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Over the years I have reviewed somewhere around 250 restaurants for this magazine, newspapers and various publications. Many experiences 
have been very good, often rating three or four of five possible stars…. until now.

Martinis, 1004 Calumet Ave., Valparaiso advertises its unique cuisine as authentic from Greece, Morocco, France, Spain and Italy. Chef and 
owner Louie Kalafatis is more of a wizard than anything else as he casts his magical spells upon a diverse variety of ingredients and consis-
tently turns out dishes that deserve the sobriquets of “outstanding,” “amazing and “unbeatable.”

We started out with one of their new appetizers; panko- breaded and deep fried avocado strips served with a fantastic chipotle and lime sauce 
dip. The heat of the peppers was not overdone as so many restaurants do, it was just right. We followed this up with Deb having a medium rare 
slab of prime rib and I the orange roughy with a mango/fruit salsa. Both were so perfect it’s difficult to describe fully-they have to be tasted to be 
believed. I honestly cannot remember enjoying a meal more.

“We strive for perfection,” Sophie Kalafatis, co-owner and Louie’s wife said. “If we can’t make it perfect we don’t serve it.”

The atmosphere of Martini’s is so relaxing, not like many Valpo bars. Sophie says their goal is for everyone to relax and enjoy the experience 
whether it be a small party, a couple, or even a lone woman looking for an unforgettable meal. Martinis has an extensive Martini list including 
the potent “PartyTini” and a selection of more than 100 wines. We opted not to drink with dinner because we did not want the alcohol dulling 
our senses any, a decision we never regretted. Others we talked to said the drinks were great.

Reading the menu itself is enough to get your gastric juices flowing. On it are a number of Louie’s specialties and each night there are specials 
that are his own creations, like the apple-wood smoked bacon wrapped duck. And prime rib every weekend.

The bar area has entertainment three times a week. Tuesday is karaoke night; Thursday is open mic night and Saturday is live entertainment. 
The dining room begins its weekly entertainment with the talented Keenan Baxter and his unique jazz ministrations, acoustic entertainment on 
the piano Friday and assorted live entertainment on Saturday. Other top-notch entertainment performs regularly and Sophie advises watching 
out for “Meet the Beatles,” a Beatle tribute group that is as close to the real thing as possible.

We’d be sorely remiss if we forgot to mention our server which makes the Martinis experience as enjoyable as the food and entertainment. 
Servers know the menu and each item about as well as Louie. If they recommended an item it’s a safe bet that its right on the money and you 
would be hard-pressed to find friendlier, more competent servers anywhere.

All in all, this was the first of many happy future visits by us. The prices are more than fair with our complete dinner tab being little more than a 
dinner at one of those national steak houses but with ambiance and quality the nationals could never attain.

Martinis is open for dinner 4 to 9 pm. all week long (closed Sundays) and weekdays for lunch at 11 a.m. Reservations are advised for the 
weekend and Martinis phone number is (219) 464-0801. Tell ‘em Mike and Debbie from Panorama Magazine sent you.


