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From Livonia, it was a long
drive north on Telegraph to Pike
Street Restaurant in Pontiac, but
newly promoted general manger
Brian McNamara, who lives in
Redford, and makes the drive

cvery day, assured me it would

be worth it.

“Pontiac is very exciting,” said
McNamara. “It’s very alive. I
wish more people would come
here, and give it a chance.”

McNamara, who has been with
the restaurant for six years, is
also proud of Pike Street's suc-
cess. The restaurant, which also
caters private parties, has won
numerous awards, and recogni-
tion in national magazines.

Newly promoted executive chef
Randy Emert, previously sous
chef; is captain of the Michigan
Culinary Team headed for the
World Culinary Art Salon thia
September in Germany, and fol-
lows in the footsteps of Brian
Polcyn, now of Five Lakes Grille
and Derin Moore, executive chef

, of Bay Harbor Yacht Club out-

.+ side of Petoskey.

The World Culinary Art Salon,
held every four years, is to chefs
whnt the Olympics is to athletes.

It teaches you a lot about food,”
explmned Emert who lives i in
Farmi Hills and grad
from Schoolerafi College in
Livonia. “You learn from your
mistakes. I'm not on the line
cooking as much as I'd like. One
day I'd like to become a Certified
© Master Chef. Competing helps

me fine-tune my skills.”

In talking about his recent
promation, Emert, who hos been
at Pike Street for seven years,
and won numerous awards in
Food Salon competitions, is quick
to credit Brian and Derin,

“They taught me to cook from
the heart, to use the freshest
ingredients passible, and to have
respect for the food,” said Emert.
Popular entrees such as duck,
beef tenderloin, pickerel and
lamb remain, but garnishes,

- accompaniments, and menu spe-
ciala reflect the changing sca-
sans. You'll find venison, elk and
other game on fal! and winter
menus, but not in the summer.
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“A lot of pauplo have nuvor
been here,” said McNamera,
“Pike Street is hoating — A Late
Summer Night — to raise money
for Lighthouse (sce chart), and to
Tecognize our promotions. Wo put
our heart and aoul into th place.
It will be very boautiful. One
room will be filled with hors
d'ocuvres and there will be fce
sculptures too, It will give firat
time customers a chance to see
the restaurant, We'll have live
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I admit, I'was curious. There's
been a {ot of renovation going on
in downtown Pontinc. New
restaurants arve opening, the
Strand Theatre on Saginaw i
being redone, and there are
night clubs and gallerics you can
walk to,

Pike Street used to be occupied
by Michigan Bell. The brick,
warchouse type structure was
nbnndoned for a long time belore
a previous owner opened a
restaurant. The now owner, Jim
Fi

“(810) 334-7078 for
W Michigaid Therms, Difiner, honots
Ing the taods and ‘wines of Michigan
— 09:30-7 a.m. {hors d'oeuvres), 7:18
dinnor, Cast $47.60 por person,
oxcluding boverage, tax and geatulty.
Call (810) 334.7878 for

ick; has helped create an
olegant, upscale urban setting.
It's warm, and inviting.
What customera don't sce are
the two banquet rooms upstairs
that are u’ued for catering busi-

Fish courso Sautand le‘
Supearlor Pickora! with Imtey Clty
Shatlot Coulls, Mixed Flald Graen
Salad wilh Fowlerville Plum
Dressinp, Main Course, Roast
Gaylord Phoasant Broast with Howoll
Swost Corn Polonta, Sage and Whits
Boan Ragout, and Traversa Clty
Cherry Chocolate Galoau with
Michigan Boaulolals Sorbel for
dosoort. :

Some of the new sclections
include Breast of Chicken with
Morel Mushroom Cognac Sauce
and Veal Chop with Tomato-
Artichoke Ragout.

“I've been trying to use leaner
snuces without as much butter
or cream, and I'm using more

Send information for
Restaurant Speciala to: Keely
Wygonik, Taste! Entertainment
Editor, Observer & Eccentric
Newspapers, Inc.,, 36251
Schoolcraft, Livonia, MI 48150,
or fax (313) 591-7279,

* The Lark

Mexican Fiesta, 7 p.m. Monday
& Tucsdny, Aug. 26-27, $76 per
person, not including beverages,
tax ot gratuity. A small Marinchi
group, Mariachi Nuevo Zapapan,
will entertain, there will be o
pinata stuffed with treasure, call
(810) 661-4466. Menu features

: Mama Wial

: Banquet Facilles Avaliable
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ness show-
ers and other apecial eventa, You
can even rent the whole restau.
rant if you want to.

“We've had couples get
engaged in the Wine Cellar,” snid
McNamara, apening the door to
a cozy brick room in the base-
men* whose name speaks for
itself. *It's fun and charming.”

MecNamara's and Emert's
enthusinsm is contagious. “We
have great employees,” he said.
“No one leaves. It's a fun place.”

Popular dinner entrees, which
include house salhd, arc the
Char-Broiled Atlantic Salmon
served with Smoked Salmon
Horseradish Crust, Sautced
Patatoes, Onion and Spinach

B

Changes come down the ‘Pike’ at popular restaurant

At your service: Executive Chef Randy Emert (left to right), Brian McNamara, gen-
eral manager, and restaurant owner Jim Fitzpatrick inside the dining room at Pike

Street.

($21.50), Roast Rack of Lamb
with Blue Cheese Scallop
Patatoes, and Grilled Artichoke-
Eggplant Salad ($25.50), and
Pan Roasted Beef Tenderloin
Medallions with Smoked Goudn
Whipped Potatoes ($24.50).
Pasta choices feature Grilled
Vegotable Orzo with Feta Cheese
and Poato ($15.50 entrce) and

batter-fried stuffed chiles with
piquant rauce, Red Snapper fil-,
lets baked in foil with crab meat,
tomato, cilantro and red onions,
and wood-grilled beef tenderloin
marinated with tomatoes, mus-
tard & herbs, Drunken Benns,
Green Rice with Crawfish,
Mocha-Glazed Chocolate Kahlua

hi

T Ench party p
ing two or more dinner cntrees
Sunday through Thursday,
between 4 p.m. and closing, will
be presented with a Blockbuster
Video coupon. Thia coupon ia
valid Sundays through
Thursdays, and expires Oct. 20.
It is redeemable at nny partici-

Cake with Kahlun M
vanilla ice cream and caramel
vanilla sauce.

* East Side Mario's

“Dinner for Two = Movies for
You,” through Sept. 3¢ at metro
Detroit's threc Eost Side Mario's

ECIAL:
2 BROILED l’nIME RIDS (1067 th
HAKED POTATO. SALAD. SOUP

DINNER 1'OR 2 s10.a9

VIEL PARMESAN CHICKEN PARME S&H
QIROILFD SCROD [ ASAGKA [¥eq ar Mealt

o

Partlas Welcome 15to 100 ]
~Callfor Reservations - g

LIVONIA '
m& Plymouth Rd.
(313) 261.3550

ating th
Blockbuster Video uwm location
and allows the recipient to rent
one movie and receive a second
movie rental of equal or lessor
value free.

NEW RESTAURANYTS

® Don Pablos — “Tex-Mex"
restaurant which serves tradi-
tional Mexican dishes with a.dis-

-—— e — COUPON - -

OO RSP
s Ny

{Upto 38

urundmunmnlupum Inl.nmm 'hvdld

tinctive twist is under construc-
tion, and tentatively scheduled
to open Saturday, Aug. 10 at 518
North Telegraph Road in
Waterford,
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Tuesdoy's

Wild Mushroom Angel Hair in
Olive 0il and Garlic or Sherry,
Shallots and Cream ($17.50
entree). Pike Strect also has a
very fine wine list.

You'll find sumptuous salnds,
pastas, sandwiches and lighter
entreos on the lunch menu,
Choices include Sweet Corn,

Cilantro and Avocado Salad with
Ponched Gulf Shrimp and
Tequila Lime Vinaigrette ($9,50),
Sauteed Beef Tenderloin Tipgon
Grilled Wild Mushroom Tonst
$7.50, and Broiled Lake Superior
Whitefish with Sweet Carn
gukcs and Green Tomato Satad,
9,75,
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