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Christman
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Weat.

But on thls wintry day In
Wallod Lake, the view from the
enlarged, can’t welt for summor,

deck of Largo [a of burdled-
up lce ermen, not of bare-
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His fantasy is coming true, as
bomes pop up all over neighbor.
ing Novi, West Bloomfield and

Howrss Lunch, H am to4p.m.,

i7: Dioer, £10 p.m.
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regardod hotel and restaurant
prograrm, was dir?c‘ler of Cran-

And bringing {n Tony Amann, a
Livonia mident.‘u‘; genernl man-

Commerce.
And the bot news, out of his
whale-aized (over 300 inslds, 200
ide) this winter

chestsd doep sea boat ceptal

Inside, however, Key Largo is
all wermth, from the friendly re-
ception you recelve whon you
walk in, to the bright, hibiacus-
spattered vinyl tablocloths, to the
pl?ed ‘::kmndn of stoe) drums.
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day, is that they are aiming for
better food to serve this increas-
Ingly sophisticated public.

“You can’t over gourmet the lo-
cal peopls, but we've got to do
bettor than the chains,” says Ka-

ki, who with his wife, Di-

to tum an
sbandoned auto dealership into
this lakesido reatsurant back in
1987. But co-ownor Bob Kaza-
nowski says: *You hnvg' to fonta-

ane, brothers Dr. John and Lamy
and mom, Charlotte, are Koy Lar-
go's major owners.
Kazonowski, a graduate of
Alchi, tato 1 ity's well

brook Ex s
food service and Detroit Llons'
training tablo manager. He cut.
rently owns Mason's Lounge in
Livonia and mansged the original
Charley’s Creb on Pine Lake.

"]t worked," he aald of that res-
taurant, destroyed by fire in the
1970s. *“This one works too.”

“We've always had the fun set-
ting,” Kazanowski says. But the
rocent hiring of Patrick Duny,
former chef at the Whitney and
the Hudson River Club in New
York City, cemented thelr idea of
;‘geldn; rerious” about food and

ts 'y

sizs about &

Bend items to be considered for
publication to: Keely Wygonik,
Observer & Eccentric Nevwspa-

pers, 36251 Schoolcraft, Livonia
48150, or by fax (313)591-7279.
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DAG HEATING & COOLING

House, 380 S. Batos St., BY-

mies cast of Rochestsr Road In Rochas-

tor Hifs.

{810) 375-1390
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Prosents “Baborshop Tonight! Some-
[ New, Something

Bomowed,” 8 p.m. F: ond Saturdey,

March 34, Mercy High School, 11 Mile

Conoert

‘SAVE BIG MONEY.AT.THE GROCERY STORE" -

The Grocery Coupon Book lets you setect
the coupons you want from over
12,000 brand name producls
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MARK WOJNO
AND ASSOCIATES, CPA

« FREE CONSULTATION » SAME DAY SERVICE AVAILABLE
TAX PREPARED BY LICENSED CPA'S.

WE GUARANTEE LOWER FEES THAN THE NATIONAL CHAIN FREPARERS!

19140 Formingten Rood « Uvonic J
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oger was d
izo service,

For cxample, servers ers given

quizzes on mepu ltems
taught to treat cach table in
dually. You noed to find out
you're serving,

savinga

8o the next time you eat at Koy
Largo, you'll see tailored, upbeat

service and a smaller men
more ambitious dishes.

Why did Dunn take off his
gourmet chef's hat for a more ca-

sual cap?:

“] soo this as the way food is

Uckets.

(313)425.2727
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ﬁmaum Thus., Mach . Cab-  Menu changes

sz?p‘us‘mwp;' m% things ore cooking at City

@10) ! Gdt, 725 S. Hunter, Bvd., Bimingham.
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3882 Rood. Dance Dynamics a0 now and

Sootio of Walled Loke wil prosont the  dishes Inckuding pited and
. Thera Is no charga. brown rice lasagna, ond

(Blsﬂrlng (smad s6a shetl pasts) with Rock Shrimp,

Kazanowaki says.
“Are they doing A?tﬁulnen doal or

golng today,” Dunn says. “1 cone
sider all my cooking classical —
with a modern attituds, It's mors
of a challenge to give them high-
end quality, but stay within a
budget.”

Although be's spending the
winter experimenting with the
menu, Dunn put forth the follow-
ing rocommendations:

As an entree, ho is torn between
sword fish ribs, where the bones
of tho fish are treated like beef or
pork riba, marinated and grilled
in # Memphis o sauce; or

and
divi-
who

u of

Seafood Etouffe “Hobo Style" —

New menuitems: Bob Kazanowski (left to right), Chef
Pat Dunn and Tony Amann present some of the new
dishes they're serving at Key Largo. B

seafood baked in sacks with':
“dirty rice.” e
Dan Sawyer and his mom, Sally , -
Bawyer, both of West Bloomficld,
stopped for lunch at Key Largoon
@& recent Friday. M
Both had been there previously
for dinner. .-
Dan raved about the Concli:
Chowder Blsque — “It's really;:
really good” s well as their d

({810) 642.6900

Specisl events

Hattywood Premice Wine T “The
wines of Doeato $.:30 pm.
Wad, March 8 In the “Bogat Room.™
Cost ks $29.95 per porson.
(810)669-1441
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Exsergia: Custon mede 43°

WINTER
SALH

CHOOSE FROM 2,500
DIFFERENT CUSTOM
DINETTE COMBINATIONS

Let us help you custom design
your dinette...even match it to your
counter tops & cablnetry if you
choose...then build It in our own
Michigan factory at about the same
: price as an ordinary dinettel
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MASTERTS

WESTSIOE GHOWROOM & FACTORY(S blocks 82t of Farm ) 32310 W, & ML Farmingion 1588 4737850 |
EASTEION SHOWROOMVan Dyka a1 17 M Sierting Heights §79-1220 Dally 10°W 8, Wed & Sat ' 5, Sun 12 WS
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