


5420 N. College Ave.
Indianapolis, IN 46220

317.727.5222
ddaugherty@dtpstrategies.com

dtpstrategies.com

Introduction:

Our firm has designed some interesting public venues over the past decade and we would enjoy an 

opportunity to learn about your upcoming projects. This sample of our work includes The Meridian, 

Binkley’s and Sweeties, to name a few.

Our strong suit is making an entire concept come to life. We start with the name and logo, and then 

follow a progression through the signage, menu, website, and floor plan – all the while considering the 

customer, the server traffic, the sight lines, etc. - and then create a design that has dramatic flair and 

produces good bottom line results. We specify and/or contract for all fixtures, flooring, lighting and 

furniture and work closely with the construction crew to assure attention to detail.

We would love to be involved in your next venture. If you have an interest, please provide a couple 

times that would fit your schedule.



BRIEF HISTORY OF 
DAUGHERTY TEGARDEN + PARTNERS 

INTERIOR AND EXTERIOR DESIGN PROJECTS

For years, Don Daugherty, one of the firm’s founding partners, has been recognized as a leading designer of corpo-

rate identity in the Midwest. His logos and environmental graphic packages (signage and distinctive environmental 

treatments) have our clients in a special category. In the past decade, Don has been able to showcase his talents 

across a wide spectrum of commercial enterprises – and his interior and exterior designs have been very well 

received by the public.

One of the key elements of a restaurant/bar design from Daugherty Tegarden + Partners is a well-conceived 

floorplan that does the seemingly impossible: maximizing the number of patrons while easing the congestion and 

traffic flow of bartenders, servers and bussers. In short, we attack the situation from the point of view of the staff, 

realizing that if the facility is easy to work in, it must be easy to have drinks, dinner, or both, in. The proof is in the 

pudding, as our designs have consistently produced dollar per square foot revenues that have exceeded the former 

design (in the case of renovation) and beaten projections (in the case of new construction). The staff likes to work 

in his designs and the public likes to frequent them…which is what it’s all about.

Don is extremely easy to work with and a master at communicating with all the people on the project – from 

architect, general contractor, to electricians and plumbers. He is involved in every detail of the project and has 

put together an extensive list of dependable vendors for every aspect of the project. 



GEORGE’S NEIGHBORHOOD GRILL

This restaurant presented an opportunity to create a large multi-function space that benefitted from a long frontage on a high-

traffic boulevard. The resulting branding, signage and design serve as a great billboard – and once the customer enters the 

front door, the pay off is a good one. George’s enjoys serving a wide range of clientele and stays busy in all day parts.



MICHAEL’S SOUTHSHORE

How do you make a “near the lake” spot a “lakeside” spot? You take the name and tie a great theme to it and cre-

ate unmatched ambience. That’s exactly what we did with Michael’s Southshore, a family-friendly destination that 

excels in this comfy environment we created.



MERIDIAN  RESTAURANT & BAR

At the core of this landmark location was a log cabin, which was all that was left when the cobbled on parts of the former 

restaurant were removed. The new exterior design presernts a turn of the century farmhouse feel that is delightfully paired 

with a lodge-like interior that pays homage to the original logs (which are evident in the dining room and cozy bar).  It would 

be difficult to find a more comfortable upscale restaurant than the Meridian, which seems to have been here forever.



BINKLEY”S KITCHEN & BAR

This interesting corner had provided goods and services to the Meridian Kessler neighborhood for decades but was get-

ting more dog-eared by the year. An aggressive plan to create a larger food and beverage complex was brought to life by 

a sleek design that emphasized the difference in three separate environments (private room, family room and bar) but 

tied them together in thematic trim and fixtures. Binkley’s has solidified this corner for years to come.



10-01 FOOD DRINK

From the stylish logo to the one-of-a-kind imported chandelier to the open kitchen, 10-01 is an upscale delight that flour-

ishes in its prominent location. We had a great street front and huge deck to work with and created a package that pleases 

the senses, from the busy bar in the lower level to the intimate dining room. 10-01 is an address that works full time.



SWEETIES GOURMET TREATS

This is a decoration much like you would find on a classically decorated three layer cake. Pretty, precise and delectable. 

That’s just what the owners expressed in their first meeting with us. They wanted something out of the ordinary that 

screamed “celebration”, as in birthdays, holidays and special get-togethers. We gave them gourmet treatment and designed 

a gourmet space for their luscious desserts.



ELBOW ROOM 

This was a fantastic opportunity to work inside a space that had been a restaurant/bar for over 80 years. We evoked a 

historical feel with framed photography, set off by bold colors and great lighting scheme. The work went so well that the 

owners extended it to the upstairs space called Parkview, which hosts private events.



THE FOX PUB & GRILL

When presented a fairly typical end section of a strip center located on a prominent corner, we create a stylized envi-

ronment at the Fox Pub & Grill. Taking a cue from the logo, the interior shows off a visually pleasing blend of stone, 

textured glass, bold colors and has a wonderful lighting scheme.



SIGNAGE

Daugherty Tegarden + Partners has always been a strong proponents of coordinating all elements of a brand to get 

maximum exposure. As we develop a restaurant project, we are very adept and streamlined at generating the other 

pieces of the program that make sure the venue opens to rave reviews – and keeps momentum after the honeymoon 

phase is over. 



RESTAURANT WEB DESIGN

Before they visit your restaurant, most of your new customers are going to visit your website. We make sure they see 

what you want them to see – and by the time they walk in the door, all you have to do is match the experience to their 

expectations. That’s why we are insistent on creating and maintaining an organically evolving website (and social me-

dia pages). Our sites deliver impressions, take reservations – and sell everything from gift cards to hot cocktail sauce.



APPETIZERS
ARTICHOKE & SPINACH DIP - $6.99 

 
We serve this hot out of our oven with multi 

colored chips for dipping.NACHOS - $8.99
House fried tortilla chips topped with beef or  

vegetarian chili, nacho cheese, cheddar cheese, 

tomatoes, green onions, black olives and jalapenos. 

Served with sour cream and salsa. 
CHEESE QUESADILLA  - $5.49

A Southwestern favorite! Cheddar and mozzarella 

cheese wrapped in a warm tortilla with fresh tomatoes 

and green onions, then grilled. 
Add Chicken $2.49      Add Steak $3.99

Vegetarian $1.49
(sautéed white onions, mushrooms, red and green peppers)

ASIAN SHRIMP WRAPS - $7.99
Diced shrimp, mixed cabbage, carrots and green 

onions sauteed with our homemade Asian sauce. 

Served with warm tortillas.
CHICKEN FINGERS & FRIES - $7.29 

All white meat with a side of honey mustard. 

RED GREEKSun-dried tomato tapenade, artichoke hearts, black olivesand red onions all topped with feta cheese.

STONEBREADBASIL PESTO & TURKEYBasil pesto, julienned cucumbers, diced tomatoes, thinly sliced turkey and mozzarella.

HAWAIIAN VACATIONSweet BBQ sauce topped with ham, pineapple, red onion and cheddar cheese.

FIERY Hot sauce topped with chicken, red onion, pepperoncini and mozzarella cheese.

BASIL PESTO GREEKBasil pesto, artichoke hearts, red onions, green olives and feta cheese all on top of our crunchy base.

This light, non-filling appetizer is a great way to start your meal. We use distinct and intense flavors to prime your 

appetite for the rest of your meal. They are perfect as a companion to a late night glass of wine. $7.49

CHICKEN WINGS 
BBQ, Mild, Hot or Hot Damn!

10 for $6.99 20 for $12.49 40 for $22.49BREAD STICKS - $4.29
Served with cheese sauce and marinara. 

MOZZARELLA STICKS - $5.49
 Served with marinara. SAMPLER BASKET - $8.99  

Chicken fingers, cheese sticks, loaded potatoes and 

onion rings. Served with sour cream and marinara. 

LOADED ROASTED POTATOES - $6.29

We use our homemade roasted potatoes and load them 

with melted cheddar cheese, bacon and green onions. 

Served with sour cream. 
GRILLED  BUFFALO CHICKEN STRIPS - $7.29

Boneless chicken breasts grilled to perfection, dipped 

in buffalo sauce and cut into strips. Served with carrots, 

celery and your choice of blue cheese or ranch dressing. 
TORTILLA CHIPS & SALSA  - $2.89

WE CARE ABOUT YOUR HEALTH. Our Frying Oil is 100% canola oil with no hydrogenated oils and is zero trans fat.

MENUS

10-01 BITS & BITES

Chicken Wings – Golden fried wings tossed in adobo buffalo sauce, with blue cheese slaw

8

Catfish Fries – Fresh filets made with our house breading, served with ancho-basil tomato sauce and sriracha tartar sauce

7

Corn and Clam Fritters – House-made batter with corn and fresh clams, served with sriracha lavender butter sauce

 7

Spinach Artichoke Dip – House-made cream sauce mixed with fresh baby spinach and artichoke hearts, served with corn chips

7

Café’s Cowboy Caviar – A hearty southwestern dip with black beans, peppers, olives, and cilantro, served with corn chips

7

Ahi Tuna Margarita – Sashimi grade Ahi tuna ceviche, tequila lime sauce, spicy corn salsa, and served with corn chips

14

Roasted Jalapeno Cornbread – Served with fried brie bites and cranberry compote

7

Hand Battered Corn Dog – Certified Angus beef hot dogs with house-made corn batter, served atop herb-infused catsup

6

10-01 Mac and Cheese – House-made four cheese blend topped with neuske bacon

6

Flatbread Pizza – Choose from spinach artichoke, ancho-basil with andouille sausage, pesto four-cheese, or cheese

8

CHEESEBOARD AND CHARCUTERIE – Chef’s choice of fine cheeses, smoked meats, and specialty accoutrement
Market Price

SOUPS

Café’s Corn Chowder – Served with lime sour cream and jalapeno cornbread

3 / 6

Tomato Bisque – Served with fontina crostinis

3 / 6

Featured Soup – Made fresh and changed daily

GREENS        add Chicken Breast 4        add Salmon Filet 8

Café’s Caesar – Fresh romaine lettuce, parmesan cheese, jalapeno corn croutons, and Café’s Caesar dressing

4 / 8

Poached Pear Affine – Fresh mixed greens, sherry poached pears, affine crumbles, candied walnuts, tossed in a strawberry vinaigrette
8

Roasted Beet and Fennel – Oven roasted beets, sliced radish, shaved fennel and lemon juice with a white truffle drizzle

7

Warm Spinach – Fresh baby spinach, oven roasted romas, shaved red onions, sliced almonds, warm bacon vinaigrette and fried goat cheese
8

Petite Wedge – Three baby iceberg wedges, Neuske bacon, tomatoes and affine crumbles, topped with creamy bleu cheese dressing
4 / 8

House Salad – Mixed greens, sliced almonds, cucumbers, tomatoes, parmesan cheese, and our house balsamic

3 / 6

SANDWICHES  All sandwiches served with choice of: seasoned fries, sweet potato fries, coleslaw, or a fruit cup

10-01 Outside In Burger – 8 oz. house-made burger with your choice of Cheddar or Pepperjack cheese melting on the inside, 

9

served on an egg bun

Dill Chicken Salad – Shredded chicken, sundried cranberries, fresh dill, candied walnuts, mustard aioli, topped with alfalfa sprouts 

served with melted brie on open-faced sourdough toast or on a bed of lettuce

8

10-01 Barbecue Sandwich – Pulled chicken breast covered with our house-made 10-01 BBQ sauce on pretzel bun

8

served with our made from scratch coleslaw

Grilled Cheese Nostalgia – Cheddar and havarti melted on fresh baked sourdough bread, served with tomato soup dipping sauce

8

Savory Meatloaf Sandwich – House-made meatloaf on a toasted egg bun with herb-infused catsup, havarti cheese, and pickled squash
10

Marinated Portobello Sandwich – Cajun hummus, fresh spinach, havarti, and fresh tomatoes on a pretzel bun

9

Pork Tenderloin Sandwich – House-cut tenderloin with smoked tomato aioli, served on an egg bun, your choice, breaded or grilled

9

Blackened Catfish Sandwich – Pan-seared blackened catfish filet with pepperjack cheese, sriracha tartar sauce, lettuce and tomato on an egg bun 9

ENTREES

Savory Meatloaf – Grain-fed beef with herb-infused catsup, truffle and chive ‘tater tots’, espagnol sauce and seasonal vegetables

16

Country Fried Pork – Hand breaded with cheddar mash, bourbon country gravy and seasonal vegetables

16

Ribeye – “Stockyards” Chicago cut, served with smoked tomato mashed potatoes, wild mushrooms, natural reduction and seasonal vegetables
25

Grilled Salmon – Served over roasted red potatoes, braised kale, and sautéed carrots, with a caper dill sauce

18

Pan Seared Catfish – Garlic crusted filets over roasted shallot risotto, classic buerre blanc sauce, herb tomato coulis, and seasonal vegetables
15

Fried Chicken – Half chicken, hand battered with fontina mashed potatos, bourbon country gravy, a buttermilk biscuit, and seasonal vegetables
14

Ginger Crusted Sea Scallops – Served with sake-risotto cake, natural, and seasonal vegetables

22

Andouille Sausage Lasagna – Garlic braised kale, artichoke hearts, kalamata olives, sundried tomatoes, and creamy blue cheese tomato sauce,  15

with fresh baked garlic bread

Hoosier Pot Roast – Midwest raised choice chuck roast, slow cooked to perfection with smoked tomato mash, natural and seasonal vegetables
18

Open Faced Duck Burger – Maple Leaf Farms ground duck breast on cranberry basil bread pudding, with cranberry natural, and sautéed vegetables 21

Fried Lobster Tail – Breaded and fried, served over fontina mashed potatoes with champagne butter sauce

25

Wild Mushroom Fettucine – House-made noodles, porcini cream sauce, topped with sautéed wild mushrooms 

14

add Chicken Breast 4        add Salmon Filet 8

DESSERT

Death by Chocolate – Chef’s choice of chocolate specialty desserts in small bites, great for sharing  

12

*Be sure to ask your server about our features which incorporate the freshest seasonal, organic products from Farmers’ Markets 

and support our local farmers, which is key to our Midwestern concept.

Notice: The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness.

There will be a 20% gratuity applied to all parties of 6 or more.

BEVERAGES

Coke, Diet Coke, Sprite, Ginger Ale, Lemonade, Sweet Tea, Unsweetened Tea     

2

Milk, Cranberry Juice, Orange Juice, Coffee, Hot Tea

IBC Root Beer 

3

Voss, bottled water 

6

Pellegrino, sparkling water

6

Red Bull, regular or sugar free

4

OPEN TUESDAY - SUNDAY | LUNCH & DINNER FROM 11a – 11p | LOWER LEVEL BAR FROM 4p – CLOSE

1001 BR OA D RIPPLE A VENUE INDIANAPOLIS INDIANA 46220     PHONE 317 253 1001    1001FOODDRINK.COM

SOUTHSHORE

STEAKS

WINE
SEAFOOD

SALADS

COCKTAILS

B URGERS

www.michaelssouthshore.co

m

Pan-fried fresh mozzarella  tomato basil coulis

6

Homemade potato chips  gorgonzola + crispy pancetta + tomatoes + scallions

7

Tangy southern shrimp   boursin polenta + braised greens

11

Pork sliders   StashÕs chili sauce + fontina + apple jicama slaw   

8

Chardonnay steamed mussels  garlic + tarragon + grape tomatoes + cream

8

Asian BBQ pulled chicken ÒnachosÓ   wonton + scallions + queso fresco

9

Grilled pizza  Indiana honey caramelized shallots + basil oil + grape tomatoes + fresh mozzarella

8

Southshore grilled pizza   pancetta + arugula + tomato fresca + Indiana sausage + mozzarella

9

Thai grilled pizza   grilled chicken + cilantro + peanut sauce + sweet carrot + scallions

8

Smoked chicken corn chowder  roasted poblano cornbread

5

Roasted tomato basil bisque  grilled cheese stick

4

House salad  grape tomatoes + sweet carrot + cucumber + roasted corn + champagne & pomegranate vinaigrette

4 + 7

Chop salad   pickled cucumber + mozzarella + kalamata olives + banana pepper + grape tomatoes + artichoke hearts + house red wine vinaigrette 

8

Caesar salad  romaine hearts + toasted parmesan shards + roasted red pepper boursin crostini

4 + 7

Roast beet salad  arugula + chevre + pickled red onion + citrus & tarragon vinaigrette

8

Caprese salad  sliced tomato + fresh mozzarella + arugula + opal basil + aged balsamic glaze + virgin olive oil 

5 + 9

Iceberg wedge salad  tomato wedges + apple wood bacon + candied pecans + buttermilk feta dressing

7

Cuban style panini  roast pork + ham + pickles + mustard + swiss

9

3 cheese panini  applewood bacon + tomato + rustic italian bread

8

Indiana pork tenderloin sandwich  traditional or grilled + brioche roll

10

Grilled & chilled vegetable wrap  avocado ranch + lawash

8

House roasted turkey BLT  avocado + rustic italian bread + lemon pepper aioli

8

Curried apple chicken salad  arugula + tomato Ê+ naan bread

8

Marinated grilled chicken  apple wood bacon + provolone + kalamata aioli + ciabatta

9

Southshore charbroiled sirloin burger  pancetta + gorgonzola + arugula + tomato + brioche roll

10

Charbroiled sirloin burger  choice of toppings + wild mushrooms + grilled red onion + apple wood bacon + pancetta + avocado + 

10

banana peppers + choice of cheese + brioche roll

BBQ chicken pizza  poached chicken + caramelized onion + roasted peppers + cheese

Bacon & blue pizza  applewood bacon + gorgonzola cheese + rosemary infused oil + Indiana honey + arugula

Roasted vegetable pizza  hummus + chiffonade basil + cheese

Grilled skirt steak  roasted garlic boursin mash + crispy tobacco onion + chimichurri sauce

21

Slow cooked lamb shank  thyme asiago polenta + wild mushroom & tomato pan sauce

22

Braised beef short rib  roasted garlic boursin mash + Indiana farmersÕ vegetables + cabernet honey roasted shallot demi glace

23

Grilled hanger steak  southshore fries + braised greens + rhubarb jam

20

Slow roasted country style ribs  southshore fries + apple jicama slaw + KarenÕs BBQ

17

Simply grilled fish I & II  wild mushroom risotto + arugula

MKT

Seared diver scallops  thyme asiago polenta + pancetta brown butter + shaved fennel slaw

23

Brickyard chicken  Indiana farmersÕ vegetables + roasted garlic boursin mash + chardonnay & herb pan jus

16

Red chili shrimp farfalle  kale + Hungarian peppers + grape tomato + olive oil

18

Rigatoni bolognese  ground veal, pork, beef + fresh herbs + tomato sauce

15

Butternut squash ravioli   brown butter sage + crispy spinach

14

(add grilled marinated chicken breast or skirt steak  $3)

(choice of a side-house salad + southshore fries + homemade apple sauce + apple jicama slaw)

9Ó - 10      14Ó - 159Ó - 10      14Ó - 159Ó - 10      14Ó - 15

Starters

Salads 

Sandwiches 

Main Dishes

Pizza

(includes small house salad with champagne & pomegranate vinaigrette)



FOOD PHOTOGRAPHY

Food photography used to be a bunch of tricks that involved use of gelatins, glycerin and dry ice. Why? Because after the 

food was made and plated, the lighting had to be adjusted and readjusted and by the time the shot was taken, something 

had wilted. Now the combination of our eye, the chef’s plating and sophisticated digital cameras, we are able to capture 

the art form that is your food…and share it with your customers and soon-to-be customers.



BRANDING 

It’s important for a bar or restaurant to be able to serve up more than a meal and a drink. To be successful, the style of a 

restaurant needs to show through on every bit of communication, and that starts with the name and logo. Sometimes we 

create both…sometimes we’re given a name and characteristics…and in either case, we create a strong identity that has 

punch on everything from matchbooks to menus to signage to advertising. 
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