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Wo've all read storios nbout
ople coming out of ] t

Euraslan Gl
Where: 4771 Heggerty Road
(north of Pontisc Trall In West
Wind Lake Shopping Centar),

b'c;cl?u;m_thgy‘m bored. If you're
i ¢

West fi (248) 624-
6109. .
Hours: Monday

g about
you may wonder whether these
Hecounts ara fiction or fable,
‘Etrasinn Grill in West Bloom-
field was born out of retirement
YHoredom. :
uroginn's chef/ownor David
um spent 44 years in tho
dstaurant business; the last 20
4t the Rickshaw in West Bloom-
field's Orchard Mall (now home
‘ta Shangri-La, owned by Nancy
han), ‘In his third year of
tirement, Lum was bored silly
d.got back to what he loved —
h¢ restourant scene.
Ty 1973 at the Rickshaw, 1
reduced Detroit
tropalitan area to Spring
1ls,” Lum recalled. “People
1dn't;eat them. They wanted
g rolls. Now, they know Spring
Rolls amd they are a top seller on
he'menu.
Fusion cuisine is hot on the
at’Coast and in New York
City. It has made breakthroughs
.'in Chicngo. Satay bars aro
+'springing np in California and
- New York. This is the food cul-
ture.that I want to expand in
this area”
Lum desecribes fusion cuisine
as. the blending of flavors and
. *techniques from both the West
. .and Eust, There are, however,
“:many varintions in this interpre-
ion, “But it is diversification

r
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to T
4:30-10:30 p.m., Friday and
Saturday until 11 p.m., Sunday
untl 9:30 p.m.

Monu: Fusion or cross-culture
caoking where East mests
West In creative and unigue
dishes. .
Cost: Flrst tastos $2-8.50;
fusion dishos $13-20; Aslan
culslne $7-14.

Roservations: Accepted.
Credit cards: All majors
accepted.

that makes this cooking style so
exciting,” he noted,

In naming his restaurant
Eurasion Grill, Lum not only set
the fusion’ tone, but also says
something about his family, He's
native Cantonese, marricd to
Temple, a Canadian. Both are
now American citizens making
their home in West Bloomfield.
“My kids are half-breeds,” he
jokes with his infectious laugh.
“My food is like that”

His daughter Susan earned an
architeclure degree from tho
University of Michigan. She

designed the 75-seat Burasion -

Grill splendidly. Black and cop-
per set the mood, best appreciat-
ed at night. Lost month, walls
were still’ stark, but Lum

e 1n the S

-were “being framed” and would

promised thnt famity pictures

soon be hung.

A small, but well-stocked bar
will soon have an extension with
a 200-bottle wine rack. ‘Wine afi-
cionado patrons ean have wines
stored there especially for them.

. The menu nppotizer section,
yeferenced as “First Tostes,” does
not scparate fusion from Asian,
but the principa! plates do.
“Enticements” are fusion and
“Asian Cuisine” apenks for itself.

Intriguing fusion appetizers
include mussels, reminiscent of
France, Belgium or Spain,
cooked in a wok with a spicy gar-
lic sauce. Sea scallops, sauteed
in o lime butter and wine sauce,
are Fronch influenced. Farm-
raised roast quail sinks its roots
in several places, but becomes,
distinetly fusion with Asian Five
Spice and hot chili oil.

Calamari Ahi blenda Italian
and Asian. These are healthy,
)ike many of Eurasian Grill’s
dishes, not deep fried, but
sauteed,

Dave’s Famous Caesar Salad is
mado from the same recipe Lum
used during his daya at Trader
Vic's and the Rickshaw — authen-
tic to the hilt. No, wait, you can
get it fusion with lox. Unique!

_On to Enticoments. Straight
on, our eyes hit Indonesion Rack
of Lamb, marinated nnd roasted
over an open fire and Polynesian
roast Duck with Asion star anise
sauce. Abalone? As a declared

endangered species from U.S.
waters, it's impossible to find.
Lum gets his imported from Aus-
tralin and bills it “Down Under
Abalone” and serves it with
French lemon sauce.

Swordfish served with a spicy
black bean sauce is enticing and
then therc are two Rickshow
throwbacks. Rickshaw Steak is
a New York Strip, nestled in a
bed of mixed vegetables, and
Manaarin's Delight is beef and

potlight at F

urasian G

Better than retire-
ment: Eurasian’s
cheflowner
David Lum spent
44 years in the
restaurant busi-
ness; the last 20
at the Rickshaw
in West Bloom-
field’s Orchard
Mall, After three
years of retire-
ment, Lum who
was bored silly,
got back to what
he loved ~ the
restaurant scene.

chicken cooked in a wok with clientele have o wine preference.

black beans and garlic.
Among the Asian dishes,
Lum’s favorite is Empress Chick-

They ¢an choose from a very
smart, onc-page list. Lum's
favorite wine on his list? 1995
Seassino Terrabi . a Chianti-

en, chunks of ehiick santeed
with a variety of mixed vegeta-
bles, cashews and hoisin snuce.
If you like duck with crispy skin,
order Duck Maecao with a very
specinl saucel

e
style vred wine, well-priced for
enjoyment at $30.

Eurnsian Grill is also learning
that its patrons are opting out of
dessert, porticulatly in summer.

But for sweet endings, there's a
Mackinne Island Brownie with

Four bottled beers are avail-
ice cream nnd chacolate sauce.

able, but Lum has found his

/QMEN'S CARING PROGRAM .
Annual summer fundraiser
; .8 p.m. Thursday, July 9 in
‘Milford to raise money to launch
‘the first statewide private initia-
tive to help low income porents
‘obtain child-care assistance. The
. “event will be held at a Milford

" gardens and grounds. Food and
refreshments provided by Dia-
Tmond Jim Brady’s Chef Mary
" Brady. Bid on fun and unusual
. items during Peg's Silent Auc-

_cotintry home and its 10-acre.

tion. Tickets are $66, call (313)
745-9004.
SPECIAL DINNERS
PAINT CREEK CIDER MILL &
RESTAURANT
Hosts a wine dinner featuring
R.H. Philtips Vineyard Thursday,
July 23, 4480 Orion Road,
Rochester, The cost is $60 per
person, call (248) 651-8361 for
reservationafinformation. The
restaurant is closed Mondays,
and serves dinner only 5-9 pm.
Tuesday-Thursday; and 5-10
p.m. Friday, Lunch served noon

The Palxe Bax Offce and olf s Damee. Chorge (248) 645-6666.

P ey ety st e exchangrd s e Brock s G Q4R 3770100 b o

Shows Wed.-Sun.
965-2222

IGHT-OUT
N FOR LUNCH & DINNER
313-965-9500

Noxt fo the Fox Theatre

Aorua

<

to 3 p.m. and dinner §-10 p.m.
Saturday. .Sit down Sunday
brunch 11 am. to 2 p.m., dinner
served 4-9 p.m.

THE LARK
‘Wood-grilled Brazilian Barbe-
cue Dinner 7 p.m. Mondny or
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§ oAxWOOD RIDING
% STABLES :
112991 Oakwood Rd. S
P¢| Ortonville S

;é Tuesday Special
19] Group Rates Avallable IS
Y (248) 627-2826

==

>
KARARAAAARAAAL

" Puesday, July 27-28, 6430 Farm-

ington Road, (north of Maple
Road) West Bloamficld. The cost
is $86 per person before other
beverages, taxes or gratuity. Last
date for cancellations or reduc-
tions of reservations without
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.. Fish & Chips
: tbaked or fried)
\ Al You Can Eat .

Farmington Hills
(248) 4

" PRIME RIB DINNER'

ineludest Salad, Potutur,

Veartable wnel Mot lirond

£12.95
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o we Sulad, resbe ot putnte.

24365 Grand River
(3 biocks W, of Teiogragh)
CARRY OUT (1) 5! 7-4450
MARGATITA JLADNINS
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BANQUET FACILITIES
fonss  Home Of The Best
Paccie 3

U .
Ametican 7 Mexicon Bonguat Butfat

3,79 LUNCH SPECIALS
MEXICAN SAMPLER
FOR TWO

tatudos Stk aa m

I-3-1
Fajita, 2 Tacos, 3
creesa Enchiiada,
€1 Padre, BUITIto, 1 0'95
TosaoaSens & Save $4

Dine-n « Coupon Expires 7/16/99
Not valld with any other o

ensT
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“ puy1
|

)

1/2 off a 2nd
dinner

botweon Hatsted & Drake Rds.
(248) 474-8417
CARRAY OUT AVAILABLE
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FARMINGTON HILLS

charge is Saturday, July 18. Call rescrvatione/information.
T e

(248) 661-1466 or
27331 Fave Mie Rd. (Comes
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370 T (UNCHEON SPECIA
Your Choice *7.95
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oo Beauty & The Beast
Live Stags Presentation of The Timeless Classic

Detroit Symphony Orchestra

O <3
2 B &

gt Motart GalaWifRoyal Fieworks - Conductor, Jame Laredo
s om Roberta Flackw/ The 050 - Conducto, Leste Dunnet
swona Romance Under The Stars - Conduclor, Leste Dumner

v, 11 Pat Metheny Group
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» Alr Supply CCCTRIITRID

& Leeven Wright CoSTeToaen

8 Kansas v/ smerony

s @ Alison Krauss a usos s

Bela Fleck s thefeciiones

2 Hue‘ Lewis & The News wiasd
JUST ADDED. rROM PINK KNOE

21 Art Garfunke! poTEmKEEd

3 The Mavericks /s

= Kevin I Vietora Jackaon

Detroit Symphony Orchestra X
3 The Great Greig Concerto » Conductr, Heeme Jand
A ¥ @ U5 v
Dotrait Symphony Qrchestra
1 Dravo Deethoven! » Conductor, Neemeo Jarvi
2 Summer's Faniastiquete Conductor, Neeme Jarv

2 Pi »
!I’;Q&Eﬁmgnmd The Chadreny Clatsic
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Detrait Symphony Orchestra
b “®op Down™ Pnﬂsomﬂﬁ"ﬁmﬂ
$  Giants of Droadway « Conductor, Erich Kunes!
o David Grisman Quintet wieoxstse

» Richard Jeni pxzaemrarn

® Wizard of Oxoorx
Live SLige Presentaton of The Famiy Favorte
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