DINING OUT

INDY'S MOST AUTHORITATIVE RESTAURANT GUIDE

Forahard drink inadark
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GODD LIBATIONS

Mic Check

A modern-day speakeasy on Mass Ave
slips us the password.

Given all the pubs, sports bars, jazz clubs, beer gardens, and taverns along Mass Ave,
you might suppose there wasn't a niche left to be filled. And yet, The Ball & Biscuit has
found one—the pre-Prohibition cocktail lounge. Mamed after a vintage microphone (like
those hanging on the walls of the interior, designed by Indy's style guru Matty Bennett),
the bar opened in June below the chic 3 Mass condos. In addition to a rotating selection
of craft beer, boutique wines, and catered small plates from chef Brad Gates, yvou'll find
co-owner/general manager Zach Wilks mixing up anachronistic cocktails like the Sidecar
(cognac, Grand Mamier, and fresh-squeezed lemon juice) and the Aviation (gin, lemaon

juice, Maraschino liqueur, creme de vialet). With its plush leather seats, copper bar, and

prime location, The Ball & Biscuit wen't have to shout te get noticed. 3371 Massachusetts
Ave.. 636-0538 —Daniel 5, Comiskey
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Pacific coast to the mone carmivorous and starchy fare
of the Andes and northern cosst. All meals start with
bread and a creamy, bracingly spicy dipping sauce
called ajl. Try cne of the tangy ceviches, then move 1o
the spit-roasted chicken, Lunch and dinner dadly, 5354
W zath Se., 785-8696 (NW) vV 55

MacNiven's Restaurant & Bar
Loadsa gid brew and aw kinds of bevey (that's “plenty
of qood beer and food™) are on offer ot this Scattish-
influenced pub, one of the mest popular watering holes
in tesem, A big selection of beer i the main drav, but
diners like the haggis made with steak, erispy Scotch
egags, and mince 'n’ tattes (a rich stew that’s a bit like
shepherd’s ple) as wall. A plabe-size thin and ofspy
burger made with Worcestershire seasoning is late-
night bar focd at its finest, Lunch and dinmer Mo, -5a¢
139 Massachusetts Ave, £32-7248. (DT) V¥ §

Maggiano’s Little Iealy
Thir real drave for this alian chain is size—large
portions, large memi. The appetizer kst alone boasts
20 eptions; sample a combination of them on the Bom-
balina Platter, which includes our Favesite: the crispy
zucchini Fritte dusted with panke breaderumbs and
served with lemon-aicli cream sauce. For dinner, try the
Lintle haby Favoriee: baked ziti and smnage. (Reques
the marsala cream sauce.) Lunch and dinner daiy 2850
E. peth St. G14-0700, (HE) O ¥ 25355

Mama Carolla’s Old Itnlinn Restaurant
The traditional, sauce-y cuisine at this ving=covered
hakian charrrer ncludes Ervesites e whole-wheat patta,
bruschetra, artichoke fritters, and cannoll, But you'll
corme back for the cemivial smesphene. A seat in the
outdoor courtyard is worth the often hour-lang wait on
the weekend; grab a drink in the bright bar snd relax
until your namae is called. Dinner Ties -5at, 1051 E S4th
5t 259-9412 (ME) O ¥V §35

Mahia’s House Korean Restaurant O
Authentic Korean culsing, with dininers that come with
sround a dozen side dishes of gamishes, induding
plckled garlic, Fish cakes, daiken, and, of course, sinus-
dearing kimchee. First-timers should try bulgogi, a
traditional dish of strips of Bghtly marinated beef or the
dalzat bibimbaop, & big bed of veggies. rice, and beef
cooked togather in a sizzling stone bowl and toppad
with an egg. Lunch and dinner dail: BEET Pendleton Pike,
FaR08086, (ME)V = 55

Marble'’s Southern Cookery
This tiny building on the northwest side has been sendng
up soul food and barbecue since 1983, Patrons wait their
turn slong the compact cafeteria line for beaised thart
ritss, fried chicken, and the thickest, juiciest smathered
pesk chap around. Farm-raised catfish is fried to order,
Lumch and eanly dinner Fri.=Sun. 2510 Lafayette Rd.,
SEF-OATL (HW) 55

Matteo’s Ristorante Italiano
& charming Ialian bistre ewned by Matteo, the young-
est brather in the venerable CiRoza Family, and his wife,
Ermily. Tha frashly baked bread is appatizer enough,
though the ofiveg all ascolana—breaded and fried weal-
and-Gorgonzola=stuffed olives—are an indulgent, salty
chaice. Skip the steaks and try the pasta dishes like the
tortellini Mattecs, a mouthwaterng bland of chease-
stuffed homemads tortelini, ham, mushrooma, and
anien in a heavy cream sauce, Lunch Men =Fri. dinnay
Man.-Sun. 40 M. fth 5S¢, Noblesnville, 774-92771, (M5) 55

MeCormick & Schmiclk's
The spacicus downtown cutpost of the national seafood



