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Rustica Europa blends the best of southern Europe

: BY ELEANOR HYALD
. BPECIAL WRITRR
N Pack over cafe window cover-
ings into this Rochester Hille
eatery. A pleasant surprise. A bit
of southern Europe in both decor
and menu offeringa.

8ince oponing in Decomber
1886 under the name Rustica
Pixza, chof/proprietor Michael
‘Thomas, Jr., has made culinary
leaps. He ndded pastas in 1886
and served a total of six tables.
By April that year, ho had been
discovered and was busti

Rochester Hills (248) 852-0011,

p.m.

Rustica Europa
Where: 877 E. Auburn {northwest corner of Auburn & John R),
Open: Mondey-Thursday 4:30-9 p.m. Friday and Saturday uplll 10

France and northern

Maeau: Cl
Italy.

Detalis: Full service ber,

styled culsine of

Cost: All regular menu maln dishes under $15.
Resarvations: For parties of five or more only.
redit cards: All majors sccepted,

Chef/proprietor Michael Thomas, Jr., knows what he [lkes to drink
with his food and let’s you inon It.
i e

palrs perfectly with 8 glnss of

at
the seama. He bought the ndla-
cent storefront, closed for aix
months, and rc-opnned three
years ago as a dinner-only
—— restaurant.

Menu itema headlined in
French and Italian set the expec-
tations — a little bit of both on
the compact menu that allows
Thomas' small kitchen to make
everything from acratch and to
order,

The European, Old World and
Fronch country, relaxed atmo-
sphere of Rustica provides a
sense of comfort that's not
noticed in national chain restau-
rants or sbsontee-owner eater-
' des.

It's ensy to note that 34-year-
old Michael Thomas loves what
: hedoes. .
“I've worked in rostaurants
i since I was 14 years old,” he said.
. *I started as a dishwasher, then
. . bua boy, and rose to management
befare [ went to culinary school.”
’ Modest, but cbviously proud of
* hia skilla, Thomas revealed that
! he graduated from Scottadale
' Culinary Institute in Arizona, at
+ the top of his class with a 4.0
+ GPA, :

“For o food style, I've settled in
on my southern-European family
roots,” he added. “Since this aren
did not need another tradi

Angelo,

®F

1996 Ruffino.Chiant| Classico Azlano,
B With Pescatora Paste, |t's 1897 Clos du Bols PInot Noir.

B Chicken or Veal Picatta calls for 1998 Banfl Pinot Griglo San

with the senson, Monthly spe-
clals add an additional appetizer,
salad, pasta_and threo special-

tios which can range from a -

comfy stuffed pork loin to French
county-styls frog legs.

Rustica is divided into two din-
ing options, The full-service bar
sido is the smoking area with 16
bar stools (where appetizers only
may be ordered), five booths and
two tables of eight. The non-
smoking section hnn tnbla seat-
ing only, g a total

out the smokers Europenns tend

Antipasti (Italian) is synony-
mous with Entrée (French) and
trans)atable as appetizers in
English, Among the most popu-
lar aro Moules, farm-raised mus-

-sels steamod with white wine,

garlic, and multi-color bell pep-
pers,

Melanzane s eggplant layered
with pomodore sauce, ricotta,
mczzurelln, and fontina cheese,

of 36. It's here that you can
experience both rustic and Eure-

an.

A mid-room scrvice table holds
a Jarge bottle of 1998 Banfi Col
di Sasso Cabernet Sauvignon-
Bangiovese blend. Getting a
glass of this delightful red wine
($3.95 for eight ounces) is an
honor system self pour. Just tell
your waitperson how many
glasses were taken. Wine fresh-
ness is insured by a nitrogen sys-
tem, A compact list of two dozen
wmes oﬂ‘nrn other options in the

. Italinn reataurant, I choee to
, combine its atyle with southern
. French” *

N Thoe principal menu changes

lntornctlon among dlnern in
this non-smoking room is very
reminiscent of o dining experi-
ence in southern Europe, with-

MHAT'S COOKING

d with fresh basjl, Pep-
peroni e Salaiccia has hot Italian
sausage mixed with roasted pep-
pers, onions, and tomatoes.

The signature soup
Ck avec Ch
made from a wina reduction that
ia not as heavy as many mush-
room cream soups. You may find
o Soup del Giorno, varying deily
and offered if time to make it
permita,

That's rustic and a thoroughly
southern French, emall family-

is

PROTO T JOIDY BTORLAND

At your service: Curt Smith (left to right), Michael Thomas Jr. (chef/ propnetor),
Sebastin Ponce and Andrew Sanderson present some of the items you'll find on the

menu at Rustica Europa.

clams, and shrimp in a epicy
tomato sauce.

Since Judy Thomas (Michael's
wife) is vegetarian, so {s her
favorite dish, lasagna, with nine
layers, two sauces, fresh spinach,
and five sclect cheeses.

You can catch Judy at the
restaurant as hostess on Satur.
day

owned

Dried pastas are lmpomd but
flat postas are purchased fresh
from Mama Mucci in Plymouth.
Your cholces abound here.
Pescatora includes linguini, mus-

sels, grilled tuns, littleneck

Micheel’'s mom Pat Thomas
assumes that role on Fridays.
Modestly-priced house special-
ties, served with fresh bread, a
side of pasta, and a vagotable
include both a chicken and veal

Picatta (anutéed and finished
with lemon-caper beurre blanc)
and chicken or veal alla Fiorenti-
na, sautéed medallions with
braised apinach and wild mush-
room Burgundy demi glace.

Stemming from another south-
emn-European region is Chicken
a la Portugaise with tomatoea,
mushrooms, garlic and olives,
aver o rice pilaf. Bistecce is
grilled strip steak served with
red onion confit and draped with
o merlot snuce. Scampi and Sole
;'ound out apecialty seafood offer-
ngs,

Send items for consideration in
YWhat's Cooking to Keely Wygo-
1nik, Entertainment Editor,
Obscrver & Eccentric Newspa-
pers, 362561 Schoolcraft, Livonia,
Ml 48150. To fax, (734) 691-7279
or e.mail  kwygonik@aoe,
shomecomm.net
- B Gourmet Gala — Present-
‘ed by Crittenton Hospital, 5-8
p.m. Sunday, Nov. 7, Troy Mar-
riott, 200 W. Big Beaver Road,
< Troy, Tickets $76 (friend), $126
{patron), $175 (benel‘actnr). call
1248) 652-5346. Event features
many of the area’s finest chefa,

restaurateurs and vintners, Pro-
‘ceeds will go toward the pur-
chase of a handicapped-nccesai-
ble passenger bus for the Older
rsons’ Commission.
. W Celebrete Beaujolais
Nouveau — at Big Rock Chop &
Brew House 246 S. Eton, Birm.

ingham  (248) 647-7774.
Between Nov, 10 and 20 begin-
ning at 4 p.m, daily, enjoy a four-
course very French Bistro din-
ner. Each course accompanied by
wine. The coat is $65 per person.
Until Nov. 18, the legal firat dato
the 1998 Georges Duboeuf Boau-
jolais Nouveau can be poured,

the subatitution is the lovaly*

1998 Maison Louis Jadot Beaujo-
lais Village with the grilled
salmon crepe hors d’oeuvre.
Entree choices include Supreme
de Volaille (breast of chicken) or
Petite Filet Mignon aux Duxelle
(smnll grilled fillet stuffed with
diced mushroomsa) and served
with & shallot and balsamic vine-
gar reduction. Salad is sliced
smoked duck breast, chilled fole
gras paté and pistachioa atop
mixed greena, Fresh Bartlett
pear stuffed with gorgonzola and

PR ERTN

PINN T ST E I PO

KALEIDOSCOPE
* PREMIUM BAR
¢ PRIME RIB DINNER 9-11

EPUBTEY

Crwise into &:éa M nmin

CARIBBEAN VACATION DOOR PRIZE,
SPONSORED BY THE HEARTS OF LIVONIA INCLUDES:
* ROUND TRIP AIRFARE,

« 8 DAYS AND 7 NIGHTS AT BEACHSIDE VILLAS
CARIBBEAN RESORT ON ST. MAARTEN ISLAND

Featuring

¢ LUXURY CRUISE SHIP THEME
* STEVE KING AND THE DITTII.|ES AND

(7ﬂll 14 /IP a once v a /fbflﬁ& /{I//‘lﬂlﬂk f"ﬁl‘

5\
R Y

. * 160,00 per person
until Nov. 15th

» Limited Seating
(734) 427-9110

© Ghaunet 6 Band and
D Extorssinmont

® Dot Bos -

© Doswss Tl Divwrs '

INillenrinm
&J ncw },/car: Eve Party ‘/’

d 'BANQUETS

: 33530 Charry Hill, Garden City
4 LIVEBAND . .~

* T8.00 per pervon
until Now. 15th

* Limited Seating g
(734) 422-4550 1|

poached in white wine rounda
uut uf&nnzl in the dessert cate.

l Bave A Heart, A Celebra-
tion of Wine and Food, 8:30-3
p.m. Friday, Nov, 12 — at the
Michigan League, 811 North
Univeraity at Fletcher, Ann
Arbor, to benefit the Michigan
Congenital Heart Center at C.8,
Mott Children's Hospital. Over
300 different wines will be avail-
able for tasting, accompanied by
food from Ann Arbor’s most pop-
ular restaurants. General admis-
sion tickets are $50 per person
(836 of which is tax d

and Tasting from Private Cellars
benefactor ticketa are $180 (8125
tax deductible), Call (734) 936-
9134,

B Epoch Restaurant
Group's Millennium Celebra-
tion — Guests dining at any of
four Epoch restauranta (Tribute,
Farmington Hills; Forté, Birm-
ingham; Too Chez, Novi; and
Latitude, Bay Harbor) between
now and Nov. 24 will receive an
entry form each time they dine,
or aimply upon request. A ran-
dom drewing on Nov. 30 will
determine the winner of a aix-

0780580580 80,80 80 )80, 880¢
"MAKE YOUR HOLIDAY

BUSINESSMEN'S
LUNCHES

from
*5.95

y B for Bix

RESERVATIONS g

Bl NOW ACCEPTING
[l TILANKSCIVING
RESERVATIONS

DINNERS
'8.95

1-275 at Six Mile Road ® Livonia
Join us from 11:00 a.m. - 3:00 p.m. for a buffet of
Fresh Turkey ® Prime Rib * Ham
* Full Breakfast Menu
® Fresh Salads
* Expansive Sweet Table
Price inclusive of coffee, tea, milk & soda.

$1 675 Adus
$8.95 Childrén 10 & under

' (734) 164-1300
> 456

beginning Dec. 28 and ending
Jan. 2. The winner and guests
will dine at each of Epoch’s
metro-area restaurants and be
flown to Harbor Springs on Dec.
31 for a new year celebration.

R
Hilberry Theatre
prents
Some Americans Abroad

by Richard Nelsor
November 12 - February 5

Tickets from $13 - $18
Group Discounts Awilable

Todatsy

There's pizza. Small at $6 Is o
child pleaser along with other
classic pastas with sauces kids
like,

Desacrts alwaye include
Tiramisu, house-made Cannoli,
and Strawberries with Frangeli-
co Cream.

Eleanor Heald is a Troy resi-
dent who writes about dining,
food and wine for the Observer &
Eccentric Newspapers, To leave
her a voice mail message, dial
(734) 963-2047 on a touch-tonc
phone, mailbox 1864,

Endire Evening, Unlimited Hours

Concert Goers Special

Brand New Cars
, $350.00

Yisit Buddy's BEFORE or AFTER the Game

« Award-winning Pizza  Fresh Salads ¢ Full Bar
etlzers « Desserts & mora!

PLAN YOUR HOLIDAY PARTY NOW
Gift Certi

ates Available




