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Muskie’s

B Junttil DONER BERNE
HYECIAL Wame

For Barbara Hickman, the
recent tranaformation of Acndia
into Muakic's Urban Pier means
she haa a restaurant to go to and
entertain custamers at a mink-
murn of four times a week.

*1 cat here almost every day,”
said Hickman, interviewed in
the parking lot as sho headed
back to wark at her company,
Pattern Guild and Products in
Auburn Hills.

She not only likes the food —
the Delmonico ateak (*I'm very
particular nbout my steak™), the

burgers ("great™), salads (“won-
* derful™ and rolla (*good™) — but
*I like the staff, they're very
friendly.”

Hickman, wha lives in Clork-
ston, also wanted to talk shout

he desserts (“tap notch™). Her
porticular fuvorite, Grandma
Muskie's apple pie, is made with
crumb topping, walnut crust and
warm carame! sauce ($3.25).
*The place is a lot of fun.”
Although general manager
Brion Russ and chef de cuisine
Joff Stefani weren't there to
henr her, they would be excited.

Beeause *fun” is what they,
partners Charlea and Bruce
Becker, and exccutive ehef Brian
determincd was lacking
at Acadi;

“It wasn't that it wasn't a good
reataurant,” Clarkston resident
Russ cxplained. “It was a little
too ambitious for the arca”
which i3 attuned to events going

:* on ot The Palace of Auburn Hilla

. just across the road.

Muukic’s “is more of an every
* day type restaurant. Still, we
tried not to Jose people who liked
Acadin. We wanted to be afford-
able and comfortable.”

So since Muskie's opened in
mid-August, prices ore lower,
portions larger and atmosphere,
bolstered by lots of neon, is more
cnsual,

“Hospital green” walls of Aca-
din have given way to earth
tones, linena came off the wood-
en tables, and deer henda and
mounted fish were installed to
give it "an Up North, lodge-tike

: feel,” snys Russ. The reworking

came from the ariginal interior
designer, Ron Rea.

Mounted TVs, billiard tables
and the still-open kitchen give
you lota to lock at. And a more
recognizable, mere extensive
meny — bar food, pizza, pasta,
fresh fish and senfood and
“Stenks n’ Stuff” — invokes
regional cooking fromn around the
United States.

For instance, here's what chefl
Jeff, o product of the Gakland
Comnunity College culinary pro-

pram, four years under two dif-’

ferent chefs at Too Chez in Novi

and a couple of years under Pol-
cyn, might order.

To nibblo on: Pepper-Jack
Stuffed California Chile rolled in
stene ground corn men), rousted
and served with binck bean
sauce (33.95) and "Detroit”™ Style
Chicken Winga that *aro defi-
nitely not from Buffalo™ ($4.95),

For a light entree: Spicy Fusilli
and Shrimp, large spiral
spaghotti tossed with fresh
chopped basil, feta cheese, black
olives and Italian-stylo ham
($8.95).

For a heavier entree: Either the
Grilled Buby Back Riba with
smoked jolapeno BBQ mauce,
half o slab ($6.98), full ($11.95}
or the 14-ounce New York Strip,
wood seared with notural sauce
1517.95). By the way at lunch the
riba would be $5.05 and $8.95
and you'd have to sottlo for the
10-cunce Delmonico at $8.85.

For dessert: It's the Strawberty

Tall Cake, that'a billed as “too
good to be enlied short.” Fresh
strawberries layered with yellow
spongo cnke, served with straw-
berry sauce and whipped cream
$3.95).

But Leslic Boy of Lake Crien
wouldn't be having any degsert.
She snid it was oll she could do
to make a aignificant dent in the
multiplo alicea of meat loaf in
BBQ gravy and awoop of mashed
potatocs that came alongside
($8.95),

“It's very good. It's just a lot,”
the first time diner snid. She
planncd to take home the left-
avers for another night's meal.

Children are made welcomo.
Muskic's "Guppy Menu” features
u chaice of four meals at $2.95
including bovernge: macaroni
and cheese, chicken fingera with
frics, ‘Lil Muskic Burger with
frics and cheese plzza with or
without pepperoni.

n

Comfortable:
“Hospital green”
walls of Acadic
have given way
to earth tones,
and mounted
fish were
inatalled to give
Muskic's Urban
Pier “an Up
North, lodge-
like feel.”
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Send items to bo coasidered for publication to: Keely Wygonik, Observer & Eccon-
tric Hewspepers, 30253 Schoolcralt, Livonia 48130, of by fox {313)591-7270.
Neow restauranis

Mous Lisa

New 1tallan restauront 3832 N. Wooaward, Royal 0, fennotly Ollverlo's, well
known by the Moaa Lisa murpl facing Woodward Avenuo, has naw ownard, & new

ntuma, and new chaf, Ownet Haysatn Barskat and partner Ann Raner havo rolnvant
od the 1estsurant and plxced Che! Pino Urko ot the halm. Urso wes borm In Sicity, ..

(1aty, and earned b Cutinacy degreo trom Genovs, laly. He worked as 8 chof ot
Picono's (n Troy, The grand opening 1s Nov, 7. Lunch sorved 13 a.m. to 2:30 p.m,
Mondoy-Friday, priced $3.95-311.95. Dinner served daity beginning ot & g.m, Al din-
rats will include soup of salad, pasts entioa, bresd with ammeghio sauce and veg:
otabia {$10.05-$10.95). Tho large bar area will host Jazz entertalnmont Thutsdsy-
Saturdsy untll 1:30 p.a.

{810) 5400000

Satsa‘s Qourmet Mexicen Rostaurant .
1n the Wolton Villogo Plaza (west of Squitrel Road), 3027 Walton Boulevard, Fea-
tures honithy, gourrnet, upscate Maxican faro mado with froal vegetobles, skinless
chicken treaats, foan boaf and stask. Rice, rafried and black besns mado frosh -
daily, No tard used in tho preparation of the food. Hows 11 a.r, 1o 9 p.m. Monday-
Thwrsday; 11 am, to 10 p.m, Friday-Saturdoy: 3.9 p.m. Sundary, M
(810) 3408381

Bensfits

Vintags Wines . B
Detrolt circs 1840 will come aliva 6-10 p.m. Thureday, Nov. 2, on the lower lervot of

tha Datrolt Histotlcal Museum, 5401 Woodward Ave., whon Harbortown Matket -, .

hosts i1a snaual wine Lasting. Vintage Winos In Vintage Detroit.” Tickets $20 o =

\ha door. Portion of proceeds benefit the Capuchin Soup Kitehen and Detrolt Mistorl-
ol Museum, Samplo winas, speclaity cheosas and other gourmet {oods.
(313) 2590400 i

Gounnet Gals .

Hested by Crittenton Hosoltal 68 p.m. Sunday, Nov. 5, Troy Marriott Hotof, Guests
Wil bo treetod 1o samples of appetizers, entroas 8nd desserts from soma of metio
Detroit’s finast rostaurants. Tickets $60 (Friend); $125 {Patron): 8n3 $175 (Bena-
factor). Proceods will bo used toword the purchasa of heart monitors for Crittenton
Hoapital's Intermediata Cordinca Cavo Unit, -
{B10) 0525345 :

Tenowned for his Hew Orionns Creole cuisine, hzs found 8 new -
home at Normon'a Eton Stract Siation, 245 5. Eton Street In Birminghem {cosno¢ of
Eost Maple end Eton). Restourant ownors Normaa and Bonnle LePage, Chel Louie |
and new gencra) monager Dan Uinnen ara sacking to ¢redte a harmonlous ambiance
between the menu, the surroundings, guests and etaff, Fresh fieh and soofood, |
steoks, pastas, Baiods, burgesa o ribs will remain poputar malnstoys on Norman's
manu. Look for daily specials, and graduat change with the "Big Bang* toking place
pround Mard) Graa time,

(D10} 6477174

Evonts

Somersat Collection °

WQRAS presants Brunch with the Classics noon 1o 1:30 p.m, Sundays at Tho Somet-_
et Cotioetion Rotunda In Tsoy. Brunch prepared by Sebastian’s Gl Cost $25 pos
person, Net proceeds bensfit the Detroit Symphony Clsie Orchestra. Coll for recesve-

tlons.
(810} 6437440
Getdon Mushroom

Mueido’s Urban Plor

« WHERE: 3880 Lopuer Road
{acioss from the Palace),
Aubum Hills, {810) 373

« JOURS: Lunch, 11 a.m. to 4
p.m. Monday-Friday; Dinnor,

‘Asinn Dicner with Wine, 6 p.m. Mondoy, Nov. 6, cost i3 $75 per per-
son. Call for, reservationa. T
{810} 553-4230

Koy Largos .
Tho Men of Key Largo In Walled Loke aro presenting 8 Politicolly Incorrect Dinner, 7
p.m. Thussday, Nov. ©. Dinner will Include cognae, salected wines, Cuban cigars,’ -
and gpectal dinner, which features a primo 24 ounce Black Angua Strp Stesk wilh,

mushrooms. Cost $93 per porson, areas casual, but elegont. Limited eaating, eofl . ©

4.10 p.m. Honday

and 4 p.m, to midnight Fri-
doy-Ssturdey. Bac open
woalkends untl 1, 6,m. Opan
Sunduys and extra hours
when thore 1s © Palaca
evant.

« MENU: Cususl Amerlcan cul-
sino with nisny dishes wood
nritlea. Vogetaslan fiiendly.
Children's menu.

« PRICE RANGE: Moderata.

« RESERVATIONS: Nona.

» CREDIY CARDS: All majora.
Drinking and Six-

for
(810) 3600670 or (B10) 6691441

Restayrant Corporation N
Special foast celetxating Callfornla. Tho fivo courss *carthquake of flavor’ will be

hetd ot Trattoris Bruschetta (Novl), (810) 3055210, Nov. B; Amorica (Roysl Oak) - 4 °

{810) 5492000, Nov, 9; 8nd Scbostlan'a Guill (Froy). (B10) 8496025, Nov. 11. -
Cost is $36.95 por person, aot Including tox and gratuity. Ca'l for resorvations. .
Menu Specis's
Ataxandar the Graat .
Movie and dinner package, $25.95 — Inciudes dinner oad mavie for two, 34733
Warren, Wostiand.

(313) 3205410

College reateurants

toon mostly Importod boars
an tep. Bar it In omaking
section, roughly a third of
the rostaurant.

Onsdard Community Colloze

Wo2asil Feast Thursdoy, Nov. 30. Tho catlego i3 at 27055 Orenard Lake fRona, Farm-
Ingten Hilla.

{B10) 4717760
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Bloomfield Hills Schools
Recreation Division's Sixth Annual

fall Art & Craft Show

Saturday, November 4
‘ 10am.-4pm.
Bloomfield Hills Middle School
4200 West Quarton Rd, 2t ing Lake Rosd
(16 Mile, west of Telegraph) .

A juried show with aver 40 booths offericg an exciting varicty of
original and unlque work, including hollday & hostess gifis, jewelry,
clothing, dollx, toys & games, gourmet & Klichen items, quilts &
hanglngs, holiday decorations, and more.
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