








Fine Food
Classic Cocktall

Housed in the old train depot off North Walnut is a new addition to the
Bloomington bar scene. The Rail, which opened in September, serves pre-
Prohibition-style cocktails, made by combining fresh juices, fruits, and herbs
with simple syrups and spirits.

“We're bringing back the art of the cocktail,” says owner and Bloomington
native Andy Aronis. “We’re mixing drinks the way it was done before arti cially

avored vodkas and martinis were popular.” It's a style that celebrates and >k ﬁm,’.&! ; EF

strengthens the true avor of traditional liquors, he says. The Pisco Sour, Old S

Fashioned Whiskey Cocktail, and Vesper Martini are just a few of the classic (! araft cocktals ! smal clates
mixed drinks currently being crafted by mixologist and co-owner Colin Boilini. :

But The Rail is more than just a bar, mixing simple yet glamorous drinks. It's 1B Tu-Fri spm-3am
also a haven for ne-food lovers. Gourmet appetizers and small plates, such as H Saturday 7pm-3am
lamb sliders and potato pancakes with fried quail eggs, are served late into the - Sunday 7Pm—mm

night. “There was no place in Bloomington that catered to people returning from
a show or the theater,” says Aronis. “We wanted to create a place where they
could come, eat delicious food, and enjoy a classier bar environment.”

Jacob Fehrenbach, former sous chef at Upland’s Bloomington Brew
Pub, is the mastermind behind the 10-item menu, which changes seasonally
and offers items ranging in price from four to ten dollars.

The owners of The Rail also own the cozy and appropriately named
House Bar, located in a house just down the hill.

“If there is a wait for a table at The Rail, we can send people next door for a
drink,” says Aronis. “What could be better?” —Molly Johnson

HOURS: 5 pm-3 am Tuesday to Friday, 7 pm-3 am Saturday, 7 pm-1 am

Sunday. 825 N. Walnut, 812-325-1111, The Rail is on Facebook
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