The Observer & Eccentric/THURSDAY, OCTOBER 10, 1896

(KXY TRRY

Xy

Blstro Allegro dishes out funky,

Bl Eu:ANOlI & Ray lImLD s Sandra Rashleigh of Slwlby
SPECIAL WRITERS Bldl;m b?l:(?lsi;u" g?nwll::hm and Ward Mimr of P
7 Since Soptember and the A ALY naw,. rkaoton wore at Blstro Allegro
F\:nua& {810) 338-7337 5 for the first time because of a
arrival of Chef Kirk Robinson at Hours:. .- .Lunch, word of mouth recommendation.

Pantmcs Bistro Allogro. it hnn
been using the word now to
dascrlbu itself — “now™ chef,
“new”'menu and the very good
news “new” low pricea,- This is*
nat a como on. Prices have been
u'du-:cd for a mnnu of comfy
foods.
“There aro no pulca and esos
toric dishos that people don’

understand,” manager Theedoro

“Thieo” Oresky noted, “We call it
creative American cooking with
dishea such as potdto and mush--,
room cakos for an .appotizer, .

warm potato solud to‘accompany

grilled salmon und ‘badit whipped *
potatoos as'a szdo with pan’
roasted pork cutlet” .
To understand Bistro., All-ma
requires a short time warp,

mpny yeura, the location hns h

housed. a eistor catory to the
upscale Pike Stréct Restaurant
under the ownership of Jim"
Fitzpatrick, an avid supporter of

| incliéing soup of-th

1.
sam.to 3 pm. Monday-Fﬂday.
Dinner, 5-10:p.m: Tues
‘Thursday: § p.m.

cal
with-mix of Mediterrancan,
.so;nhwasl and Aslan’iightor:
Good number ol starlors

day, sak:
ads, eandwiches (bo(h lpnch
and dinner), pastas.: und fde:

range af anlnees.

Sho thought the Jamaican
Jorked Chicken Breast was

nouncod the Calamar!{ with
Lemon Basil Dip “phenomenal.”

Auburn Hills resident Paul
Ferrar] who has an offlco in
Pantiac had a large table of busi
out-of-townors. At this table,
Focaceia. . Pizza wit

“the, .
M and

pnataa ‘and:enirees: such’ ac
" Grillad Vagetable Enchilada
with: Groon' Chlll ‘Rico:and’
*Yomato Réd Peppor.Sauce. : .-
‘Highlights: Uve music; wnilf
‘¢losing. boglnnlngo atig:00/pm.

$3-9, sand-
wlches 55-7 at lunch and din-
‘nar. Entrdes $5-9 at lunch and
$12417 at dlnge A

was ‘pnniculnrly tasty” Other
tahble commonts included anoth
er voto for tho.Calaminri as “ten
dér,” but tho Jerk Chickon was
considered *bland.” Both the
Caesar nnd House aalad drow
high praises and getting an easy
subatitution of the sido for
grilled salmon was “improasive
— some places refuso to do this.”
. Chef Kirk Robinson is a
“Culinary Institute of America

. Bosarvhtlona: Su graduate who was most recently
g‘;:;’:;ﬁ;“ﬁ.s:s‘:.";ﬁ; %;}oy:::s] Ffld@y and Salwday at Royal Oak's Durange Grill.
the southwest food fod died.out.. .| ds: al Prior to that he apprenticed with

It changed to Allegro emphauiz-
ing Mediterrancan cuisine, but

- what. it seryed was tao close in

chef Brian Polcyn (now owner of
Five Lakes Grill in Milford). “He

" brings calmnesa, stability and
focus .to our kitehen,” Theo said.

"mild and pleasant” and he pro--

ness associates, both locals and:
Marilyn Rich of Livonin lhnugh; .
Threo Chl!naen‘

character 19:Pike Strect and:.
entrees, in particular, carried o
hefty price tug As Bmtru
Allegra, under a Ynow” cnnccpf. ;
there has been a truo rebirth,, * <
. In Paris or London, Bistro
Allegro would have a line wait-
ing down the block becauso it's,
deliberately funky with good
food. Decor is upbent deco.
Thero’s cverything from mock
Corinthian pillars to an Olympic
poster. Serious moedern art
graces the wall next to some-
thing rather outragcous. Ono
window valance sports the colors
of the American flag, while delib-
vrately cracked plaster sets o
mood on an opposite wall.

-~But make no mmlnlm, there
are white tabl and friend-
1y, knowledgenble wait staff. The
wine list is bigger and botter
thn gome touted upscale restau-

rnnn with casy on the wallot
wine-by-the-glass pours from $3+ -
$6.- ‘A full-service bar lincs one
wall and. we counted gix draft
bedrs including Pontiac's King’s
Brewery Cherry Ale and the hit
of Dublin pubs, Guinneas Stout.
“On a Friday or Saturday night, -
wine accounta for 30 percent of
total restaurant sales,” Theo
said,
Patrons' repeat favorites are
Broiled Whitefish with Artichoke
Henrts, Tomatoes and Capers
$12 and Pan Roasted Pork
Cutlot Stuffed with Mushroom
Duxclle and Basil Whipped
Potatoes $16. The tap-price item
at $17 is Grilled Riboyo Steak
with Baked Benns and Crispy
bles. These are not run-
of-the-mill beans. Slow-baked
with dark rum, they arc prize-
winning.

*That's something that hns been:
lacking” And Theo should know
because at ‘age 35 ho ia a 20-year
votoran of arca restnurants.
Ha's worked his way up, starting
dishwashing at age 16 and has
hold saveral management poai-
tions since ho was 17.

While we saw a family cole-
brating a son's birthday one
evening recently, tho restaurant
is not deliberately family orient-
cd. After the live music starts on
Thursday through Saturday,
Bistro Allegro is adult and jump-
ing, attracting a number of late-
nighters from Pontiac's other
clubs.

Fun and funky, with good food
at reasonable prices, Bistro
Allegro will make a good discov-
_ery for those who have not been

to this Pontiac loeation recently.

Blstro: Theo Oresky, manager (left to right), Chef Kirk Robinson, and Jtm
Fitzpatrick, restaurant owner; at Bistro Allegro. e

RESTAURANT SPECIALS

'lScnd information for
Restaurant Specials to: chly
Wygonik, Taste! Entertoi

dancers, appearing 9:30 p.m. to 2

a.m. Fridays and Suturdnya
ing Oct. 11. R

Diner sponsored by the Ritz-
, Carlton and Decanter Imports 8-
8 pm. Tuesday, Oct. 16, The Oct.

Editor, Observer & Eccentric
Newspapcers, Inc, 36251
‘Schoolcraft, Livonia, MI 48160,
or fax (313) 691-7279.

hours are 6:30 a.m. to 2 p,m,

Monday-Saturday, breakfast and
lunch; 5 p.m. to midnight,

Monday-Thursday, dinner; 5 p.m.

. 14 wine tasting ia $25 per per-
son, the dinner on Oct, 16 is $76
per person. Call (313) 441-2100
for information.

8P| * to 2 a.m, Fridays and Saturdays, Unique Restourant
- ngi\mﬂﬂ Middle dmn;rzcl?sed m?umh\y Call (810) Ct;‘rpnrnuon P
Bantern/Ameri & -334-1620 for information. ive Matt rontice
1%‘1‘;;“ Club erican Restaurant ‘Tho Ritz-Cariton, Dearborn  Restaurants will celebrate the
i-<Newly d D Imports of Novi pre-  harveat during Tho Michigan

:niew owners, Louio Dolly and

sents Gala Tasting 4-8 p.m.

Fall Fcnst a wo-k lung event

ciea found within the Great
Lrkes State. Festivities begin 7
p.m. Tueceday, Oct. 16 at Morels,
A Michigan Bistro, (810) 642-
1094, with a Strolling Harvest
Dinner.
The feast will featuro smoked
whitefish strudel; butternut
squash ravioli, npplc grilled
turkey salad, garlic and herb
crusted veal roast; and for
dessort; Admond Tuille. Tho feast
will be at Ameorica (810) 649-

489-8862 Oct, 17; Trattoria
Brushetta (810) 305-5210 on
Oct. 18; and Scbastian's Grill
(810) 649-6626 on Oct. 19. The
cost is $32.95 per person, not
including tax and gratuity. A
wine package is available at an
additional cost. Call desired
reataurant for reservations.

Cafo Cortina -

Celebrating 20th anniversary
5-8 p.m. Sunday, Oct. 20, at the
restaurant, 30716 W, 10 Mile

Real Seafood Company

First Cigar Smoker 6:30 p.m.
Tuesday, Oct. 22, on the front
patio, 341 8. Main Sucut, Ann
Arbor. Fine selection cigars, sin-
glo malt scotch, apecially pre-
pared seafood dinner with choice
wines. Cigar specialist will offor
commentary about varioila
tobacco and processes used to
achievo desired flavors. Cost $75
per person, inclusive. Seatin
limited, call (313) 769 5960 ar
(313) 668-6062,

Monday, Oct. 14 fe 26 top - sh g the
wine producers from California, )
who will be pouring and talking
about their wines and the situa-
tion of the California wine indua-
try todoy at the Ritz-Carlton on
Fairlane Plaza in Dearborn. All
Star Wine Maker Tasting and

2000 on Oct. 16; Relish, (810) Road, Farmington Hilla, Call

{810) 474-3038 for information,

delica-

Nund Tarpley, 1801 8, Telegraph
‘{between Square Lnke and

rchard Loke Roads), Bloomficld
‘Hills inside Quality Inn. Middla
-Fastern and American cuisine,
Yusof Bashu & His Middle
Eastern Roview — violinist,
Sfruramer, keyboardist, and belly

?; ) 55 :Z 7
129 5. WOODWARD  $42-1133
Contemporasy food
In an upscale cafe
SUNDAY BRUNCH

“Open 11 A.M. : -
Buninenmmon s Lumnoho D[NNERSﬁ'Om '6"
K "NOW APPEARING...LIVE

THE SHOWCASEMEN

WEDNESDAY lhnmdl SATURDAY

31 95 c%%%;lom

nm.um. nlum w.uum ‘

\1/2 SLAB BBA RIBS ...
1rzasuormstmcmm....‘6’5

At30...51oaks, Chops, Shrimp, Sesfond, Solads and Sendwiches

CARRY-DUT ORDERS (313) 534-3650

LT STATION

$TRi
2‘! S, !I’ON 547.7774

100 TOWNSEND ST,
Lipeficnc ihe contiverial e of our
execuen chel, Louds $harkas of 04 opdet,
comivibe o

Where Lovs and Skill
Cowia. ‘702;81/1@&’&;:5&3;4

ot /17 Cusiria
Wq/%mﬁlw‘ﬂwgww
Mapfa.l’ea{ﬂm.‘bméllag, Jish, padtas and

Y

A mﬂg:ca! mnnnl theatre revue of Broadvay :luuu, with "

1]
!!5 S. WOODWARD  $42-3400

é‘ 'speqalcmphnu n\h:mmxcannrlmUuyd -Webet “ .*::-l‘.;-.
? = Featiing selédtions from -~ <. - | dossonts : -
Hemmyiopen. o Ma% .L’zasﬂniea)ami :
' ‘ N B’ o PuoENICIA
'lour Ilc;[ 538 5. WOODWARD  644.3132

ONE NIGHT ONLY . : :
OCT OBER 25,1996~ 8:30 p.m.

Pcne Audatonum

Wemm,

Huppu Hour 25 - Open ‘for Lunch & Dinner
. imported & Domestlc Beers © fine Wine Uist
45250 Fom! Rd., 2% miles W, of 1975 ..

313-459-7100

$13-2150




