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Steve and Rocky S Workmg
to beat dining expectations

BY ELEANOR & RAY HEALD
SPECIAL WRITERS

When two high-profile chefs
become partnors and open a new
restaurant, dining cxpectations
run high.

“We're out to beat dinors’
expectations,” chef/owner/part-
ner Rocky Rachwitz of the now
Steve and Rocky's atuu:d confi-
dently.

Chef Rocky’s reputation devel-
oped during his over 17 years
with the C.A. Muer Corporation,
owner of popular seafood eater-
ies, not only in Michigan, but as
far south as Florida. In 1992,
Rachwitz opened Rocky’s in
Northville and in 1995, Rocky's
in Brighton.

Chef Steve Allen was among
the fortunate to have trained in
an apprentice program with leg-
endary and now retired Chef
Milos Cibelka at the Goldon
Mushroom in Southficld. He
succeeded his mentar and spent
15 years working culinary magic
at the Golden Mushroom until
he left in June to devote his time
to the now venture Steve &
Rocky’s, a total renovation of the
former Fuddrucker's fast-faod
burger operation at the south
end of the Novi Town Center.

‘This Ron Rea designed theme
with no less than 13 colors may

be his most unusual restaurant .

sculpting.

‘The colorful theme extonds
beyend ‘walls, earpoting and
table tops to the Eddic Bauer
shirta in o spectrum of hues

8teve & Rocky's

Whero: 431650 Grand River
Avenue, Novi (248) 374-0688,
Hours: Lunch 11 a.m. to 4
p.m. Monday-Saturday, Din-
ner 4-10 p.m., Monday-Thura-
day; until 11 p.m., Friday and
Saturday; noon to 8 p.m,
Sunday (dinner)

Menu: Sorious food with a
seafood emphasis in.a color-
ful, casunl atmosphere. Raw
bar and tapas bar,

Cost: Starters $3.25-$8.
Main courscs and apecials
average $16.

Reservations: Accepted.
Credit cards: All majors
accepted,

and the Rocky’s restaurants.

Since you know the theme is
principally seafoed, you may be
surprigsed at the rooster gracing
the daily-dated menu. But
there’s an oxplanation: “Many
cultures hold the rooster in high
esteem as o symbol of integrity,
confidence . and individual
strength, . To us the rooster
atands for the farm, and the
roots of American cooking. We
chose the rooster as our inspira-
tion in using only the froshest
ingrodients to provide you sim-
ple food done well.” Signed
Stove & Rocky.

W readily admita that the
menu l! mmrly *all Steve.” And
tove d it as “not overly

Heading the team of sorvers,
who trained and tested them, is
general manager Joe Crowell,
formorly of Paint Creek Cider
Mill & Restaurant,

“The team of servers is ready
to impress and beat the expecta-
tions of dincrs,” Crowell said.
“They know the reputation that
precedes here and they're ready
to ‘wow’ diners.”

The bar is both striking and
hondsome with its wooden top.
Ren has worked in *little heart-
felt touches of Stove® such as the
stained-glass windowa above the
wine collar. And as warmer
weather allows seasonal changes
in the menu, much of the fresh
produce will come from farmer
Steve and his extensive organic
garden in Fenton, In the past, it

contrived and concentrating on
flavors,” An example is & 9-0z
Filet Mignon with a deep, rich
Burgundy sauce and creamy
gmashed new  potatoes,
caramelized ‘onions, braised
portabella mushrooms and veg-
etable garnish $21. But in
seafood, in addition to broiled
acrod, Great Lakes whitefish
sauté, salman, perch, gulf shrimp
and lobster fettuccine or grilled
yellowfin tuna steak, there's
Bouillabaisse with gulf ahrimp,
mussels, clams, sea bass, salmon
and Maine lobster!

Where did Steve Allen come up
with this southern France spe-
cialty? He's not forgatten an
carly southern France extern-

Toasting success: Chef/owner/partner Rocky Rach-
witz (left) and Chef Steve Allen inside Steve and

Rocky’s.

smoked roast range chicken in
herb sauce, roasted duck or pan-

EATING OUT IN
THE SUBURBS

Just in case you missed it, of
lost the paper. Here arc some of
the restaurants we've recently
visited:

HLocal Color Brewing -~
Company - 42706 Grand River
Ave,, (next to Vic's Market) Nivi,
(248) 349-2600. Open: 11:30 2.m.
to 1:30 a.m. seven doys o week.
Menu: Classic American fare
including steaks, ribs, senfood,
and chicken with a Bavarian
touch. Weod fired pizzas, salads,
pub style sandwiches, appetizers
and soups. Cost: Entrees range
from $9.26 to $19.85; sandwiches
$5.85 to $6.99; salads §7.60 to
$9.96. Children’s menu avail-
able. Reservations: For parties of
cight or more except on week-
ends.Highlights: Microbrews,
housemade root beer. An outdoor
beer garden will open soon with
seating for 70 people.

Restaurant seats: 300 |

M Champps Americana -
18470 Hoggerty Road, (between
Seven and Eight Mile Roads)
Livonia, (734) 691-3334. Open 11
a.m. to 1:30 a.m. Monday-Satur-
day; 10 a.m. to midnight Sunday.
Sunday brunch menu 10 a.m., to
2 p.m. Menu: Classic American
dining including salads, sand-
wiches, pasta, chicken, steaks;”
senfood, pizza and hamburgers.
Children's and late night menus
available. Cost: Entrecs $9.95 to
$14.50; aundwnchcx $6.25t0 *
$10.50; burgers $4. 5 to $6.95;
pizza $6.50 to $8.25. Sunday
bruiich items range from $6.95
to $8.95, Reservations: Not
accopted. Credit crrds: All

ing of tapas and have a feast.
Sampling wine at Steve and

seared spice-rubbed veal chop.
Many restaurants have wine
and/or beer samplers, At Steve

ship in Eugenic-les-Bains!\

worn by servers. Bistro aprons,
and club ties add a note of team
ypirit and n “we care” attitude
that is refreghing.

has supplied picked-today fresh-
ness for tho Golden Mushroom,
Birmingham'’s Big Rock Cho

Broew House, Novi's Too Chez

Starbucks

" PRNewswire — Starbucks Cof-
fee Campany will open two new
atores in Royal Oak and Farm-

Grilled vegetable cake or pota-
to dumplings with wild mush-
rooms and asparagus offer ment-
less options, For those not in the
mood for seafood, there's lightly

& Racky’s, it's a soup sampler
with about a 3-0z tasting of cach
of three soups. Colorful cups
come in their own ceramic aerv-
er. Put this together with a tast-

Rocky’s will be a treat,

The list of high-profile pro-
ducera, mainly California, ia
smartly organized by varictal
and intensity (light body or full-
bodied). Eighteen wines by the
glass offer an opportunity to
taste many of the 100 wines.

opens two new stores, helps Gilda’s Club

The downtown Farmington
Starbucks can be found at 33199
Grand River, near the carner of

ington on Saturday, May 186,

The downtown Royal Qak
Starbucks is at 300 South Main
Street on tho southwest corner of

Grand Opening area Starbucks:

Celebrations

Between 10 a.m. and 2 p.m. on

A portion of proceeds sold dur-
ing the grand openings will be
denated to Gilda’s Club Metro
Detroit, n free cancer support
community. The charity is named
in honor of the late Detroit
native ond comedicnne, Gilda
Radner. /

Grand River nnd Farmington
Road, in the P Center.

Main upd Third, ¢lose to B.D.s

W- 'Birm.ingham — 135 South

Hours for the downtown Farm-
ington store are 6 a.m, to 10 pm,
Monday through Thursday, 6
a.m. to 11 p.m. on Friday, 7 a.m.
to 11 p.m. on Saturday and 7
a,m. 10 p.m. on Sunday. The
phone number is (248) 476-5411.

RESTAURANT SPECIALS

ay 16, can
stop by the new Royal Qak and
Farmington stores for samples of
coffeo and espresso beverages,
including icy Frappuccino blend-
ed hnvn}'ngc, dcliuiolﬁs pastries,

Hours for the downtown Royal
Oak atore are'6 a.m, to 11 p.m.
Monday through Thuraday, 6
am. tolnm4anl-‘ndny,7n.m.w
1 a.m. on Saturday and 7 a.m. to
11 p.m. on Sunday, The phone
number is (248) 648-4670.

tions of home brewing equip-

@ Dearborn — 22166 Michigan
Avenue in West Village

# Southfield - 29999 North-
western Highway

@ Troy - The Somerset Collec-
tion North; 1921 East Big
Beaver

M West Bloomfield - 6765
Orchard Lake Road.

majors accepted.: Scheduled to
open a Troy location in July.

Highlights: Mogician per- -
forms 11 a2.m. to 2 p.m. Sundays
during brunch, Bloody Mary Bar
10 a.m. to 3 p.m. Saturdnys, noon
to 3 p.m. Sundays. Spociulty
martini menu.

M Mountain King Chineu
Restaurant - Where: 469 Old
Woodward, Birmingham (248)
644-2913. Hours: 11 a.m. to 9:30
p.m, Monday-Thursday; until
10:30 p.m. Friday and Saturday;
noon to 9 p.m. Sunday. Menu:
Mandarin, Szechuan and Can-
tonesc specialliea served at
lunch and dinner.

Cost: Lunch specials $5-$6.
Dinner $5.50-$11. Multi-course
family dinnera for 2-8 people
$21-$60. Resorvations: Accept-
¢d. Credit cards: All majors *
naecepted.

M Flying Fish Tavern -
Where: 6480 Orchard Lake
Road, (corner of Maple Road)

ment.
There are cight other Detroit-

West Bloomficld (248) 865-8888,
Hours: 11 a.m. to X a.m, Mon-
day-Thursday; 11 a.m. to 2 8.m.
Fndny nnd Saturday; 3 p.m. to

R ials fo
§ i f
restaurant openings and renova-
tions, menu specials, and
3 arica. Send
ments tor Entertainment Editor,
Observer & Eccentric Newspa-
pers, Ine., 36261 Schoolcraft,
Livonia, M1 48150 or fax (734)
591-7279.

New restaurant openings

B Unique Restaurant Cor-
poration will open Portabella in
Somerset Collection, on Friday,
May 15, and Duct in Detroit
(next to Orchestra Hall) Thurs-
day, May 28. For information
about Portabello, call {248) 649-
6625,

Uniquu Restaurant Corpora-
tion is hoating their annual
Morel Feast Wednesday, May 20
ll\mugh Saturday, May 23. The
cost is $42.95 not including tax
or gratuity. Tho menu fentures o
biaque of Minnesota morels,
Michigan pickerel in pufl’ pastry
with a Morel Duxelle and Morel
Infused Fumet, Salad with
sautéed Micl:igun Morels, Roast-
ed prime tenderloin with morel
sauce, Michigan asparagus and
Morel Risotto, and warm Michi-
gan cherry tart for dessert, Call
the restaurant of your choice for

reaervati formation, each
feast begms at 6:30 p.m.. The
feast will be hald May 20 at
Morels, 30100 Telegraph, Bing-
ham Farms, (248) 842-1094; May
21 at No, VI Chop House & Lob-
ster Bar, inside Hotel Baronotte,
Novi, (248) 305-5210; May 22 at
Relish, 34665 W, 12 Mile Road,
Farmington Hills, (248) 489-
8852, and May 23 at Portabella,
{248) 849-6626. .

Benefits

B Fanclub Foundation for the
Artg presents a fundraiser fen-
turing a colebrity silent wine
auction, hors d'ouevres by the

Townsend Hotel, and live band, *

7:30 p.m; Thursdny, May 14.
Ticketa, $35, call (248) 988-0-
FAN,

A Fifty-year celebration -
Andiamo Restaurants and
Charles Krug Winery will be pre-

will be provided by Johnny
Trudell and his Orchestra with
guest vocalist Chrissy Scinta.
Tickets are $125 per person, call
(800) 287-8880 or (248) 642-
0330

The event will honor Angi-
amo's Master Chef Aldo Otto-
viani, and Petor Mondavi, Sr.,
Prosident and CEO of Charles
Krug Wintery whose 50 year
friendship and shaved passion
or g and wine has led to
success for both of them. Chef
Aldo was the first restaurateur
to import Charles Krug wines
into metro Dotroit arca,

The celebration will also bene-
fit future students of culinary
arts. Partial proceeds from the
evening will be used to inaugu-
rato scholarships at Macomb,
Oakland Community, and
Schooleraft Community Colieges,

Additional money will be raised
at an auction of fine and rare
wines conducted by Ed Jonna.

B Habitat Works — Taste over
60 international wines sclected
by John Jonna and John Lossia
of Merchant's Fine Wines and
cuisine from some of the coun-
trics in which Habitat Works 7
p.m. Friday, May 29 at the
Detroit Yacht Club on Belle Isle.
Event praceeds benefit Habitat
for Humanity — Detrait, Tickets
range from $100 to $5,000, black
tie optional. Call (313) 521-6691
for information.

Wine tasting

Mon Jin Lau - and Mer-
chant's Fine Wine presenta Wine
& Wok, a walk around tasting
with great wines and foods from
Merchant’s Fine Wines and Nu-
Asian appetizers from Meon Jin

.senting a 50-year h of

gourmet food and wine 6:30 p.m.

Wednesday, May 20 at the Andi- *

amo Banquet Center in Warren.
he six courso meal will
include specialty dishea by chefs
from each of the Andiamo
Restaurants and six Charles
Krug winca sclected to comple-
ment the cuisine. Entertainment

OFEN SUNDAY
AT 4100 PM
OPEN DAILY MONSAT,
T 11:00AH e
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Buo Concertante
A Flutc[Vmce and Guitar Duo

¥ Presenting Classical, Romantic,|
Show Music 2nd Much More!
“This Musterful Dvo will provide

entertmiament ideal foc concets, wedding,
hanquets, parties, o eny accasion,

(734) 254-0681

AUTHENTIC umm CUI"N'

24366 Grand River
(3 blocks W, of
CARRY OUT -“450

IO AR A

BANQUET FRCIUTIES
fean 33 Ilu\‘c Of The Bast
9

n-uuulm;umn Euffet
3.79 WNCH SPectALS

Y2 OFF
DINNER

Suy 1dinner,
2nd meal of equal or

lesser vatue % price.

N.w uuuau mel: anoe!

Not' \-mumm Ay!omer oner.
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L_---n_-‘

Sundny. Menu: Casual
neighborhood family eatory
serves comfort foods with special
focus on fresh catches of the day.
Cost: Appetizers and dinner sal-
ads $4-8; sandwiches and burg-
ers $5,60-7; pastas $7-9; big
plates, specials and catch of the
day $9-15; desserts $2-4. Resar-
vations: For parties of six or
meore only. Credit cards: All
majors accepted,

Lau, 6:30 p.m. Monday, May 18.
Tickets $40 per person, limited
seating, call (248) 546-7700,
{313) 563-8700, or (248) 689-
2332.

B Tributie - Master of wine
Tim Hanni of Beringer Vine-
yardes and creator of the
Beringer Progressive Wine List
System, and Takashi Yagihashi,
executive chef of Tribute, present
2 dinner featuring the 4-star cui-
sine of Chef Takashi matched
with hard to find Beringer wines
including the 1994 Howell
Mountain Merlot and 1984 Pri-
vate Reserve Cabernet Sauvi-
gnon, 8:45 p.m. Thursday, May
21 at the restaurant, 31425 W.
12 Mile Road (at Orchard Lake
Road) Farmington Hilis, The cost
is $126 per person (tax and gra-
tuity included) call (248) 848-

393.

The Ratsford ﬂlnn
Farmlngmn Hills !
245) 47 £

RETTYTTYSYTTSY

at 7 Mile Road & Middlebelt

-and
Lone Pine & Orchard Lake Road
in the Crosswinds Mall
* Livonia (7 Mile & Middlebelt) 248-474-7735
> Crosswinds Mall 248-539-3278 (YEAST)

I! Bagel Day
$3 00 Dozen

(Ask about our Special
Fund Raising Prices)

Visit our other locations in Dearborn, Rochester
& Hayes/Grosheck in Clinton Twp.




