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In 1993, after 16 years in
Fnrmmgtcn Hills on Middlebelt
and Fourteen Mile, The French
Gourmet Bakery and Pastry
Shop moved to Ferndale,
changed its name to The French
Gourmet and added a dining
meny.

You can't find a Parisian din-
ing experience more authentic
than The French Gourmet.

In the Farmington Hills loca-
tion, owners Lina and Marvin
Bernatein were the first to bring
roast coffee to Michigan, They

.had croissants and briochcs
before mest people knew how to
pronounce them. They brought
these to the Ferndale Jocntion
nlong with more than 100 tens,
the largest sclection in Michi-
gan.

The French Gourmet eat-in
menu began small with just
soups and sandwiches and has
evolved into a larger, more eclec-
tic menu. Daily, now, there are
three soups $4.25. The house
specialty is Paria Market Onian.

Among the most popular appe-
tizers, ranging $9-11 are Frogs
Legs; Bay Scallops Poached in
Vermouth & Enrobed in Veloute
Snuce (this is the famed
Coquilles Saint-Jacques au
Gratin); and Brie en Croute
(mild French cheese with wild
mushrooms, herbs and spices
baked in puff pastry).

Most populur among house
specialties is Bouillabaisse
$16.60, o Mediterrancan seafood,
lomnto—hiaque soup chock full of
lobster, shrimp, musscls and
scallops. There's Coq au Vin
$16.50, o marinated half chicken
in Burgundy wine snuce served
with potato galette. Duckling
Monte Crista $17.60 has a five-
fruit sauce finished with pear
liqueur. Small, succulent baby
lamb chops with a number of
vegetable garnishea $19.60 are
fabulously French,
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Tho French Gourmot

Whoro: 23421 Woodward Avenue {west side, between 9 and 10
Mite roads) Ferndale (248) 541-1200.

Hours: 10 a.m. to 9 p.m. Tuesday-Thursday; untll 10 p.m. Friday-
Saturday; 10 a.m. to 2 p.m. Sunday

Monu: Meticulously prepared classlc French repertoire

Cast: At dinner, house specialties served with salad of the season
and homemade rol!s and bread average $14-18. Lunch prices are
half that,

Rosorvations: Accepted and advised Friday and Saturday.

Credit cards: All majors except Amerlcan Express.

of the house, taking your orders,
serving your table, getting your
housemnde pastry order to go or
frosh-ronsting fragrant coffee.
Lina’s domaine is the kitchen.
She does it all from appetizers,
valuds and o host of entrees to
every cake, torte and pastry
offered.

Alf menu items are made to
order, prepared from seratch and
worth the wait. Dinner at The
French Gourmet is your
evening's entertainment; don't
put anything else on your per-
sonal menu. Thia is a place to
savor aromas wafting from the
kitchen, relax over food, listen to
French cabaret music, enjoy the
hogpitality and unusual decor.

The exterior done in deep blue
and lilac offers the first-time
diner a clue that this spot is
more than dining. It's an art
nouveau fantasy sctting com-
plete with ceiling flowers, arbors
and pnmtcd peacocks with coffee
beans in their tails. A mural
depicts a ian ballet scene

Taste of Parls‘ Lina and Marum Bernstein offer cus-
tomers a Parisian dining experience at The French
Gourmet. They are pictured with four tarts and two
giant chocolate dipped strawberries.

chicken livers sautéed in Bur-
gundy raspberry coulis and
framboise liqueur.

This is a two-person operation.
Marvin Bernstein runs tho front

salad of tho scason are big. Even
the hungriest diner will have
enough for lunch the next day.
Dinner-sizo salads can be topped
with chicken, duck, lobster or
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Brunch at the Bistro!

EVERY SUNDAY from 11 a.m.-4 p.m.

Includes Eggs, Pancakes, French Toast, Ham, Bacon, Chicken, Roast
Turkey, Tenderioin, Mulflng, Fruits, Vegetables, Sou r Salad & more.
(smali menu variely also available}

Adults...s9” Children...s4*

SUNDAY DINNER.SPECIALS .,

Every Sunday (4-8 pm) starting af.......... S
INEXPENSIVE DAILY SPECIALS

Lunch from.A.s4” Dinner grom..57%

HAPPY HOUR Mon.-Frt. 3-7:p.m,
-With Complimentary Hors d'oevvres]

55.95
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*6.95 ...
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i En!eg‘tamment Every
Tviesday, Friday ¢ Saturday Night!
Enjoy Our Piano Bar Every Evening
Mon.-Tues, 7-10 p.m., Wed.-Sat. 7 p.m.-midnight
and at Lunchtime Mon.-Frl. noan-2:30 pam.
{Cigars avallable at the Plano Bar)
Specializing in Steaks, Seafood & Pasta
in a Frlendly, Casual Atmosphere
| 15800 Middlebelt (hcl\v:cn 566 MII::) s Livonla ¢ 734 5225600
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from the turn-of-the-century
Belle Epoque era. There's also o
coffee library housed in a now-
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" (248) 474-4800

e e 5 A 5D A G2 s

obsolete, wooden card catalog.

To end the French Experience,
an array of ever-changing
desserts is available. Cakes and
tartlets served in the restourant
can be purchased for takeout.
They are created in the most
modern French pastry-making
tradition based on the schoal of
Gaston Le Natre in Paris. Only
fresh fruit is used and butler is
the only shortening, Preserva-
tives or anything artificial are
never added.

The French Gourmet does not
have a liquor license, but an
application for one has been
made.

Dress code? The Bernsteins
make one request, *No caps,
please” They enjoy making you
feel good in their maximum 35-
seat restaurant and despise pre-
tension. They love satisfying the
need people have for a haven.
Chef Lina is not the star here;
her food is.
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WHAT'S
COOKING

T00 CHEZ

Exccutive Chef Greg Upshur
of Too Chez Restaurant in Novi
will be the featured chef for the
Morel Dinner at the James
Beard Foundation in New York
on June 4. The dinner celebrates
the annual mushroom harvest.
Too Chez is at 27155 Sheraton
Drive (northwest corner of Novi
Rond and 1-96).
OAKLAND GRILL

Has a new summertime menu
at both lunch and dinner. Execu-
tive Chel Louai Sharkas has cre-
ated n warm-weather-accented
menu emphasizing Caribbean
and, Floridian food erentions
with o light infusion Pacific Rim
cuisine. Prices are cooled down
too. At lunch most sandwiches
are under $7 and entrees are
under $9. At dinner, entrees
average $16.60. The restaurant
is at 32832 Woodward Ave.,
Royal Oak.
THE GARDEN PARTY

The St. Vincent and Sarah
Fisher Center host The Garden
Party, Lz Fete au Jardin, 1-6
p.m. Sunday, June 7 in the Cen-
ter's gardens, 27400 W, 12 Mile
Road,.Farmington Iills. Event
fcuturcu entertainment, wines
from around the world, and n
variety of food prepared by 60 of
metro Detroit's finest chefs, Caoll
(248) 626-7627, Ext. 3115 for
tickets. Participating restaurants
include Alban’s Bottle & Bnsket,
Big Daddy’s Parthenon, Beans
& Cornbread nnd Cafe Cortina,
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36600 GRAND RIVER AVE.
botwoen Halsied & Drako Rds. FARMINGTON HILLS
48) 474-8417
TARRY OUT AVAILABLE

I guide is free.

Call 1-800-527-58&!
Michigan Department of Commumiy Health




