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" Lato last yoor, commuters
nlong the Woodward Avenuo cor-
ridor saw the signaturs Little
Daddy’s blue awnings in place at
the formor Oakland Grill loca-
tion in Royal Onk. Quostions
abounded about a scheduled
4 upcmng. It happened without
i much fanfaro on March 2. But
ion only its fourth day, it ‘waa
ipacked with s lively lunch
+ bunch.

- Some sny this Woodwnrd loca-
{ion south of 14 Mile Rond is
jinxed. You can almost beliove it

ies that have opencd and closed
-4 thiero during the last 10 yoars,
- Scheduled to open Dec. 28, the
i Little Daddy’s location suffered
! major damage when a water pipd’
3 broke on Christman night and
'wns not discovered for over a
+ doy. Jinxcd? Not in the minds of
-Tommy Poristeris, Rick Rogow
. and Stuart Wish, the principal
ypartners in f.hw latest Littlo
. Dnddy’a
~:Wish, a purtnor in the formnr

' Onklnn:l Grill, admits business

»never rose to expectntmns dur-
+irig its 18-month oporation, “It
:was simply the wrong venue for
* this aite,” ho eaid. Yet, you will
tnotice that tho decor, while

+scaled down and brightened up,
'cnrm:u a number of the former
 trappings including bluo and yel-
‘low urns at the entrance, tho

.. -funky banana, samo flooring,

:kitchen and bar {(although bar
‘tables are a.lot more comfort-
+ abje).
.- Partner Rogow noted, “We'll bo
: successful here becauge wa will
‘hnvu people in and out particu-
-lurly at lunch, in 30 minutes or
\loss if that's ‘what they want.
,Wc ve been succossful every-
whom we've opened in the metro
‘ area”
\" Braina behind the Bxg and Lit-
itlo Daddy's eaterics is Groek-
) born Jimmy Peristeris who came
i to the area in 1871 at age 21. In
11976, ho opened his first restou-
rant, Old Parthenon in Detroit's
-Grcektawn. There, in the late
119808, he inaugurated both tho
Now Parthenon and Mykenos.
In 1993, he partnercd with
Rogow, Jimmy Zazadinos and
Red Wing Darren McCarty to
:'opcn Big Daddy’s Parthenon in

. n-:uzmoa HEALD
IAL WRITER

Epmh Enterprisca owna high-
rofile Tribute restaurant in
‘armington Hills, also Too Chez
n-Novi and Forte in Birming-
nm, Negotintions related to
-gale of Larry Wisne's Progressive
6ol and Industries autometive-

/ <

Uttle Dsd&y'- Pnrthoﬁon & Conoy ltlnnd

Whero: 32832 Woodward Avu., Rwynl Oak {248 )554-8600.

Hours: Mondoy-Thursday 11 a.m. to 11 p.m.. Friday and Saturday
until midnfght, ‘end Sunday.until 10 p.m.

Menu; Famed manu from other.Little Daddy’s locatlons, plus
saafood, steeks, chops and BBQ Ilnms from the Blg Daddy’s menu.

xl'ynu count the number of cater-

Cost: Average $2:$10.

Gther locations:
fleld (248) 737-8600.
Taylor (734) 287-8600

Roservations: For groups of eight or more.
Credit'cards: All majors accepled

M Big Daddy's Furlhenon. 6199 Orchard Lake Road, West 8loom-
B Little Daddy's Puuhunon & Cenoy Island. '22250 Eureka Road,

W Little Daddy's Parthenon & Coney Istand 39646 Northwestern
Highway, Southfield (248) 3581700

West Blopmfield. The first Little
Daddy’s on Northwestern High-
way opened in 1997,

But since then, innugurals
have been on a fast track with
three more locations elated to
open soon at 1600 N. Woodward,
Bloomfield, 5407 Crooks Road,

- Troy, and on South Main Strect,

Royal Oak, in the location of the
former Cedar Market. “The
right locationa have becoma
available and we think now is
the time to expand,” Peristeris
added.

Spanning the concept of Greek
food from Concy Islends and
Gyros to Greek Specialties, the

ing Sagankt, served tableside

with the traditional “Oopah,”
and Scordalia with beets.
McCarty’s Conoy Specinl (two
coneys, fries and a soft drink for
46) tops this catogary. Avgole-
mono leads the soup category.
Tommy’s (that'e Peristeris) Salad

‘besta o total of eight. Tommy’s

Special Sandwich with chicken
breast, grilled onion and peppers
with Swigs.cheesé on pita bread
scares ot the top. All sandwiches
can be made deluxe for 85 cents
that adds I-‘mnch friesor n cup of
soup.

Amnng Greck Spec(nltws,

h Cheese Pio, P

new Little Daddy's incorporates
some of the more popular eates
gories in today’s modorn dining
such as vegotarien, pasta,
steaks, chops, seafood and BBQ
favorites. All entree-style dishes
‘come with oven-baked fresh
bread and butter and eteaks and
chops have, in addition, rice and
a vegetable. These are modor
atoly pricod: four broiled lamb
chops or a 14-ounce cut Porter-
houso Steak arg $18; a 14-ounce
Now York Strip Steak is'$18." .

In addition to quick.Junch sor-
vice, Little Daddy’s uses the Ford
Motor Company motto of “Quali-

ty is Job One” with fresh ingredi-*

ents, all dishes cooked to order,
an amazing array from coneya to
filots and deaserts including

.about 160 rice puddings served

daily.
If you've not been to either B|g
Daddy's or one of tha Little

. Daddy's and-want to taste the-

mosat popular items on the menu.
Consider that at other locations,
the top appetizers are the Flam:

allied company fueled apnculn-A
tions about the Wisne family's.

other business, Epoch Enterpris-

s, ,

In the March 31, Wine Specta-
tor now in distribution, Tribute
2nd Executive Chef Tokashi Yag-
ihashi became the first Detroit
metro-area restaurant to receive

(ground beef, mncuroni. feta
cheese, special seasonings and
bechamel sauce) and Moussaka
are in a dead heat.

A Kid’s Only menu zeros in on
children under 10 years old.
Kids of a1l nges like tho broiled
Chickon Meatballs and their dia-

tinctive, mildly spicy flavor.
Royal Oak on Woodward is the
only Little Daddy’s location,
which “like -Big Daddy's
Parthenon has a full liguor

license. . Greek wines are avail-

able by the glass ($6-$7) or by
the bottle $21-$30. A broad

.solection of California, French

and Italian wines range $19-$30

‘and if you'ro really in the mood

to celebrate, Dom Perignon
chompagne is available at $136

_per bottle.

Why not? Comfortable and
unpretentious are desired atmo-
sphores among frequent diners.

‘But they want serious feod and * _

good beverage selections, Jimmy
Peristoris and hia partners are
out to give you what you want.

Nnn widely read wine and
lifestyle periodical. Forte's exec-
utivo chef Tim Voss is being tout-
“ed in restaurant and leoatylo
magazine circles as a rising star.
Too Chez mstnumnt'x Greg
Upshur has

Tommy Salad.

and food lndllah‘y N
Epech's restaurants are now
being represented by a Santa
‘Monica-Beverly Hills public rela-
tions/advertising agency and this
nddcd to tho rumor nill. Does
uch publi h the sale

by Food Arts and Nation's
Rmstnumm News, a weekly trade
lieation for the restaurant

three-page ge in

7
\WAIIAN DINNER
Paint Creck Cider Mill &
Rostaurant, 4480 Orion Road,
-Ror.'hcah:r is hoating o Huwmwu
:*dinner 7 pm. Monday, Mareh 22.
«-The cost is $43 per person for the
.zfopd packago or $60 per person
'fm- food and wino package. For
“*Information, or reservations, call
-.(5!431 651-8361.

1-VEGETARIAN FEAST

-A fun celcbration of savory and
cative combinations hosted by
nique Restaurant Corp.,
‘-Wednesday, March 24 at Morel's
*“A-Michigan Bistro, 30100 Tele-
“graph, Bingham I‘nrn/s (248)
'2642-1094; Thursday, March 26 at
«Northern Lakes Seafood Compa-
~hy; 1476 Woodward :}ve., Bloom-

WHAT'S COOKING

ficld Hills, (248) 646-7900, and
Friday, March 26 at No, VI Chop-
house and Lobster Bar, 27780
Novi Road, (248) 305-5210, Each
feast begins 7 p.m. Cost is $34.95
per person. Call for reservations.

We're Your

'ARTY PLACE|

Call us now to

reserva

special datal

* Rohoarsal Dinnar « Shower

+ Business Moating « Birthday

Graduatlon « Anniversary

Road Rally.» Kid's Pa r;y

= Sports qnnqu@ ~Holiday

—ALLYO c.uN “EAT.

“PARTY PACKAGKES, .|
‘Yaaw! 14 .0 mars!~-

ONIA
33605 Plymoum Rond
(\Tul of Farmington Road)

261-3550
DEARBORN
22148 Michlgan Avenua

Batysen Seuield & 5
(313) 50

Folegraph)
12-5900
Other Buddy's Locationa:
* Farmington Hitls » Bioomfokl
» Royal Osk + Aubum Hills
*Dotrodt » Warmon « Point Plaza

. or ‘Tribute and jta sister éaterica?

While Epoch president Toni
Wisne remnined unnvax]u'ble for

comment, Tribute’s Maitre d°
Mickey Bokst was willing to
squelch rumors,

“1 say this WId\ the utmost cer-
tainty,” he said. “Epoch ia a com-
plete and separate entity from
ngn:ulve'hm

“Epoch is opening Latitude, it's
new Up North restaurant in the
Bay Harbor complex. A chefisin

BTAF? PI0TO Y JiM JAGDELD

Partners: Tommy Peristeris (left) and Rick Rogow present their award-winning

the process of being hi ed.
Epoch is also aggreasively
involved in the Lion’s stadium
project in Detroit.

*“Tribute is like the Wisne fam-
ily's baby. Al the restaurants
are an important part of the
family’s business ventures. The
Wianes aro not selling any of
their restaurnnts at this time.”

ciHen

Served with Rice Pilaf,
Jumbo Shrimp

{OUSE SPECIALTIBS!
All Seafood lndude: DlmwrSalad ar Crmm Cole Slaw,
egetable

e Day Gad o Toast
11,95

Honey Barbecued
Whitefish Broiled.

Hand Battered & Frizd Until Golden Bro vh

Fish & Chip

30325 Six Mile (between Merximan & Middlebelt). Livonta
7734-762-2063 & For Carry-Out call 734-761-K1BS
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[Ciosod Mon., TuassWod.sTh.sSun. 11-10 pm / Fri=Sat. 11-11:30
e ————— =

. Sl PEII DEALS 0" AMMO!
HANDGUNS + RIFLES + AMMO » SHOTGUNS
KNIVES » MILITARY SURPLUS + HUNTING &

FISHING SUPPLIES + SAFES & MUCH MORE!
FRIDAY IS SNT-UP DAY. COME EARLY FOR

27331 Fva ko R, {(

AGEMEN
Friday; March 19th & SAturday, Mnreh zoﬂ:
eyt e

N‘ls%

3 DAYS ONLY?!

Sunday Mornin’
in New Orleans

Sunday Brunch & Jazz
10:30 a.m. - 3 p.m.

snjoy our special
blend of authentic -
New Orleana food, :.
French Quarter
atmosphers
and live Jazz...
Now a Sunday
tradition in
Metro Detroit.

)
.

Southfleld
9244 Northwestern Hwy.
24B-351-2926




