"the namo Sweot Lorraine’s.
" Ann Arbor location was opened
in 1983 and the new century
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weet Lorraine’s Café in

Southfield completed a
face-lift this month.

-Passcrsby are doing more than

ng They're saying, "Wow” to |. e
thi

s inviting oxtorior beckoning
them inside to try the innovative
chGisino of Lorraine Platman, a
staple since the doors first
oponed in 1984,

Platman and her b

- a's Caf
Where: 29101 Greenfleld (north of 12 Mile Road) In Southfield
Open: 11 a.m. to 10 p.m. Monday-Thursday; 11 a.m. to midnight
Friday and Saturdsy; 11 a.m. to 9:30 p.m. Sunday
Msnu: World-beat culsine with emphasis on (rash, seasonal Ingredi-

- ads among the main courscs,

ris from local purveyors
Coat: Lunch $6-2.2; Dinner $7-18

Crodit cards: All majors

atso

Resscvations: Only for parties of six or more, (248) 559-5985

You should also know: Jazz Night 6:30-9:30 p.m. Tuesday. The 1999
Zagot Guide rated Sweat Lorraine's one of Michigan's Top 10

the Wine Award

Y q

the

partnor, husb Gary
ave aola owners of the mini
empire that began with her first
specialty, desserts, and the open-
ing of the Madison Heights
Sweet Lorraine's Deli & Café in
1982,

The dessort concept provided
An

anticipates a mid-April opening

of a breakfast, lunch and dinner

café in the Livonia Marriott.
Southfield's Sweet Lorraine's

" ultra-modern new took in the cre-
- ation of Edward Shinn of Identi-
-ty & Architectural Services
. *ID&AS" in Redford.

© Window artwork is an ode to

‘the deep bond botween Henri

Matisse and Pablo Picasso,
giants of the modern art move-
ment. Each paid homage of sorts

. to the other.

One did “The Dance” and

- “Seated Woman," then the other
‘translated it into his own. This
. duel plays out on the front and
_side of both corners. The cclectic

details echo the feel and tasto

"inside the café,

That feel, although now cight
years old and scheduled for n
minor makeover Jater this ycar,

of

Other locaticns

{734) 6650700

ner.

Swest Lomralne’s Uncorked

gnon 8lanc

E Swaot Lorraine’s Dell & Café ~ 1451 14Mlle Road, Madison
Helghts. Open for iunch only. (248) 585-0627
M Swost Lorraine's Caté - 303 Detroit Street, Ann Arbor.

@ Sweet Lotraina’s Cal -~ Marriott Hotel, 17100 N. Laure! Park Drive,
Livonla. Scheduled to open in mid-Aprl for breakfast, tunch and din-

Gary Sussman, business partner and husband of Lorralne Platman,
has constructed an interesting wine iist. He recommends:
A Wild Mushroom and Chevre Pizza with 1998 Cloudy Bay Sauvi-

@ Pecan Chicken with 1987 Chaik Hill Chardonnay
# “French Onion”™ Steak Tenderloln with 1997 Kathryn Kennedy
Lateral {a Californla red Meritage wine)

is upbeat and urban chic in
Mediterrancan yellow with dash-
¢ of dcep blue and green,
warmed by clothless wooden
tables and eelorful tableware.

French-style ponters serve as
stylish wall art. Planned interior
remodeling will add a cozy bar
and lounge area to this alroady
comfortable bi-level oatery.

The solf-trained Platman
muintains she honed hor skills
*in on apartment at Six Mile and
Woodward.” She credits her art
background and management of

an art gallery ns aiding her in
viewing food ns an art expres-
cion.

A diner easily picks up on con-
temporary approanches and
twists on clnpsica.

Meatloaf has no meat. It's soy
protein served with sundried
tomato sauce, roasted garlic
mashed potatoes and broceoli.

Caesar Salnd made without
eggs is topped with crispy fried
clame, Flavors aud texturc are
extraordinary.

Lunch and dinner menus have

common threads, but as mlght be
d, thore's an

offoring of deli-style sandwiches

and burgers at lunch, along with

o broad variety of lunch-size sal-

Brio Portahello Melt is one
sandwich that is also a dinner-
timo favorite,

At dinner, most popular
“Starters” are Classic Quesadil-
la, a cilantro-chili tortilla, Mon-
torey Jack and queso choosos
with sides of tomato-corn salsa,
guacamolo and sour cream. Wild
Mushroom and Chovre Pizza
topped with caramelized onions
is a ¢lose second.

Lorraine’s Special Salad with
gorgonzola cheese, fresh pears,
hazelnuts and dried crauberries
ia the top “Side.” Pecan Chicken,
Maple-Cured Atlantic Salmon
and French Onion Steak Tender-
loin are atop the list of favorite
main courses.

Leave room for deasert from a
presentation tray. Choose either
the Apple Brown Betty or Some-
thing Wonderful, a warm triple
chocalate brownie with Ray's
White Russian ice cream and
Kahlua Chocolate Souce.

Sweet Lorraine's new Jook
serves to illustrate the innate
vision and spirit of its owners to
offer diners flavorful, globally-
ingpired cuisine.

Eleanor Heald is ¢ Troy reai-
dent who writes about dining,
food and wine for the Observer &
Eccentric Newspapers. To lecve
her a voice mail message, dial
(734) 953-2047 on a touch-tone
phone, mailbox 1864.
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- Now through April 3¢ -

The Air!

An Exhibit of Detroit’s Amazing
Broadcast History from 1920 to Today!

Don't Miss Any of Our
Celebrity Tour Guides!.
This Saturday, John McCulloch of
WXYT Talk Radio 1270 AM

Apnl 1, fpor = 3pm

This Sunday, Sonny Eliot of
§ Mewsradio 950 AM
Apni 2, tpm - 3pm

Cynthia Canty of WHIC FM Breakfass Club

CaLL THE DETROIT HISTORICAL MUSEUM EXHIBIT
HOTLINE AT (313) 833-1805 FOR MORE INFO.
www,detroithistorical.org

5401 Woodward Avenue at Kirby » Detroit, M1 48202

. Sunday, April 9, 1pm-3pm
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HALLAL MEATS
RAW JUICES
Drive-Thru » Catering
OPEN 7 DAYS - 9 AM-MIDNIGHT
13007 W. Warran « Doarbom » (313) 5824849

NOW EVERY
TUESDAY & THURSDAY
DAVE The DJ

Now Appearing... Formerly at Vickie's Steakhouse
THE SHOWCASEMENST, oy 1y [rogisie] o ol
Fill- SAT. MON-SAT 1760 32| from 4 pum
AT 11:00 AM |3 % Fome
BUSINESSMEN'S
LUNCHES D“j,ngRS
5,95 | *6.95

AMPLE LIGHTED PARKING
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Festival of Canata
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1800 567 1600 *

Sweet Lorrame s takes on stunning new look

LUV PHOTO 1Y Ji3t JAGOFLL

Vintage loak: Marriage and business pariners Gary
Sussman and Lorraine Platman toast to the new look
of Sweet Lorraine’s, which underwent recent indoor
and outdoor renovations.

Gathedral of the Most Blessed Sacrmment
9844 Woodward Avenue
Detroit, Michigan 48202
313.805.6300

Archdiocesan Festival Chorus and Orchestra

Norah Duncan IV, Conducter
performe

iRequtem

®ulseppz Beedi

Frances Brockington, Sopranc
Dorothy Duensing, Mezzo-Soprana
Randall Reid-Smith, Tenor
John Paul White, Bass

Sunday, April 9, 2000 at 3:00 p.m.
Tickets: $10.00 adults, $8.00 senior and

stucen ts,

$12.00 all at the door.

To order tickets, sond a sell-addressed stamped
envelcpe, and n check or money order, puy-ble to
Cathedral Cultural Serics, to the above addvess by

Saturday, April 1, 2000.

CAKLAND UI‘HV[NSITV B PROFESSIONALTHEATR[ COMPANY.

.MEADOW BROOK THE ‘TRE

a magical
flight of the
imagination
MARCH 15

THROUGH

APRIL 9
WORLD PREMIERE

The artist, Mare Chagall, trans-
lated the fales o the Arabico
Nights Into a series of beilliant
Wustrations. Playwright, Karim
Araw translates thee both
into an imaginative production
that makes is workd premiere at
Meadow Brook Theatre. Mect
fying stallion, mermald queens,
atalking tree and a grouchy
genie. These defightfully lnter-
woven stories of love lst and
regaloed will enchant the

. BY KARIM
ALRAWI

GROUP SALES: (248) 370
wiviy mbthealre.com




