentalgroup.com

THOMAS G. LUCAS
6211 W. 30th St., Ste. A
317-297-7475

AMY MARCKESE-BRAUN
Dental Spa
5252 E. 82nd St., Ste. 203
317-578-9666
dentalspaindy.com

MATTHEW J. MARTIN
Martin Dentistry
1724 Broad Ripple Ave.
317-210-4750
martindentists.com

STEPHANIE P. MARTIN
Martin Dentistry
1724 Broad Ripple Ave.
317-210-4750
martindentists.com

GARY R. MARTINE
Martine Dental
3410 W. 56th St.
317-291-2119
martinedental.com

BRENT A. MCDONALD
McDonald Family Dentistry
5842 W. Broadway, 
McCordsville
317-336-7788
mcdonaldsmiles.com

CHRISTIE G. MCDONALD
McDonald Family Dentistry
5842 W. Broadway, 
McCordsville
317-336-7788
mcdonaldsmiles.com

BRUCE P. MCDOWELL
9002 N. Meridian St., Ste. 111
317-846-2882

CHRISTOPHER R. MILLER
Renew Dental Arts
2205 N. Delaware St.,  
Ste. 103
317-602-8924
renewdentalarts.com

JACK M. MILLER
Indy Dental Group
12720 Meeting House Rd., 
Carmel
317-571-1900
indydentalgroup.com

ALEX MISHEL
Mishel-Kruse Dental
6425 N. Keystone Ave.
317-255-2941
mishelkrusedental.com

C. LEE MITCHELL
2946 Waterfront Pkwy. W. Dr.
317-290-9466
cleemitchelldds.com

GIANNA G. MOHRMAN
Mohrman Family Dental
11920 Pendleton Pike
317-823-4413
mohrmandental.com

MALINDA G.  
MUNDY-BURGETT
Grin Dentistry
10208 Lantern Rd., Fishers
317-598-4746
grindentistry.com

ANTHONY S. NATALIE
148 Vestal Rd., Plainfield
317-839-2381
anthonysnataliedds.com

JOHN M. NEEB
Cornerstone Dental Arts
920 N. State St., Greenfield
317-462-7696
cornerstonedentalarts.com

DON M. NEWMAN
Newman Family Dentistry
3945 Eagle Creek Pkwy., 
Ste. A
317-451-4314
newmanfamilydentistry.com

MARC F. NEWMAN
Newman Family Dentistry
3945 Eagle Creek Pkwy., 
Ste. A
317-451-4314
newmanfamilydentistry.com

MIKEL S. NEWMAN
Newman Family Dentistry
3945 Eagle Creek Pkwy., 
Ste. A
317-451-4314
newmanfamilydentistry.com

JACK E. NICEWANDER
5511 E. 82nd St., Ste. F
317-842-1903
nicewandersmiles.com

KRISTEN B. PATE
Nora Dental Associates
860 E. 86th St., Ste. 1
317-575-2888
norafamilydentistry.com

KATHERINE A. PATTON
8355 Rockville Rd., Ste. 100
317-271-0094
katherinepattondds.com

JEFFREY A. PLATT
Indiana University  
School of Dentistry
1121 W. Michigan St.
317-274-7229
dentistry.iu.edu

W. MICHAEL PRINCELL
7207 N. Shadeland Ave., 
Ste. A
317-983-6214
princelldentistry.com

NANCY V. PRUETT
Pruett Family Dentistry
4715 Statesmen Dr., Ste. G
317-284-1850
drnancypruett.com

CARRIE PUMPHREY
Blue River Dental
1818 N. Riley Hwy., Ste. A, 
Shelbyville
317-392-1468
blueriverdental.com

TED M. REESE
Indianapolis Dentistry
7218 S. U.S. Hwy. 31
317-882-0228
calmingfears.com

CHRISTOPHER C. ROMAS
Romas Family Dental
1155 Parkway Dr., Ste. 100, 
Zionsville
317-733-1965
romasfamilydental.com

R. KEITH ROONEY
7625 S. Meridian St.
317-881-8271
facebook.com/rkeithrooneydds

GREGORY A. RYAN
Fishers Family Dentistry
8410 E. 116th St., Fishers
317-576-0611
fishersfamilydentistry.com
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MARK A. SAXEN
Indiana Office-Based 
Anesthesia 
3750 Guion Rd., Ste. 225
317-924-2390
indyoba.com

KENNETH C. SCHNEIDER
Schneider Dental
8928 E. 96th St., Fishers
317-598-9380
schneiderdentaloffice.com

CHRISTOPHER W. SCHULTZ
6068 N. Keystone Ave.
317-257-7198

BRYAN A. SEYFERTH
Glendale Family Dentistry
2620 E. 62nd St.
317-251-2371
makingpeoplesmile.com

LORI SHATTUCK
Franklin Family Dentistry
1035 W. Jefferson St., 
Franklin
317-736-6361
franklinfamilydentistry.com

CHRISTOPHER W. SHOREY
Shorey Family Dental
8325 E. Southport Rd.
317-862-9800
facebook.com/
shoreyfamilydental

BRADLEY J. SHUDER
549 E. County Line Rd.,  
Ste. G, Greenwood
317-881-9364
bradleyjshuderdds.com

BRYAN SIGG
Cornerstone Family 
Dentistry
1201 N. Post Rd., Ste. 6
317-897-8970
cornerstonefamilydentistry.com

DIPESH P. SITARAM
Dental Solutions  
of Columbus
3780 Jonathan Moore Pike, 
Ste. 180, Columbus
812-379-8266
columbusdentalsolutions.com

HAROLD A. SMITH
Dental Sleep Medicine  
of Indiana
5625 Castle Creek Pkwy. 
N. Dr.
317-585-0008
snoringindiana.com

MARK W. SMITH
Edinburgh Family Dentistry
7650 State Rd. 252, 
Edinburgh
812-526-2026
drmarksmith.com

MARY ELLEN SNYDER
Snyder & Associates
70 E. 91st St., Ste. 103
317-844-6000
snyderdentalassociates.com

MARCIA SODER
Soder Dentistry
6002 W. 62nd St., Ste. A

317-293-5011
soderdentistry.com

KEVIN R. SPEES
Kevin Spees Dentistry
1235 Parkway Dr., Zionsville
317-316-9297
kevinspeesdentistry.com

JULIE L. STANTE
9810 Westpoint Dr., Ste. 100
317-579-1875
juliestantedds.com

PAMELA A. STEED
8402 Harcourt Rd., Ste. 724
317-338-6464
pasteed.com

CHARLENE STEINER
Columbus Advanced  
Family Dentistry
3154 N. National Rd., 
Columbus
812-372-0102
columbusdentalgroup.com

DIRK A. STERLEY
6545 Carrollton Ave.
317-251-1333
dasterleydds.com

MARK R. STEVENSON
Stevenson Dental
6905 E. 96th St., Ste. 800
317-849-6990
stevensondds.com

BEAU TAYLOR
Greenwood Smiles
710 Averitt Rd., Greenwood
317-888-3020
greenwoodsmiles.com

WILLIAM C. TELLMAN
Tellman Dentistry
5750 E. 91st St.
317-849-3280
tellmandentistry.com

ARMIN M. TEPNER
Indianapolis Family 
Dentistry
8602 E. 10th St.
317-622-6605
indianapolisfamilydentistry.com

BRANDON K. TIEK
14390 Clay Terrace Blvd., 
Carmel
317-815-9800
tiekdental.com

ALEXANDER M. TITUS
Titus Dentistry
40 Executive Dr., Ste. A, 
Carmel
317-844-8292

GARY F. WALKER
Walker Dentistry
10177 Allisonville Rd.,  
Ste. 101, Fishers
317-849-8550
walkerdentistry.com

DENNIS J. WALTKE
Arlington Dental Group
7373 E. 21st St.
317-357-7373
arlington-dental.com

GARY V. WALTON
9002 N. Meridian St.,  
Ste. 206
317-574-1138
waltondds.com

KEVIN D. WARD
Fishers Dental Care
11959 Lakeside Dr., Fishers
317-577-1911
fishersdentalcare.com

PAUL F. WERRY
1911 N. Lebanon St., 
Lebanon
765-482-4538

DARLENE D. WEST
Indiana University  
School of Dentistry
1121 W. Michigan St.
317-274-7957
dentistry.iu.edu

BARRY C. WIDDICOMBE
Widdicombe Dentistry
3804 N. Delaware St.
317-925-4202
myindydental.com

TRACEY TABOR WILLIAMS
303 N. Alabama St., Ste. 270
317-637-4636
drtraceywilliams.com

BRADEN W. WILLMAN
Greenwood Family Dentistry
1090 S. State Rd. 135, 
Greenwood
317-528-9143
greenwoodfamilydental.com

DAVID H. WOLF
Wolf Family Dentistry
8920 Southpointe Dr., 
Ste. A-1
317-881-8161
wolffamilydentistry.com

BRUCE R. WREGE
Arlington Dental Group
7373 E. 21st St.
317-357-7373
arlington-dental.com

GREGORY T. WRIGHT
Bailey & Wright Dentistry
1035 N. Post Rd.
317-897-6074
baileywrightdentistry.com

STEPHANIE WRIGHT
Fall Creek Dentistry
10106 Brooks School Rd., 
Ste. 500, Fishers
317-596-8000
fallcreekdentistry.com

CORY B. ZENT
Arlington Dental Group
7373 E. 21st St.
317-357-7373
arlington-dental.com

BRETT A. ZIMPFER
Zimpfer Dental
55 E. Hawthorne St., 
Zionsville
317-872-3333
zimpferdental.com

ORAL AND  
MAXILLOFACIAL 

SURGERY

JOHN W. ADELSPERGER
Indiana Oral & Maxillofacial 
Surgery Associates
1040 Patrick Pl., Ste. A, 
Brownsburg
317-297-1007
iomsa.com

ROBERT P. ALDERMAN
Alderman Oral & 
Maxillofacial Surgery
14555 Hazel Dell Pkwy.,  
Ste. 140-B, Carmel
317-569-0033
aldermanoms.com

MARK W. ANDERSON
Oral Surgeons of Indiana
8240 Naab Rd., Ste. 355
317-876-1095
oralsurgeonsin.com

R. TODD BERGMAN
Columbus Oral & 
Maxillofacial Surgery
2350 Northpark Dr., 
Columbus
812-372-7312
columbusoralindiana.com

MATTHEW D. BOJRAB
Indiana Oral & Maxillofacial 
Surgery Associates
10972 Allisonville Rd.,  
Ste. 100, Fishers
317-845-7878
iomsa.com

JAY E. COWAN
Cherry Tree Oral & 
Maxillofacial Surgery
9602 E. Washington St.
317-536-0748
cowanoms.com

MATTHEW M. DAVIS
Indiana Oral & Maxillofacial 
Surgery Associates
8445 S. Emerson Ave.,  
Ste. 100
317-882-1284
iomsa.com

NATALIE MUIR EDEN
Indiana Oral & Maxillofacial 
Surgery Associates
10972 Allisonville Rd.,  
Ste. 100, Fishers
317-845-7878
iomsa.com

LAWRENCE G. FALENDER
Indianapolis Oral Surgery  
& Dental Implant Center
1320 N. Post Rd.
317-900-4535
indianapolisoralsurgery.com

DENISE A. FLANAGAN
Oral Surgeons of Indiana
8240 Naab Rd., Ste. 355
317-876-1095
oralsurgeonsin.com

OWEN M. FORBES
Columbus Oral & 
Maxillofacial Surgery
2350 Northpark Dr., 
Columbus
812-372-7312
columbusoralindiana.com

BRENT T. GARRISON
Northeast Oral & 
Maxillofacial Surgery
9860 Westpoint Dr., Ste. 100
317-841-1100
neomsindy.com

STEVEN C. GRAHAM
East Indianapolis Oral and 
Maxillofacial Surgeons
125 N. Shortridge Rd.
317-353-1320
facebook.com/eioms

JOSEPH F. HEIDELMAN
Indiana Oral & Maxillofacial 
Surgery Associates
9240 N. Meridian St.,  
Ste. 300
317-846-7377
iomsa.com

J. JEFFREY HOCKEMA
Indiana Oral & Maxillofacial 
Surgery Associates
3021 E. 98th St., Ste. 250
317-846-3446
iomsa.com

STANLEY C. JACHIMOWICZ
Carmel Oral &  
Maxillofacial Surgery
13590-B N. Meridian St., 
Ste. 105, Carmel
317-844-7626
carmeloms.com

MICHAEL G. KAPP
Indiana Oral & Maxillofacial 
Surgery Associates
9240 N. Meridian St.,  
Ste. 300
317-846-7377
iomsa.com

PATRICK S. KELLY
Northeast Oral & 
Maxillofacial Surgery
9860 Westpoint Dr., Ste. 100
317-841-1100
neomsindy.com

CHRISTOPHER T. KIRKUP
Indiana Oral & Maxillofacial 
Surgery Associates
3021 E. 98th St., Ste. 250
317-846-3446
iomsa.com

RAYMOND W. LEE
Plainfield Oral & 
Maxillofacial Surgery
803 Edwards Dr., Plainfield
317-527-0066
plainfieldoms.com

ROBERT J. MCDONOUGH
Avon Oral &  
Maxillofacial Surgery
6695 E. U.S. Hwy. 36, Avon
317-272-2200
avonoms.com



114      IM | DECEMBER 2019

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

JOHN E. MOENNING
Indiana Oral & Maxillofacial 
Surgery Associates
10972 Allisonville Rd.,  
Ste. 100, Fishers
317-845-7878
iomsa.com

MATTHEW C. MOLL
East Indianapolis Oral and 
Maxillofacial Surgeons
125 N. Shortridge Rd.
317-353-1320
facebook.com/eioms

PHILIP M. MONTEFALCO
Indiana Oral & Maxillofacial 
Surgery Associates
8445 S. Emerson Ave.,  
Ste. 100
317-882-1284
iomsa.com

DAVID M. MONTES
Indiana Oral & Maxillofacial 
Surgery Associates
9670 E. Washington St., 
Ste. 235
317-899-5000
iomsa.com

CORBIN G. PARTRIDGE
Richmond Oral and 
Maxillofacial Surgery
1004 Oak Dr., Richmond
765-935-1997
romfsa.com

CHRISTOPHER W. POTEE
Noblesville Oral & 
Maxillofacial Surgery
340 W. Logan St., 
Noblesville
317-776-0105
drpotee.com

TYLER J. POTTER
Indiana Oral & Maxillofacial 
Surgery Associates
1630 W. Smith Valley Rd., 
Greenwood
317-882-3370
iomsa.com

JOHN W. PRUITT
Indiana Oral & Maxillofacial 
Surgery Associates
1630 W. Smith Valley Rd., 
Greenwood
317-882-3370
iomsa.com

SAMUEL A. TANCREDI
Indiana Oral & Maxillofacial 
Surgery Associates
9240 N. Meridian St.,  
Ste. 300
317-846-7377
iomsa.com

ORAL  
MEDICINE 

JACK E. SCHAAF
Indiana University  
School of Dentistry
1121 W. Michigan St.
317-274-5141
dentistry.iu.edu

ORAL  
PATHOLOGY 

SUSAN L. ZUNT
Indiana University  
School of Dentistry
1121 W. Michigan St.
317-274-5250
dentistry.iu.edu

ORTHO- 
DONTICS

M. JAYME ADELSPERGER
Adelsperger Orthodontics
670 Patrick Pl., Brownsburg
317-858-4688
adelspergerortho.com

BRIAN W. BENEDICT
Benedict Orthodontics
11780 Olio Rd., Ste. 300, 
Fishers
317-578-9500
benedictorthodontics.com

JEFFERY C. BIGGS
Biggs-Hansen Orthodontics
9333 N. Meridian St.,  
Ste. 301
317-846-1455
indianapolis-orthodontist.com

MARYBETH BRANDT
Associated Orthodontists 
of Indiana
370 Medical Dr., Ste. C, 
Carmel
317-844-4104
associatedorthoin.com

JASON K. BUNCH
Gorman & Bunch 
Orthodontics
14555 Hazel Dell Pkwy.,  
Ste. 140, Carmel
317-815-9310
gormanbunch.com

DAVID B. CLARK
Clark Orthodontics
1530 S. Miller St., Shelbyville
317-392-6166
smilesbyclarkortho.com

KAREN L. COTTINGHAM
Cottingham Orthodontics
3916 Shore Dr.
317-299-0576
cottinghamortho.com

JULIAN E. DAVILA
Geist Orthodontics
8140 Oaklandon Rd.
317-823-8338
orthoisland.com

JEFFREY A. DEAN
Clark, Dean & Associates 
Children’s Dentistry
7830 Rockville Rd., Ste. A
317-271-9727
clarkdeanjones.com

R. BRYAN DIXON
Walker-Dixon Orthodontics
7205 N. Shadeland Ave.
317-849-0110
walkerdixonortho.com

PAUL ELLIS
Ellis Orthodontics
1678 Fry Rd., Ste. A, 
Greenwood
317-881-1161
greenwoodorthodontics.com

MICHAEL C. FRAZIER
Ashcraft & Frazier 
Orthodontics
1225 Parkway Dr., Zionsville
317-873-3399
afbraces.com

KARL W. “SKIP” GLANDER
Glander Rochford 
Orthodontics
8445 S. Emerson Ave., 
Ste. 102
317-888-2827
glanderrochford 
orthodontics.com

VINCE HANSEN
Biggs-Hansen Orthodontics
9333 N. Meridian St.,  
Ste. 301
317-846-1455
indianapolis-orthodontist.com

TODD A. HICKMAN
Hickman Orthodontics
8001 Shelby St.
317-888-7807
hickmanorthodontics.com

JAY A. HUGHES
Hughes Orthodontics
9106 N. Meridian St.,  
Ste. 250
317-846-7001
hughes-ortho.com

SERKIS C. ISIKBAY
Apricot Orthodontics
2905 N. High School Rd.
317-292-9292
facebook.com/apricotortho

DIANE JOHNSON
Quest Johnson 
Orthodontics
203 N. Indiana St., 
Mooresville
317-834-4933
questjohnsonortho.com

GREGORY A. JOHNSON
Avon Orthodontics
8244 E. U.S. Hwy. 36,  
Ste. 1330, Avon
317-272-4755
avonortho.com

SAMANTHA C.  
JONES-DAVIS
J. Orthodontics
8071 Township Line Rd., 
Ste. 100
317-731-5203
jorthodonticsinc.com

JOHN T. KRULL
Castleton Orthodontics
8140 Knue Rd., Ste. 115
317-842-8282

ROBERT LARSON
Larson Orthodontics
6070 N. Keystone Ave.
317-253-6784
larsonorthodontics.com

DANIEL S. MARTIN
1000 W. Jefferson St., 
Franklin
317-736-0607
martinorthosmiles.com

RUSSELL MCCABE
McCabe Orthodontics
3551 Rocky Ford Rd., 
Columbus
812-376-9425
drmccabeortho.com

RONALD L. MILLER
Carmel Orthodontics
715 W. Carmel Dr., Ste. 201, 
Carmel
317-844-6284
carmelorthodontics.com

CARLY MORAN
Gorman & Bunch 
Orthodontics
16407 Southpark Dr., 
Westfield
317-867-1133
gormanbunch.com

JAMES R. NICHOLSON
Nicholson Orthodontics
95 E. Oak St., Zionsville
317-873-6927
drnicholson.com

CHARLES E. PRITCHETT
Pritchett Orthodontics
9602 E. Washington St.
317-898-9473
p2ortho.com

JOHN C. PRITCHETT
Pritchett Orthodontics
9602 E. Washington St.
317-898-9473
p2ortho.com

JOHN G. RAPP
Associated Orthodontists 
of Indiana
370 Medical Dr., Ste. C, 
Carmel
317-844-4104
associatedorthoin.com

LINDSAY L. RESMER
Resmer Orthodontics
16000 Prosperity Dr.,  
Ste. 500, Noblesville
317-774-8480
resmerorthodontics.com

O.H. “CHIP” RIGSBEE
Rigsbee Hall Orthodontics
13590-B N. Meridian St., 
Ste. 205, Carmel
317-574-0612
rigsbeeorthodontics.com

KIRK T. RIPLEY
Ripley Orthodontics
8849 S. Shelby St., Ste. C-2
317-881-3997
ripleyortho.com

CHUCK A. SADLER
Sadler Orthodontics
11921 Lakeside Dr., Fishers
317-594-0888
sadlerorthodontics.com

KARA E. SMITH
Align Orthodontics
298 S. 10th St., Ste. 100, 
Noblesville
317-770-6600
alignorthoonline.com

ROBERT A. STONER
Stoner Orthodontics
8902 N. Meridian St., Ste. 137
317-846-4446
stonerortho.com

MARISA A. WALKER
Walker-Dixon Orthodontics
7205 N. Shadeland Ave.
317-849-0110
walkerdixonortho.com

GREG A. WERNER
Werner Orthodontics
9602 E. Washington St., 
Ste. B
317-898-7645
wernerortho.com

MICHELLE L. WITTLER
Wittler Orthodontics
534 E. State Rd. 32, 
Westfield
317-896-3444
wittlerortho.com

PEDIATRIC  
DENTISTRY

JILL S. ALDRICH
Aldrich Pediatric Dentistry
10373 E. County Rd. 100 N.
463-701-5437
aldrichpd.com

SAM BULLARD
Smiling Kids  
Pediatric Dentistry
9240 N. Meridian St.,  
Ste. 250
317-580-9199
smilingkidsindy.com

JANET C. CLARK
Clark, Dean & Associates 
Children’s Dentistry
7830 Rockville Rd., Ste. A
317-271-9727
clarkdeanjones.com

KARA M. CZARKOWSKI
Czarkowski Pediatric 
Dentistry
1927 Broad Ripple Ave.
317-964-0900
czarkowskipediatric 
dentistry.com

MICHELLE H. EDWARDS
Children’s Dental Center
9885 E. 116th St., Ste. 100, 
Fishers
317-794-2876
babytoothcenter.com

ANNETTE T. FARTHING
7725 S. Emerson Ave.
317-882-7694
pediatricdentist 
indianapolis.com


