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BPECIAL WRITER ‘ LA Vika Ristorante
 Stopping inside a replica of an | ypgrq: 6397 Sashabaw Road, Clarkston (248) 922:1700.

Italian villa is heartwarming
any evening, but as our weather
gota colder, there's even greator
charm, This is the amblance

groating diners at Clarkston's La Cost: X
Villa Ristorante that opened MB‘E:;?:;Q:::‘; ::u:;;%;: :\[gdlnclnda potato, vogetadle, side of
mid-June this year. ’ n : Accopted

Soating 118 people at booths
and tables, replets with table
cloths and black:tie servers, the
modd is sophisticated yet com-
fortable,

In an ideal Clarkston location
clode to Pine Knob and at the
hoart of the Golden Mile,
between Sashabaw Road and I-
75 o Maybeo Road, La Villa is
oanfly acceased.

It has been auggeated by some
that metro-Detroit doea not need
another Italian restaurant. Yet,
when dining surveys aro made,
what's in firet place? 1talian cui-
sine. However, someone at La
Villa should clean up the glaring
misspellings on the menu and
reprint it. -

. Owner Don Tocco han given
executive chef Zog Vulaj full rein
in the kitchen to dish up tasty
regional Italian apecialties,

Regular diners conaider three
antjpasti as atandouts. Cela-
mari Arrabiata, squid dusted in
seasoned flour, then deep fried to
a golden brown and served with
a spicy tomate sauce; a ruatic,
authentic Bruschetta topped
with vine-ripened Roma toma-
toed, posto, and grated Romano
chegse; and Shrimp Villa where
jumbo gulf shrimp are lightly
breaded thon deep fried and
served with garlic and lemen in
a white wino sauce.

Minestrone is the flagahip
soup, but Zuppa Det Giorno can
range from Pasta Fagioli to
m;bern Puscan bean or sait

Among top pasta entrees are
Lasagna Bolognese al Forno with
layers of lasagna noodles baked

Opers: For dinner 5-10 p.m. Tuesday-Thureday, until 11 p.m. Friday-
Saturday, 4-8 p.m, Sunday

Manu: Reglonal {talian culsine featuring veal, pasta, steaks, fresh
fish, and house-mado ssuces.

Reservations:
Crodit cards; All majors accepted
Detalie: Full service bar. Kid's menu: half portion at half price.

Ln Vilta Uncorked
Here are some recommended wine and food pairings.
1694 Michele Chiarto Barolo with Lasagna Bolognese al Forno

W 1998 Pighin Pinot Grigio with trendy Chilean Sea Bass
W 1996 Ceretto Barbaresco “Asi)” with Vitello Parmiglano

in a rich meat ragu and
béchamel sauce, then topped
with fresh grated Parmasan
cheese, It must be the Bolognese
sauce because Spaghetti alla
Balognese is alao a hit.

Gnocco Sardo con Salsiccin lsa
twist on traditional gnocchi
made from potatoes. Sardo
refers to Sardinin where pota-
toes are not grown.

Gnocco Sardo ia a semolina

pasta, shaped like gnocchi and
servad with anutéod Italian

with

garlic, and shiitake mushrooms.
Typically called Puttanesca, at
La Villa it's Spaghetti alla But-
tanesca. It has traditional spicy,
lively ingredients including gar-
lic, capers, anchovy paste,
crushod red pepper flakes, and
Kalamata olives,

The chop house-size menu
offers four or five dishes in the
categaries of Pesce (fish), Pollo
(chicken), Vitello (veal), and
Carne (meat). All are served
with potato, vegetable, side of
pasta and choice of soup or
salad,

When inc¢lusions are consid-
ered, the price range of $14-23 in
those categorios is quite moder-

WHAT'S COOKING

ate. .

Try the Chilean Sen Bass
steamed in Champagne and
served over potatoes, leeks, and
shiitake stufato with garlic con-
fit. Among chicken dishes, the
moat creative flavors are in Pollo
Marsala and Pollo Piccata.

The biggest seller among veal
dishea is the Vitello Parmigiana,
veal scaloppini lightly breaded,
snutfod and baked with tomato
sauce and mozzarella cheese.

The signature veal dieh ia
Vitello Filleto whero medalliona
of voal tenderloin are sautéoed
with wild mushrooms, shallots in
Madeira wine, and demi-glace.
It s served with risotto Milanese
and asparagus,

A dessert tray presonts Dolce
{(desserta) which always includes
house-made Tiramisu, Crdme
Brulée and New York-atyle
cheesecake, along with n special
or two,

Eleanor Heald iz a Troy rexi-
dent who writes about dining,
food and wine for the Observer &
Eccentric Newspapers. To leave
her a voice mail messoge, dial
(734) 953-2047 on a touch-tone
phone, mailbox 1864,

a Villa Ristorante puts diners in an Italian mood

BTAFY FHOTO XY STIVE CANTRXLL
Signature dishes: Executive Chef Zog Vulaj presents some of La Villa Ristorante’s
gignature dishes including Chilean Sea Bass, House Antipasto, lobster and saffron
risotto with morel mushrooms and asparagus, Veal Tosca, grilled portabello mush-

room, and Tiramisu.

B Andi Italla Renst

at A Osteria-Royal Oak,

rants — Andiamo Italia West,
strolling musicians 7-10 p.m.
Tucsday, Dec, 7; Median plays
popjand ballads, 7:30-10:30 p.m.
Wednesday, Dec. 8; Thique plays
light jozz 8:30 p.m, to midnight
Thyrsday, Doc. 8; Jim Para-
vantes & Company, “Frank Sina-
tra (Pribute,” 8:30 p.m. to mid-
night, Friday-Saturday through
Dedomber, 68678 Telegraph,
Bloomfield Hills, (248) 865-9300;
8trolling musicians 7-10 p.m.
Wednesday, Dec, 8, at Andiamo-
Oaterin-Rochester, 401 Main St.,
Rochester, (248) 601-9300. The
Warren Commission plays light
jaze 7-10 p.m. Wednesday, Dec. 8

on Main Street, (248) 682-9300.
Mark Randisi prosenta Sounds
of Sl;mtrn 8-11 p.m. Thursday,

B Holiday Tea — At the
T nd Hotel in d n
Birmingham, 3-6 p.m. Friday,
Dec. 10, Sample appetizors and
sweets whila shopping the silent
auction for holiday gifta, Cost is
$265 per person, benefits the
Women's Survival Center of
Osﬁnud County. Call (248) 335-
2685,

A Golden Mushroom — Is
offering two New Year’s Eve cole-
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CRUISE into the Millennium at the...

FT'A
New Year's Eve Party

bration menua end seatings in
two dining rooms on Frid:

81, New Year’s Eve celobration,
first seating begins at 6 p.m, in
the moin dining room, cost $85
por person; second seating
begins 6:30 p.m, in the Mush-
room Collar, cost $90 per person,
Millennium Celebration, firat
eeating in the main dining room
10 p.m., cost $150 per person;
Mushroom Cellar first soating
begins 8:15 p.m., cost $145 per
porson. Call (248) 569-4230 for

Wama Wia

BANQUETS 25-300 peopie
Livonla

STITOPywout 1508 Beach Duly 15408 Saers
INBa NN AulatdOud R AL

more information.

# Millennium Celebration
— Friday, Dec. 31 at Morels,
30100 Telegraph Road, Bingham
Farms, Coat is $250 per person,
plus tax and gratuity, evening
dress suggested, black tie option-
al. Call (248) 642.1094, Ext. 3 for
reservations. Menu features Ahi
Tuna Carpaccio, Maine Lobster
Ravioli, Pan-seared Palmotto
Squab, slow-ronsted prime ten-
derloin and Calibaut bittersweet
chocolate soufflé,

DINNER FOR 2

SEARCHING FOR MEANING?

A contemporary worship service
Relevant to yonr life

Sundays, 4:30 p.m.

First United Methodist Church of Plymonth
45201 N. Territorial Rd, West of Sheldon
. 7.

.453.5280
You Could WINI pfume@uwumet.org —
8 Days, 7 Nights at
g:;cmldo ;llln ' )
bbean Resort Call us About:
on St. Maarten and fp::xy Reservations yew WGM 4 Cue at
round trip airfare! « All-U-Can-Eat Party Packages
Sponsored by The Hearts of Livonia - . « Carry Out Party Trays
I

= Hollday Gift Certificates

. Parly Includes:

uxury Cruise Ship Theme
* Continuous Music by 2

450 &

por person (1175 at the doo

ds Stave Ki o
and The Dittles and D s v Jb'4 o Tnadition!
Kalei of ege or older)
Prime Rib Dinner $
Premium Bar Package - 6 M{T, . |
27177 Schoolcraft Road » Livonia N:nc ugcs';afdai gr:l‘lillllus. .
o lust be Pai n 'vance!
13‘) ‘27.'1 1 o o Your Choice of These Compleie Meals:
L - /i . * PRIME RIB
) ; W’T wiAus Jus
- “LIVONIA Sy * FILET MIGNON
w%%’o : * BROILED WHITE FISH
14 ol oo oy (WUNCH WITH (with Dill Butier)
BANQUETS - y : Or Visit One of Our Other - DEC. 11 * 11 AM. Call Today for Reservations:
32850 Charry 4 » Garden City - Farmington Hifls « Bicomfield ; 734‘425'5520
. {134) 4224330 Ww '%mmw NOW ON SALX . 3 2 28500 Schoolcraft » Livonia
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