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Peterson’s steakhouse Wild Eggs features new adult beverages
fOCuses (0] quality By Mark Ambrogi

By Leila Kheiry

Joe Peterson didn’t have any
restaurant experience when he
founded Peterson’s steakhouse
about 26 years ago. He said his wife
questioned his sanity at the time,
but the experiment has worked out
well, with the Fishers restaurant
maintaining its quality and popularity
over the decades.

Peterson, who owns Crown
Technology just across 96th Street
from the restaurant, used to travel

.regularly for work, so he of:ten ate Wild Eggs’ homemade lemonade.
in restaurants. That gave him the Th | P ieties of Spirited Coffee — Iced Vanilla Latte with il
customer’s viewpoint of how the ere also are four varieties of Spirited Coffee — Iced Vanilla Latte with vanilla

business should operate. Peterson's in Fishers specializes in steaks coffee liqueur; Chocolate Kiss with coffee liqueur; Nutty Irishman with hazelnut
and Midwest ingredients. (Photo by Leila liqueur; and Choc of the Morning with vodka.
Kheiry Wild Eggs in Carmel is open from 7 a.m. to 2 p.m. Monday through Friday and
7 a.m. to 3 p.m. Saturday and Sunday.

Wild Eggs has seven restaurants in Indiana, including Carmel, Fishers,
downtown Indianapolis, Avon and Greenwood.

Nationally, Wild Eggs has 17 restaurants, including 15 corporate owned.
There is one franchisee with two locations in Lexington, Ky., that is working on
opening a third location in July.

The Wild Eggs restaurant in Carmel can now serve its
specialty alcoholic drinks in addition to beer and wine.

Wild Eggs opened at 1438 Main St. with a two-way
license in 2016 serving beer and wine.

Michelle Heffernan, vice president of marketing for Wild
Eggs, said a couple of months ago the restaurant had the
opportunity to acquire a three-way license for beer, wine
and liquor.

“We have been hoping for the three-way liquor license for
a long time,” Heffernan said.

Drinks include several different mimosas with sparkling
wine and orange juice. Flavors include pomegranate,
strawberry lemonade, orange pineapple and peach.

Wild Eggs also offers Wild Screwdrivers, a Bloody Wild Eggs in Carmel now
Mary called Proud Mary, Tequila Sunrise with orange offers Bloody Mary drinks.
juice and Bluegrass Sunrise with cranberry juice and (Photo courtesy of Wild Eggs)

“My contention was to give people
what they are looking for — good food,
good service, good ambiance,” he said. “And treat them the way you want to be
treated. Many times, I'd take customers out to be entertained and it was like
(the restaurant was) doing me a big favor. People are spending $70, $80, $90
check average — you've got to have something half decent for them and make
them feel like they got their money’s worth.”

Peterson said he recruited an experienced chef as a partner, and they hired
a good sous chef and manager to help get the new venture off the ground.
Peterson’s steakhouse opened in 1999 at 7690 E. 96th St. in Fishers, the site of
a former Frisch’s Big Boy.

“We had our ups and downs, but never have we fallen on bad times, except
COVID," he said. “Everybody went through that. We won a lot of awards — the
Wine Spectator awards — and people come here for wine dinners and really
appreciate it

He said the secret to success is caring about customers, and if the restaurant
gets something wrong, to make it right immediately.

“But we don't have that many complaints. We get a lot of compliments and
are kind of spoiled a little bit, but we would never take it for granted,” he said. “I
always keep trying harder and harder.”

Peterson said he's more interested in maintaining a good reputation than
making money and has never been tempted to expand beyond the single
restaurant bearing his name.

Peterson’s daughter, Carrie Benko, who oversees day-to-day operations at
the restaurant along with her job as president of Crown Technology, noted
that the restaurant’s staff is a big part of its success. They are well trained, and
many have been there for a long time, providing quality, consistent service to
customers.

Peterson’s is open for dinner six nights a week and, although certain favorites
are always on the menu, the offerings change every spring and fall. Executive
Chef David Foegley, who previously was an executive and corporate chef with
Huse Culinary — owners of St. EImo, Harry and Izzy's and 1933 Lounge — has
worked at Peterson’s for about nine years.

He makes a lot of steaks, of course, but Foegley said he also enjoys “tinkering”
with the menu and focusing on Midwest regional ingredients.

“Duck in Indiana is one of the biggest things that is produced,” he said. “So,
I'm doing a duck pot sticker with a ginger broth (and) I'm doing a grilled pork
chops with a guava barbecue.” X

Those items and more, including chicken and cornmeal waffles with hickory M . H
syrup and a “fire and ice” seafood tower, are featured on the new spring menu. KlIWInS FlSherS

For more, visit petersonsrestaurant.com. 11594 Whistle Dr. #130, Fishers, IN 46037 * (317) 588-9228
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Hamilton County businesses

join viral chocolate craze

By Jessica Todd

The Dubai chocolate craze has
arrived in Hamilton County.

Dubai chocolate, a chocolate bar
typically consisting of chocolate,
knafeh and pistachios, was first
created by Fix Dessert Chocolatier in
Dubai in 2021. It was popularized over
the last year after videos promoting
the treat went viral on social media
platforms such as TikTok.

Several Hamilton County
businesses, such as Yafa Golden Coffee
in Noblesville, Melt n Dip in Fishers
and Noga International Market in
Westfield began selling versions of
Dubai chocolate within the last year.

Yafa Golden Coffee, a family-
owned coffee shop and bakery at
14160 Mundy Dr., offers several
treats inspired by the viral chocolate,
including croissants, strawberry cups,
cheesecake and chocolate bars.

“It all started with the bars,” Assistant Manager Abdullah Ali said. “Dubai
chocolate bars started going crazy in the Middle East, and through TikTok, it
reached America.”

Ali said the business opened in the summer of 2024, and Dubai chocolate
helped draw customers.

“The demand wasn't super high at first, but once we started
pushing it out through our social media pages, it was like
boom,” Ali said. “In our treats, we use premium pistachio
cream, fresh strawberries, Belgian chocolate and
knafeh — shredded dough.”

Noga International Market at 3026 Ind. 32, a
grocery store offering baked goods, coffee and
international foods, also sells Dubai chocolate.
The store’s owner, who simply goes by the name
Bebo, said posting about it on social media also
drew crowds to the small market.

“Social media was not an environment we
knew about, but once we saw Dubai chocolate
getting popular, we started selling small and large
Dubai chocolate bars and posting on Facebook about
it,” Bebo said.

Bebo said customers come in every day
requesting the bars, which he makes fresh
daily with pistachios and pistachio paste, crispy
knafeh and a mixture of milk and dark Belgium
chocolate.

“We could barely cover the demand,” Bebo said. “Most of the regular stores
in Indiana sell the chocolate bars made in a factory, which are made with cheap
products and are super thin. Ours are made fresh and have a thick layer of the
filling.”

Melt n Dip at 9840 E. 116th St. also has had several videos go viral on social
media for its Dubai chocolate strawberry cups — a combination of strawberries,
Belgian chocolate, creamy pistachio butter and crunchy knafeh. No one from
the restaurant responded to requests for comment.

For more, visit yafagoldencoffeeusa.com, facebook.com/p/Noga-
International-Market-Westfield-100088365364987 and meltndip.com.

Dubai chocolate offerings at Yafa Golden
Coffee in Noblesvi Photo by Jessica Todd)

Noga International Market in
Westfield sells small and large

Dubai chocolate bars. (Photo by
Jessica Todd)




