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Carzbbean Lnﬂuences
Bahama Breeze menu

BY JOANNE MALISZEWSKI
BPECIAL WRITER

. For just a moment, lot go,

Imagine the light splash of snlted

waves against a Caribbean sundown.
. Sip on the finest rum whilo reggae
tnusic rekindler your spirit. Then let the
aromas of the richest spices and fruits
tako you back to a simpler time.

“It's a memorable two-hour island
vacation. It's just like when you're down
on the islands, but you don't have to go
]Il!', said Eric Dresher.

.For this general manager of Bahama
Breeze, perfection is the guiding force
for the restaurant that has almost all
the realities of a Caribbean sugorcane
plantation. It is his
expectation that each
of his guests — about
7,000 weekly - sonk in
the sights, sounds and
tropical tastes of the
{slands.

“We want to make
sure overy guest has a
memorable cxpericnce
here,” snid Dresher,
the son of a Florida
restaurateur. “Bahama
Breczo stands for great
dinners, great mumc, a
beautiful building.”

- Owned by Darden,
which owns Olive Gar-
den and Red Lobster,
Bahama Brecze is all
about the culture and
cuisine of the
Caribbenn islands. The
same local apices — all-
spice, hot peppers, nut-
meg, cilantrg, clove, tamarind and
thyme ~ used long ngo by islanders are
found in the Bahama Breczdc slgnnluru

Tilapia.

House speclalty: Spicy
Flame-Grilled Fresh

dients aro basic. Beans and rice are
staples, as are root vegetables, such an
yucea, yams, eweet potatoes and eddoes.
‘The same goes for {ruits ~ bananns,
plantains, pincapples, mangacs and
guava.

Mix the basics with Caribbean spices,
fruits and vegetables and you have a
delightful - and filling - meal that
includes seafood, lamb, beef, pork, as
well as stews of chicken, sausage,
shrimp or clams,

Also notable at Bahama Breeze is
Paclla, a traditional island casserole of
shrimp, fish, chicken and chorizo
sausage. Or thore's ropa vicjn, which
mecans old clothes in Spanish, but is
actually a spicy dish of
shredded beef,

“These arc hearty
menis,” Dresher snid.
“But it is all food peo-
ple can relate to.”

Lunch is not n possi-
bility at Bahama
Breeze, The culinary
staff, led by executive
chef Charlie Reives,
spends the day cook-
ing. “Nothing is made
in  advance, Vine
ripencd tomatoes are
picked everydny. Tho
basil you are eating
- now was cut a half-

hour .age,” Dresher
said.

The desserts also
stand alonc. Every-
thing is made from
scratch on site, The
key lime pio is the
most popular with guests. But there is
no turning away from the bananas
supreme — a taste-boggling dish of
sliced b vanilla ice cream on

entrees, salads, an:
es.

Try something new

Conch. Ever thought of eating it? Not

_ the pretty pink shell that we all put up

to our cars on the beach. But the meat,
Conch iz by far the most popular
seafood in the Caribbean. Pounded with
a mallet to tenderize it, the prized
seafood is found in the rcstnurnnt'
chowdcrs and fritters,

While Americans maoy sco same of the
menu items ag “gourmetish,” the ingre-

warm banana bread with hot home-
made butterscotch brandy sauce.

The drinks — alcoholic and non-alco-
holic ~ are exactly what you would
expect in the Caribbean with emphasis
on rum, spices and fruits. You cannot
leave the restnurant without someone
at the table ordering a lemon breeze -
topped off with a real picce of sugar
cane. The alcoholic versmn. mojito
cubano - served as icy ns it can get —
combines crushed spearmint, fresh line,
sugar cane juice and of course, rum.

Free Shuﬂle From
Compuware Sports Arena
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Island experlence: Charlie Reeves, chef and Eric Drescher, owner at Bahama Breeze. .

While food and drink are the gpice of
life that draws their record number of
guests, Bahama Breezo hns more to
offer. It is about atmnsphere, relaxation
and entertninment.

When you are finished dining, there's
the patio that boasts a full bar and
white shutters and ceiling fans for hot
nights.

Music is just ns important to the
island experience, Nightly entertain-
ment is dished up in the form of reggac
music, steel drums and the like,

Dresher will be honest: The foods are
unique and probably not appealing to a
child's appetite, 28 aren’t the hours the
restaurant is open. While foods are
available on the menu that also cater to
the strict all-American palate, Dresher
makes no npologies,

*They didn't make this restaurant for

Bahama Breeze

Where: 19600 Haggeny, Livonia,
{734) 5420891

Monu: Speclalizes in Carlbbean food,
particularly seafood and islend
fruits,vegetables and seasonings. Sal-
ads $3.75-$12,95, Samplers $3,95-
$8.95. Sandwiches $7.95, Entrecs
$8.95 $22.95,

with colorful interior decar.
Open: 4-11:30 p m. Sunday-Tuesday restaurant; 4 p.m, to 12:30 a.m. bar; 4 p.m,
10 12:30 a.m, Wednesday-Saturday restaurant, 4 p.m, to 1:30 a.m, bar,
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