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Since 1982, Phoenicia’s owner
Ss}mccr Eid has delighted diners
with bis Lebanese cuisine, Mid-
dle Eaatern and Meditorrancan
dishos, Such succoss doos not
como without daily dedication,

Eid is up at 6 a.m. six doys
each week, Like the beat Euro-
penn chetd he's off to personally
select cuta of lamb and other
meat at Wolverine Packing Com-
pony in Detroit's Eastern Mar-
ket, Fiequently aided by his
brother Walid, Samcer is not
“‘only hoad toque in his own
- kitchen, but Maitre d’ greeting
diners lxku thoy were membars of
his private club.

How did Samecer begin his
restaurateur carcer? “In 1870 by
mistake,” he explained. “I was in
- the cuatom drapery busmeas, but

liked to eat at a I

Phosnlcla

Where: 588 South Old Woodward, Birmingham (248) 644-3122.

Hours: 11 a.m. to 10:30 p.m, Monday-Thursday, untll 11 p.m. Frl-
day and Saturday.

Menu: Lebanese cuisine and Mediterranean gpeciaities with par-
tlcular emphasis on frash seafood. Limited manu items with moder-
ate prices at lunch, Many vegetarian cholces at both funch and din-
ner.’

Full liguor license

Cost: Lunch $8-11. Dinner and broiler apeclaltios average $22.

Reseryations: Accepted.

Crodit cards: All majors accepted.

Ca ut: All itoms avallable as carry-out, Lunch time de]lvory to
office buildings within four mite radlus.

Phoenlicia Uncorked
Sameer Eid recommends the following wines with speciaity dish-

l.nmb Chops: 1991 Chatesu Musar, Lebanon {a Bordeoux varlotal
blend).

Sausagos: 1995 Clos du Val Cabarnet Souvignon, Napa Valley or
1996 Trefethen Eschol, Napa Valiey.

Vegotarian dishes such as Grape Loaves or Mfadara: 1997 Rose-

mount Chardonnay from Australia.

restaurant in Highland Park.
* The owner was from my mother’s
hometown in Lebanon. She
wanted to closo tho restaurant
and move out of the arca, She
suggoested that I buy it. I did for
$5,700."
* Sinco 1982 and relocation to
Birmingham, Sameer has ereat-
ed a numbeor of new dishes to
blend Lebanese-atyle with Amer-
ican tastes. Salmon in Grape
Leaves is onb example. For this
dish, fresh salmeon fillet is topped
with alices of fresh lime, fresh
corinnder and a slice of becfateak

° “tomato, then wrapped in grapo

leaves and broiled, Others
examples are Sautced Shrimp,
Swordflish Kabob, Frog Legs,
Scallops, n Mixed Grill (sword-
fish, scallops and shrimp mari-
nated and char-broiled) and
Whitefish Fillet, baked over a
bed of fresh peppers, onions,
beefutenk tomatoes and spinach,
then scasoned with herba and

olive oil.

At lunch, the non-traditional
Pasta with Pesto Snuce is very
popular.

“And bolieve it or not, we're
known for our baby back ribs,”
Sameer noted. “Thoy are the
Monduy night specinl.” Phoeni-
cia’s version marindtes tho whole
slab, seasons it then takes it to
the hrmlur Twice during the
broiling, slabs are removed and
re-introduced to the marinade
and returned to the broiler. They
are moist, but served “dry,” the
best way to enjoy them. A sauce
is offered on the side.

Phoenicin’s extensive dinner
appetizer list appeals as a
superb grazing meny, ideal for a
large group to order several
selections and share. Numbor -
one, most popular ia homemade
Sausages. Veal, lamb and
ground Spanish pine nuts are
stuffed in natural casing, sea-

WHAT'S COOKING

sened and sautoed then served
with pomegranato sauce. Fin-
ger-size, these sausages are not
only uniqué, but bursting with
flavor.

Other popular appotizer seloc-
tions are Hommus, Baba Gan-
nouge, Artichoke Hearts, and
homemade Lobanese Chooso.
Also a big favorite and one of
Sameer's “suited to American
tasto” creations is Portabollo
Mushrooms, sauteed with frosh
baail, garlic and olive oil served
over a bed of fresh spinach,

Among char-broiled offoringa
are.the traditional Lobanesc
prime Lamb Chops, trimmed of
fat; Shish Kabob, very lean, ton-
der lomb served with vegotables;
and Shish Kafta, ground lamb
with onions, parsloy and season-
ings.

Because prime lamb {s king at
Phoenicia, you have Sameer's
assurance that Kibby Noyeo, is

imate Lebanese flavors i inspire Blrmmgham S Phoen101a

Delighting diners: Sameer Eid in the dining room of Phoenicia. Sameer ig not only
head toque in his own kitchen, but Maitre d’. He greets diners like they were mem-

bers of his private club.

froshly ground and very safe to
eat as an uncooked delicacy.

But if.you nlwnys cat meat
cooked, Baked Kibby is an alter-
native.

The monu liata sovon items
undor "For the Vegetarian."
Grapo Leaves stuffed with rice,
vegotables and horbs, cooked in
olive oil nnd lemon sauce, are as
dolicious as the ground lamb ver-
sion.

A soloction of dessorts are
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B A Unique Harvest Dinner at
Morels, A Michigan Bistro,
© 30100 Telegraph, Bingham
Farms (248) 642-1094, 7 p.m.
Thureday, Sept. 1 and Friday,
Sept. 2. The cost is $126 per per-
2=Jon for a recoption and five
ourses, wines included, but not
~itax and gratuity. In nddldon to
~wine sclections by Master Som-

ssamnelier

e

dinner entree o
| Wit Coupon Ofer Good N onday -
* Not Good With Any Gther Offers
Coupon expires Septembier 30, 1898,

EVERY
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who have passed the certificate
course in the rigorous curricu-
lum to become a Master Somme-
lior, have paired with 2 URC chef
to pregent an ultimate wine and
food

match for threo of the courses,
Michelle DeHayes of Northern
Lakes Scafood Company and
Kristin Zangrilli of Morels
pnaged the certificate courso thia
year. Rick Rubel of No.V1 Chop-
house & Lobster Bar will soon

Afer400pm.

pinc knob’

music lbunlr
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accept the ch of.
at the advanced level, the sumnﬁ
of threc steps of the Landon-
based Court of Master Somme-
liors, the only internationally
recognized sommelier certifying
aseociation,

® Now menu at Zanzibar, 218
S. State Street, Ann Arbor (734)
994.7777 created by the alster-
brother team of chefa Misty and

Todd Callies oxplores the swoot-
ly aromatic and gently-flavored
vegotabloa and paatas of the
Mediterranean, the bounty of
North American waters and gar-
dons, and tho grain-fed, corn-fin-
jahed atenks and roasts of tho
Midwest along with tho tropieal
thomo loyal dinora include as
thoir favorites.

Concert Goers Special

Evening, Unlimited Hours

lgﬁt ‘flow Limousine
(734) 728-3578

Booksheps Hebrew

Thit raibiren is qemssned by
The Hewy Loce Eowndoion,
n Dictont she rxhivon id suade poinble
end Culos! Affics and the Cory of Drtwr.

Boks, Holy qu-.mz
The Detrolt Insutne of Area
©Finta of Ben Shahwicansad by VAGA, New York, NY

BEN SHAHN championed social justice and made paintings that
communicate the shared experiences and concerns of humanity. His
ant expresses our joys and sorrows, reflects his Jewish heritige, and
celebrates the steength of the human ‘spirit.
Enjoy Gallery Talks on Sunday, August 29 at 2 pm. &
Friday, September 3 at 6 & 7:30 p.m. {apen till 9 p.m. Sept. 3)
. Free with muscum admission.

Yo L. Mohe nypent s sried theough the genemaiy of
pa ok by the Neienat Endowment S the.

. Addionad fimding oot
2okt agowy. Opamised b7 The Joish Afascm, NY.
rth ppet froos e Mchigos ol fo Ats

THE DETROIT INSTITUTE OF ARTS

5200 Woodward Ave., Detroit « 313-833-7900 ¢ www.dia.org
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available, but the rice pudding is
quite special.

Plans are being drawn up by
Birminghum architect Joe Savin
to give Phocenicin an interior
facelift. Near the end of this

. year, the restaurant will close for

two wecks and open before the
holiday senson with a fresh look.
Keep reading the DINING
page and we'll keep you
informed.
But if you've never tried

Phoenicia, don't wait until ita
remodeled to taste ultimate
Lebancse flavors.

Not only is Phoenicia the first
Lebanese restaurant in Oakland
County, it has become a Birming-
ham dining deatination.

Tb leave a voice matl message
for the Healds, dial (734) 963-
2047 on a touch- tonc phone,
mailbox 1864.
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THIS SUN., AUG. 29 » 7:30 PM
"ON SALE NOW

IHE PALACE AND PIRE KNOS BOK OFFICES AND ALL TEFEZTIMY | o ooy, oas. eoce,
MILLER GENUINE DRAFT MUSI—?-A-——EI
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Seter, FPaul and Mary

Tomorrow, August 27 * 8 PM
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LAWRN JUST $12.50 [N

ON IALE NOW AY THE PALACE BOX OFTICE ANO AL SRR
CHANGE (240) 8439000

FRANKS




