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For sweethearts

A rose upon arrival, a Valentine
dipner In the Orchard Cafe prepared
by Master Che!f Shalq Husaln and
cocktails and daneing In Whispers
Lounge are part of the weckend spe-
clal offered by the Novl Hilton. The
package for $99 per couple including
tax and gratultics also (catures over-
night accommodatlons in a room with
king-slze bed. Use of the Novl Hilton's
indoor swimming pool, hot tub, sauna
or exercise room Is avallable, too.

Gourmet gifts

Giit baskets filled with gourmet
speclalties for breakfast, lunch or din-
ner are being offered for Valentine's
Day by Chefs de Culsine in West
Bloomficld. To order a basket for de-
livery to your Valentine, call 855-
0180,

He's head chef

Brad Ozerdem from the Ann Arbor
Ino Is new head chef at La Rotisserle
at the Hyatt Regency Dearborn. He
has introduced such dishes as Blson
Antclope and changed emphas!s on
the menu from French to contlinental.
Ozerdem’s appolntment was an-
nounced by Executive Chef Davld
Bidwell, Restaurant manager ls John
Muster, formerly with the one time
Tweeny's Cafe in Birmingham. Mar.
go Wheaton has been hostess at La
Rotlsserie since It first opened 10
years ago.

New manager

In another appointment, the Hyatt
Regency has announced Nathan A.
Leighty Is the new manager of Giulio
& Son’s Restaurant. Lelghty formerly
:\:xi‘ manager at Bennigan's in South-
old.

Oyster pearls

D. Dennison's Seafood Tavern of
Farmington Hllls is glving a Irce
pear) oyster to the first 100 couples
who buy an order of rawbar oysters,
clams or shrimp, starting at the din-
ner hour on Valentine's Day, Friday,
Feb. 14. The pcarls are white, blue or
black and guaranteed to be culturced
pearls of gem quality. Some vysters
may contain double pearls,

It's Sneakers

A new restaurant and lounge called
Sneakers has opened at the Franklin
Racquet Club & Spa in Southfietd. En.
trees offered include fresh, brolled
whitefish; char-grilled chicken, and
the house specialty, grilled swordfish.
A “Bulld-Your-Own-Burger™ and

" other sandwiches also are available,

An extenslve wine list features Im-
ported and domestic wines, Sneakers
Is done in an art deco motif, with pas.
tels and carth tones for the color
scheme.

Menu changed

Five dally fish and chef’s specials
are now being offered at lunch and
dinner, In addition to regular entrees,
at Windows Restaurant in the Ann Ar-
bor Inn. Executive Chef Bill Keech
described the menu offerings as a
combintion of new Amcrican cuislne
and classic contincntal. New table
linens, table lanterns and unlforms
also are changing the restaurant’s im-
age, Windows, on the 11th floor of the
inn, overlooks the Ann Arbor skyline.

otherwise devalued.

Sunday 2p.m.to 10p.m.

affordabl

Proper attire required. Reservations, please.

Kingsleg Jnn.
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- BLOOMFIELD HILLS » 642-0100

ATTENTION
DINNER CLUB
CARD HOLDERS

Kingsley Inn of Bloomfield Hills declares February
“GET ACQUAINTED MONTH.” The Kingsley Inn
will honor your dinner club card, no matter what
name or origin, for one complimentary entree
when a second entree of equal or greater value s
purchased. Please present the card to waitperson
at time of arrival. The card will not be punched or

Hours: Monday through Thursday 5 p.m.to 11 p.m., and

1t's just our way of inviting you to get acquainted
and samrﬂe our interesting ment...muc
e than you might think.

more

Make It A
~ Valentine’s Memory
With A Barclay Weekend:

Relux in your Iuxurious guest room with complimentary
champogne und candy. Awaken to find n moming
newspaper at your door, Enjoy'a complimentary
Continental Breakdast in the lobby. Waulk to all the

of d

Time to dine? Simply usc your dinner gift certificate to
rediscover the romance of an carlicr time at
Norman's historie Eton Street Station restaurant,

Presenicd by Anthony S, Brown Inveaimenta am
ibeidlary of the Hadmor' Cnr-pur:u‘m.

Temper‘aturé af

One of the recurring issues In the
world of wines Is that of the tempera-
ture at which wines should be served. It
Is 2 matter of more than esoteric im-
portance, Temperature at service in-
fluences greatly the attrlhutes of fla.
vors and should not be consldered a
mere affectation,

The old rute about chilling white
wines before being served and having
red wines at room temperature Is es-
sentlally too simplistic. After all, how
cold s “chllling,” what Is the tempera-
ture of a “room?” Are ail white wines
to be treated equally; all reds?

There i3 ne mnemonle that I know
for what {s to follow. Rather, [ offer n
prinelple to be understood and accept
ed that wlll carry you through most cir-
cumstances, Followed, it will help
avold some of the gross situations one
sometlmes encounters, (It does not cov-
er the abomination of putting ice In
wine nor does it speak to the relative
merits of “warmer coolers,” but noth-
ing much wil)

The prinelple obtains for table wines
only. A different one wlll be offered for
sparkling wines later.

Stated, 1 hope, as simply as possible,
1t says that the fruitler, fresher, appac-
cntly sweeter the wine the more it
should be chilled; the more complex,
dry, carthy the wine the warmer it
should be.

THE RATIONALE behind this is
that coolness cuts, neutratlzes the fruit
of a Chenin Blanc, a Riesling, a Beau-
jolals. Cool apples taste better than
warm ongs, too, Frult drinks are usual-
ly chilled, coolers cooled. Sweeter
wines have a cloylng quality that needs
cutting, and this can be accommedated
by chilling.

Big robust wines want thelr flavors
brought out by being served considera-
bly warmer. The heat from a person's
hands around a glass helps aromas to
develop, Heatlng naturally (not In a mi.
crowave as a couple of restaurants are
know 10 do when a chllled red wine Is
rejected at the table) enhances flavors.
So, with blg wines like Cabernet, Her-
mitage or most Chardonpays (White

), the “room ap~
plles.

Note that one red so far is lo be
chilled, one white not.

From all I can gather, the idea of
room temperature as®proper for the
serving of red wines goes back some
generatlons (o England, great con-
sumers always of Bordeaux wines.
‘These were times before central heat-
ing and having a room at 70 degrees
was Impossible; 60-65 was more the
norm, The wines came from the cellar
well cooled and were allowed to warm
ta that level we now deem appropriate.
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Table wines to be served very cold:
Chenin Blane (Vouvray), Rlelsling,
most Itallan whites, Colombard and all
rose and blush wines. Somewhat
warmer (out of refrigerator a half hour
before serving): Sauvignon (Fume)
Blane, Beaujolals, lighter Italian reds,
Chardonnays from Macen and Chablis
and some young Zinfandels.

Room temperature wines: Bordcaux,
Burgundy, Slrah (Hermitage), Rlojn,
ghardunnny. blg Italian reds and all

orts.

THE PRINCIPLE covering the ser-
vice of sparkllng wines is somewhat
differcnt. The idea here s not to com-
bat {rultiness {there should be none) nor
warming lo release aromas (there is
little). The intent of sparkling wince
presenatlon is to ehlll §¢ thoroughly
(agaln, not leed) to help enhance the
natural cleanness, crispness, delicacy
of the wine.

Sparkling wines have only hints of
flavor and aroma; the drier the better,
allowing only a subtic suggestion of
{rult. The grapes for spatkilng wine are
harvested before sugars and fruit ma-
ture as they would with table wine to
assure a crispness; chilling keeps it
that way. Warm sparkilng wine tends
to feel flabby on the palate. :

And warm sparkling wine bubbles vi-
olently and dlssipates quickly, a most
pragmatle reason to keep it very cold.

The next time the walter brings a
Chardonnay to your table encased inan
lce bucket remove it at once. And tell
him why., It somctimes scems a3
though the people who serve wine in |
restaurants know the least about prop-
er service. Told In an unembarrasing
manner most will apprectate your at-
tempt at educatlon. Then he or she will
do a better job with me the next time I
vislt that place.

Woody Allen pays tribute to New York City

Livein.Concert . '~
ﬂgw Starts at 9:00 P.M, So'B

1f Woody Allen did not exist, New York would find it necessary to invent
him. “Hannah and Her Sisters,” (PG-13), Allen's latest pacan to llfe and love
in Manhattan, has a greater viriue than love and New York: It travels
beyond the Hudson by telling the timeless tale of how hard it Is to be human
— and how much fun,

Hannah {Mla Farrow) presides as a salntly, modern, upbeat carth-mother
of a rather complex famlly establishment whosc noxus is the Thanksgiving
dinner, She and her two sisters, Lee (Barbara Hershey) and Holly (Dlanne
Wiest), suffer, and beneflt, from the rich, albelt comptleated and tortured
herltage of thelr theatrleal parents, Margaret 0'Sulllvan {(Farrow’s natural
mother) and Lloyd Nolan,

Much of the fllm was shot in Farrow's New York apartment with seven of
the clght children appearing being her offspring. New York's Mt Sinal Hos-
pita), the RCA Building, the Waldorf Astoria, Bellevue, the Metropeitan
Opera and one of lawer Manhattan's most famous punk rock clubs (CBGB's)
provide the background for Allen's love affair with New York and, more
importantly, with so rich a life that you don't have to like New York or
theater people to enjoy this film.

The complications In Hannah's Ilfe include her ex-husband, Mickey (Al-
len), a television director with a number of personallty crises, not the lcast
of which is whether or nat life s worth llving; In other words, vintage Allen
with a gestalt of angst that would drive Freud to analysis,

Fortunately, this time, the distress and

™4 the movies

Dan
; Greenberg

clal advisor, develops an uncontrollable lust for her sister Lee who is living
with Frederlck (Max Von Sydow), an older fellow, a painter who Is teaching
her all about Jife while himself reslsting Its foys and temptations,

While that affair progresses, Hannah is supporting sister Holly's cocalne
habit, and other assorted follles, not the least of which ls a catering business
with partner and frlend April (Carrie Fisher), who always manages to reln-
force Holly's basic insceuritles by beating her out of men and the parts for
which they auditlon.

Holly claims she only wants theatrleal su;cus. 1lke her parents, and ke

1 d her theatrd

Hannah, who has

] career now that

her family Is well underway, Somehow Holly doesn't ring true. .
The film's rich tapestry flows smoothly and clearly. If nothing clse, and
there is mucl; more, Allen tells an easily understood story, no matter how
d its

is pleasant,
warmly reminiscent of all the terrors of the night when each of us wonders
what we're doing here,
HANNAII'S SECOND husband, Elllott (Michael Caine), a successful finan-
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" A Las Vegas Style Stage Penduction
.Plis a Spectal Valentine Show
Featurlng” - . . .

Ut

ng the,
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0,50 admission tncludes i Flower and a"Special Drink far that Special Lady,
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Wednesdoy & Thutsday -8:30 P.M. «Friday & Saturday
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Call For. Reservations-3 34-9400

THE ULTIMATE VALENTINE

at the
Benchmark

TR

A nuweetbeart of a dinner meny io sbare witb your mast special someone. °
— Friday, February 14 — .
Appetizer » Satad * Cholce of 4 Entrees © Special Desseri
340 on
plus tax and graiuity)
Valentine Dinner served $PM to Midnight. Come and enjoy!
For reservations call $39-6500.

it is a special place for very speciat people,

B hmar

1640.L. Hudson Drive, Soutbfield, Micbigdn, 5396500 -

may seem., The story has a great deal of New

York ambicnee, but s greater value lles In warm, rich interpersonal rela-
tlonships of the very human characters who people writer-dlrector Allen's
world, and everyone else’s, too.

The cast Is about as accomplished as any you'll sce, and what their con-
siderable acting talent provides under Allen's direction 1s an ensemble pres- +

entation

of really nice folks going about the dilflenit business of 1\vlﬂgi .

There are moments when he realism has a seemingly rough, unpolishy
quality that is actually quite refined and sophlsticated, providing a sense of
pecking In on life as [t actually is lived.

Carlo DI Palma’s photography is diffused to Just the right level with rich

carth colors 50 that “Hannah and Her Sisters” is tlllsd with rich Images fé
b tent je wor

course.

band,

Sisters.” .

Mia Farrow is Hannah and Michae) Caine is her second hus- .

c's and a happy or o
that we would all lke to think Is golng on, right now, but somewhere else, of

Elllot, in Woody Allen’s newest film, “Hannah and Her
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ONLY $99
PRICE INCLUDES:

@ Price includes alt taxes and gratuit
RESERVATIONS ™ ©: % &
REQUIRED IN ADVANCE

Oysters Rockefeller
Watercress Soup
Spinach Salad
English Cut Roast Strip Sirloin
Carved Tableside .
of Vegetables-
Fresh Bouquetiere
Baked Alaska

.00

COMPLIMENTARY ROOM
Friday Evening February 14
Candlelight Dinner with bottle
of Champagne. "~ -
Late checkout -~ © .. ..
After dinner, dance the evening late
into the night at YESTERDAYS




