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" Detroit restaurateur Joo Moer -

lent his name to a Snnlhf'nld
entury in 1994,

The art deco bar and grill
never really caught on.

*. That's history.

-’In late summer 1897, veteran
former employees of Joo Mucr's
seafood house in Dotroit, Geof-
froy Browning and Chick Taylor,
‘purchased the restaurant.
Today, with general manager
Greg Nowoweicki, also a long-
time downtown Joo Muer's
‘omployce, and talented executive
chef Joo Shafer, on board since

- last November, Joo Muer's Grill
‘hnn reinvented itself
After purchasing it, Browning
nnd Taylor closed Joe Muer's
:Grill for remodeling. Their per-
‘sonal design is club-fiko with lots
Aot’ medjum-dark stained oak and
. Variety of scating options in
‘boaths, tables of four, and larger
_Jdreular seating with comfortable
Imnquetteu Walls accented in
ired create a warm comfortable
afeeling: In the booths, lighting
idecents the tublus nud food,
wehile diners remain soothed in
-Lhc shadows.
+=You'll feel comfortable here in
prvased bluu]mna and shirt or o
‘Birginess suit,
The most significant change in
remodeling wus the incerpora-
ition of a large bar area which
_haa become a meeting place,
'Alsu on display is o large model

‘of the Bob-lo boat Columbia.-

‘Browning's family operated the
‘bonte from 1949 to 1978, The
‘lower level, housing rest rooms,
‘also has photogmphs from this
‘period in Detroit's history.

.+ If you've anguished at the
‘amped up noise level in other
‘restaurants, Joe Muer'’s Grill has
‘sound breaks in the floor design
‘to make table canversation pos-
wsible,

Last January, a model of the
Ingns fish was crafted by long-
‘time patron John Kreiger of
Detroit. It hangs at the entrance
‘pignaling that Joe Muer’s is prin-
cipally about seafood.

“We're the natural heirs to
what people remember about Joo
Muor's downtown, but we've

improved the concept,” Browning .

Jooe Muor's Qrill

Hours;

cholce of rice or potatoe
“ber of cholces

' Reservations: Recommended.
. Credit cards: All majors,

' Where: 30855 Southfield Road, Southfleld (248} 644-5330,
Monday-Thursday funch 11 a.m. to 4 p.m., dinner 4-10
p.m.Friday untll 11 p.m." Saturday dinner only 5-12. p.m.

Menu: Seafood emphasls, but also a savvy selection of chop-
house speclalties Includlng chlckan Al served with vegetable and

Cost: Lunch seafood dlshes $9-$14. Dinner with double the num-
$17-45. For kid's under 12, six-ltem monu $6-13,

Browning nnd Taylor have
retained the essence of Joe
Muer's signature,dishos and
taken them to now. heighta 'with
more.attractive, upbeat plating.

Are cottage cheese ond mari-
nated beans your “amuse
bouche” at dinner? Yes. Bide
nccompaniments of creamed
spinach and stewed tomatoes are
nlso available for those who
T ber these d ata-

Halibut and Seared Atlantic

- Salmon  with caramelized

capers and fried parsley bhutter.

There aren't many fish houses
serving Steamed Finnan Had-
die or five soft-shelled crabs at
dinner for $22.75, or.onc-of-n-

ind Whole Dover Sole,

No other restaurant hu RC.
Potatoes either:.

Heruu their atory. Joe Muer's
used to sarve boiled

ples.

“Some dinera expect that this
140-sea’; location can do overy:
thing the 440-seat downtown
restaurant did,” Browning
remarked. “That's impoasible.”

It's probably, good that it {s. It

allowed roffivention and fueled o
visfon for the.futurd.. In the
kitcher department, thia is heing

done by 34-yesr.old executive .’

chef Joe Shafer, a- Schoolcrat’t

College culinary g-rnd‘ s
Shafor.fraincd undor tha best:
Master Chef Milos Cihelka and
Steve Allen at the Golden Mush-
rocm.s Ho wo:lked with Allen to
open mvu and Rocky’s
lo toque; Sbnfer

‘top.
has udded signature dishes:to -
both the lunch and dinner™

menus, such ds the House Salad,
composed of tonsted pecans, red
onions, apples, spring mix, crum-

led blue cheese with npplu cider’

and balsamic vinaigretts.
Shrimp Risotto with asparagus,
scallions, tomatoes, roasted red
Poppers, parmesan cheese and
shrimp sauce is another Shafer
signature and an example of the
new-age seafood touch.

But in the “if it's not broken,
don't fix it” category are Joe
Muer claasics such as Shrimp
Ttene and Deviled Crab Balla as
Among fresh seafood

1 to my about
decision to retain the name. And
this has been dono well,

items, Canadinn Lake Perch is
number one, followed by Atlantic

WHAT'S COOKING

pot.ntoea as a side. There weore

‘daily leftovers. Not to be waste-

ful, they were cubed, deep-fried
and served the next day as Re-
Cooked. Thst’s one version of
R.C. The other is that a apeech-
challenged employes, fond of

the potatoes yet unable to say

he liked them really crispy, just

,,enlled them R.C.

- They are re.cooked and onn
of the ‘best !oftovers ever,
They're also really :rmpy

A woll-constructed wine list
includes such star newcomers
as La Joya and Justin as well as
top-ranked imports. A propri-
etor’s fun Bordenux select list is
uvnﬂubln on request. You can't

buy a bottle of some of the list-
inga at auction l‘nr the price on
this list,

Whether or not you know the
logend of Joe Muer's in Detroit,
you'll enjoy what the “down-
town refugee” ownera are doing
in Southfield. Joc Muer's Grill
is about tho freshest seafood,
served in a comfortable atmo-
sphere, wood-top tables at lunch
and dressed up with white table
cloth at dinner,

Read between the lines of the
modest Joe Muer’s Grill sign on
Southfield, jugt aouth of 13 Mile
Road. It saya “Come on in and
get to know ua. We've reinvent-
ed aurselves”

Toast to
tradition: Geof-
$_’ frey Browning is
one of the own-
erg of Joe Muer’s
Y Grill. A veteran
former employcc
of Joe Muer’s
seafood house in
Detroit, Brown-
ing, along with
his partner
Chick Taylor,
offer some of
what people
remember about
Joe Muer's
downtown with
some pleasant
surprises.
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Send itema for consideration in
What's Cooking to Keely Wygo-
nik, Entcrtainment Editor,
Observer & Eccentric Newspa-
pers, Inc., 36251 Schoolcraft,
Livonia, MI 48150, fax.(248) 691-

A or e-mail
lwygonik@oe.honiccomm.net
LE QALA DE CUISINE

Event 3.6 p.m. Sunday, May 23 ot

o] 40

cookbook with recipes from particl-
pating chafs. Tlckets $125 (fricnd),
$150 {patron) and $200 (benefac-
tor), call (248) 683-8089, Cran-
brook Schools are at 550 Lone Pine
Road.

Wings again bring home the
Stanley Cup. For more informa-
tion and reservations, call (248)
348-5665.

STREET
1s celebrating its 16th anniver-
sary. Local

In hanor of the 1 Hock-
ey Leaguo.and the Stanley Cup
Chumpion Red Wings, Too Chez

Schools
chefs from metro Detroit restau-
rants. The event wlil feature a
silent auctlon, oppearance by jazz
saxophonist George Benson, and
contlnuous entertalnment by Cran-
brook Kingswood music ensembles,
in addition to having the opportunl-
ty to sample appetizers, entrees,
dosserts, cotfees and fine winas,
guests wlil recelve o one-of-a-kind

27156 Sheraton Dr,
(nonhwcat corner of Novi Road
and 1-86) will offer free hors
d'oouvres of “Red Hot Wings”
and a Special Octopus Appetizer
each time the Red Wings play in
‘the NHL Playoffs. This special
promoation will be offered from
the start to-tho finish of each
game every time Wings
play, concluding with when the

TR

This special is |
available from,

Livonia i}uddy‘l:
B 33605 Plymoulh

(734) 261-3550

EARLY B1 RD DINNERS *5.95

Country Fried Stesk
 Liver & Onioms

Veal larmnslealasta

Spaghetti & Heatballs
y Iwehedoos ’S‘_‘ oo Saded, roupie ~~-.m

MON-FRI lﬁ‘bl‘” ONLY]

G m,.mwn Fries
Turkey Bargref¥erach Frics

BUSINESSMEN'S
LUNCHES

and
producer Larry Nozero performs
with pianist Cliff Monear 7-11
p.m. Friday, May 14, 21 and 28,
Pike Strect is at 18 W. Pike St. in
Pontiac, call (248) 334-7878 for
information,

PINOT NOIR EXTRAVAGANZA

All Pinot Feast, 6:30 p.m. Fri-
day, May 14 at Morels, A chhn-
gan Bistro, 30100 Telch‘u
Bingham Farms. The cost is g
per peraon, plus tax and gratuity.
Call (248) 642-1094 (Ext. 3) for
reservations,
NM CAFE AT NEIMAN MARCUS

Dinner featuring Andretti
Wines and guest Joe Antonini,
6:30 p.m., (reception) 7 p.m. (din-
ner) Friday, May 14, NM Caofe at
Neiman Marcus, Level Three,

Somerset Collection, 2705 W. Big
Beaver Road, Troy. The cost is
$65 per person, $120 per couple.
Call (248) 643-3300, Ext. 2470
for rescrvations/information,

or Tuesday, May 24 or 23, 6430
Farmington Road, West Bloom-
field. The cost is $95 per person,
not lncludmg beverages, tax and

y. Call (248) 661-4466.

THE LARK
Itation dmncr. 7 p.m. Mnndny

Saturday Only - Jung §
Las Vegas Act
N Live 10 crsnn .

cwshnlng
1ohnny Glngm & Marve Welsh N T

-Tickets, on Snlul Cnll Now 248-473-7777
: Coming: ORDS. SATURDAY, SEPTEMBER 25

Books don just enlighten.
They empower, Qur c!

mvﬂnguylmw{n‘ﬂlhA
education 1s ons of the
nost important things wo can

InAmerica o

Ask your emponer" or banker about saving with
U.S. Savings Bonds. For all the right reasons.

1 LOVE YoU, S’y
YOURE PERFECT

"CUTE CAST, FUN SHOW" * % %
- Lawcrence DeVine, Detroll Free Press

THE SMASH HIT MUSICAL
$POOF OF THE MOVIEST

« Martin F, Kolm, Detroll free Press

“Century’s ‘Forbidden’
laughs up to its billing*
* * *



