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nwundm.hom;chdmn
fter uccupylm{'lhe same
address-on East Main
troot in_  downtown

Northvilte for tho last 20 ycnru,
you wauldn't think M

(248) 3489470

p.m. Saturdsy, Dinner: 5-10 p.m.,
day-Saturday.

Menu: C

Restaurant would need much ol’
an introduction.

:But it does, for this {5 a reatau-
rant that constantly infuses the
old with the now while rotalning
all its enduring Scottinh-Victori-
on charm.

For instance, many fine dining
restauranta serve folo gras. But
at Mackinnen's, it'a aerved with
brandied apple slices and “Cin-
npmon Fire Sauce” mado from

apple julce, cay
popper and a splash of grena-
dine. It's both daring and deli-
clous.

desserts.

$35.95; dossorts $4.95-$7.50.
Soating: 80-plus, non-smoking

Mackinnon's Restaurn:
Whers: 1:6 East Maln Stroet, Northvlile, (245) 348-1991, fax

Hours: Lunch: 11 a.m. to § p.m., Monday-Friday; 11:30 a.m. t0 4

Atmuphon. Inviting, sophisticated, intimate

Frénch-Inspired with reglanal American flalr,

Appotizors, soups, sulnds. seofood and meats. Be-still-my-heart
Prico: Expensive: Appetlzers $6.95-$8.95; entroes $29,95.

day. Four tables smoking Friday ang Saturday.
Rosorvatlons: Recommandod one week In udvunco for weekends.

Mondny‘rhumdny, 541 p.m. Frl-

except for bar arca Monday-Thurs-

menu -~ including debuting a
soafood cornucopia ~ it will
nover abandon leng-time houae
favoritos like Boof Wollington
Bordolaise and “Blown-up” Duck.

“We fill it with air and that
puffs out the skin so the meat

Croatlve chefs: Chefs Chuck and Ian Maclcmnon dis-
play two of their creations - Foie gras with “Cinnamon
Fire Sauce” and Napoleon topped with a chocolate-cou-

ered potato chip.

“I believe it’s the passion wo
have for the food,” snid chef
Chuck Mackinnon, cousin to
owner Tom Mackinnen, about his
culinary inapiration, “You have

and skin ronst separately,” anid
Chuck Mackinnon, He seasons
tho duck with just salt and pep-
por = why mess with perfection?
— and serves it with u ruapberry

and contemporary Victorian chic.
Walk into the warmly lit
entrance area, a mini parlor with
wingbnck chuira and antiques,
and a huge buck head looming
aver a carved Victorian fireplace
groets you, More heads - ram,
buffale, boar and caribou ~ line
tho wall in front of the bar.
There's alse sevoral mounted
fish, cnught by Tom Mackinnon.
However, it's the 21-foot wood
plank bar, which Tom Mackinnon
made in his garage 21 yeors ngo,
that finatly catches and keops
your atteation. Simply put, this
is tho bar at which you want to
swirl your cognac and smoke
your favorite cigar.

Victorin Sicgel, general manager.
In fact, Mackinnon'a sclla cigars,
and Wednesday nights are
known as “Cheers” nights.

Thanks to a van that came
ernshing thirough the front win-
dows at 6 a.m. onc Monday lnst
November, the dining room has
been complotsly remodeled.
Recovery waa quick. “We weore
apen for dinner that day, 1 had
five carpenters in here, and they
Jjust rocked,” said Tom Mackin-
non.

The new look, set off by beau-
tiful plaid carpeting and a
stained glans focal piece, ia art-
ful, warm and inviting. It calls
for a bit of lingering over dessert
and caffee,

“Wa are cigar friendly,” anid’

BTATY PTIOTOR BY BRYAX MITCIKLL

finest in service, Hia staff has

Mackinnon's has long been
been with him a long time,

known for its desserts, like

Bonann  Wellington  with  “They're fabulaus, the world’s
Cnrumel Sauce or Chocolnte best. I'm blest,” he said.
Inte Creation, a Mackinnon’s is also a full

catering company that handles
both small graduation partiea
and events of 5,000, It has pro-
vided dinners for President Clin-
ton's Town Hall events, Governor
Engler's inaugural host party
and the cast of ABC's N.Y.P.D
Blue. “I love doing the catering

bocause you can upnml lots of
Napoleon stuffed with Bavarian nmc. nnd Va 80 artay” said Tom

cream and dressed with Godlvn 4
3 vd from

who
chocalato and freah rasy Schoaleralt College’s Culinury

“Chocolate.covered potato ; ; .
chips are awesome,” he anid. Q{Y:ﬂmﬂnfgﬁl’?:\‘:‘:‘} trained in Del

‘Tom Mackinnon eaid diners at He once made n 5-foot cake in
his reataurant can oxpect the . .

cylmder filled with Cabernet-
milk choeolate mousae and
served with fresh berrics. And if
you've never tried a chocolate-
covered freahly made potato
chip, now's tha time. Pastry chef
Inn Mackinnon, a nephow,
plunks ane down atop a glorious

sauce. Some

to love what you do. I love cook-
the duck tho

ing the food and coming up with 's signa-

ture dish.

Mackinnon's decor ia also an
inspiration, a combination of
gentrified country hunting lodge

new ideas, trying new combina-
tions."

Although Mackinnon'a ia in
the process of creating a now
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Based on the trus stoey of Patey Cline's friendship
wich an edoring fan, Always... Patsy Clin it a
Teartfelt vornedy festuring over 20 of Cline's mort

memurable songs.

Wiites end Dicscd by Tod Swindlay
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*“Yoop It up for Escanaba,

2 Gem of a comedy.”

n dy &
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wamm. by the dozen. Escanaba has
them by the gross.”
~Marth £, Ko, Deirclt Free Press
A Hilartous Comedy

10:30 am - 6:30 pm
Salad Bar Indudes:

Fresh Frult ’ Suyet Tqblr £ atering
Pecd and r.u Shrlmp eny esserts
Brmk/a;v Imvl:xI -f‘.l:z p.m.only ”"I‘ f&‘g"i’ fired
cramble
. Py Trenchs 'nutx (Orange Juice & Champagne Cockiall)

Bacun and Sausage
Hash Browns

b
Pllme Rib of Beef and Ham - Children 10 & undet
Herb Roast Cliicken
Homemade Mashied Potaioes
Fresh

e Celebrate :,Ea.Ste

Assorted Breakfast Pastries
and Bread Display

AGlav of Orange Julce per chlld

L1 TT—

Children 3 & under are Freel

Mustocalll
Au Gralin Patatues

Call: (248) 474-2420

20300 Farmington Rd. » Livonia ¢ S of & Mile RiJ
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pulitzer
prize-winning,
poignant an
personal

i APRIL 19

THROUGH

MAY 14

BY BETH HENLEY

In this Pulitzer Prize-winnlng
comedy, three Mississipp!
slsters reunite to be with thels
dying grandfather. Lenmy, Meg
and Babe are very different
women, but they share powerful
bonds. Together, they come to

, teims with death, their tives,
and theis enduring love for one
analher. vy 2 wonderful mixture
of both comedy and drama,
MBT RATING - PG

MAY ROY BE APPAOPAIATE
O PRE-TEENS.

(248) 377-3300

CurynmlLl GHabte e
;7;:;;;111g
Fresh Roast Turkey w/Stuffing
Baked Ham w/AuGratin Potatoes.
Lamb Chaps w/Rice Pilaf & Mint Jelly
Char Grilled Monkfish w/Drawn Butter
Call For Reservations

Best bottle:
Tom Mackin-
non displays a
premiere vin-
tage from his
wine cellar
Wednesday
night is
“Cheers” night
at the
Northville
catery. Cus-
tomers say
Mackinnon's
21-foot wood
plank barisa
great place to
savor cognac
or smoke a
fine cigar. The
“Cheers”
crowd are reg-
ulars at Mack-
innon's.

the shape of a car. *It drove itself
in. Al the lights worked. It wna
cool.”

Don't expect car-shaped cakes
when dining at Mackinnon's
Restaurant. Howover, expect
Snapper Turtle Soup, Sweot
Potnto’ Crusted Superior White-
fish, Rack of New Zealand
Spring Lamb with black currant
sauce, and White Chocolate Iee
Cream en Croute with rspberry
puree, Expect the beat and come
hungry.

“They're going to be very full.
We don't skimp en anything,”
snid Chuck Mackinnon.

3031 MIddlebelt (Letwren Juy Rd. & Ann Aitax Tral)
CALL &1] ) 421-6990
OPEN MON THRU SAT‘II ;LM <2AM.

SUN. No
IE 4:00
Awlhhlr

Easter Brunch
Sun., April23rd » 11 am - 6 pm
A Full Buffet Including:
Ham, Printe Rib, Turkey, Saliton, Polatoes,
Pastas, Veggles, Salads, Egys, French Toast,

Bacon, Suiisage Croissants, Cln'm
Cakes, Cakes aud nurch,
]
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