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The Ball & Biscuit: Just what Indy needs

by Jennifer Litz

the nation, from Louisville to, well, Indy. New York and New Orleans ARTICLE TOOLS

don't count, since they practically invented the genre (and cocktails).
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The Ball & Biscuit's theme is nostalgic with items from the era. The -
name signifies some old time voice transmitting device, you'll see it as '
that diminutive artifact that sits atop the bar, like a vintage diving helmet,

: with a long black tube attached. An old fashioned backlit sign — "on the
air" — adds to the othertime charm.

2 save as favorite

add to list
The drinks also hearken to another time, in more ways than one. Hamhattan, Silver Gin Fizz, Sidecar. =

Aviation, are all classic cocktails with small twists. But you've also seen them at Euphoria, where
current chef Brad Gates and mixologist Zach Wilks formerly held court.
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In fact, much seems directly lifted from the previous menu, including the small plates roundup that
boasts a solid lineup of choice cheeses, fantastically moist and savory duck rillettes, and the tendency to run out of everything by
week's end. To be fair, though, they've barely been open a week.

Also to be fair: I've stood in line for an hour to get into a real speakeasy, New York's Little Branch, and still didn't get a better balanced
cocktail than what Wilks can make when he’s at his best. His 3azerac, with magically perfect proportions of rye whiskey, absinthe and

blood orange bitters, practically drinks itself. Though I've also had one here that tasted the way it was originally supposed to function —
like medicine.

At least you can always count on top shelf, small batch alcohaol. Practically half the house drinks menu is made with Death's Door Gin,

an artisan liquor crafter out of Wisconsin. That's where that peculiar dry, herbal flavor comes from in a lot of these cocktails. | adore it
Some won't.

But that's the allure of a place like this, which is built for connoisseurs. Though my simple fiance likes the place too, for its chawy, thick,
garlic chips and its Robert the Bruce beer. And as with any good speakeasy, there's good contraband off the menu — if you know to
ask. But that's all I'm allowed to say.
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Y TODAY'S TOP PICKS

CHEF'S TASTE
[Food+Drink] Dining Out
Thu., Sept. 16, 6:30 p.m. -
Join us for themed
cocktail receptions in
Nourish...

A HOOSIER FARMER'S
BREAKFAST
[Food+Drink] Dining Out
Sat, Oct. 2, 9 a.m. - Join
us for a hearty farmer's
breakfast in...

CHEF'S TABLE
[Food+Drink] Dining Out
Thu., Oct. 7, 6:30-8 p.m. -
Enjoy a fun, approachabile,
themed four-course menu
with...

A FARMER'S CHIC
BUFFET

[Food+Drink] Dining Out
Sat, Oct. 16, 11 a.m. & 12

p.m. - Gombine the
tradifional Hoosioer farmer
with the urban...

CHEF'S TASTE
[Food+Drink] Dining Out
Thu., Ot 21, 6:30-8 p.m. -
Jain us for themed

cockiail r-El:‘;E'plr'l.‘.!riE i
Nourish...
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Sangiovese Ristorante
Sangiovesa RHisiorante,
located at 4110 East B2nd
Streat Indianapolis, IN
46250, an extraordinary
fine dining...

Earth House Cafa
Beast cup of coffee in town.

They french press each
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