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A Toast to

| RESTAURANT REVIEW

Tre Bicchieri making a name_for itself in

Columbus, I'nud.

By Marcia Walker
hi city of Columbus, Ind., is full
Tnf:—'.nmri.w:-'.. Usually, those sur-
prises are related to the clty's
reputation as an architectural show-
place. More tham 70 public buildings
and pleces of public art have been
desianed by such world-renowned
architects as LM. Pei and Eliel Saari-
nen as well as sculptor Heney Moore,
But there are other surprises
waiting for those exploring this
southern Indiana city of 39000, and
one of them is Tre Bicchieri. This
quaint family-owned Italian restau-
rant is tucked into an old building in
the heart of the downtown area.

Columbus’ downtown is in a pe-
riod of transition. Some older build-
ings are being torm down and newer
omnes, including an office building and
two parking garages, are going up.
But the building that is home to Tre
Bicehieri (Malian for three glasses)
dates o 1580 and at one time was a
general store. The restaurant, owned
by Kim and Elaine DeClue as well as
family members Kelly and Trevor
Calick, opsened its doors in 2004,

A% the name suggests, both lanch
andd dinner feature Italian fare, in-
cluding build your own pasta. Pick a
pasta (penne, fettuccing, linguine or

Stuffed manicotti.
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spaghetti) choose a sawce (marinara,
pesto, alfredo, lobster cream or viodka
cream) and add a meat {chicken,
meathalls, shrimp or sausage), The
price vares according to the selec
tons muade.

Some of the more unusual en-
trees on the dinner menw are hour
bon-glazed duck breast or sea
scallops topped
with herre blanc,
Panini and plzza
are found on the
lunch menu and the pizza, fairly wew
tor the lineup, is developing a loyal
foliowing. It's made from seratch as
is everything served in the restan-
rant, according to Issac “Tke” Declue,
manager.

Pasta entries on the dinner menu
begin at 512,95 (egeplant parmesan
while main entrees, such as blue
cheese chicken, begin at 1505,

Dron't forget dessert including
vanilla eréme bmlee, tisamisua, choeo-
late mousse cannoli and bread pad-
ding, 80 name a few. Top off the mieal
with an after dinner drink, including
espresso, caffe latte, cappuccing or
Fremch press coffee.

DreClue added that efforts are
maile to use lecally grown ingredi-
ents whenever possible. Iee cream is
made by a lecal vendor, the grass-fed
bel is raised by a family member
and eggs come from free-range
chickens maised by yvet another family
membeer. Even the coffee is roasted
Locally.
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Try wine from arund the warldl

There also is an interesting wine
and beer list, with selections from
California and around the world in-
cluding [taly, France and Ausiralia,
The list changes periodically.

Address
425 Washingten Si., Calumbas, Ind.

Telephone
(812) 372-1962,

Reservations
Recommended,

Hours

Lunch, Mondays threugh Fridays,

W am, te 2 pome. Dinner: Mondays
through Thursdays, 5 te 9 pom., and
Fridays and Satwrdays, 5 to 10 p.m.
Hoars are seasonal,

Prices

Lumch: appetipers, soups and salads,
$3.95 1o $8.95; snd paninid, build your
awwm pasta and pizzas: $5.95 o $8.95.
Diinner: appetizers, soups and salads,
$5.95 1o $9.95; and baild your owm
pasta, pasta entrees, regular entrecs,
$5.595 to §21.95,

Other

= A room for private partees seats up to
Al people,

» Several times a year, Lhe restaurant
features wine and Beer Lastings Lhal
include a fourcourse meal,

* The restaurant participates ina
pragressive dinner with twe other
dewntown restaurants,

* Welbs site:
wwie trebeochien- Columbas.com,

= AAA TowrBook rating 3-Diamand,
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