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Lark celebrates anniversary with

BY KEELY WYGONIK
STAPF WHITER

June is a popular month to
beeome engaged, or married, and
lota of couples will be celebrating
at The Lark.

Jim Lork, whe owns the
rentaurant with his wifo Mary, o
well-known artist, told mo about
a woman who aaid the Lark was
special because that's where her
husband proposcd. She ndded —
“but doesn't everybody got
cngaged at the Lark.” It was one
of the niceat compliments he
ever received.

Whether you're celebrating o
apecinl occasion, or just out for
dinner, Jim and Mary want you
to feel ot oasc in their award-
winning restuurant modeled
nftor Southern European inns.
The ntmosphere is relaxed, yet
clegant. Original artwork deco-
rates the interior, which features
tiled and carpeted floora, and
terra cotta walls with Por.
tuguese tile murnls. There are
lota of fresh flowers everywhero.
Cars whiz by on Farmington
Road, but all is quiet and serene
at The Lark, Fer awhile you'll
forget you're in the henrt of West
Bloomfield. Gordens, trees and
ponda shelter Canadian geese
and ather wildlife.

“We opened one side with glass
doors to an cnclosed garden to
help create the ambience of an
inn,” explained Jim Lark. “Our
viaion haan't changed in the 15
yeara we've been open, We're
always looking for ways to
improve. Our cuisine is always
evolving. We've only had three
chefu since we opened, and each
one has been better than the one
before. We let him do what he

The Lark !

Addreas: 6430. Farminglon
Road, (north of Mapls-Road),
Wast Bloamileld, (810) 861-
4466,

Haurs: Fixed-price and ala
carta dinners pam. Tues-
day thraugh Seturday. Closed
Sunday and Monday, oxcept for|
theme dinners.on ths last Mon-
day and Tusaday of sach month.
Wit bo clou

od fo

tion Sunday, Juns 30 to Tues-|
day, July 9.

HRowservations: Raquired:

Menu: Eclectic and distinciive
with French cooking techiniques.

Prices; Four coursa fixed price
dinners $50 to $87.50 excluding
deasart. Major cregit cards,
a 6d, (axcept . -
Highlights: Award-winning|
country Inn, watled garden)
viewed througn the dining: room|
windows. :

wants, just as long as he does it
right, and the best.”

Marcus Haight, Chef de Cui-
sine, joined the Lark in 1986.
Prior to juining the Lark he was
dinner chef at Gallic Le Bec Fin
of Georges Perrier in Philadel-
phia. He uses only the finest
ingredients in hia kitehen - gar-
den fresh herbs, extra virgin
olive oil, and Guernsoy Farms
Dairy producta to neme a few.

Deciding what to order is
alwnys a challenge ot the Lark.
The menu changes throughout
the yenr to reflect the scasons.
Dinner begins with cold nppetiz-
era, followed by a choice of soup,

pasta, or hot appotizer of tho
day, Italian ice, “for a refreshing
interlude,” and main course with
accampaniments,

Choices include: Atlantic
Sulmon with Garden Sorrel, Dry
Vermouth & Garlic, Roast Muin
Lobater with Sherry-Vinegar and
Oregano Hollandaise, Black
Angus Sirloin Strip Steak with
Crisp Onions & Pinot Noir
Sauce. Look for veal medallions
and White Sturgeon with lemon
coper & dill anuce on the new
July menu.

“My mother said, 'you can
only get out of your head what
you put into it,’ " said Jim Lark,
Wo travel a lot to senrch out food
ideas and recipes, they became
the source of our monthly theme
dinnera, Wo also send Marcus to
France. It has been, and etill is,
the source of the best cooking.”

The Lark is hosting a Wood-
Grilled Brazilion Barbecue Din-
ner 7 p.m. Monday and Tuesday,
July 20-30. The cost is $76 per
person, not including tax or gra-
tuity. Champagne and Mango
Granite Cocktail and coffee are
served with dinner, other bever-
nges are extra. Call for reserva-
tions, the last date for cancella-
tion without charge is July 22,

“Our most memorablo meal in
Brazil, and the moat enjoyable in
Portugal on several occasions
was at Churrascarias, specialty
barbecuc restaurants whose
aplendid feasts put even the best
barbecue of our west and south
to shame,” writos Jim Lark in
his menthly newsletter sent to
customers. “Your waiter will pro-
sent each barbecued offering on
o sword-like skewer and slice off
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Jain us in Dearborn as we welcomo such
top national acts as

6The Cross Country Band

eStaphanie Bentley, and
oThe Bellamy Brothers
on SUNDAY, JULY 7

oMudpuppy, and

~8 much as you wish. In Brazil, ‘?l oun NEW sTonE ls % NOW OPEN!
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8170.Cooley Lake Road » White Lake

Celobrating annlversary: Many couples pop the question or celebrate their anniver-
sary at The Lark, and Jim and Mary Lark are happily celebrating an anniversary
too - their 15th in business.

the waiter tries to sneak up on
patrons deep in conversation and
refill thoir plates before they
know he's there. You get the pic-
ture; it's a crazy evening which
scems perfect to take full advan-
tage of our outdoor grill.”

Latin rhythms will be provided
by Heidi Hepler and Michele

Ramo. The menu featurea wood-
grilled country snusage, giant
shrimp, barhecucd baby
spareribs, leg of lamb, and beef
tenderloin, Brazilian rice, black
beans with garnishes, banana,
Brazil Nut, Caramel & Choco-
late bombe, Coconut Ice Cream,
Chocolate Sauce, and assorted

chocolates.

Reservotions are a must at the
Lark, which scats 46 to 49 peo-;
ple ot eight tables and three
booths in the main dining room,
and two booths in the cafe (bar).
Guys, don't wait until the doy of
your anniversary to call ~ it

might be too late!
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{810) 360-4158 Sunday 12-4
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e Catt We are CRAMMED full of
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GREAT gifts &

Foaturing tasty specialties from
28 Doarborn area restaurants!

e®BuckwheatZydeco &J/
on MONDAY, JULY. 8- - .
at the DEARBORN CIVIC CENTER
{Michigan Avenuo and Greenfield)

Call (313) 684-3277 for more Info.

Proudly sponsored by

Anni Arbor comes (o West Bloomfield!
N One of Michigan's finest Arl Festicals!
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2nd Annual

Presented hy:

AirToucH
Paging

i Fcaturing 250 high caliber
artlats and contemporary
craftsmen from over 35 states
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3« The Great North Ametican Race
l- features over 100 pre-.WorId :
- War Il vintage vehides.. .~ -
o It’s the last U.S. stop beforeit
goes fo anada! Don’t miss it!

8 Fvergreen between 10 & 11 Mile.
¢ June 27, 1996. Concert begins

, -« Herey Eogvs Dok
m’&’:&m«m al noon, racers ex'peded 10 €ross i Fesogement
brobobyc oY 1he finish-line around 5:30-pm. Bty y
Lots of fun, food & entertain- - Pouwds ity
For mors laformation - ) ‘and collecti .
st iwirr M ment-in between ond col emon, » SN0 Ksbr
cars on drspfqy, tool AL FREE! - RETeP

A
]




