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© - ¢ngunl and friendly, Chuck
.Muer’s Seafood Tavern, which
“opened in March, kas something
%n’ the menu for everyone ~
*Saafood, ribs, chicken, pasta, and
sbeef You can stop in for appetiz-
lerg and drinks, a senfoud dinner,
:or:burger with soup or salad.
E’l'!pore are beoths and tables, and
-the bar is separate from the din-
Ang area. Don't leave your kids at
‘,'Ba‘me. they're welcome here,

£ There's a game room with
Zvideo and pinball games, a wall

_.-ufaquariums to look at, and a

:special menu for children under
+10; Even the most finicky rhild
will find something to their lik-
1ing. Choices include burger with
rics, chicken strips, fried scrod,
Jinguine with Alfredo or butter
:eauce, cnd cheese pizza, A soft
rink and ice cream are includ-

For more sophisticated
“palates, the chefs will gladly cre-
’ate a child-size portion, “There
2was a seven year ald girl in here
recently who ordered Cedar
-Plank Salmon,” said Executive
©Chefl Tom “Buzzy™ Holzer of
*West Bloomfield. “We've had
-kids order mussels and Shrimp
-Danielle. The adult portions are
tbo big for kids.”

Believing that kids grow up to
be big kids, and that means
‘more customers, the staffl at
:Chuck Muer's aims to please.
“We're open to suggestions from
cuatomers,” said Holzer. “If a
.guest wants something special
wel eall to sce if we can get it,”

added corperate chel Jim Blake.
“Then we'll call to say we've got
it”

Check the board for daily
senfood specinls, On Monday the
chefs call diffapent purveynrs 4o
see what's available, After the
restaurant featured Ivory White
Salmon, curtamers called to find
out when it would be on the
menu again. Fish is like produce;
it's seasonal, and not all vari-
etics are available all the time.
Look for smelt in the apring, but
lobster tails, an often requested
item, are available on weekends,

When they were developing
their Blue Plate luach and-din-
ner menu, the chefus asked peopie
what their favorite comfort food
was. Monday is chicken pot pie
day, Tuesday, beef stroganofl,
‘Wednesday, lasagna, Thuradey,
roast turkey served with mashed
potatnes & gravy and season
vegetable, Friday, lemon crumb
scrod with choice of potato or
rice, and seasonal vegetablos,
and Saturday, prime rib of beef.

Popular seafood offerings
include Potato Encrusted White-
fish ($9.50); Salmon Rockefeller
— Salmon filet stuffed with
spinach Rockefeller mix, rice
medley, and scasonal vegetable
($11.95), jambalya, und Cedar
Planked Whitefish-($9.50) or
Salmon ($11.50). Chuck Muer's
Seafood Tavern also sells a lut of
ribs and beel. Diners have a
choice of BBQ St, Louis Ribs or
Texas Beef Ribs, filet mignon,
London Broil, or Steak a la
Muer. Chicken breast, with
Martha's Respberry, Teriyaki or
Barbecue snuce is on the menu,
along with half of a roasted
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Contempocaty food
In an upscale cafe

d Tavern rolls out welcome mat

chicken. You can oerder Pasta
Paglinra — salmon, shrimp, zeal-
lops, mussels & linguine
($14.95), or Fettuccini & Meat-
balla ($7.25). . .

In addition’ te the Tavern
Burger (eix ounces fresh ground
chuck tupped with cheese, bacon
& BBQ sauce), and traditional
hamburgers, they also sell
almoest 1,000 salmon burgers a
month. Chinese Chicken Salad
-— Asinn vogetables, grilled
chicken, Mandarin oranges,
crispy wontons and peanut
dressing ($7.95) is a much-
ordered Iunch item.

For somothing light, try a Din-
ner Pizza — there's Chef
Jimmy's giant pizza with house-
made sausage, epperoni, onion,
mushreoms and three checses,
individual pizza pics, smoked
salmon pizra, BLT pizza and
White Vegetable Pizza ~— broc-
coli, garlic, zuechini & three
cheeses,

During the summer, the chefs
arder produce locally trom Cen-
tennial ¥arms, which is owned
by tha Gaes Family. They supply
the restaurant with corn, toma-

- toes, beans, raspberries, squash

and herba, A Summer Lite
naenu, vhich started July 5, fea-
tures items made with farm-
freck produce. Chuck Muer's
Seafood Tavern is known for
their Gazpacho, which will be
available through Labor Day.

Save room for dessert; there’s
Key Lime Pie, New York Style
Cheesecake with berry sauce,
apple and Michigan cherry pie,
and & brownie hot fudge sundae.

STATT P1OTO BY DAN Dean
At your service: Corporate chef Jim Blake, general
manager Amy Feulz, and éxecutive chef Tom “Buzzy
IT!holzer inside the dining room of Chuck Muer’s Seafood
vern. .
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RESTAURANT SPECIALG

Send information about special
dinners, new restaurants, restau-
rant renovations, restaurant

Telegraph and Maple.

anniversarics, and menu ch
for consideration in Restaurant
Specials to: Keely Wygonik,

‘Tegte ! Entertainment editor,

Observer & Eccentric Newspa-
pers, Inc., 36251 Schoolcraft,
Livonia, MI 48150, Or fax infor-
mation to (313) §91-7279,
CLOSED

* Machus City Grill on
Hunter Boulevard in Birming-
ham, eldsed July 2. Machus will
hobor 2l gift certificatzs or pro-
motional picces at any of its
other Jocations — the Machus
cafeteria and bakery at Adams
Square in Birmingham, the
Rochester City Grill, end the
pastry shop at the old Machus
Red Fox restaurant building at

wine

* Relish

Spanish Wine Feast 7 p.m.
Friday, July 12, at Relish, 84555
W. 12 Mile Road, Farmington
Hills. Wincs of Merqges de Gri-
non and Rene Lenee-Berberana
will be featured in the celehira-
tion of classic Spanish food aad
wine. cost is $45 per person. Call
for reservations, (810} 489-8852.

« Nifty's b

Gourmet wine dinner 7 p.m.
Thursday, July 18 on Nifty's
enclosed deck, 1403 S. Com-
merce, Wolverine Lake, Seven
course dinner, complimenting
the wines of Sonoma Valley's
Redney Strong Winery. Cost $65
per person. Call (810) 624-6660
for reservations.

*500 MINIMUM DEPOSIT

5500 MINIMUM DEPOSIT

_ " 24 MONTH (D

1}
I JJ\J
$500 MINIMUM DEPOSIT
RANTAGENIHD ™

A ANy 2

TROTOWNSEND 57. ~ 642.5999

" ANUAL PERCENTAGE YIELD

154 5. HUNTER  644.5222
Pt & St I 2 catml seetgpbers.
Commrvmat en §. ey

Helping You Along The Way"

a Standard Fasers! Rank
_ g -y Syvings/Rnancial
- !.tWHDEANIZI,ELndln

e ot ek bt
oew vsn d cockinte!

Standarel
Tederal -




