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Nifty’s goes lighter, upscale with new owners

BY JuDITil DONZR BEANE
,B'lmuu. WRITIR
©Yés, you guessed it. This is tho
fermer Nifty Norman's, sold by
Birmingham-based restaurateur
Norman LePoge in 1993 to Deb-
bio Mieaol and Chef Rick Vogel.
« Micael and Vogel have known
vach other since their Detroit
high achool days, when their
fomiliea had rival wholesule gro-
cery businesses,

They went their separate ways
until coming together on thin
venture and now are diversifying
the food und lightoning up the
decor at Nifty's.

“When we took over this was a
Big Boy with a liquor license,”
anid Vogol, a graduate of the
culingry arts program ot School-
craft College, “We're no longer a
‘Family Tavern' serving burgers
and pizza,” seconds Miesel. “Our
riew menu recognizes the chang-
ing needs of the 1990s dining
public.”

Although a glance at the menu
doesn't give the overall impres-
sion af “light” dishes, it does
note thot Guernsey low fat
yogurt can be substituted for
cream in any nauteed entry.

* This would include a group of

Nifty's

Addross: 1408 8. Com-
merce, Walverine Lake, Calt
(810) 824-6860.

Hours: Dinner only. 4-9
p.m. Tueaday-Thursday; 4-11
p.m. Friday- Saturday; 4-8
p.m. Sunday. Bar hours
extend one hour lator oxcept
on Sunday.

Reservations: Partiva of 6
or more, )

Menu: Eclectic, Bar food,
pastas, southwestern favorites
plus a rotating liat of chof-cre-
sted entreos including fish
and veal dighen. Children'a
menu.,

Prices: Maoderate. Credit
cardn: The majors. Atmo-
sphere: Casual.

Highlights: Patio dining,
banquet hall.

souteed pasta dishes created by
Vogeol, such as the Cashew
Chicken Amaratto Tortillini
($15.95) that T had.

It was a breast of chicken
sauteed in Amaretta di Saronno
with cashews and fresh atraw-
berries served over cheese tortill-
ini tossed in an Amaretto and

RESTAURANT SPECIALS

cream sauce.

It was more than I could eat,
50 those who like hefty portions
will be happy. But had 1 seen tho
low fat yogurt eubstitution, 1
might have made o larger dont
init.

Dining near us this woeknight
was the four- member O'Donnell
family of Commerce Township,
who have been eating at Nifty
Norman's and now Nilty's for a
decado,

“It’s been a tradition for us to
come here for family occasiona,”
said doughter Jonnifer who waa
having the chicken fajita ($9.86),
which she describos as “one of
my favorite dishes.”

Sandy, her mother, opted for
the mixed grille combo of chair-
troiled jumbo gulf shrimp, mari-
nated chicken breast and medal-
lions of beef tenderloin with
three sauces: bearnaise, home-
made BBQ and teriyaki.

It waa served with baked pota-
to and fresh stenmed vegotables
for $17.95.

Young Jeffrey was enjoying
the nachos grande ($8.95). His
dad, Patrick, wont for the 14-
ounco bonelesa rib oye steak
with the baked potato and
stcamed veggies ($15.96).

Thoy nleo romarked favorably
on tho warm bread, but were
unable to discuss desserts, which
except for thome {nvolving ice
cream aro purchased from the
Pastry Palace in Novi,

“We nover havo room for
dessert,” Patrick O'Donnell said.

For the record, the Signature
Dessort is the Mud Pie for which
Vogel uses Haagen Dazs ice
¢roam, a crust of Oreo cookios
and graham erackora and two
kinda of fudge sauce - Sandery
and MaGuires ($4.95).

Although the cozy atmoaphere
conveyed by the Tiffany-atyle fix-
turea and comfortable booths
romaina, Nifty's dark paneled
walls recently were painted over
in light-beige.

. “We try to create a friendly
atmosphere,” nays Micsol, who
took culinary classes at Oakland
Community College, but decided
she liked the front-of-the-house
better then cocking.

A customer-fricndly touch is
that the menu lista an appropri-
ate wino selection after many
entrees.

*Any given night we know five
or aix tables in the dining room
by name,” Vogel said.

Every night but Sunday, the
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At your service: Chef Rick Vogel and Debbie Miescl try
to create a friendly atmosphere at Nifty's.

bar stays open an hour past din-  coffee drinks, specialty drinks
ing hours fcqturing after-dinner  and cognac.
~
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. infarmation to (313) 591-7279.
N
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i e Tribute - 31425 W. 12 Mile Road,
- Farmington Hills, (810) 848-1313. Look
! for restaurant profile in next week's
T Arts & Entertainment. Dinncr selec-
“tiona include Grilled Maine Solmon,
: Rack of Lamb, Char grilled Angus Beef
\ Steak and Roasted Organic Veal Chop.

. -e Carvers — At Ten Mile Road and
: Grond River, Farmington Hills, (810)
| 476-6333, features steaks and chops,
" aYong with o host of other appetizing

e
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nd information about special din-
- ners, new resfouronts, restaurant reno-
‘tations, restaurant anniversaries, ond
nienu changes for consideration in
Reataurant Speciala to: Keely Wygonik,
Tuste/Entcrtainment editor, Observer &
Ercentric Newspapers, Inc., 36251
- Schoolcraft, Livonia, M{ 48150. Or fax

ntrees,
. » Ruth's Chris 8teak Houso - 766
\Y. Big Beaver Road, Troy (on ground
floar of Top of Troy building, adjacent

Inder the BIG TOP

regional specinltics.

(810) 851.2251.

cuigine.

pastas, pizzas and moro.
RINOVA

GARY L WASSERMAN PRESENTS

to .75 at W. Big Beaver Road), (810)
269-8424. Open for dinner at 6 p.m.
Menu features U.S. Prime beef, scafood,

* Chuck Muer’s Senfood Tavern -
5656 W. Maple Road, West Bloomficld,

» Cafe Oliverio - 26938 Middlebelt
Road, Farmington Hills, (810} 476-1750,
specializes in New York Style Italian

» East Side Mario's - 29267 South-
ficld Road (between 12 Mile and 13 Mile
Roads), in the Southficld Commons
Shapping Center, (810} 589-9464. Open
11 a.m. to 1 a.m. Monday-Saturday, 11
a.m. to 11 p.m. Sundays. Menu features

TIONS
* America 4616 N. Woodward, Roya!
Oak, (810) 649-2000 is opening their
new deck Monday, May 27. Winner of
“The name the deck” conteat will be
asnnounced today. Check Arts & Enter-
tainment next week for details.

the unbelievable. happens!

FABULOUS

day, D

FEASTS

* The Morel Feast, tonight at Trat-
toria Bruschetta (810) 306-5210; Fri-
doy ot Morels, A Michigan Bistro
{810) 642-1084; and Saturday at Bebas-
tian's (810) 649-6625 and Cafe Jardin
(810) 849-13569. Cost $39.95, not inclu-
givo of tax or grotuity. Reservations
required. First Annual Soft Shell
Crabfest continues through June 30 at
Sebastian's Grlll, Tavern on 13,
Morels, A Michigan Bistro, Tratto-
ria Relish and America. Call (810}
737-4URC for rescrvations.

» Southeast Asla Dinner, 7 p.m.
Tuesdoy & Wednesdoy, May 28-29, the
Lark, 6430 Farmington Road, (north of
Maple Road), West Bloomficld. Cost
$77.50 per person, call (810) 661-4468.
Fifteenth Anniversary Dinner 7 p.m.
Monday, June 10. Coat $76 per person.

« “Fvening of Tuldte,' 6 p.m, Tues-

ny.

ndon Ch

156 W. Congress,
Detroit. Cost $75

14 MILE JUST OFF 1-75  UNDER THE AIR CONDITIONED BIG TOP TENT « FREE PARKING

Ty

- Join our international circus stars as they tumble, fiip & fly through the air
: while elephants prance & horses dance fo the glorious sounds of the 1920s!

ceqea oo

Tickets from $10 ko $25 on sols ot all xS outlets » Charge by phone (810) 645-6666
Circus site box office opens June 7 ¢ For info call (313} 923-8259
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per porson, reservations recom
(313) 963-7778. Four course gourmet
dinnor, sampling of fine wines and sin-
gle malt scotches (featuring MeCallan),
presentation/sampling of choice cigars,
smooth jazz sounds of Isiah & Compa-

DDING AROUND
» Genltti’s Hole-In-The-Wall - 108
E. Main, Northvilte, “The Spring Follics
with Genitti’s Rascals” 11:30 a.m.
urday, June 1, Wednesday, June 5.
Children $8.99, Adults $10.99. Call
(810) 349-05622 for reservations. Kid's
join our zany cast as they entertain you
with musie, dancing, sing-a-longs and
the help of the audience to_perform fol-
lies. Soup, mostaccioili, salad, chicken
legs and dessort are on the menu.
BALLS & SENEFITS

* Brew Splash I on the Detroit River
" 6:30-9:30 p.m. Thureday, May 30, at

ded, TheR rtail, 100 M. Drive,
Detroit. Tickets $20, available at Ticket-
master outlets, (810) 644-6666. Frothy
celebrations features hand-crafted spe-
cialty brews from across the country,
light food, non-alcoholic beverages und
entertoinment, Proceeds to;ugpurl

Artrain’s cultural and educatignal pro-

grams.

» Michigan Chefa de Cuisine Asaso-
cintlon, Chef of the Year - Presi-
dent’s Ball, 6:16 p.m. Monday, June 3,
Skyline Club, 2000 Town Center, Suite
2800, Southficld. $60 per person (non-
members) $50 (members), RSVP by Muy
29 to Steve Allen (810) 559-4230. Din-
ner, cash bar, live entertainment.

Sat-

ENUS

« All 20 Chuck Muer restaurants
are featuring aalmon as part of the
fourth annunl Taste of the Northwest
through Thuraday, June 20.

your encrgy bills.

Wein The I Chyt.

Save Energy

“Our House" a home cnergy-cfficiency show brought (o you by Detroit Edison,
has some timely suggestions that can help you lower your enetgy bills, Starting 1
March 17th, watch “Our House?” Sundays at 7:00 a.m. on WDIV Channel 4,

Co-hosts Tom Tynan and Paula Engel offer many energy-saving projects for the
homie and tips to help preserve the environment. You'll se alt new shows on :
energy efficient windows, kitchens and interior designs, as well as building an - .
cnergy efficient home and conducting your own energy audit. Phus a special
show about the Greening of the White House. .

*Our House” is the only show that gives you the enengty saving kmow-how. And
it's Detroit Edison's way of helping you save energy at your house and moncy on

“Our House? Sundays, 7:00 am,,
WDIV. through June 9th
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