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More and more, restaurants de.”
voted cspecially to seafood are find-
Ing ecager customers in. Qakland
County, .

Opened in 1985 were Norm's Oy-
ster Bar & Grill of Southffeld and
Scallops of Rochester. One of the
malnstays of the seafood scene, -vith
a 10-year history, is Charley's Crab
in Troy, which is the leadlng light of
the many local restaurants in Chuck
Muer’s operatlon. Also new since

= last year for fish Jovers is Benlsushl,
Japanese restaurant and sushi bar In

Troy.

All offer Interesting dintng experi-
cnces, with deliclously prepared
dishes, Because of the varlety each

lfeatures, you'll find them places to .

visit again and agaln, while ordering
dlfferent speclalties each time,

NORM'S OYSTER BAR, housed
<3 the sit of the old Vineyards res.
taurczl, hres the kind of food and ser-
vice one has come to expect at other
vateries owned by Norm LePage
(Norman's Eton Street Station in
Birmingham and Nifty Norman's in
Walled Lake). The food is slmply
prepared, generally quite pleasant
and served in an inviting, casual at-
mosphere.

‘What makes Norm's Oyster Bar so
spectal s jts extensive menu,

On n recent afternoon, I’ settled
into a booth In the main dining room,
which Is attractively decorated In
blee, mauve and grey, with a plnk.
domed slucco ceiling. I faced the oy-
ster bar, where you can be scated to
order oysters, clams or shtimps,

These appetizers also can be or-

« dered off the menn, at your table,

along with such other preludes to a -

meal'as steamed mussels or baked
stuffed shellfish. 1 declded to go dl-
rectly to the entree, for lunch, and
had a cholce of ordering from menu
categroies of stews and panroasts,
seafood, shrimp and saute, not to
mention the dally speclals.

Slx dlfferent kinds of fish were
noted, with prices, on a meny card
listing 24 different kinds of fish as

. “Today's Avallable Catch.” The six
available that day were Boston
scrod, whiteflsh, rainbow trout,
Mako shark, Mahi Mahl and sword-

poached or blackened (one, two or
all three ways might be suggested).

I opted for the Mahi Mahi (at
$08.28). The tell-all menu-card also
gave some facts about a few of the
fish Including the Mahl Mahi, I'd
never tried Mahl Maht, which Is pop-
ular in Hawall, It's also known as
Blue Dolphln but is not a member of
the porpoise famity.

Recommended charbroiled, the
fish arrlved in a good-sized portlon,
colorfully topped and spiced with
paprika. The flsh had an appealing
flavor and was very tender. It was
served with stir-fry vegetables, a
nice accompaniment. The tartar
sauce sceved with the fish was fla-
vorful. Cole slaw was cold and tan-

gy
. An cotlre small loaf of plump
bread with caraway seeds came with
the meal and certalnly was more
than one or even two people could
cat.

Entrees at lunch that day ranged
in price from $6.95 to $9.50 for the
fresh catches. The day’s soup (a la
carte) was clam chowder, and other
dally specials Included still another
fish — orange roughy — at $7.95.
Desserts (not on the menu) Include
homemade lee cream, I tried vanllla'
ice cream'with white chocolate chips
($2.25). Dellctoust

Norm's Quster : Bar & Grill,
29110 Franklin Road, Southfield,
Phone 3574442, Licensed,

BENISUSHI, restauratt and sushi
bar at the Kyoto Japanese steak

house In"Troy, Is a striking room of

light wood and colorful accents, Fo-
cal’polnt Is the sushi bar where more
than a dozen customers may sit and
be served orders of raw fish pre-

.pared by the chef working out in the
[

.

One retent noon hour, I arrived at
the uncrowded bar and told the
friendly chef, Hiro, I wanted to order
sushk. He gave me the separate sushl
ment, which: lists more than 30
items, Each bit of raw fish (in some
cases the fish is broiled, I,lcarned)
may be ordered [ndividually and Is
priced secparately, from $1-$2.25.
Each Is served over a mound of'

closely packed rice.

Maki, with the fish layered in rice
and seawced, then rolled up like a
tiny jelly roll and sliced, is priced
from $1.70 to $8 for various kinds,,
Each order contalns a number of
slices,

Not belng really famillar with all
kinds of sushl — ¥'d only sampled it
once before — I declded Lo order one
of the comblnations available. The

+ small sushl combo, at $8, was a serv-

ing large enough for two, so it's best
to bring a Iriend when ordering this,
1 ate about half of what I ordered
and got a “fishie” bag for the rest, to
take home, +

For first-time sushi-caters, the
combo is a good way to sample. The
chef prepares all sushi orders per-
sonally, unwrapping a whole fish,
wlelding a knife to cut thin slices and
then putling them atop the rice. -

Faced with a plate of mostly raw
fish, 1 was temporarily unnerved.
But eating It slowly, I found the taste

not unpleasant, In fact, quite refrésh-;

Ing. The Tekka Maki, -or tuna roll;
was the first I tackled, The fish actu-
ally do=s not taste completely raw.

There_also was salmon, . tasting
like the famillar lox, and halibut,
- which had flavor similar to cooked
halibut, Shrimp, again, was familiar,
and dellghtlully served, with its lit-
tle fan tall.

Shrimp, and the octopus which
came with bits of tentacles on the
edge of Its slice, are served broiled
rather than raw, Tuna and yellow
tail are the other two kinds of fish
included on the combination plate,
and both were good,

The entire service Is artistically
done and presented. The sushi Is
placed on a small, square wooden
board with short legs. You unfold a
red napkin and eat with chopsticks

" more.

(not as difficult to do as it first

‘appeared).

Included with the sushi was a bow]
of soup and also tea, n a decorative
mug. These were brought by the
waltress In kimono, who also took

my order for a glass of-plum wine, *

Afterward, I thought the briny taste
of the sushi might have gone better
with 2 glass of Japanese beer rather
than the sweet wine.

‘To enhance the taste of the sush,
the seafood is served with a mound
of green horscradish and thin slices
of pinkish, pickled ginger. A touch of
the horseradish Is also added to some
of the rice in indlvidual sushi items.

Instead of a really full feeling aft-
erward, it was more Ilke a cool sen-
sation in the plt of my stomach.

Benisushi ' Japanese Restau~
rarit and Sushi Bar, 1985 W, Big
Beaver Road, Troy. Phone 649-
68340, Licensed, VL :

SCALLOPS OF ROCHESTER, on
Main Street in the'heart of Roches-
ter, serves scallops and a whole lot
‘The-restaurant doesn't o
“unti] 4 p.m., 80 lunch fzn't an option,

but I stopped In for an early dinner
around § p.m. on a recent evening.
From the outside, the restaurant
looks llke a warchouse, or a barn,
but when you enter, it's a delight{ul
surprise, The dimly Uit intérlor has a
.nautlcal decor and dark wood furn-
ishings. I was geated at a small table
with windsor chalrs. Butlon-tufted
tan leather booths also are available.

More seating is provided on the
other stde of a barnwood room divid-
er with panels of leaded glass, also
{featuring noutical scenes. Many
prints of ships adorn the walls, car-
rylng out the themne dppropriate to a
seafood restaurant.

Fabulous
| Fisng ;

The menu offers numerous chole-
es, One category is devnted to Scat-

lops, Shrimp, Lobster and Crab
(ranging from scallops pi at

your seafood

tastebu_ds 'a}t

Tempt .

restaurants

was topped with tomatoes, green
pepper and onlons Itallan-style, ar-
rived ?Ish !h'n :mple anlmugt of flsh

. $0.95 to crab legs, shrimps, scall

ops

and lobster tail at $18.95); another

features seafood favorites of Scal-

lops restaurant customers (such as

Icelandic cod at $6.95 and char-

b;\;llm; sword fish with dill butter at
.85).

3

There's a wide selection of seafood
appetizers, including . fresh water
smelt, steamed shrimp, fried clams,
oysters on the balf sheli, baked oy-

-sters Rockefeller, steamed mussels

and scallops seviche,

The separate list of the day’s spe-
clals offered six different scafood
catches of. the day. Among theso
were blackened red snapper,.fresh
Boston scrod, Idaho rainbow trout,
decep fried oysters, northern plckerel
ahd seafood primavern, priced from
$8.50 to $11.25. . . .
.- Despite the fact that-Cajun cook-
ing is all the Tage, I had never tried
one of the olackened fish dlshes that .
are cooked In .an Iron, skillet. The
*amiable waiter, who scemed well-in-+
formed about all the meny offerings,
deseribed the way the blackened red
snapper is'prepared at Scallops and
sald it wasn't too hot, N

Not really happy with -anything
too spiey hot, and baving talked
mysell out of ordering this type of
{ish preparation previously, I none-
theless decided to go ahead and try
the snapper, at $9.95.

Belore the entree arrived, I sipped
white wine in a dellcate glass, at the
table with candle lights, and tried a
hard roll, not served ‘warm, which
would have been a nice’ touch, The
tossed salad with the house dressing,
herbal ranch, also was good but not
out of the ordinary. '

The red snapper, which I was totd

* main dining . room, casual dining

y the ab of
the topping. The fish was well-black-
ened,. translucent and mot over-
cooked {nside, but the too-spley, to
me, taste prevented one from being
able to appreciate any of the fish's
mild flavor, . .

I had ordered mixed vegetables,
without realizing the extent of the
fish's topping, but the waiter willing-
ly exchanged the big serving of
mixed veggles for rice pllaf, which I
requested instead, The rice pilaf was
flavorful, and a'real complement to
the flsh, cooling the palate from the
spiciness of the ca .

Scallops of Rochester, 1002 :
B%thc s§¢1_~257.5. .

CHARLEY'S CRAB, a restaurant
adjéining the Northfield-Hilton, has
an extenslve, single-sheet menu,
printed daily, ‘listing all ‘the fresh
catches, along with offerings from
the raw bar and dozens of other
seafood selectlons, ~. .

The restaurant’s spectacular de-
cor Is carried out I the more formal

it

arcas upstalrs and down, and the
maln floor cocktall lounge. A carved
King Neptune and cornucopla, ple-
tures of salling ships, and boating
parapherpatia are some of the deco-
rative touches. to

In the main dining room, where I
asked (o bo seated, carved wood pan- _
¢llng'from a Grosse Pointe mansion ;
enhances the walls and the cathedral
cefling, Mirrors, a large expanse of |
bay window and leaded glass are’:
other accents,

Continued on Next Page

Jazz artists, organizers getting together

Arts Midwest will present Its Jazz,
Workshop for the second straight

west; 528 Hennepin Ave,, Suite 310, *

Minneapolis, Minn. 55403, or phone

year, Saturday, April 26, at the De-  (512) 341-0755.

troit Jazz Center, 1553 Woodward,;
on the third floor of the David Whit-
ney Bullding, in Detroft. !

For registration information con-
tact: Witllam Jenkins, Jr.; Arts Mid-

KEEGO TWIN
CINEMA

On Otchasd Lake P, at Cass Leke LD,
145 mden werst of Telegrapny» 6821900

1. OUT OF AFRICA (PG)

EXCLUSIVE DOUBLE FEATURE

li. MURPHY’S ROMANCE
g’G-ﬂ)

SHOWN WITH

Y2 WEEKS (R}

xR QA

**. Enjoy tho mony good tastes
of the Mon Jin Lau -,

DISTINCTIVE CUISINE OF
“ALL CHINA + EXOTIC SPIRITS
"Sharo out gaod last h a trlo

MACEHT 1D

B9-2332

The Jazz Workshap brings togeth-

‘Gopinka’s
.. PRESENTS:

7. Diana‘Ross
- Boy George - .
."‘Stevie Wonder

er jazz artists, fazz support organiza-
tlons and jazz presenters for a day of
informatien op everything from
reaching new audlences to contracts
and touring. .

A Spectaeular Vegas Style Stage Production,
Come see the famous Jook altke star impersonators
performing LIVE! See your favorite Stars!

ic By: The Starline Orchestr:

Musi
Also Fcaxuﬂna:yiicauttful Dancing Show Girls!
ts: Tues, thru Satarday .

Shownigh

Tues, Wed,,

Thair. . And 10:30 PM. .
Shawilme 800 PM, 2010 W.7 Mils Al Telegraph  Cover Charge

—
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proudly presents

Neil Simon's comedy’

' THE GOOD DOCTOR |

Now through Apiil 20
Tonight at 8 p.m.

. Call 3773300 °
for tickets

VisaMasterCard  Ticketworld and AAA outlets i
Enjoy Neil Simon's hilarious script as he deseribes: .~ ~ -

" The Seduction

MEADOW BROOK'S GREAT ACTORS!
Congratulations to former
Meadow fl(l,mok actor’ B
WILLIAM BURT for winning
the Oscar for Bést:Acto

- *Man and Superman® 1576 S
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