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Mountain Jacks Claims
Four Special Steaks

Special oceasions are made even more special ot
Muountain taurants by four unusual house
speciattios. These include a Filet Mignon stuffed with
seaxoned mushrooms, wrapped in bacon, charbroi
and then smothered with mushrooms sauté
Chablis wine-butter. The Crab-Stuffed New Yorker
features a New York strip steak stuffed with a
nixture of crabmeat, mushrooms. butter

harbroiled and heaped with mushrooms
sautéed in brandied-butter. And. the Peppercorn

o ader filet. wrapped in
Bacon and ¢ acked peppercorns. The
pupular Beef Feast For Two offers the three cuts beef
lovers preter, tap sirtoin, filet mignon, and prime rib.

In addition to the house specialties, the menu
ofters mare than 15 cuts of beef. fresh fish and sea-

ountain restaurants. located in
Trox. Farmington Hills. Warren, Ann Arbor. and
Dearborn Heights. last fafl introduced a new specialty
menu. Since that time customer comments have

ranged from “outstanding™ to “truly unique.’ accord-
ing to local managers. Two of the locations. Warren
and Dearborn Heights, were formerly known as Stag
& Hound. While ownership and management remain
the same. the names of the restaurants have bean
changed to provide continuity and eliminate any
confu; caused by restaurants of different names
serving identical menus.
Don’t forget your American Express Card!

J. Ross Brownes...
A Seafood Success

Story

SOUTHFIELD...The old Shakespearian questicn,
“What is in a name? is being asked these days at
Southfield's J. Ross Browne's, formerly known as the
Dry Dock. Those who enjoyed the Dry Dock may be
wondering if their old favorite by any other narme
would be as good.

The answer to that question, from J. Ross Browne's
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Mignon, or New York Strip Steak. Choose any two and sink vour teeth into the savings.
JRCKS
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2262 Telegraph Road
Bloomfield Hills, 334-1691
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of equal or lesser value for haif price.
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Buy one entrée
and get 50% off
_~ thesecond one.

-~ With this coupon order any
two dinner entrées and get
% off a second entree
of equal or lesser value.
hoose from fish,
to shellfish, to seafood
platters. Or anything
in between. Just
bring this coupon
with you when
you visit. We'll
show you how
- todrown your
g appetite ina
sea of satis-
faction.
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and get

30140 Van Dyke
Warren, 571-84.40
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Manager Mike Hunter, is an unqualified yes and
no! “We won't be ‘just’ as good as the old Dry Dock.
The name change signifies a whole new look and
exciting additions to the menu which we feel will
mean an even better dining experience for our old
and new guests.’

Hunter goes on to explain that “The Dry Dock and
J. Ross Browne's are owned by the same company that
operates the J. Ross Browne's in Bloomfield Hills and
Warren. This means that the same level of quality and
service will be maintained at all three Detroit restau-
rants. Hovever, by changing the name to J. Ross
Browne's it will be less confusing for our guests in the
greater Detroit area.’

Dining will be an all new pleasure with a large
selection of gourmet seafood dishes, a daily variety of
fresh fish. and a selection of steaks and prime rib.

The American Express Card is accepted at all
J. Ross Browne's.

Visit J. Ross Browne’s and discover that seafood of
this rare quality is served at restaurants by no other
name in the Detroit area.

Carlos Murphy's
No Blarneyand
lots of Eggs.

SOUTHFIELD...St. Patrick’s Day revelers at
Carlos Murphy's Irish-Mexican Cafe found there was
no blarney about the popular restaurant/lounge’s “Pot
of Gold" celebration held March I

‘Thousands of happy celebrants stole a coin from
the Leprechaun’s Pot of Gold during the four-day gala.
As it happened, every participant was a winner! For
some guests, the coin they plucked from the pot
carned them a free Irish Stew dinner. To others. the
coin meant a discount of food and drink or a tiny
St. Patrick’s Leprechaun.

Eight guests pulled genuine one ounce gold
Krugerrands from the pot. The lucky winners were
Richard T. McQuesten, James Gressler. James F. Vik,
Terry Berlin, Jeri Bailey, Adrianne Firsten, David
Pesick and Eleanor Von Schmittou,

As the wearin' o’ the green gives way to the wearin’
of Easter Bonnets, Carlos Murphy's patrons will be
able to participate in a special Easter Egg hunt.
Beginning Easter Day. April 11, everyone who v
CM'’s will receive an Easter Egg hunt card fey
Easter Egg sleuths will be asked to peruse 6 “scratch
off" Easter Eggs to determine a prize.

The best part of this hunt is that evervone is a
winner! Informed sources revealed that behind each
egg is a prize which could be any number of food
discount prizes.

When asked to comment on the Carlos Murph
event, the Easter Rabbit was heard to exclaim, ™
will be the only place in town where I can get more
bunny for the money!™

~ MurphysLaw
| according Egmsa_rlos Murphy.
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