Downtown Alcohol License Application Narrative

Executive Summary
100 Washington and its rebranded successor Arcadia Café & Bar have successfully operated in the
Michigan City Marina district since August 2016. 100 Washington was housed in a vacant 100 plus yearold prairie style rail freight station. To obtain and implement the first active riverfront liquor license in
Michigan City we undertook an extensive remodel and renovation of the building, which created one of
the first modern dining experiences in town. After the creation of 100 Washington several additional
fine dining restaurants followed suit, all of which helped usher in a new era of choice in town.
100 Washington hosts several events and fundraisers in conjunction with the nearby Lubeznik Center for
the Arts. Additionally, we make space available for local artists to display and sell their work. 100
Washington has been chosen twice to host the VIP party for the annual Great Lakes Grand Prix.
Ownership has been and remains very hands-on in terms of day-to-day operations - from sourcing
product to managing staff to occasionally washing dishes. Restaurants are a proverbial labor of love for
all of us.
Le Bon as conceived will employ 18 to 20 people full time, not including management. We anticipate
expanding the staff in the warmer months to accommodate patio dining - the jewel of downtown.
Ownership
Dudley Nieto grew up in Puebla, Mexico. His father — who grew up in Spain — was a force to be reckoned
with in the kitchen which provided Nieto a "strong sense of pride knowing men could be great cooks."
At 21 years old Nieto intended to study medicine but decided to pursue culinary school instead. After
graduating from Le Cordon Bleu, Nieto brought his Mexican palate and classic French technique to
kitchens in the Chicago area. He has opened countless restaurants, from the Adobo Grill and Chapulin in
Chicago to Bartaco, Rosa Mexicano in Lincoln Center and Dos Caminos Park Avenue in New York City.
Now he has returned home to the Midwest where under his guidance the new eatery Mezcalina in
Chicago earned the distinction of being named one of 23 "Authentic Mexican Restaurants" by the
Mexican government.
Jason Gatzka grew up locally in Beverly Shores and has been in and around restaurants since childhood.
Although his background is in finance his first love has always been food and hospitality. Jason created
the concept, oversaw renovation and operations of both 100 Washington and Arcadia Café + Bar since.
Together Le Bon ownership has over 42 years of combined experience in creating, owning, and
operating restaurants.
Restaurant Operations and Hours:
Le Bon is a full-service restaurant concept serving lunch, dinner, and weekend brunch. Anticipated
operating hours will be 11am to 9pm Monday through Thursday and 11am to 11pm Friday and Saturday.
Sunday hours will be 11 am to 9pm.

So, what is Le Bon Brasserie?
Brasserie vs. Bistro? The simple answer:, bistros specialized in simmered dishes and sauces; brasseries
are about faster cooking, like grilling and frying. Brasseries traditionally also featured shellfish and
charcuterie.
Le Bon will look to be a unique venue enhancing the already rich tapestry of downtown Valparaiso.
Regionally sourced ingredients prepared with care typify Le Bon. Whether you are looking to get over a
case of the weeknight blues with friends or relax after work with a plate of oysters and bottle of
Muscadet Le Bon will provide an additional option for local and out of town diners.
Le Bon is a French inspired restaurant that reorders the priorities of what you might think of as
traditionally "French". Strip out the overly expensive linens, pretentious interiors and brusque service
staff, and bring down prices so everyone can pay attention to that most important element - soulsatisfying food!what is important, the food!
Le Bon's executive Chef/Partner Dudley Nieto is well prepared to deliver classic French preparations
with an updated twist. The experienced team anticipates becoming a highly regarded and unique
addition to the downtown dining district.
Le Bon as conceived will employ 18 to 20 people full time, not including management. We anticipate
expanding the staff in the warmer months to accommodate patio dining. Staff will include a brigade
style kitchen with nine employees of varying skillsets including a Chef De Cuisine & Sous Chef both
salaried positions and an additional 6 station chefs that will be hourly employees. Le Bon will employee
4 bar tenders who are functionally extensions of the kitchen. Le Bon will treat the cocktail program with
the same thought and care given to the food. The balance of the FOH will consist of client facing service
staff. As has been our policy previously Le Bon will pay FOH staff a minimum of $8 an hour in addition to
gratuity regardless of position.

Community Participation and Commitment:
One of the attractions for locating in downtown Valparaiso is the close-knit nature of the business
community. Le Bon will look to augment what is already there as a complimentary piece of the district.
Empty spaces are a detractor for any downtown. Le Bon is excited to bring new life to a space already
rich with past dining successes and Le Bon looks forward to reinvigorating the space with our unique
concept.
Location and Physical Elements:
Le Bon Brasserie will be located at 157 Lincolnway Valparaiso, IN 46383 in the space formerly occupied
by Sage.
Le Bon will be approximately 2200 square feet with a 1300 square foot dining room. We anticipate
adding outdoor dining in the spring and summer. We are budgeting $50,000 in interior upgrades to the
dining area including permanent, cozy seating, warm lighting, rich wall finishes and a generous bar.
Aside from adding approved signage we do not anticipate any material changes to the exterior of the
building. Assuming all permits and licenses are in place Le Bon will commence operations in April 2021.

Le Bon
Cocktails

ROCKS
UNION OF THE SNAKE Scarlet Ibis Rum, Italicus Bergamotto, Cold Pressed Lemon Juice, Blood
Orange, Thyme
SECRET OKTOBER Lairds Apple Brandy, Pineapple Juice, Cynar, Lime Juice, Cane Syrup, Nux
Alpine Walnut
VIEUX TO A KILL A.E. Dor VS, Bonesnapper Rye, Dolin Vermouth Rouge, Amarena Wild Cherrie,
Aromatic bitters

SERVED UP
DANCE INTO THE FIRE La Favorite Rhum Blanc, Cocchi Rosa, Lustau Palo Cortado Sherry,
Orange Bitters
GIRLS ON FILM Cappelletti Aperitivo, Orange Curacao, Cold Pressed Lemon Juice, Raspberry
THE REFLEX Old Raj Dry Gin, Cold Pressed Pineapple, Maple, Aromatic Bitters, Green Chartreuse
THE RAGGED TIGER A.E. Dor VSOP, Grand Marnier, Amaretto, Cold Pressed Lemon

TALL
WILD BOYS Compass Box Oak Cross Scotch, Cold Brew Coffee, Vanilla Syrup, Tiki Bitters,
Whipped Cream
THE CHAUFFEUR Hangar 1 Buddhas Hand, Giffard Blue Curacao, Michel Gonet Blanc de Blanc
ORDINARY WORLD Haymans London Dry Gin, Cane Syrup, Cold Pressed Lime, Mint, Cucumber,
Soda

L e Bon Brasserie
HORS D'OEUVRES
OEUFS EN COCO LIE Ossetra caviar, egg, Gruyere, lemon.
ESCARGOTS DE BOURGOGNE parsley butter, Lemongrass, coconut milk.
MOULES BASQUAISE mussels, red and green peppers, chardonnay, parsley, garlic.
OCTOPUS bacon white beans, saffron fennel, garden tomatoes, truffle oil.

PRISTINE OYSTERS Champagne-beurre blanc, pickled cucumber, Ossetra caviar.
LE FROMAGE chefs selection of cheeses, accoutrements, olives, local honey.
SHRIMP TARTE roasted chili fennel, garlic white wine sauce, parsley butter.
SOUPS & SALADS
SOUPE A L'OIGNON GRATINRF Vidalia onion, Madeira wine, Demi- glace, Gruyere cheese.
LOBSTER BISQUE Maine lobster, Meyer lemon, creme fraiche, lemongrass.
SALADE VERTE arugula, walnuts, Bleu Auvergne cheese, Champagne-Balsamic vinaigrette
ROASTED BEETS & GOAT CHEESE ashed goat cheese, walnuts, arugula, Citrus vinaigrette.
KING CRAB & ENDIVE CAESAR red king crab, Belgian endive, shave Pecorino cheese, olive oil.
RAW BAR
CAVIAR Ostreta with Buckwheat blini, apple, Vodka-lemon creme fraiche.
PLATEAUX FRUITS DE MER dozen oysters, mussels, lobster, tuna tartare, shrimp, king crab.
OYSTERS ON THE HALF SHELL daily selection of oysters, Champagne-mignonette.
STEAK TARTARE egg, anchovies, parsley, Cognac, capers, garlicky bread points
TUNA TARTARE Thai basil, avocado, lemon, jalapeno, Sal d' Mar.
PLATS PRINCIPAUX
ENTRECOTE RIBEYE fresh thyme composed butter, pomme frites
ONGLET AUX ECHALOTES Hanger steak, shallots, pomme frites
LE BURGER house blend burger, frisee, onion, pickle, gruyere
POULET ROTI AUX POMMES roasted 1/2 chicken, shallot, garlic, capers, lemon, Yukon gold potatoes.
GNOCCHI PARISIENNE parsley, gruyere cheese/butter, garden tomatoes, zucchini, pine nuts.
WILD SOCKEYE SALMON pan seared, fennel puree, tomato and eggplant tian.
LAMB CHOPS roasted garlic, parsley, ground pepper, ratatouille.

