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Owensboro, who is played by 
Michael Stuhlbarg, a Califor-
nia-born actor who affects a 
convincing Western Kentucky 
accent. At this point, even 
Kentucky history buffs in the 
audience are scratching their 
heads. George Helm Who?

Yeaman, then 35, was 
born in Hardin County, the 
nephew of former Gov. John 
L. Helm. A talented lawyer, 
Yeaman was Daviess County 
judge before being elected to 
the General Assembly and 
then Congress.

Yeaman was a Unionist. 
But the two major parties in 
Congress were Republicans 
and Democrats, although 
their personalities were the 
opposite of what they are 
today. Democrats were more 
conservative, Republicans 
more liberal.

Many Democrats support-
ed slavery, while most Re-
publicans, including Lincoln, 
opposed it. The so-called 
“radical Republicans” even 
believed in racial equality; 
at the time, no political idea 
was more radical than that.

Yeaman disliked slavery, 
but he feared that abolition 
would destroy Kentucky’s 
economic and social struc-
ture. On Dec. 18, 1862, he 
gave a lengthy speech in the 
House denouncing Lincoln’s 
Emancipation Proclamation.

“I protest against it as a 
violation of the Constitution 
and the liberties of my coun-
try,” Yeaman said. “I protest 
against it as unwise, uncalled 
for, tending to widen the 
breach rather than to hasten 
the conclusion of this war.”

“Yeaman was reflecting 
the views of his constituents,” 
said Aloma Dew, who taught 
Civil War and Reconstruction 
history at Kentucky Wesleyan 
College in Owensboro and 
wrote The Kentucky Encyclo-
pedia’s entry about Yeaman.

Most of Yeaman’s con-
stituents supported both the 
Union and slavery. “He felt 

that the power to confiscate 
private property was uncon-
stitutional,” Dew said, adding 
that he also thought blacks 
were unprepared for freedom.

In the movie, Yeaman, 
serving as a lame duck after 
being defeated for re-election 
in 1864, is first shown giving 
a speech against the pro-
posed 13th Amendment. He 
warns that ending slavery 
could eventually extend the 
vote to blacks and, even more 
horribly, to women. The 
House erupts in jeers.

This speech leads Lin-
coln’s operatives to think 
Yeaman can’t be bribed with 
a government job, which 
they were using to win the 
votes of other lame duck 
opponents. But the president 
decides to try to persuade 
him anyway.

Calling Yeaman to the 
White House, Lincoln tells 
him how his father, Thomas 
Lincoln, moved the family 
from Kentucky to Indiana 
and then Illinois because “he 
knew no small-holding dirt 
farmer could compete with 
slave plantations.”

“I hate it too, sir, slavery,” 
Yeaman tells Lincoln. “But 
we’re entirely unready for 
emancipation.”

Lincoln replies that the 
nation is unready for peace, 
too, but will have to figure it 
out when the time comes.

Days later, when called 
upon to cast his vote, Yeaman 
first mumbles, then shouts 

his “Aye!” to the shock of 
amendment opponents. He 
becomes a key swing vote for 
abolishing slavery.

After Lincoln’s assas-
sination, President Andrew 
Johnson appointed Yeaman 
as ambassador to Denmark. 
In that role, he negotiated 
the sale of the Virgin Islands 
to the United States, only to 
have it rejected by Congress. 
(The sale was later consum-
mated in 1917 at more than 
three-times the cost.)

Yeaman resigned his 
ambassadorship in 1870 and 
settled in New York. The 
former congressman who had 
opposed the Emancipation 
Proclamation on constitu-
tional grounds wrote several 
books about law and govern-
ment and taught constitution-
al law at Columbia University.

President James Garfield 
reportedly offered Yeaman 
an appointment to the U.S. 
Supreme Court, but was as-
sassinated in 1881 before he 
could follow through. With 
his wife in failing health, 
Yeaman moved to a country 
home in Madison, N.J., where 
he died in 1908.

Spielberg’s movie offers in-
sight into the central role of 
Kentuckians in the Civil War, 
including a nod to a reluctant 
hero who might otherwise 
have been forgotten.
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Sally Field as Mary Todd Lincoln represented just one of many 
Kentucky connections in Steven Spielberg’s Lincoln.
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FORT WRIGHT — Walt’s 
Hitching Post, a Northern 
Kentucky landmark known 
for its signature pit-smoked 
ribs for more than half a cen-
tury, will reopen under new 
management this winter.

Vintage Supper Company 
LLC, which includes a manag-
ing partner with 19 years of ex-
perience in Jeff Ruby’s restau-
rants, hopes to open the newly 
renovated Walt’s in January.

“I’m 42, and growing up, 
it was always a treat to go to 
Walt’s,” said Fort Wright May-
or Joe Nienaber Jr. The new 
operators “have already made a 
lot of improvements, and from 
what I understand, they’re an 
experienced group. They have 
the resources to do it right.”

Walt’s Hitching Post has 
undergone at least seven ex-
pansions since the late Bill 
H. Melton and his first wife, 
Marge, a waitress, purchased 
the 1942-era restaurant from 
their neighbors in May 1958.

Known for its special bar-
becue sauce and its pork ribs 
smoked in an open fire pit, 
the restaurant combined Bill 
Melton’s love of barbecue 
with his passion for horse rac-
ing. It closed in August 2010.

Business partners Donny 
Arnsperger of Fort Wright 
and Bronson Trebbi of Mount 
Lookout are leasing the prop-
erty at Madison Pike and 
Kyles Lane with an option 
to purchase it. They’ve also 
acquired the rights to the 
recipes for which Walt’s was 
famous.

“It’s a tradition 70 years 
in the making,” Trebbi said. 
“In one sense, our job is easy 
because the establishment 
(was) established a long time 
ago. Our secret sauce is al-
ready in place. The ribs will 
be as delicious as they always 
were. The rye bread will be 

like folks remember.”
In the two months since 

the new operators began ren-
ovating Walt’s, a day hasn’t 
gone by when people passing 
by haven’t stopped to find out 
what’s happening.

“We literally have up to 15 
cars a day that pull in here 
and say, ‘What are you guys 
doing? Can you give us a 
tour?’ ” Arns perger said.

One of those who can’t 

wait for Walt’s reopening is 
Florence attorney Burr Tra-
vis, a longtime regular.

“I started going to Walt’s 
when I was 17 or 18 and was 
a customer there for nearly 
50 years,” Travis said. He and 
a group of 15 or 20 friends 
that included the Northern 
Kentucky Brotherhood Sing-
ers regularly met in the back 
bar and drew customers from 
throughout Walt’s when they 
broke out in impromptu song.

“My kids all grew up at 
Walt’s, and they miss it,” Tra-
vis said. “I’ve heard the same 
thing from everybody.

“You always felt like you 
were a special customer.”

Arnsperger and Trebbi also 
have personal ties to Walt’s. 
Arnsperger began going to 
the restaurant with his fam-
ily as an infant, and Trebbi 
recalled how his family often 
stopped at Walt’s on their way 
to or from the Cincinnati/
Northern Kentucky Interna-

tional Airport.
Renovations new manage-

ment has made, or is in the 
process of making, include 
exterior paint, new lighting 
inside and out, a new awning, 
new wiring, new flooring, as 
well as new paving and strip-
ing in the parking lot.

Abrahan Romero, whose 
Cincinnati-based company 
recently finished working on 
musician Mick Fleetwood’s 
new restaurant in Maui, is 
creating the custom inte-
rior work at Walt’s that will 
include a wider, more user-
friendly bar, complete with 
tamarind from Indonesia.

Reclaimed wood from a to-
bacco farm also will be incor-
porated into the restaurant’s 
decor, which will include mu-
rals with horse racing themes 
and vibrant colors. Besides 
the main bar, the restaurant’s 
front Champions Room will 
seat 44 and feature portraits 
and trophies from well known 
horses, including Triple 
Crown winners.

A 95-seat banquet room 
for business meetings, wed-
ding receptions or rehearsals, 
or other special occasions will 
have its own bar area known 
as the Jockey Club.

Entrees will range from 
about $12 to $30 and will in-
clude salads. Ryan Terry, who 
most recently worked at the 
Chart House, will be the chef, 
and a former chef at Walt’s 
who’s familiar with the res-
taurant’s signature rib sauce 
will serve as a consultant.

Both Trebbi, CEO of RDI 
Marketing, and Arns perger, 
who’s held management po-
sitions at various Jeff Ruby 
restaurants, say they plan to 
listen to their customers’ sug-
gestions for improving Walt’s 
menu and service as they 
build upon the restaurant’s 
unique traditions.

“We intend to listen and 
make Walt’s feel like home 
again,” Trebbi said.

WALT’S HITCHING POST BEING RENOVATED

N. Ky. eatery to 
make lip-smacking 
return this winter
By Cindy Schroeder
The Kentucky Enquirer

“Our secret sauce is 
already in place. The ribs 

will be as delicious as they 
always were. The rye bread 

will be like folks 
remember.”
Bronson Trebbi, 

one of two men reviving a landmark 
Northern Kentucky restaurant

Please join us in welcoming Terre W. Adams, MD to our practice!

Dr. Adams has been in practice in
Lexington for the last 14 years. She is
a Mayo Clinic trained, board certified

Internist experienced in providing
primary care internal medicine. She
has special interests in preventative
medical services and the transition

of care between the hospital,
rehabilitation center and home.

Please call our office to inquire about an appointment.
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