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taste of N’awlins cuisine

BY KEZLY WYGONIK
STAFF WRITER

Chuf Louie Finnan lights up
every room he enters with his
warm personnlity and smile, A
native of New Orleans, Finnun
brought hix beloved Bourbon
Street to metro Detruit by apen-
ing Mardi Gras Cafe an Muy 29,

Located on Franklin Road,
right behind Tom's Oyster Bar,
Mardi Gras Cofe cuptures the
apirit and flavors of Mardi Gras.
Festoons of purple, gold and
groen preet diners as they enter
Chef Louie's home away from
tome, Carnivat masks decorate
the walls, and n wrought iron
railing in strung with colerful
beads.

“Everything here mueans
something to us,” snid Finnan.
Mardi Gras Cafe is a family
aperation, nnd he aims to plense.
The official Mardi Groa colors —
emerald for love, gold for loyalty,
and purple for sincerity, deseribe
Chef Louie’s nppronch to foed,
and entertaining.

*I feel very strongly, passion-
nte, and privileged to serve the
people here in metro Detroit.” he
spid. "When people ent my cui-
sine, it's an honor”

A native of New Orlenns, Chef
Louie has been involved in the

_ reataurant business since he was
nine years old and working at
his grandparents bar & gritl on
Rampart Street,

=My grandmother told me if
you don’t do it well, don’t do it,”
e said explaining that all of his
menu items are Jike his children,
“apecial.”

Mard! Grae Cate
Wharo: 29110 Franilin Rod,
(near the comer of Northwestern
Highway), Southfleld, (810) 388-
4972

Hours: 11 a.m. 1o 10 p.m.
Monday-Thureday; 11 a.m. to t1
p.m. Friday: 5-11 p.m. Saturday;
closed Sunday

fAenu: Authentic Cracle and .

Price: rale, Entrses
range from $9.98 to $16.95
Credit Cards: All majors

accepted -
Entertalnment: 7-10 p.m.
Tuesdays

The menu notes the distinction
between Cajun and Creole cook-
ing. “I want Detroiters to under-
atand that not all food from
Buyou Country is spicy,” he said.
“It's exciting food — it haa a lot
of intense flavor. We try to bal.
ance the vinegar with aweet, use
fresh herbs, and dried peppers,
which tend to be less abrasive.
While Cajun dishes get much of
their distinctive taste from a
strong mix of cayenne pepper
und ather spices, the hallmark of
the Creole food is its flavorful
mix of snuces and textures.”

Hause specialties include Bar-
becue Shrimp — souteed, not
grilled, in a spicy, smoke-laced
sauce and served with enough
warm French bread to absorb
nny remaining nauce; Crawfish
Alexander, sautecd crawfish
tails in a Creale cream snuce

RESTAURANT SPECIALS

Send information about speeiol
dinners, new restaurants, restau-
rant renovations, resfaurant
anniversaries, and menu changes
for consideration in Restaurant
Specials to: Keely Wygonik,
Taste!/ Entertainment editor,
Observer & Eccentric Newapa-
pers, Inc., 36251 Schoolcraft,
Livonia, MI 48150. Or fux infor-
mation to (313) 591-7279.
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* The Lark, 6430 Farming.

ton Road, West Bloamfield ~ Fif-
tecnth Anniversary Dinner 7
p.m. Monday, June 10. Cost $76
per person. Call (810) 661-4466.
» Cafe Cortina, 30716 W. 10
Mile Road, Farmington Hille,
“Una Cena d’estate” 7 p.m.
Wednesdny, June 19 in teh
European Gorden Room, an Ital-
inn Summer Dinner with music
by Pino Murelli, $50 per person,

_en a fun day

‘Gallery Shous
*§peris Celebrities

*§vary Telling

spiked with brondy; and
Luzianne Crab Caloes, made
from lump crab meat combined
with green onions, aweot pep-
pors, cefery and homemude
French bread crumbs.

Mardi Gras Cafe offers soups,
French Market Salada, nppetiz-
era, Cajun and Creole Entrees,
Carnival Pastas, Carnival
Steaks, Po-Boys and Burgers, a
variety of side dishey including
Zucchini Saint Charles and Jam-
balaya, nnd “N'nwling” Desserty
— Bananas Foster Shortcake,
French Quarter Bread Pudding,
Missiasippi River Pecan Pic, and
Praline Creole Cheesccake.

Finnan, who brought his style
of cooking to Louio's on the River
in downtown Detrait, and Nor-
man’s Eton Stroet Station in
Birmingham, moved to metro
Detroit in April 1992,

Roman J. Gronkowski, trea-
surer of the City of Southfield,
ond his wife, Judy, were nmong
the guests invited to n VIP
Sneak Preview on Muay 28. “It's
fun and festive,” they said. “It's
our first chance to go to New
Orleans. The food was good.”

Their table mates, Jean Kuhn
of Southfield, and Southfield’s
46th District Court Judge,
Stephen Cooper, agreed, “The
shrimp was good,” said Kuhn.
“Tho turkey was cxcellent,”
ndded Judge Cooper.

Chef Louie said every Tuesday
will be “Fat Tuecsdoy” at Mardi
Gras Cafe. Bon Temp Roulle —
“Let the Good Times Roll,” will
play jazzy New Orleans music 7-
10 p.m.

(810) 474-3033.

« Oakland Community Col-
tege, Socond Annual Culi:
nary Classic, 9 a.m. to 4 p.m.
Saturday, June 22 with an out-
door champagne brunch. Semi-
nars by food and wine experts,
restaurant tasting, silent auc-
tion, entertainment, Cost $50
per person. Call (810) 471-6340
or Ticketmaster (810) 645-66686.

e Morton’s of Chicago,
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Taste of N'awlins: Every day is Mardi Gras at the newly opened Mardi Gras Cafe
where Chef Louie Finrian serves authentic Creole and Cajun specialties for lunch

and dinner.

" Southfictd, His & Her Cigar Din-

ner for Couples Only, 6:30 p.m.
Friday, June 28. Cost $220 per
couple, (§10) 354-6008.
DINNER THEATER

o *Just Be Patient” opens Sat-
urday, June 1, Genitti's Hole-
In-The-Wall - 108 E. Main,

MEADOW B
MUSIC FESTIVAL
At Oskland Univenity

LY w—

" Northville, (810) 349.0522, seven

course meal along with show.
“Just Be Patient,” ia a musical
comedy spin-off frem the hit TV
series “E.R.” Laugh with the
characters as they involve the
audience.

SALLS & BENEFITS

PRESENTED BY-G72wi | |

ARMATRADING
Thomgpson & Susan Wemer
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¢ Take Father to n Jazz
Brunch, noon to 3 p.m. Sunday,
June 186, Schooleraft College
Waterman Center, Livonia.

Sponsored by the Southeastern
Michigan Jazz Associntion.

Tickets $20 for SEMJA mem-
bers, $26 for non-members, call
(810} 474-2720.
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5 LINDA RONSTADT
DETROIT SYMPHONY ORCHESTRA
LASER LIGHT SHOW
wath Lan Shu, Conductor

LAY
O DETROT SYMPHONY ORCHESTRA

PERFORM2G BIG BAND SECTACUAR
wilh Ench Kunze!, condiuctor

pan
10) DETROI SYMPHONY ORCHESTRA

PERFORMING BROADWAY TODAY
wath Ench Kunzel, concuctor

11 KIDS JAM |
USA TOUR '96
wiSebastion The Crab’s Ater £90
Sam Wright &

ABC TV Star Paven-Symav¢

Plus Kiks Jam PlayGroundt

Lawn seats st $5 50

00 GEORGE SHEARING DUO
& JOE WILLIAMS

31 BBUS sToNE

8tralling Fashion Ghaws

“In-8tere Demenstratiens : 1R - | 8 oty . HEEE
1 ' A R

8/19 GIN BLOSSOMS/
GOO GOO DOLL

Tickets On Sae Soon

)

DETROIT SYMPHONY ORCHESTRA I
PERFORMING BEETHOVEN'S NINTH )
with Neeme J8m, conductor

DETROIT SYMPHONY ORCHESTRAR
PERFORMING TCHAKKOVSKY SPECTACULAR
with Neeme J&na, conductor

DETROIT SYMPHONY ORCHESTRA |R
PEPFORMING GERSHWAN SALUTE f
wilh Neeme Jav, conductor
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The Palace Box Office and ARG,
Charge: (810) 645-6666, For more information call (8103 377-0100.
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