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Andiamo Osteria opens with innovations in Royal Oa

By ELZANOR HEALD
BPECIAL WHITER

In the 10 years since opening
hias ever-growing jon of

er.

You'll quickly plck up the beat
that service is professional, food
is serious, weekend entertuin-

popular Andinmo restaurants,
CEQ Joa Vicari has managed to
capture snarkel share on the
euwt, north and west sactors of
metro Detroit, With tho opening
of his sacond “Andiamo Obterin”
in Royal Onk, the most southern
location, he's gotcha covered.

Royal Oak s the most innova-
tive of the eaterieo. First of all,
it's Roynl Oak. A stretch of three
blocks slong Main Btrect, south
of 11 Mile Road, has taken on
the look of Miami's South Beach.
There's no ocean, no dand, no
palm trees, but on the weekend,
you can't see the pavement for
the throngs of people.

Akin to South Beach, yes, but
Andiemo Osterin has u stylish
New York fecl. No neon signs, no
heod-turning eye candy, Just
soothing carth tonea thut sing a
distinguished harmony.

Main Btreet in Royal Qak is
about people having fun. Nowa-
days, thot's mostly eating. What
the dining scene lacked was a
restaurant with an upscale
“look,” yet a casualness that pute
diners at eane — sicek style,
cagunl tablecloths, wide win-
dows, classy bar and a variety of
seating from high-top tables to
comfy booths.

Andiamo Osterin hos brought.
this to Royal Oak, You'll feet
comfortuble here in jeans and a
pressed shirt, although your
greeter, operating partner Paul
Kelly or Joe Vicari, will be natti-

ment s top-d and sveryone
is dinled-in to giving you n grest
dining experience. To put it in
Vicari's words, “we offer upscale
dining that's not at all stuffy.”

What's amazing §s that 76 per-
cent of diners who have “discov-
ered” Andismo Osterin since jts
opening in May, are first-timery
to an Andiama.

But herein lies o benefit, It's
not yet ns crowded as Andlamo
West. You can get a table and
not stand three-decp ot the bar.
It's also more cavual.

While the theme at an Andi-
amo is Italian, they ure not cooks
io cutters, Signaturs dishes are
on every menu, but new for
Royul Ook are antipasti Gamer-
beri con Melanzana al Forno,
fresh shrimp, sauteed over
grilled eggplant in a light sauce.

Also fnaugural are Ineslata al
Salmaone, mixed groens tossed
with raspberry vingigrette,
topped with an array of grilled
vegetables and grilled salmon;
Capellini sl Balmone, fresh
seared Atlantic salmon with
spinacl, mushrooms, tomato fil-
Jet and enions in a white wine
sauce atop imported angel hair
pasta; und Bueatini alla Vodka,
imported bucatini noodles tossed
with pancetta, tomato, basil and
anion in a vidka sauce,

Bebuting too are Petto di Pollo
alla Modenese, chicken breast
breeded and topped with prosci-
ulto, tomato sauce and fonting
cheese and Peace Bignco alla

{248) 682-9300.
Sundey,
dishaes are speclaities.

Saturday.

An Andiamao nesr you:
(810) 268-3200,
(313) 886-9933,
Shores, (810) 773-7770,
Hills, {248) 865-9300,
(248)601-9300,

1996 Tatbott Logan Chardonn!

. Andlamo Osf
Where: 120 S. Main Street {corner of Second Street), Royal Osk

Hours: Lunch 11 a.m. te 4 p.m. Monday-Friday; Dinner 4-31. p.m.
Monday-Thursday, and untli midnight Friday and Selurday; 4-10 p.m,

Menu; Eclectic airay of authentic itelisn dishes from antlpast]
through desserte, Housemada pastss, signature sauces and ves!

Cost: Lunch entrees $56.95-$1€,06; Dinner entrees $12-21,
Reservations: Accepted, but only for four or mare on Fridey and

Crodit cards: All majors accepted,

W Andlamo Itslia Ristorants; 7096 Esst 14 Mile Road, Warren,
R Yratiorla Andlamo: 20930 Mack Ave., Grosse Polnte Woods,
# Andlomo Lokefront Blstro: 24026 Jefferson Ave., St. Clair
B Andlamp Wost; G876 Telegraph Road {at Maple), Bloomfleld
@ Andlamo Dsterls; 401 Main Street (st Fourth), Rochesler‘

smo Uncorkod
Operating partner Peu) Kelly suggests pairing these
the most popular Andlamo Osterla dishes,
M insalata nila Ssimone ~ 1998 Van Duzer Riasiing, Oregon;

8y
B Farfalle con Bocconcinl di Polio — 1996 Orneliala Le Yolte,

terin

wines with
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At your service: Executive chef Steve Kuclo (left) and
operating purtner Paul Kelly present (from left) Lin-
guine Con Verdure di Stagione and Filetto di Vitello
alla Florentina at Andiamo Osteria.

1997 J. Lohr Riverstone Chardonnay

M Filatto dl Manxo nlla Andiamo — 1896 Bataslolo Beralo,
1996 Baaulieu Cabernet Sauvignon

£ Flietto di Vitello alla Fiorentina — 1997 Veramonte Primus
Mariot, Chite,1994 Produttorl Barberesco

B Pesco Blanco alls Andismo -~ 1888 Mexza Corona Pinot Gri-

glo, 1997 Farina Frasceti

Andiemo, whitefish baked on a
seasoned plank ond served with
Duchuese potatoes.

And catch this! Ribs, Costo-
lutte di Mailale alla Ross are
marinated haby back ribs, glazed

with Osteria B.B.Q, sauce. How
do aay finger lickin’ good in Ital-
inn?

Exceutive chef 8teve Kuclo
and Master Chef Aldo Ottavioni,
Andiamo’s corporate executive

DINENG AT THE MGKM QRAND DETROIT CASINO

If you go to the MGM Grand
Detroft Casino hungry, he pre-
pared to wait, at least untjl

things settle down. All restau- -

rants ars an the second level,

Neyta and the Hollywood
Brown Derby are booked for
the next three to four weeks, call
(313) 303-7777 for reservations,
and information about cuncella-
tiona.

Here are your optinns:

@ Neyln -~ A Mediterranean
Grill
Opens § pm. to 1 e.m. Monday-
Wednasday; 6 p.an. to 3 a.m.

! ' Thursday-Friday; noon to 1 a.ns.

Sunday.
Beats: 100 people, including bar
area

“:. Reservations; Recommended.
I-" Menu: Middle Eastern aond

Sravae. o

Mediterrangan dishes with an
American twjst.

Cost: Entrees $14.96 to $26.95
R Hollywood Brown Derby
Opens 8-11 p.m. Sunday-Thurs-

dny; 8 p.m. to midnight Sunday,

Wama ia
Banquot Facllities Avallable
e g

05 ORD £ PARK

| FITOPyma 19008 Beach Daly 12604 Soustakd
{aMs Wa 1w Al JuloiaCadDar  pHe N
[FI4T1A00  [HASITHTH0 [140) 3060

Beats: 170 people, including pri-
vate dining room
Reservations: Recommended.
Menu: Stenkhouss fare, frosh
geafood, two pasta dishes, and
ronsted chicken. Some dishes
served tobleside, A highlight s
thie three pound whole Maine
lobater.
Cast: Entrees $15.95 to $69,96
B MGM Grand Buffet
Open: 24 hours o doy, every day.
Brunch 11 p.m. o 11 a.m,; Junch
11 a.m, to 4 p.n,; dinner 4-11

p.m.

Beats: K00 people
Reservations: Not nccepted.
Check in to get a veucher. You'll
be notified of your scating time.
Costs $14.95 brunch and lunch;
$17.05 dinner :
Menu: All-you-con-eat buffat
with nine food statlons including
American Grille, The Bayou, The
Wok and Italian specialties. Buf-
fet offera over 64 items and over
66 side dlshes.

AND ALL

P
Perer, Paul & Mary
fai, A‘oq. 27+ 8PM ‘
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CHABGE (248) 045-6048.

Don McLean

w/ Jim Messina
Sat., Aug. 21+ 8 PM

MGH GLaD, INC,

Lots of cholces: You're sure to find something to enjoy
at the MGM Grand Buffet. From soups and salads to
delicious entrees and desserts, the all-you-can-eat buf-

[fet offers something for everyone,

/ TER TA: oy
{3 xrs L4
———— r 172 Off Second Dinner |
ll | When you purchase anothes regulardy priced
dinner of equal or greates value!

entree e
Wit Coupon D Good Mondsy-Friday Ay $00 pan.
* Not Good With Ay Other Utfers
Luotpon expires August 31, 1009,
= . e
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American Family Theater’s Broadway for Kids
This Tues., Aug. 10 ¢ 12 Noon

17 Lisa *

0 1l o o T Pace Bon Offce and o oA
ChUge 1901645 8660 Group dmcours pvadalde, ok 241 3110100 fot ks

chef, worked for over four
months to crante and perfect
new dishes, Thuy were offered
as gpecialy ot ather Andiame
locations to get diner npinions.
Ones pogitively reviewed, they
made it to the new Royal Onk
Andjamo Outaria menu.

Kuclo has worked in an Andi-
umo since the first, founded by
Vicari in 1980. “After sttending
restaurant management school
in Kentucky, I trained under
Chef Aldo,” he explained. “My
mather is Italian and when [

WHAT'S COOKING

BY PLEANOR HEALD
BPECIAL WIITER.

The Golden Mushroom —
18100 West 10 Mile Road, Bouth-
field (248) 560-4230 will host
The Huntsman Hunt Club
Dinner — 6:30 p.a. Tuesday,
Aug. 17, $65 per person features
five courses, four with wine and
kickoff reception with J Brut,
The dinner’s name relates to the
fuct that The Golden Mushroom

i‘=§_\5

With Special Guest Chris Zil ‘
Fri., Aug. 13 « § PM

first worked as n chef, I phoned
her for recipes. Now she enlls
me”

Matching  the  stylish
ambinnce, flavorful signuture
dishes and new menu items is
the wine list, epecially sel
by Paul Kelly. If you can't decide:
on & wine, try one of the four
flights, two-ounce pours of threc
different wines. Once you decide
on the wine you like, you can
cither arder it by the gluss or
hottle. T like Plight 2, Italian
veds, g very savvy trio for 37.26.

now operates the kitchen, dining
room and catering facititics ut
The Huntsmon Hunt Club, a pri-
vate hunting preserve due north
of Rochester, just outside Iry-
den.

Chof Lorraine Pintman —
owner of the popular Sweet Lor-
ruine's restaurants in Southfield-
will open o third Bweet Lor-
raine's in the Livonias Marriott
Hotel, Layre) Park Place, Tarjet
opening i January 1, 2000.
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THE SMASH HIT MUSICAL
$POOF OF THE MOMIES!!
whkn N
“If there [s a betier show
{a fown.. It kas o be
the oac that tahes place <27
backsuage” ,
< Nartla 1 dobe,
Drévedt fr0e Press

LE 8 ]
“The show is Ino hours of £
fun... wonderfully wucky”

- Wichah . Wargelin,
Derewt v

THE CENTURY CLUB RESTAURANT
Upscale culsing In a comferiable suppee ind setling

Flatmment wiger ane confd

Conveniont Tbeatre & Iinnor Packages
Love Java in the Cotrfen * Thorvgday-Soloridoy’:

333 Madison e,
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