6Bk X(8B%)

O8E

Monday, April 26, 1982

ADVERTISEMENT

Dining Out With

THE AMERICAN EXPRESS CARD

Fresh Fish

For Sassy Appetites.

Seafood lovers who may have missed their plane
to the coast can recoup the loss by visiting any
one of the three Detroit area J. Ross Brownes
restaurants.

While most other seafood emporiums may only
offer one or two fresh seafood selections, J. Ross
Browne's manages to gather several varieties of
fresh fish every day.

A special announcement is inserted in the J.
Ross Browne's menu which apprises guests of the
fresh catch of the day and the price of each entrée.
The chef will create a special recipe for each selec-
tion designed to accent the seafood’s particular
qualities. The server can describe how each entrée
is prepared.

In addition to the sclection of fresh fish, diners
may also enjoy the seafood house specialties which
are always available. Those with a taste for beef
will enjoy the various cuts of prime rib and steak
that are always available as well as tempting beef

and seafood combinations.

All entrées are priced from $7.95 to $16.95 and
include salad, hot bread, vegetables and a choice
of long grain & wild rice, redskin or baked potatoes.

Mountain Jacks
Brings The Feast
To The Fore

Anyone who feels it's been far too long since
his last real beef delight should pay a visit to any
one of the five Detroit area Mountain Jacks. A
specialty of the house is an extravagant Beef
Feast for Two designed to tantalize the taste buds
of all beef lovers.

Mountain Jacks has combined the three cuts
of beef that beef fanciers prefer— snzzlmg top sir-
loin, tender filet mignon and robust prime rib.
Ample portions cooked to order are heaped on a
platter for two, and complimented by horserad-
ish, chablis wine-butter and au jus. Hearty appe-
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tites also will relish the i served
with every Mountain Jacks dinner, including
homemade soup of the day, a salad made from
an array of fresh ingredients, fresh hot bread and
creamy butter plus a choice of long grain and
wild rice, home fries or a baked potato. Though
one might expect to pay a king’s ransom for a
feast of these proportions, the Beef Feast for Two
is priced at $9.95 per person.

For those who fancy a unique treat, tempting
specialties await the hungry at Mountain Jacks.
The Stuffed Filet Mignon combines savory sea-
soned mushrooms tucked inside a tender cut of
filet mignon and wrapped in bacon. then char-
broiled to order and served blanketed by more
sautéed mushrooms. The Crab Stuffed New Yorker
presents a delicious New York strip steak stuffed
with crab and mushmoms then charbroiled and
served with sau died-butter.

Guests also may select a fresh fish of the day
or choose one of the various beef and seafood
combinations, while purists in the market for a
very good steak may select from several cuts in
sizes to please every appetite.

Carlos Murphy's
Makes A Mea

For Beans

SOUTHFIELD...With Cinco de Mayo (May
5th) fast approaching, Carlos Murphys personnel
have been busy preparing for the traditional Mex-
ican celebration. Revelers looking for the excite-
ment of a Mexican Fiesta will not be disappointed
with the festivities planned at Carlos Murphy's
for the entire month of May.

For those who wish to dine away the hours.
Carlos Murphy’s extensive menu offers savory
hickory smoked specialties, cheesy quiches and
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Anyone looking for his just desserts will strike
it rich with the many Murphy's selections. The
Monster Cookie, which threatens to conquer
Detroit, begins with a not-so-humble-sized choc-
olate chip cookie, heaped with ice cream, slathered
with chocolate fudge. piled with whipped cream.
chopped nuts and topped with a modest cherry.
Deep Fried Ice Cream is a marvel worth investi-
gating, and the Apple Burrito is enough to make
a bandito lay his revolver down.

Carlos Murphy himself could not be reached for
comment on the exact details of the May events.
but sources close to the little fellow say that
Murphy's promises a real bang up celebration.
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