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Bvigﬂ Rock

BY ELEANOR & RAY HEALD
BPECIAL WRITSRS

Quintessential arca restaura-
teurs Norman and Bonnie LoP-
age with their busi partnera

both the 1992 and 1994 Great
American Beer Festival in Den-
ver.

Beer is served as sampler-sizo,
2-ounco, half pint or British

Ray and Mary Nicholson have
not rested on their successcs
with Paint Creek Cider Mill
Restaurant in Rochester, Mac
and Ray’s on Anchor Bay in Hor-
rison Township or tho Eastside

perinl pint, 20 rather
than our standard 16 ounces.
Menu selections are capably

executod by Executive Chef

Randy Smith, formerly Execu-

dvo'Chef at the Country Club of

and sous chef at the

Mario's | They

to push the envelope creating
now at “Big Rock” a modern,
oclectic, onergy-driven dining
experience catering to a varioty
of moods.

If you've been to Jackson Hole,
Wyoming or just favor an Up
North lodge fecl, then the main
dining room with full menu and
high-backed wooden booth scat-
ing should fit the bill. The large
bar of the former Norm's will be
familiar to regulars, but there's a
riew twist —~ five signature beers
on tap, brewed en premise in the
brew house adjoining the restau-
rant.

" Brewmaster Dean Jones has
put the custom-designed, state-

Golden Mushroom under Chof

Milos. He was a medal winner
on the Michigan Culinary Team
in 1992 and 1996, Ably assisted
by his sous chef Scott Peterson,
formerly of the Snw Tooth Club
in Sun Valley, Idaho, Chef Randy

oversecs a kitchen staff of 60.
Menu choices are broad with
10 startora and five salada to
kick things off. Chop-House
Favoritea number 16 and rango
from a 10-ounce chopped airloin
burger or marinated chicken on
an onion roll to aged beef cuts
weighing 12 to 32 ounces and
priced $15 to $36. These are
complemented by potato-
wrapped salmon $22 and broiled
di hitefish $17 plus a

of-the-art brewing equi to
the test and has winning combi-
nations in Weizenheimer Hefe
Weizen, served unfiltered with a
lemon wedge, if desired. Then
there's strikingly red Raymondo
El Rojo, with color and flavor
from caramel malt. Creamy,
smooth and chocolatey Flying
Buffale Stout has a head that
lasts to the bottom of the glags
and Norm's Raggedy Ass Ale is n
pale ale with true English style.
The specinlty seasonal draft is
Scotch Ale with an earthy, smoky
character. Jones is a two-time
winner with this latter brew at

“FRIDAY
DINNER SPECIAL
Fis & CHIPS

— All You Can Eat —
S5.50

Inchudes cole staw, frics, & gaivic 1oast
(icelandic Cut Fish)

catch of the day at market price,

. Portions are generously over-
sized and come with a vegetable
garnish. A number of sides $4-7,
especially one of the potato solec-
tions, make a good accémpani-
ment for any steak or chop offer-
ing. There's no plate charge for
sharing.

Feeling rich? Want to feel
rich? You ore rich? Then head
straight to Got Rocks; the second
level, cigar-friendly champagne
and caviar bar. Leather sofas
and over-sized chairs with lush
fabrics speak the comfort and

STREET SCENE

BIg Rock Chop & Brew’
House

Where: 245 S. Eton, Blrming-
ham (248) 847-7774.

Hours: Monday through Satur-
day 11 a.m. to 2 a.m. and Sun-
day 310 p.m.

Menu: Hand-cut, aged steaks
and chops plus Innovative
chicken and fish dishes. On
the lighter side, there's plzza,
salads, sandwlches and burg:
ers.

Cost: Starters and salads $4-
12; chop house faverites $15-
29; sandwlches and pizzes $6-

10.

Rosorvations: Maln dining
room only.

Credit cards: All majors
accepted,

luxury of o private club., A graz-
ing menu with tablesido prepa-
ratlons of items such as Shrimp
Saigon, Stoak Diane, Steak
Tartare or Oriental Potstickers
are masterfully prepared by
Maitre d' Lew Weidemann and
his staff. Weidemann rejoins tho
LePagea who lured him from
Chicago when they orchestrated
the opening of Birmingham's
Townsend Hotel nine years ngoe.
Got Rocks has its own bar and
another of Jones' spocialty
brews, Bittor, cask conditioned
and hand pulled only at this bar.

In the remaining warm weath-
or weeks, patio dining is an
available choice with a stream-
lined menu of grilled items and
sandwiches for eating on the
lighter side.

For wine nficionados, Weide-
mann also oversees Boulder

dishes out chop house menu w

Wine Cellar on the lowest lovel,
Togother with General Monager
Vera Rizer, Weidemann has
drawn up an ambitious wine list
with 28 Champongnes, six Cali-
fornin sparkléers and woll over
100 domestic wines from Califor-

.nin, Washington and Orogon.

Selections from this list are
available in all dining venues.
French wine lovers will bo able
to select from a “captain's list"
being developed,

Norm and Bonnie LePage have
roinvented themselves at Big
Rocle,

“Aftor being in the restaurant
business since 1973, we wanted
to include all the things that
pleaso ug in this restnurant,”
Bonnie maintained. “Big Rock
has been on the iden board for
thrae to four years,” Norm
added. *We know we wanted to
change. It's healthy to shake up
your energy. If you stop rein-
venting, crentive juices cease to
flow. We kept a log of our ideas
that camo from reading, travel
and going to reataurants in
major cities like New York.”

And if anything, Big Rock has
o modern Now York stylo that is
a throwback to old fashions
becoming new again. “People aro
consuming less volume and
going for quality,” Bonnic snid,
“The restaurant business today
is also show business.”

The “old fashions becoming
new again” is played out well in
the mood sct by background
music. You can listen to any-
thing from Nat King Cole to
upbeat contemporary in the
main dining room. But in Got

ith style

New York style: Here's an overview of the dining room
at Big Rock Chop and Brew House, the remodeled,

restyled and renamed former Norm’s Eton Street Sta-
tion.

Rocks, it's the 1940s in your enr.
Design architect for the remod-
eling was Mike Jones and interi-
or decorations were created by
Joy Walker, both of Roger Sher-
man Partners in Dearborn. If
you don’t say “New York” when
you walk in the entrance, you've
not been there, done that. But

that's OK, you need go no further
than Birmingham to expericnce
it
Main dining is white table
cloth, but the ambiance is casu-
ally clegant. Got Rocks is com-
fortably luxurious. Show biz?
We'd say showmanship, lively
and dynamic.

Whoever
needs proof that
music is inbred
within the six
members of Aus-
tralian  rock
band INXS,
should take a
look at its VH1
concert filmed in
Aspen, Colo,

Despite a
threc-year
abgence from the stage, INXS

CHRISTINA
Fuoco

$1-$10 UMITS
7 DAYS A WEEK YOU BET!

1-888-88-FLUSH (35874)

didn’t mies a beat playing songs
culled from its 10-year history
including those from its latest
release “Elegantly Wasted” (Mer-
cury),

“It did turn out pretty good,
didn't it?" lead singer Michael
Hutchence said during a phone
conversation from Los Angeles,
“We were dying to play. The
adrenaline was running. I guess
it all helps.”

o
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INXS hns been visibly absent
from the music scene, but the
time off was by no means o
vacation, explained Hutchence
whose band headlined radio sta-
tion WPLT’s “PlanetFest” on Sat-
urday, Aug. 23.

“We took quite a few years off
not because we were sitting
around doing nothing but our
manager and ourselves, we'd
been together many years, part-
ed ways. He went back to Aus-
tralia to manuge his life, so to
speak. We signed to Polygram/
Mercury for the world, and we
all did our own little selo pro-
jects,” said Hutchence, whose
band was formerly signed to
Atlantic Records.

The lanky singer put his as-of-
yet-unnamed solo album on hold
until next year so as not to inter-
fere with the release of “Elegant-
ly Wasted.”

“INXS comes firet,” he snid

, adding it was strange to perform

solo.

“It was pretty difficult at firat.
You get so used to people saying
certain things. It’s {INXS) like a
gang really, isn't it? And then
with the solo project, you're not
responsible to anyone but your-
self, You don't have to worry
about instrumentation.”

Hutchence and girlfriend,
Paula Yates, the ex-wife of Bob
Geldolf, also produced a daugh-
ter, Heavenly Hiraani Tiger Lily,
during the brealk.

“Elegantly Wasted,” the band’s
10th studio album, was vecorded
in nine months, a weckend here
and a weekend there, in several
“hotel rooms and stuff,”
Hutchence explained.

“While we were writing songs,
me and Andrew recorded every-
thing. The writing went very
well and we even managed to
write Jyrics much to our shock
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and horror. Whenever we fin-
ished n song, we'd finish a song.
We would sing it and we would
keep the tapo.”

The album is trad k INXS,

INXS keeps trademark sound in new album

Thank Ged everyone remembers
us.”

0 The Verve Pipe has been
added to a distinguished list of
ici that includes Stone

The first two tracks, the raging
4Show Me (Cherry Baby)” and
the pure pop of “Elegantly Wast-
ed” have the self-assured swag-
ger of the 1986 hit “What You
Need” and 199¢’s “Suicide
Blonde.” “Everything” brings
forth memories of “Disappear,”
from 1990 “X" album,

“We drew on many aspects of a
sound we created,” keyboardist/
guitarist Andrew Farrigs aaid in
a statement to the press. “Some
of it could be us 12, 13 years ago.
Now fashion-wise, trend-wise,
that might be an insane thing to
say. On the other hand, to keep
changing just because you think
you have to is not necessarily a
good thing.”

One thing
is it hos taken on the monumen-
tal task of actively promoting
“Elegantly Wasted” by making
itsolf nccesaible to radio, televi-
sion, and print journalists.
Hutchence wasn't quite sure why
ho and his band have decided to
do it but he’a “having a good
time,”

“It's the biggest promotion
we've ever done. We really trav-
eled the world doing a million
radio stations and interviews.
We've been away for a long time.
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that’s new for INXS.
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Temple Pilots singer Scott Wei-
land who is contributing songs to
the Gwyneth Paltrow/ Ethan
Hawke film “Great Expecta-
tions,” a modern twist on the
classic story.

Last week the East Lonsing
alternative rock band went inte
the studio with their A&R repre-
sentative/ producer Brion Mal-
ouf to record the song “Her Orna-
ment” for the film, .

“They asked Brian (Vander
Ark, The Verve Pipe’s singer/
songwriter) to write a song for
the movie. They wanted a
Rolling Stones-ish kind of feel to
it. We took that idea and then we
turned it into this rockabilly
song. It turned out really well,
said keyboardist/ percuasionist
Doug Corella.

Verve Pipe fans will be able to
sec the band perform its first
Deotroit-area show since last
December on Saturday, Aug. 30,
at the Michigan State Fair, Fol-
lowing that date, The Verve Pipe
will perform Tucsday, Scpt. 23,
at the Heritoge Theatre in Sagi-
naw, and Fridny-Saturday, Sept,
26-27, at the Kalamazoo State
Theatre. The band will then
head to Hawaii and Australin.-
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