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By Mati O'Neil Magazine Correspondent 

All Photos by: Matt O'Neil 

Lexington diners have two new choices outside of the ethnic ma instream. EI 
Campero is now serving EI Salvador ia n d ishes at 390 Wal ler Ave The menu 

includes pupusas, cornmea l dough stu ffed wit h a comb inat ioll of mea ts , bea ns 

and cheeses A few miles away, at 929 South Limestone, food from half a world 

avvay is served a t Deli Adria, which serves Bosnian cu isine. Its spec ia lt ies, 

mode fTOm scra tch each day, include stuffed grape leaves and a vari ety of pitas, 

tubes of dough stu ffed, spi raled and baked. Deli Adr ia al so offe rs a selection of 

Eastern European dry goods. 
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~ 	 Liquid, a new gay and lesbian nightclub , opened in the W oodh ili Center on 

New Circle Road in mid-December The space hod been briefly occupied by the 

Starlig ht /v\us ic: Launge . Liq uid is open Monday through So tu rday for cocktail s a nd 

dancing, with live drag shows twice nightly on Thursday, Friday and Saturday 

nights . 

Bil l Davis of the Del Mar, Cal ifornia-based Porisi Des ig ns is respons ible for the 

interi or at the new Triple Crown Lounge on the corner of limestone and Vine 

Sireets. The result is a hip space w ith a trendy big-ci ty feel, com plete w ith Tempur­

Ped ic booths and choirs. The Tr iple Crown is opera ted by Sou thern Ca liforn ia 

native Ri ch DePaso and is open for lunch six days a week from 1 1 a.m to 4 p ,rn . 

A tapos menu is fea tu red during evening hours 
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~ 	 Health fu l fost food is the idea at the Pita Pit, opened at 315 South Li mestone 

by the Universi ty of Ke ntucky. All the p ita selections, like the Black Foresl Hom 

and the Falafel , corne with a choice of cheese and unl imited vegg ie topping s 

The Pita Pit was founded in Ca nada in 1995 and focu ses on markets with large 

student popu la ti ons The Lexington store is open until 330 a.m. Monday through 

Saturday, w ith 0 closing lime of 1 a m on Sundoys. 

Rip Sidhu, co-owner of Bombay Brazier on High Slr·eet, ond Serajul Ma j Som 

have iOined forces in a new endeovor. Their Fusion resta uron t opened Jon uary 

3 ot Victorian Square in the former bollroom of the Phoenix Restaurant (the 

Phoenix is still in opera lion downstairs) The eclectic menu features dinner en trees 

such as the Drunken Lobster, steamed lobster cooked wi th meriot, gi nger and 

onions; the Bad 10 the Bone, a 10-ounce marinated T-bone served wi th sau teed 

.~ mushrooms and oni ons; and the Billy Jea n, boneless Svviss la mb cooked w ilh 

.I: fresh okra and spices A ll entrees include a cho ice of two equally adventurous 

side d ishes FU Si on is o pen for lunch M onday Ihrough Friday a nd for dinner S'2ven 

nigh ts a w eek Live p iana music is feotured nightly during di nner hou rs -PREP 


