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/ ipping a glass of freshly
squeezed carrot apple
hy 'juice, Dean Hachem,

The Shelk

Wbom. L‘UlBl Park Place, 37716 W. Six Mile Road, Livonla, , (734)

464-7401

Open: 11 8.m. to 11 p.m. Sunday-Thursday, 11 a.m. to midnight Fri-

day-Seturday,
[ mixture of tables and booths. Masalc

er of The Sheik r

ig'relaxed, yot keeping a watch-
_ful eyo on diners seated around
dm,

-Jt's not that he's nervous,
- Rachem just wants to make sure
<~ everyons is happy and comfort-
. phle in the newly oponed restau-
‘rant at Laurel Pnrk Place in

- Lyvonia.
- zHe graduated from tho Univer-
: My of Michigan with a degree in
- industrial and mechanicel engi-
nering, but missed being on the
fipor of a restaurant talking to

. people,

. Sarving fresh healthy food,
is is our joy,” he said. Hudwm
pht his enginocering degree to
work supervising restaurant ren-
gvntiona with much attention to

:<His friend, Hashim Altowil
t]

Swordfish Ghallaba round out
the seafood menu,

You'll find lamb on the menu
of most Middle Eastern restau-
rants, but you probably won't see
baby lamb ribs, marinated and
grilled with barbecue sauce,

murals, 3 and imported light fixtures transport diners to | which are offered at The Sheik.
another world . Vegotarians will dig this
Menu: Middle Eastern. Kid's menu includes wing dings, d A inn combo

chicken tenders served with fries
Cost: Moderate. Lunch speclals $5.95-$7.95, served 11 am. to 3
p.m. MnndathrIday. Carryout available, to lax your order call {734}

484-

caterlng.
Other locations

il The Midflel;
December ™

Reseivations: Recommended for parties of slx or more
Credit cards: All majors accepted
Extras: Banquet room seets: 150 people, full hnv. summer patio,

M West Bloomfield — 4189 Orchard Lake Road (24Bl 8650000
Terminal — Metro Alrport, scheduled to open in

Cozy atmouphere

- “We're trying to creata a nics,
cozy, relnxing ‘atmosphere so
people-can onjoy:tasting our
homemnds food and freshly
d juices,” said Hachem.

_ cleated the s mosaic
~muruln. A magic carpet deco-
rntua the top of f.ho bnr. thu

A former Livonia resident,
Hachem recently moved to West
Bloomficld where he opened his

and
- ifoported from the Middle Enst
Ifﬂnid wood tables wero special
sordered, as were the Italian
chairs,

first Sheik restaurant.

“We've been looking for a Livoe-
nia location for the last two
years,” he said. *It's one of the

top cities in the U.S. There's 2

Beautiful
presenta-
tlon: The
Sheik
Delight
platter E
serves 6to 8
people. It
«tincludes a
variety of N
Middle
Eastern
dishes,
appetizers,
-and salad,

(R}
et

lot-of foot traffic in the mall,
we'll have a summer patio.”
So far the response has been

very good. “Customers are com-'

ing, and going out happy,” snid
Hachem. “Our food is fresh and
exactly like you eat in a home. I
try to make sure everyone has
something they like,”

The Sheik'a menu contains the
usual Middle Eastorn fare ~
hommous, Baba Ghannooj, grape
leaves, falafel, tabbouli, lamb
nnd chicken shawarmasa, shish
kafta, kibbee, and some surpris-
s Loo.

Pita bread is made fresh on
the ‘premises, and f{reshly
squeezed juico selections include
exotic fresh smoothics made
with strawberries, banann and
honey, mixed with your choice of
mango, guava, papaya, apple or
orange juice.

There’s a Cacsar salad, three
different spinach salads, and an
almond rice salad,

Seafood

Entrees include some seafood
items not traditionally found in
Middle Eastern restaurants -
shrimp, tuna or sword fish
kabob, salmon fillet, red snapper
and white fish. Sautéed shrimp
and awordfish, Shrimp Scampi,
Shrimp Ghallaba, Shrimp and

REATNES
BEPARATIC

Ball FESTIVAL CONNECTION
VIIORY GLIH s FCKITS - ACCORAXCTION

1800:567-1600
www.stratfordfestival.ca

“for onc features falafel, hom-

mous, tabbouli, Baba Ghannooj,
vegetarian grape leaves and
mjadara (lentils, cracked wheat
and sautéed onions) served with
a salad.

Hachem ‘points to the combos
for two, the Desort Foast for
Four, and The Shaik Delight for
six to eight people. Tho combos
include a variety'af appotizers
and are the perfect-way to intro-
duce friends to Midd]u Eastern
cuisine, .

“Our food i8 not. spicy,” said
Hachem when asked to explain

somo. of:the' nonnomnga used jn.
‘Middle Enstern cuisine, ‘We use

oregano, cumin, lemon j Juxco.
olive bil and garlic.”

Chof Rudy Rammal has 25
years of experience, He attended

culinary school.in Lebanon and-

trained in Paris. Prior to moving
to Mlchignn. Rammal worked at
Al Ameer in New York City.

“We bring Middle Eastern food
to a higher lovel with the presen-
tation and atmosphere of the
restaurant,” he said,

Tho Sheik also has a full-bar.
In addition to the usual choices,
the wine list includes Middle
Enstern and French wines, avail-
able by the bottle or glass. There

'éI‘he Sheik puts focus on fresh, healthy cuisine

L sasiheshoan

TATY PLOTOS BY BRVAN Mmm.l

At your service: Dean and Andrea Hachem at the new-

Sheik restaurant in Livonia

are eight different beers on tap,
Try Almnza-Diamond a
Lebanese beer that's pilsner in
style.

To recommend a restaurant to

feature on the Dining page, scnd
menu to Keely Wygonik, assistant
managing cditor features,
Obseserver Newspapers, 36251
Schooleraft, Livonia, MI 48150,
or fax (734} 691-7279,

Play any amount of coins or credits on your
favorite slot or video poker machine and you
could be the next random winner of up to $5,000!

20 winners daily.

* And it's happenmg every day this month.
No entry tlckets! No drawingsl

Winners selected at randam. No spaclal u- umhlnltlnn required. Maximum :nlnmmmry Promaotion
runs l" day ong night. MotorCity Casino ressrves the ﬂnhl to change, cancel or modily its promotions at any time,

miaRCy

1

casino
Grand River & The Lodge
S e Clud betro Booth of vieR e roles,

Always FREE Valel Parking and Sell-Parking Without Vahdation?

For More Information:

Moee, o' 0o & probiem.
Call 1900-370-T117 box rue,
conhduntal Mg,

1-877-777-0711

www,motorcitycasino.com

3.
MotorCity Casino Is an affillate of Mandalay Resort Group.

oy




