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BrEcL, Wit

afe Cortina’s warm, invit-

ing elegance entices you to

linger n long, long time
cver that laat glass of wino or
cup of ¢appuccino.

Maybo it's the interior's rich
shadings of russct and deop
honey or the flickering glow
from the fireplace. Maybe it's
the peraunal attention afforded
ench guest by owner Rina Tonon
and her san, Adrian, Certainly
it’s the satisfuction of having
enjoyad semo superbly prepared
{talian cuisine.

*Wo're horu to creata wondor-
ful food, Wo'ro here to create
worthy memories,” snfd Rino,
whose personal touch is evident
everywhoro in the restanrant.

Recent renovations include an
outdoor summer terrace. The
main dining and firesldo rootns
wers also renovated.

“Ws opened the regtaurant up
a Jittle morv by adding some
windowa and raising tho ceil-
ingy, but retained the intimaey
of the restaurant,” caid Rina,
*“All the wood has been changed
to n warm cherry wood. Wo've
also redono the bar. We consid-
ered cxpunding the bar, but it
wasn't part of the restaurant’s
personality so wo just main-
tained tho look that Cafe Corti-
na has always had. For us, iU's
like o natural hospitality. We're
comfurtablo with what we do

here, to cook, to tako care.”

Rina and hor huaband, Adsi-
ano, who pasacd away a few
yoars ago, always droamed of
opening their own 1ostaursnt.
“VWe uned to go to Europo far aix
mantha in our yeunger yeare.
We visited the smoll restau-
rants and talked to the owners.
We nlways said wo'd have our
own restaurant with our own
gardens,” shoe said,

Ninoteen years ago Cufe Corti-
na opaned on land oncs covored
with apple orchards, Truo to tho
Tonon's dreams, it was a won-
dorful spot for a reatsurant and
garden. In the summer, the gar-
den supplisy their kilchen with
an abundance of radicchio and
arugula, plus lota of basil for
sauces and pesto,

Although nll thres dining
rooms have o genuine intimacy,
the heart of Cafo Cortina lies in
itg kitchen. Chel Vincenzo Bas-
sonotti, who has cooked in Italy,
Switzerlund, New York and
Texas, does marvelous thioga
with pasta, veal and scafoad.

“I like to do classic dishes like
0aso buco, a veal shavk, You
hava to know how to add the
wine. That’s art,” ho said.

“There's such u good rapport
betwenan me ond Vincenzo on ground. He cooka with his hoart
the dishes, because tho dishea 1 | and soul. Ho's a perfectionist in
had during childhood he Italian cooking.
mukes,” said Rins. “Hohas a Young Adrinn, 23, who loving-
style of his own, but tha dishes ly tends tho garden besidas act-
ho preparea are from his back- ing us host, already is a sca-

soned restarauteur, “I've cooked
wince I was little,” ho said. “You
havo to love this businces. It has
o bw a pasaion.”

Ron Ricde! und Mark Hilla,
businesn asancintes in Medusa

Cement Co. in Farmington
Hills, are frequent gueats at
Cafo Cartina. Their loyalty Is
based on the graciousness of the
Tonon family as well aa the
excellent cuisine.

BADON LASUECLHTLAYD IOTOGAAMIZR
Casual elogance: Rina Tonon and her son, Adrian, and Chef Vincenzo Bassonetti at
Cafe Cortina. At the table behind them are customers Bob Ryan and Ed Kelly.

Cafo Corting

« WHERE: 307185 W, 10 [
Mlie Road, Formington
Hilis, (840) 474-3033

« ATMOSPHERE: Roman-
tic, casual nlogance

* MENU: Homestyle ital-
ien at lig bost .

* PRICES: High moderate X
to oxpunsive f

* SEATING CAPACITY; 180 | (i

* HOURS: Monday-Friday, |: [
11 p.m. 10 10 p.m.; -
Saturday, 6-10 p.m.;

* Sunday, privato parties
only, B

© ATTIRE; Upscole casuut | |

* CREDIT CARDS; Al .
moJors accoptod

*I'm probably here three times
a wuelt for lunch, It'a the food,
the cordinlness of tho poople
here. 1 don't think Tve ever
ordered off the menu. f nsk -
them what thoy have, They :
always accommodate me,” said -
Ricdel. About his whitefish with
Siciliano suuce, he sighed *Akh,
oxcellent.” )

Hilla, who dined vt veal pre-
pared with white wine, Jamon |
and garlic, said, *It wasthe
best, I think tho ambiancois -
terrific and the personal touch i
Jjust perfect, with Rina and Adri-
an coming around. There's noth-
ing phony about this,” L
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Send items 10 be conudered for publicotion ta: Keely Wygo
tuk, Observer & Eccentric Newspapers, 36251 Schoolcraft,

Uvonia 48150, o¢ by fax (313)591-7279.
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Erents

Somerset Collaction .
WQRS presents Brunch with the Classics noon ta 3:30 p.m.

Appointmon:

Chel Loute Finnan, renowned for Nis New Orieans Creole Cui
ine, has found 3 new homa ot Kerman's Eton Street Station,
245 S, Fton Street in Birmingham (comer of East Mapie and
Eton), Restaurant owners Hoeman bnd Bonnle LePoge, Chet
Loulo and sew gencrsl managoe Dan Linaen aro seeking to
<teate o hamonious Bmblanc s between the menu, the sur-
roundings, guests and statf, Fresh fish 8nd tafood, ateake,
pastos, wolnds, turgers and s will remain popalar Mainstays
on Horman's merw, Look for daily epeciols, and gracual
chango with the *0ig Bang'* taking placa msound Mardl Gras

time,
{B10) 647-7774

Sundioys at Tha Somerzet Collaction Rotunda, corner of fig

tian's Grill. Cost $25 per person. Net proceeds benefit tho
Detrolt Symphony Civic Orchastra, Catl for reservations.
(810} 643-7440

Koy Largo

Tho Men of Key Largo In \atled Lako c18 peesenting a Politi-
cally Incorrect Oynner, 7 p.m. Thursday, Nov. . Dinner wilt
include cognac, seleciod wines, Cuban cigors, and speclal
dinner, which features 8 prime 24 cunce Biack Angus Strip
Stesk with musheaoms. Cost $55 por percon, dross casuval,
but etegant. Umited seating, cofl for

Beaver and Coolidge roads in Troy. Brunch prepared by Sebas-

{810) 3600870 or {810) 6631441
Unique Restaurant

Special feast celebrating California. The five course *oant
quake of Ngvor” will ba heid at America {Royal Oak) (810}
540-2000, Nov. 9; and Sebastian's Grilt (Troy}, (B10) B49-
60629, Hov. 11, Cost in $36.95 per person, Aot including tax

ond grotuity. Call fur reservations,

Colege restavrants

ean Harvest Restaurant on campus, 18600 Hoggerty Rood,
Cost $15.95%$19.95 per parson. Reacrvations recommanded.

(313) 4624488
Madrigal Dinners

Tho restaurant is open fof funch noon to 1 p.m. Tuesday-Fri-
day. Tne Culinary Arts Department preparas a Gourmet Break.
fast Butfet 7:30-9 n.m. Thursdays through Dec. 14, The cost
I8 $3.75 per person, Reservations aro not necoszary.

ting

Oakiand Community Coliege

g
Wassall Feast Thursday, Nov. 20, The coliega is at 27055

Orchard Loke Road, Fmington Hills.
{810) 471.7788

Amaricas Harvest Restaurant (Schoolcratt}

Dinner Buffet 6-7:45 p.m, Wednesdays st Ameri-

Collego i
annusl Madrigot Dinners 7:30 p.m. Thuraday, Friday and Satur:
doy, Dec. 7-9 in tho College’s Waterman Center, Retum 10 the

for (ts 16t

16th century and dine on Etizabethan fara, and enjoy speclal
“parlod™ entertalnmant, Cost $35 per person; 1ables seot

eignt.
(313) 4624417

7018 J@/é/

THE SOMERSET COLLECTION , TROY
NOVEMBER 18 , 1995 7:00 TO 10:00 P.M.

Join us for an enteraining evening of Season’s Greefings
.Gourmet Feasting # Fashlon Show ¢ Uve Entartalinment

Tickats ond more Information avollable ot the Jun'or League’s ofice

—~gpontoned by— o
Junlor League of Birminghorn, Saks Fifith Avenue,
and The Gensral Mofors Corporation
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SWEEN'S GAMES INCLURE:
?ﬁday vs, Cleveland
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