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Dining out has extra dimension in old structures
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table talk
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rant speciallzes In veal dishes and seafood. *“We
also have lots of steaks, prime rib and a nice varie-
ty of hors d'ocuvres. Our prices are very low {prime
rib 13 $9.95). We do everything from scratch,”

Once a month, Armando does an elght- or nine-
course gourmet dinner, featuring ethnle cuisine. A
French dinner will be glven this weekend, and on
Oct. 24 emphasts will be German food at an Okto-

riest. Reservations are limited to 50 persons.

An attractlve, long, narrow cocktall lounge is
also part of the restaurant.

Bode's Corned Bee! House, owned by Richard
and Abble Meacham, may look its age on the out-
slde and perhaps the inside, too, although it has
been remodeled and added to many times, Formiea
counters and plastic booths give It the look of a
modern-day diner.

THE PRESENT restaurant was opened 24 years
ago in the structure bullt In 1868 by a German fam.
Iy as a hotel with sleeping facllitles only for the
ratlroad, Today dlners can still sit and watch the
trains go by.

A speclalty of the house Is “half a Bode,” a corned
beef salad served with a hot English muffin, for
$2.25. -

A Plymouth restaurant near the old traln station,
in an area called OM Village, is Statlon 885, on the
site of a {relght house, The restaurant building was
built only 10 years ago, but the first owner ran out
of money for development and it wasn't untll two
years ago that Bl Waun and his wife bought the
property from the C & O Rallroad and opened thelr
place.

Mini-blinds in the main dining room set off the
collection of railroad artifacts Waun has amassed,
‘The left upstairs {s often the gathering spot for par-
ty groups.

Waun sald, “My wife Lorraine and I run it, The
kids work here. We run it for famllles.”

AFOCALPOMlsthecozy,mgledharlbal
encourages conversation, Above the bar Is a shelf
filled with Jim Beam rallway-car whiskey bottles
and two stuffed dolls dressed as rallraod workers
who arc called “C* and “E."

Seated on bentwood chairs at small tables, diners
can order from the simple menu featuring soups,
sandwiches and speclals. Most of the sandwiches
have names like Caboose, Brakeman or Cattle Car.

Contemporary design Is paired with the old in
Emma's Restaurant in Plymouth. The colorful yel-
low bullding orlginally was home to Dr. Coleman,
his wife Fanny and their daughter Emma, a well-
known area soprano.

Another Plymouth restaurant with historic Inter-
est Is the Hlllside Inn, with dining rooms upstalrs,
and downstairs the Bottom of the Hill that also fea-
tures a soup and salad bar,

MARGARET AND Jacob Stremich opened the
Hillside Barbecue, specialiring in spare ribs, in the
old Streng homestead in 1934. This became the Hill-
side Inn, which celebrates its $0th year in 1984,

The three-story Mayflower Hotel In Plymouth
was bullt in 1927, Ralph G. Lorenz, who became
manager during the Depreaslon, took over owner-
ship in 1965. At Thanksgiving time, the hotel serves
an origlnal Thanksgiving dinner with Indlan corn
pudding and other authentlc dishes, Peaple make
reservations a year ahead. Beside its dining room,
the hotel has a popular pub.

The bullding has been maved once, and Emma's
hns;nnw;d from the part a‘!’ the adlructum that hous- f f .
es shops for glfts, books and Interiors (the Iron Gate
Gallerles) to its present iocatton. gOOd astes

Enjoy the many good tastes of the
. " - Mon JinLau

‘The restaurant is bright and alry, restored with
its old brick interlor walls painted offwhite and the
ceiling back to its tongue-and-groove wood. An-
tique, leaded-glnss wall hangings on ehains and
track lighting add drama.

EMMA’S IS CO-OWNED by two women, Garey
Beglinger and Audrey Gibsen. Its tables are cav-
ered In pretty green-flowered ollcloth and the walls
are hung with contemporary prints.

‘The Garden Room, for nonsmokers, really cap-
tures the breezes, with its white latticed open walls.
The floor is brick, windows have black grillwork,
chalrs and tables are white, Planis in pots suit the
setting.

Sizzling Rice Soup « Mongnllan Boot « Peanut
hicken « Moo Shu Park » Hunsn Shrimp » Szech
. Share our good tastes with a friend

In the Ladles Room, decorative tiles — hand-
made by ather merchants for the restaurant's open-

ing — draw attention. Mandarin «'Szechwan « Hunan.» Cantonose

The menu has appetizing luncheon entrees rang. . Exotic Spirits
Ing from Crepe Divan to Emma's Enchiladas and - E. Maple Rd. at_Slephenson Hwy. Troy
Plymouth Pride. Appotizers, homemade soups, . ' 689-2332 ; .

ds and salads are Atter 4 pm,, - . .
tive entrees are offcred, plus appetizers and a Ja
carte side orders,
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SUNDAY BRUNCH
11AM. —3PM.

cenn

Includes a scrumptious selection of
appetizers, Merrick's famous New
England Clam Chowder, Seafood Crepes,
Savteed Chicken Livers, Carved Roast
Beef or Ham, Eclairs, Cream Puffs,
Tares..and much, much more,
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LAS YEGAS
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For Your Main Pleasure: N

Poached Pacilic Saimon Baked Ham
Spiced Shrimp

Creamed Hernng
Steamed Mussels
Bluepoint Oysters

Chicken Liver Leonardo Assarted Breads g
Smoked Turkey Breast Eggs é

Roast Rib Eye of Bee!
Belgin Waflics
Cheese Blintzs

cAsH
BETTING 3
cAstt
PAYHACKS

Crossanis

Cherry Stone Clams Bagels
September September Counlry Sausage Links Omelets
22nd & 23rd 24th & 251h Bacon Eggs Benedict
12noonto | am Corned Beet Hash Quiche

Gpmio | am
P Chowder

& On the Lighter Side:

Assoried Salads Potatoes
Vegetables Cheese

FRUIT & DESSERT TABLE

AFTER 12 ENJOY A MOMOSA 2
WITH FRESH ORANGE JUICE

Reservotiens Accepted — S45.3000 ~ Ugwar Served ot Neon g

ALDEN’S ALLEY

* 20 BLACKJACK TABLES 5
* 10 WHEELS OF FORTUNE
+ 209 PREMIUM On U.S. Money g
* 12,00 ADMISSION
% OFF WITH THIS AD a

ALL PROCEEDS FOR
FOREST GLADE OPTIMIST CLUB

Ample Parking A
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“Twieive Mile at Orchard Lake Farmington Hllis  553-7000
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Envislon a brunch buffet so extraordinary, so sumeus
it seems like a dream, .
Imagine freshly roasted Steamship Round of Beef or honey baked
ham, Nova Scotla smoked salmon with cream cheese, delicate
cheese blintzes smothered with strawberry sauce anct savory quiches,
Now, how do you flke your eggs? Our chef Is at your service to
prepare everything from scrambled to eggs benedict, You'll also find
the 1L . PrEp. in the ve
Wicker Works way, Including your favorite fresh frults and julces,
If you can, plcture the perfect ending to your dream; homemade
parfalts, glazed frults tarts, strawberries with whipped cream
. or feather-light cales,
You can make your dream come true, Every Sunday at Wicker Works.
Served 10:30 a.m. to 2:30 p.m.
Cocktalls and wines available from noon,

Adults $8.95 . Children tmder 12 $4.95 _
Chef's sclections may vary, .

NORTHFIELD HILTON
5500 Crooks Rd. at 175 .
* Troy, MI 48098-2898 .
*(313) 879-2100 + .
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Jerry Mancour takes a break in the sun-splashed Paint Creek Res-
taurant, which he owns along with the cider mill at Goodison.

A alOW

Highlight your Sunday ac Bruach in the newly renovated
Pool Terrace Restaurans
3 Chef Hank Van Daal has assem-

bled what may be the finest NEW

o> brunch in Metro Detroit.
Bring the femily and friends,

Every Sunday from 8:00 AM

fo 2:30 PM, $650
Senjars

I & ChlldAf::ls“ 3750 .:l.-;-
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at the HILTON

YOU CAN EAT...10 AM.-3P .M. "
‘“The Choice Is Endless” o
(J

\_ 1455 Stephenson Hwy., Troy, M1 48084 (313} 583-9000 /)

'Rated Best For Ribs

in The Five County Area
On Channel 7’s “Good Afternoon Defrolf”

Happy Hour 4-8 p.m. ¢ Weekend Entsrialnment
683-1116 - Complete Menu

998 W, Huron o One Block West of Telegraph e Pontiac

You don’t have to be a mathematician to know
that our
Prime Rib Dinner for 2
adds up to a delicious meal at a great price!
Our tender, succulent Prime Rib is served with
steaming Baked potato, Fresh hot rolls — vour
selection from our extensive soup &salad bar.
) . per person.
Served daily from 5-10 p.m, Rescevations Recommended
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LIVONIA WEST « 6 Mile Rd & 1-275 « Ph., 464-1300
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