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HEALTH MANAGEMENT
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Raising the Bar
Indy’s hotel lobbies are much more than just places to check in. With local lobby bars’ swank decor, signature 
cocktails, and sophisticated nosh, you can enjoy an evening out without ever leaving your digs. —Amy Lynch

The Conrad and The Alexander both 
maintain bikes that guests can hop 
onto – pedal your way around the 

city via the Cultural Trail, or explore 
our seven cultural districts.

Work It! 
Staying fit is easier 
with these cool hotel 
amenities that keep 
you on your game, 
even when you’re 
away from home.

Forgot to pack your sneakers? No 
worries when you’re at the down-

town Westin, where you can borrow 
athletic shoes, socks, and  

workout wear for a fee. 

The 4,500-square-foot gym at the 
JW Marriott offers prime perks 

like complimentary headphones, 
chilled towels, and amazing views 

of downtown Indy.

The new JW Cocktails with a 
Purpose are designed to re-
new, invigorate, and indulge. 
We especially love the cu-
cumber vodka–based Ginger 
Crush and the Blackberry 
Smash with peach puree.

JW Marriott 
Lobby Bar
10 S. West St.,  
317.860.5800,  
jwindy.com

Meatballs; salsiccia 
flatbread topped with local 
Italian sausage, mozzarella, 
and shaved fennel; and 
Traders Point Creamery 
cheeses for sharing.

The Hello, Daisy is a snappy 
blend of Aylesbury Duck 
Vodka, Yellow Chartreuse, 
rosemary syrup, lemon juice, 
and San Francisco Bitters 
Collection’s Alpine Herb 
Bitters.

Plat 99 Mixology 
Lounge at  
The Alexander
333 S. Delaware St.,  
317.624.8200,  
thealexander.com

The short-rib panini with 
roasted mushrooms,  
arugula, and black garlic 
aioli.

S&S original drinks include 
the Illy espresso-infused 
rum-based Bugatti’s Roadkill 
and the LeMans Rough Rid-
er, a handcrafted bourbon 
sipper with bacon syrup.

Spoke & Steele 
at Le Méridien
123 S. Illinois St.,  
317.737.1616,  
starwoodhotels.com

Whimsical dishes like meat-
loaf “nugs” with smashed 
frites and a tomato-spice 
glaze pair nicely with these 
high-octane cocktails.

Pick a wine, any wine … 
guests use reloadable cards 
to help themselves to two-
ounce tastes and glassfuls at 
sleek, self-serve dispensers 
organized by category.

Tastings … A 
Wine Experience 
at The Conrad
Washington & Illinois 
Streets, 317.423.2400,  
awineexperience.com

Thoughtfully composed 
cheese plates, filet-mignon 
flatbread pizza, and locally 
made truffles from The Best 
Chocolate in Town.

LOBBY BAR SIGNATURE DRINK WHAT TO EAT

The JW’s lead bartender, 
Jessica Taylor, competed as 
a top-12 Chopped! “Bloody 
Mary Contest” finalist in 
New York City last October.

Plat 99 features “vinyl 
nights” every Thursday, 
when guests (and staff) are 
welcome to bring in their 
own records to provide the 
soundtrack while sipping 
vintage cocktails.

The bar’s unusual moniker 
is a nod to both the city’s 
“Crossroads of America” 
nickname and renowned 
Hoosier artist T.C. Steele. 

On Wednesdays at 6 pm, 
various wine professionals 
guide wine tastings with 
small-plate accompani-
ments for $30 per person.

GOOD TO KNOW

If you can tear yourself away 
from the wine list, the Whis-
key Daisy made with Back-
bone bourbon, lemon, and 
Wilks & Wilson grenadine 
has a loyal fan following.

Wine Thief  
at the Omni  
Severin
40 W. Jackson Place,  
317.634.6664,  
omnihotels.com

The Indiana Board com-
posed of locally sourced 
meats and cheeses, or the 
Wine Thief’s very own Just 
Pop In! popcorn blend.

Got something to celebrate? 
Stop in on Wednesdays for 
half-price bubbly by the 
glass or bottle.


