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Rochester Chop House caters to anumber of moods

DY ELZANOR & RAY HEALD
EBPECIAL WRITERS

© ZOff Rochestor's Main Stroet,
. tho entrance to the Rochestor

* Ghop House is deceptively small,
Qnco insido, you renlize that
tbero arc fwo restaurants. One {8
o typical New England style
sé¢afood house, replete with raw
bay, high tables with matching

. slooll. a chalkboard menu and
- nautical decor. Walking to the

bick, you eatch the first glimpse
of the Chop Houso with ita
upscale, two-level white table
cloth dmmg room. Whatever
your dining mood, owner Bill

use and mnnnging partner
Vince Clark cater to it.

“When Kruse oponed the |

Rochester Chop House in
aatumn 1991, his partner was
the late Chuck Muer. Kruse
worked for Muer in the C.A.
Muer corporation for 17 years
ahd held tho position of Vice
President of Operations. Kruse
knows the restaurant business
from top to bottom, Bath he and
Clark are cordial hosta greeting
guests on arrival.and checking
their nnml‘action tabloside as a
meal progre.

“The Cicy of Rochester makes
any rostaurant special,” Kruse
romarked. “Its small-town atmo-
sphore is a drive back in time.

During the waok, we attract
business peoplo. On the weekend
dnd often during the weck, we

* ehiter to fpecial occasion diners,

Wo keep pricing below most pop-
ular upscalo restaurants in
Oakland County. The focus is on

. new foods with eight to 10 spo-
' cmlxdmly

“Seoveral times a year, Kruse
runa month-long theme dinners.
In May, it's "Taste of the
Northwest,” celebrating the

somo of tho nnhnnn finest dining
catahlishmoen e he finds a
dich he likns, he btudies it,
brings the idea back to his
reataurant zmd hos h(n chef put

.. & unique spin on it

. ‘Over. the; door

iitchen; wall apaca is devoted to
“Rochester Chop Housy thanks,”
A numbot of restanrants are

) crodited.: ‘Among them Joe

Muer's in Détroit for the famoua
bean npp:tlzu outhficld’s

Excalibur is thanked for its char-

i rlain with hotel black

unusunl molasses-tex-

mauce: croated from

| caramolized vegetables, At $24

Copper River salmon run, The
250-mile Copper River in south~
east Mukn hos a steep descent
with spring thaw producing tur-

bulent waters, Salmon entering -

the river from the occan, do not
focd once they enter fresh water.
‘To reach spawning sites up the
raging river, they derive cnergy
solely from their natural body

fat. Spent bedy fats and oils.

WHAT'S COOKING-

Seafood: Erik Kraynek (!eﬁ to right), Bill Kruse, V'nce Clark and Julte Ennght at:
the Rochester Chop House.

result in rich, flavarful salmon.
A limited number of fishing
licensea aro issued for the rum,
but Kruse's long nsseciation with
top seafood suppliers cnsures
that his customers can taste the
freshest King of Kinga salmon.
Chef Julie Enright has been
with Bill Kruso's restaurants
since he apened the Kruse and
Muer concept on Rochester's
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a'few months that Emily's owner
Rick Halberg planned to sell
Emily's and become director of
food service for the Novi and
Boverly Hills locations of Vic's
World Claas Fruit Markets. This
ivill not happen. Halberg has
refocused and plans to continue
as cheffowner of Emily's (506
.North Center, Northville), con-
:cntmhng on what ho does beat
= creative, worldclass cooking in
his own kitchen. Showcasing his

'umora havo been rampant for

month, Stay connected with
What's, Cooking for the exact
date and timo tho show will air,
If you watch Dining’Around, you
know it features the best chefs
and restaurants in the country.

MEDITERRARKAN FEAST AT

BIRMINGHAM'S FORTR

Forté's chef Keith Famie will
team with Jacques and Laurent
Pourcs], twin brothera and chefs
of Le Jardin des Sens, a two-star
Micholin  restaurant " in
Montpolier, France, 7:30 p.m.
Tuesday, May 20. A five-course
deguatation menu paired with
the wines of Fortant de France
will funturu the excltinx and
vibrant Medi

talents are two specinl
dinners Thursday, June 12 with
the Chalone Wine Group and
Wednuadny, June 25, with foods
. with wines of Italy's Piedmont.
Bath are $95. Phone (248) 349-
0505 for reservations

. ‘Halborg will be :ooklng off-
pramluo at two other June
avents: ‘St. Vincent and Sarsh
Fisher The Garden Party,

unday, June 1, $100 per person;
1248) 628-7527, ext. 280 for tick-
cts; and Sunday, June 8 st the
Michigan Chef's Dinner at
Topawingo in Ellsworth. Phone
{816) 688-7971 for details and
reservations,

. Additionally, the TV Food
Network's Dining Around crow
filmed.at Emily’s earlior this

MO

o f2 8
-

sino of all three chefs. Price in
$75 per person plus tax and gra-
tuity, Phone (248) §84-7300 for
reservations. .
THE MOREL FEAST

Offored May 21 at Morols
(248 642-1094; May 22 at Relish
(248) 489-8852; Moy 23 at
Trattorla Bruachetta (248) 305-
5210 and May 24 at Sebastian’s
(248) 649-6626. All feasts begin
at 7 p.m., and reservations are
required. The cost per person is
$39.96 (nut in:ludfng tax and
gratuity). A wine package will be
offered by Mndolmu Triffon at an

. additional cos

JUST OPENED
W Twist & Shout ~ 320 S, Main
Strect, Royal Oak (248) 547

; STEAK HOUSE
27331 Five Mile Rd. (Comer of Inkstsr)

YOU ASKED FOR IT!!
- DACK BY POPULAR DEMAND -

3 337-5600

“SWANG SHIFT

May 15, 16, & 17

This bs the last performance at Mr. 2’ In 19971 1
Don’t miss this fabulous band!

6255, Offers fresh handmade
pretzels, 12 varieties of home-
made soup, and ice cream.

MW Paint Creck Cider Mill &
Restaurant - 4480 Orion Road,
Rochester (248) 661-8361, has
reopened nfter extensive renova-
tions. The moderately priced
menu features a variety of
hearty entrees including Beef
Short Ribs, Chicken Pot Pie,
Paint Creck Moatloaf, and 0ld
Engliuh Fiah &

ant {6 closed A

and serves dinner only Tuesday-

ursday 4-10 p.m. and Fridays
4 p.m.’to midnight. Saturdnys
feature lunch from 11 a.m. to 3
p.m. and dinner 4 p.m. to mid-
night. A sit-down Sunday brunch
is offered 10 a.m. to 8 p.m. with
dinner from 49 p.m,
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Chxpu. Tha'

Main Strect in 1990. Boforo
that, she served as C.A. Muer
kitchen manager under leg-
endary Chef Larry Pagliara, whn

was the C.A, Muer Cor

. Chop Holise're,

for the 12-0z portion or $28 for
tho 180z fillet, it ia-the most’
popu.lnr beof main dish,

For both business and plea-
sure, Dave and Tino Elliott from
Oakland Townahip ato Rochester
ara. Thoy com-
monted: that thd “gervico is
impeccable and -the food is
great.” They appreciate thot the
owner grooets thom. They
t a spocific wai

Rochester Chop House

Where: 306 Main Street,
Rochesteor (810) 651-2268.

Hourst Chop House:
Lunch Mondny to Fridny 11
a.m, to 2 p.m. Dinner
Monday to Thursday 5-
10pan.; Friday and Saturduy
.5-11 p.m.; Sunday 4.9 p,m.

Kabin Krusers: Lunch
Monday to Saturday 11 aum.
to 4 p.m.; Dinner Monday ta
Saturday, 4-11 p.m.; Sunday
1-9 p.m.

Monu: Kabin Krusors
offers casunl ambiunce for
enjoying fresh fish and
seafoods. Rochester Chiop
House specializea in upacale
presentation of seafoods and
chop bouso fare.

Cost: Appatizers $3.50-$8;
Main_courses $,ll §50.$28;
Desserts $4-86,

Romrvntlonn. Chop Houne

Cmdlt cnrds. All majors
accepted.

whom thoey respect and from
whom they take recommenda-
tions on daily apecials and wines.

The  mosat populnr aeafood
entreos, at the Chop!Houso are
Shrimp in Lobster Cream stuffed
with Maryland Crabmeat $20
and Chop.House Crab Cakes
.$32, mado - from aucculant

glass pours. The wine selected is
brought tableside in the bottle,
A small tuste is poured. If
accepted by the patron, a glass is
pourcd. Applause. That's the

way it should be done!
Keeping up with current
l.rendn ia :hn baleony “Club
king and cigar-

Maryland Jump
broiled, not pan suuté-d. In
front-of-the house Kabin
Krusurs. fish tacos are the most-

Exccutive Chef for 20 yonrs.
Chef Larry's memory is kept
alive with a number of signature

dishes.

Additionally, Kruse travels
around the country eating at

tly ordered app
Fmah fish selcctions are 70 per-
cent of sales. with Soafood
Provencal and Pan Roast leading

" the way,

An extensive wino list has a
significant number of by-the.

RESTAURANT SPECIALS

friendly ntmosphem seating 40
and equipped with state-of-the
art ventilation, The Chop House
full menu is available in this din-
ing area.

Ono of Gourmet magazine's
America’s Tap Tables honors wos
awarded to the Rochester Chop
House in 1996,

Restaurant Specials features
theme dinners, menu changes, and
restaurant openings. Send news
Items to: Keely Wygonik, .
Entertainment Editor, Observer &
Ecgentric Newspapers, inc., 35251
Schoalcraﬂ. Livonla, M1-48150, or
fax them to (313) 591 72 9

Bcgins with a *culinary tour” of
Italy at the Ritz-Carlton, 300
‘Town Center Drive, Dearborn:
The 1997 Journoy, aponsored by
Ford Motor Co., consists of four |

weok long tributen to be held on" *

selected weeks between May .
ond November. Each will salute
the food and wine of a particular
country or continent, and

include a Wine-Maker Dinnor, .

. The costis $35 per guest.

‘Wine Thsting, and international
specialties served throughout
the week in The Grill, the hotel's

.. restaurant. Filty percent of the
proceeds from all four Wine

Tastings will be donated to four
charities. CATCH (Caring
Athletes Team for Children’s &
Henry Ford Hospitals) is the
recipient of the 6-8 p.m. Friday,
May 16, Italinn Wine Taating.

reservations, and more ini
tion, about The International
Journey of Food & Wine, call
(313) 441-2100.

THE GARDEN PARTY, LA FETE AU JARDIN

o

June 1 in the gardens of the St.
Vincent and Sarah Fisher
Center, 27400 W. 12 Mile Road,
Farmington Hills offers enter-
tainment, wines from around
the world, and an incredible
array of food prepared by 60 of
the area’s renowned chefs,
Tickets are $100 per person.
Patron tickets are $400 and
benefactor tickets are $600. Call
6-7627, Ext, 260,

MAY FRIDAY
5 DINNER SPECIAL g
FIsH 8 CHIPS
— Afl You Can Eat —
s5.50
Includes cole slaw, fries, & garlic toast
(icelandic Cut Fish)

( Thc Qu1ckcst Way
to the Hottcst Tickct

MONGOLIAIN &

Cocktafls, Beet & Wine » Cary-out Avallable

LUNCH SPECIALS
Combination Plates
(includes soup, :ggioll & frled rice) |

and Mongolian BBQ
\ | Hon.-Sat, until 4 p.m. 5 25
Prices Starting at.....
7 Your next B2
carry-out order r/

i Full Sit-Down Chinese
P, b bt coopoa + thr 63097 Dlnnch:nu 5695
o< _—-—AE;EMEE..‘..

SUPER DEALS ON AMMO!
Handguns « Rifloa « Ammo » Safos’s Shoiguns » Knivea
Miltary Surplus Hnnling Supplias « Plus Much Merol

Prices Starii g Bt

4 Genghis Khan Mongolian & Chinese Restaurant
% laurcl Park Place » 6 Mile &1-275 ¢ Livonia

[ o) 432-9996

ot Mwenun. Ilt.m. w_\npn.nl. nm 1530,
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