dining out

Theugh dishes like almond-crusted swordfish grace the menu, Peterson's owner Carl Bruggemeier, laft,
and chef Karl Benko stake their reputation on their beef antrees,
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| With its monster filets, hearty sauces
and wine lockers by the roomful, a new Fishers steak house

plans to make gluttons of us all

A FEW YEARS AGO A GIANT FRISCH'S BIG BOY

hoisted a hamburger the size of a kiddie pool above Ind. 37%
overworked Fishers exir, becoming an cager, cowlicked bea-

Lon r::-n|-d--.|_'!|m_|| Jil'li:n!.'. i a new-maoney n.,'l-‘-_;|'||'n'|:|'|n.:-d Biie

eating habirs have apparenty shifeed. In the very spat where

the Double Diecker once ruled, a fussy wairseaft dressed like
Clinique counter minions storms the now fawlessly clegane
|.|II:|II'I;.; reom, laden with erab lobster and J-ounce MNew
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A SPALDING

Petersons, the building’s seylish new tenane, would like you
to forger abour all that thowsand-island-dressing-on-a-bun
stubt. And i ey o do s Under the direction of Carl
Bruggemeier (a3 noted restaurateur from Cincinnati who crear-
ed the Ciao Baby chain of Mediterranean trattorias and now
FLTVCR 5 NEandgang partner of Perersons), the suburban ek
house Favors white tableclochs and breachraking presenation. It

shows in such stunning dishes as the tuna tartare apperizer with
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cucumbser noodles and sake, and the way the lab-coated servers



Peterson's offers a 1d-ounce double filet that's kissed with & bourban veal jus,

walk arownd with their hands uniformly
-.'|.11.r\u'd in frent of chem, |'|ru:_.1-r;j_|'|||'|'||_-|_1 foar
your dining pleasure.

Upscale casual i3 what they all . Ik
micans male customers must fuck in chear
pobo shirs before sliding down the anten-
nas on their cell phones and stepping into
the Petersons lobby, 3 space o rich and
dark you have to adjust your eyes to make
oiit the hostess stand, or o read the Wine
Specarsor and Cigar Aficionade magarine
S T ) ."dw:inn-tr:.!-q_' end rables, In ]'!-l.'u,':,-
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of lightmess, there are gorpeous black-
stained mahogany cbanets with brushed
silver hardware, hazy art-deco wall sconces
and deep, manly armchairs like something
from Frank I_'n_l.'d W, r|r:|'|r'~1 squpdv

The place practecally swaggers, some-
thing one can expect from a restauran
that semvds around both a !l-lrlliljl:lz: SN
phone player and a black-and-white pho
tographer on weekend nights and offers
certain repeat customers 3 3130 Peterson's

Parrons Card thar pretry much guarantees

they'll ger a table anyvime they
want one, When our server sar
down three tiny plates of

and

groens under a subtle alive oil

swieel  crabmear field
d!\l."-.'.:ll'lt_"' and reciged, “Thiz i
an aruter, which = French for
amuservent. The chet hopes
vou are amused by " we
waondered where all of this was
|-'.'J-Ji|:||:'_. The menu Wk
pages of big, expensive ade
dlishies and red mear recidivism
— made ir all deliciously dear.
Sullivan's Sreakhouse
explored this lavish rerritory
rwo vears before Pererson's
wedged i firse head of ce-
berg, but the steak and high-
ball glass erend still has plenty
of life in it "IF you car all of
thar, vou are poing o have a
heart artack,” 3 friend admon-
wshed her hushand, who had o
soosol heis Absalut and soda oan
of the way to get 2 good angle
on Petersons 14-ounce doubls
filet, which stands a good owo
inches off the plate, Sull, he
ok one |l.l:|;'_:|||:._: boscake at thin Aivna Micale
Smith of steak and prompely devoured
cvery last bowrbon veal jus-kissed maorsel,
Clief Karl Benko seasons this cnr with
caramelized butter, sle and pepper before
cooking it — all of which we learned after
checking ourselves for -.'|H1|.',".:l.'l.1 artefics
and moving on o the creme brulee,
Mething 15 done in moderation here,
where even the steamed asparagus (2 stk
of juwmbs sricks for $5.50) loolks like the

coach [P 1t omn sterosds, Our rable Hrn,mu_-d

|7LE'-'.'AF.|E'|"}.' 7650 E. 96mh 51, Fishers
PHONE: 558-8853
HOUES M.Th 53010 pms, 5011
pm F-Sa
[UVSINE: Large, elaborate steak and
sablood dahes.
PEDIGREE: Managesy paringr Carl
Bruggemaiar's iMprogsive msume
rangas Tegm work B e lamoud
Twwirn of tha Green i Mew Yook City

10 BN &8 Mmanaging direcior of
thres Brennan’s mestasrends, He
Tounded (s avesiualy sold Beg mige-
L o] B chain of Medsidranesn Iral-
iofias caled Cao Baby. To Beasd tho
kitchen, Eruggemaior hired Ear
Beako, former execotive chal for
Culiven's Sienkhouss

DECOR: Speakeasy &m, with & howsy

@ ol pohshed mahagany a0d

Brushad s ibves H's the kind of place tag

238§ INDIANAPOLISYDNTHLY

makes you feal underdrassad. IF anly
e nbles weren 10 close logethes
Due o the s of s b Spaning. sTats
I mequires that all customers 1 and
undar ba sobOmpaned by & panes
SERVTCE: Goneraly likeabla pnd wall
tringd. bt e btk thi
Bl comas

PRIGES. Wery bagh. A ln care stapks
range Irgm 531 Tor & petite Nl o
51450 for the H-ounce Wew Tork

F s | Ra

itnp. Sl are sold separately, For
about 55, and fead tvwo or mone

LONT AYES, The double fller

MMIES: The 8l cosie mashed poa-
1oiE, which contain more porfobello
than the srerepe persoa can hands
iF YU LIRE TS PLACE. TR '
Cullivan's Smakhouss, whseh oles 8
rrdrly nfenticel menu of eaks and
spgressively spasoned side orders, |
phaiugh nal 88 Sebculuily aneculed




under the weight of our two scafood
entrecs, seared yellowfin mna and almond-
crusted swordfish, The muna soved dnip-
pingly moist inside its chick black pepper
crust, although the treatment might be a
jodt for anyone not expecting so much fire
it the mouth, Mercifully, the fish sis in
sweet port wing glaze, with Maps onion
salad piled off 1o the side. The swardfish
sported 2 dense topeoar of slivered
almonds, a nice, crunchy accent o the
mild and firm meat. Too bad the zesty
bourbon veal jus and gleey, oversalted
risotto cake made the dish too busy and
left me thinking, “Something has o go.”
Shelfish ger plenty of recognition on
the menu, a significant portion of which is
dedicated o chilled aysters {three different
specics at 51.50 each — | could just see the
line cooks back there councing) and some-
thing called crab lobster (actually 1 bisece-
ed baby Maine lobster). The Combo - a
large iced plarer of steamed crab lobster,
four oysters and rwo giant shrimp - arrived
at our table, barcly, after the server neardy
bost conimod of the may twice, The oysters
proved fresh and silky and the shrimp as
plump as anyone could expect — and we
expected quite a bir, having paid $12.95
per person for the luxury, We mined the
crab lobster for sweet, tender mear, and
indulged ourselves with all four of the
sccompanying dipping sauces - especially
the garlicky aioli we used on everything.
An excepional wine list boasts maore
than 155 labels and 65 wines sold by the
glass 1o complement wriple-cur lamb loin
chops, veal porerhouse and seven different
seafood entrees chae | can only describe as
rococe. The jumbo lump crab steak
includes Old Bay polenta, green pepper-
corn sauce and saurded spinach, while the
grilled Maine diver sea scallops sit on roast-
ed vegetable risotto with truffle oil. (Prices
are just :u.:ummplwic as for the steaks,
with only rwo main courses, triple ou pork
chop with mastard sauce and pan roasced
chicken vesuvio, coming in under $340.)
This newcomer realizes that competi-
tion is intense in Indv’s red mear distric
Hence the amuseer, handwrinen thank-vou
cards sent 1o customers’ homes; and other
gambits to keep the restaurant from
becoming wo Ruths Chrisy. For the
record, Bruggemeier docent plan on fum-

ing this restaurant into a chain.

For a 500 iniciaskon ez and $100 anny-
al fee, his customers can be members of the
wine dub and use ane of the personal wine
lockers lining the lobby's mahogany-and-
brushed sitver wall, Linde gold plares on the
front of cach door are engraved with the
names of people much cooler than you
Dimo for the $50-a-year humidors inside
the hostess stand, which cigar club members
can use after a $230 inicacion fee.

Even withour all the pomp and car-
cumsianoe, thais resfanerant du:nru = rPul:
on Indy's restaurant A-list. The food and
atmosphere should have all the other
high-end careries north of Kessler
Bowlevard looking over their shoulders,
But there's also the possibility thar its just
oo good. Weeks after the restaurant
replaced the Big Boy accourrements wich
a big ciry-style green awning, a family of
four, underdressed in nylon jogging suits,
ambled through the door expecting harm-
burgers on toasted buns, coleslaw on the
wde and double fudge cake for dessert.

"Do you have a reservation?” the per-
fecly coifed hosmess asked the confused
foursome. Harry Connick Jr. crooned 2
sandard over the speakers, and somebody
in the front dining room ordered an iocherg
wedge with walnut-Gorgonzola dressing,

I think | derecred disappointment in
their eyes,
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