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Forté creates dynamlc social adventure in eatlng

Y ELEANOR HEALD
SPECML WRITER

Entl.-r through the urban- fcel
d

g door! The |

pated Forté restaurant in down-
town Birmingham, next to the
Birmingham Theatre, dobuts §
p.m. Saturdoy. No reservations
will be taken that evening, and
nnxious-to-be-the-first diners
may experience a wait,

“We will have limited seating
on opening night,” Chef de
Cuisine Keith Famic said. Buta
wait on this or any night in the
near future should be worth it.
Famie set the tone by saying,
“We will create a dynamic, social
adventure in eating and gather-
ing for the Birmingham commu-
nity — this is our Forté.”

The concept is played out in a
Victor Saroki-designed atmeo-
aphere, art deco with a splash of
Maxim's Paris, Main floor din-
ing seats about 100 and the bar
60, Food style is n collision of
provincial French, the
Mediterranean rim from Italy to
Morocco with an added touch of
California fresh. All this con-
jures up flavorful cuigine influ-
enced by Italian and Catalan,
traditions with cured black and’
green olive tapns; specialties
including fresh {ish, bouill-
abaisse with aioli, herbed-lamb,
pizza au feu du bois (pizza
cooked in a wood-burning oven),
ratatouille and an array of fresh
vegetable side dishes,

Forté obliges. Diners will find
crostini, tapas, thin brick-oven
pizzas, crispy Morocean salmon
with black olive maghed pota-
toes, and Provencal-style herb-
stuffed rack of veal. Exciting are
a number of paellas. There's tra-
ditional, but also a roasted veg-
ctable paclla for those preferring
a meatless aption.

Epoch Enterprises, corporate
owners of Forté and two other
aren restaurants, Too Chez in
Novi and Tribute in Farmington
Hills, sent Famic on o mission to
Valencin, Spain. In the birth-
place of paella, he learned from
masters of the art. He visited
the renowned rice ficlds and will
use this authentic grain in
preparing pacllna at Forté. At
last, we have a restaurant spe-
cinlizing in paclia and you won't
‘huve to call a doy ahead to order
t!

Paclla is a dish to be shared
among six or cight. Try this idea
on for size. A large group for
paclla complemented by n mag-
num of one of the many cham-
pagnes on the wine list. Too
much bubbly? OK, then try
some bottles of well-chosen
Spanish wine.

Also intriguing, innovative and
not on the “been there, done
that” list is Aqua Pazza, a
Mediterranean-style bouill-
abaisse. France's Mediterranean
seaport Marseilles is the tradi-
tional home to the world-famous
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been the bar, a distinct focal
point of Forté, In nddition to a
full stock of bar favorites, ho hns
constructed a wnll-pricud wing
list with lota of international
surpriscs. Two-ounce tastings
range $1-3.

“A diner can have a three-
course dinner and a different
wine with each plate,* Coleman
explained. *A flight of five wines
totaling 10 ounces would be a
maximum of $16, Our belief in
pricing both food and wine is
that pecoplo shouldn’t have to
mortgage their home to go out to
dinner”

Wine-by-the-bottle prices
range $16-890 (for n magnum of
champngne)., Nine wines on the
list are under $20.

Epoch Enterprises’ 32-ycar-old
President Toni Wisno Young wns
ward in saying, “Royal

Provencal seafood soup, made
from fish and shellfish available
only in the Mediterranean, It
will be interesting to experience
Famie'’s stylu imprint here.

If you're into bar food, Forté'a
New York style bar will oblige
with a bar menu filled with a
variety of tasty tapaos, traditiondl
little dishes of Spain, eaten with
great gusto in Spanish bars and
taverns. In the U.S,, people who
like eating from an appetizer
menu, make a whole meal out of
several different tapas.

Farmington Hills native, Chef
de Cuisine Keith Famie, is no
stranger to the area restaurant
scene. He worked for Epoch
Enterprises in the carly years
before Chef Raphael lightened
up to the more casual Too Chez.
He was out on his own in Royal
Ouak with Les Auteurs, turned
cowboy Durango Grill, and
Famie's Chicken, n rotisscrie
chicken carry-out. His face is
familiar to those watching
Famie's Finds airing Fridays at
noon on WDIV-TV Channel 4,

In the kitchen, located in the
back of the restaurant, but in
full view of diners, are Famio
and his crew of three experi-
enced, arca culinary wizards.
Sous chef Donna Brown, a
Schooleraft College Culinary
Department graduate, worked
for Famie at Les Auteurs. Pastry
Chef.. Ralph Macioci, a
Schooleraft grad, has also
waorked for Famie boforo. Sous
chef Frank Turchan, a Culinary
Institute of America graduate,
joins the kitchen from Tribute.

General Manager Penny
Zywick, former GM at Morton's
in Southfield, is in charge of
daily operations. Dining Room
Manager Patrick Coleman cred-
its Unique Restourant Corp.’s
owner Matt Prentice for honing
hia gkills. He joined Epoch in
August and has been involved
with Zywick and Famie, in plan-
ning Forté.

Coleman'’s concentration has

‘Guys & Dolls’ is fun

BY VICTORIA DIAZ
SPECIAL WRITER

heart is in exactly tho right apot
and that, after their 14-year
7 ho's going to try his

The oldest d perma-

nently floating crap game in New
York has made its way recently to
the Nathan Detroit arca, You can
get in on the fun and action if
yowd like. Just follow the fold to
she little theatre on Chestnut St
in Birmingham, where the Villago
Players are currontly staging
Frank Locsser’s Broadway
Valentine, “Guys and Dolls.”
* Some productions of this
“Musical Fable of Broadway™ by
Damon Runyon aro, of course,
Buperior to athers. This one, direct-
cd by Mark Carley, is not the best
I've ever scen. It acems a little
wabbly on singing and dancing tal-
ent, and (with some natable excep-
tions) a little short on pizzazz and
color, too. For gome reasan, many
of these players don’t geem to be
having nearly as much fun as
{thoy should).

- But Loesser's memorable music
“and lyrics nre atill there, of course,
following you right out the door
and into the night ~ some of them

:(*Luck Bo o Lndy,” “Sit Down,
-You're Rockin’ tho Boeat,” or the
“delightful “Fuguo for Tin horns,”
_for example} hanging around with
you for the rest of your life. Moro 1
cannot wish yau.

As the ofton-hapless Nathan
Dotroit, Jamic Miatry brings a
hcullhy dollop of vim and vinegar
iz the stage in his Runyonesqua
-pin atripes nnd snappy fedora.
With lines like “You'ro alwaya

darnedest to do right by Ma,
Adelnide.

Patty Ward may initially strike
yau as o little reedy in the role of
shapely Hat Box attraction, Ms.
Adelaide. But a8 quickly as you
can roll annke-oyes, she's won you
over, and she scoma perfect in
every way for this plum rolo. She's
got stoge preaence, comedic gifts,
and musical talent in spades, and
she's got this goofy, sexy, tonacious
charactor down pat, Everything
sho does here is right en target.
Dave Springer's Sky Masterson is
nppmprmtnly tall, luuding man-

and moll h
but his singing vu)co is a bit uncer-
tain now and then,

Playing Sorah Brown, tho prim
missionary who catéhes his cyo,
Carollee Cnstle fares bettor in the
musical department, but appears
slightly tired or bored with her
role {and God knows, hor tired-
looking costumes don’t ndd much
interest to her image).

Dan Seo seems o hit miscast os
Nicely-Niccly Johnson. Ho can sell
a song, and his costume ~ bright an
a new deck of cards — is ono of the
most calorful things about this
show But thia role just cries out
for somcbedy a littlo teddy-benrish
and dumpling-plump, and Dan See
is neithor. Apparently, nobody
thought this was eapecially impor-
tant. But his physical appearanco
not anly adds to Nicely's interest
as a ct it ndds a deli

‘teading n book - you're b inga
rugulnr bookie,” he makes an
utterly charming con man. Thnug;h
his Dotroit acems somotimes to
have trouble keeping his head on
atraight, somehow you know that
undemnecath those pinstripes, his

noto to tho overall visual interest
of this musical.

A largo supporting east perforns
incansistently, and Joon Bowaos'
orchestra scems a bit tentative
and underinspired at times.

Oak is the restaurant rage now.
We want to bring it back to
Birmingham with lots of innova-
tion such as Spanish paclla and
unusual Mediterrancan foods.
We've created Forté to be cut-
ting-edge motro Detroit with a
menu unlike anywhere else in
the area”

Forté will be as oxcellent as
diners have found other Epach
Entorprises dining spots. It
takes time for a restaurant
team, kitehen, management and
sorvers, to operate in ayne. In
the carly wecks, diners need to
be patient. On the horizon ia
lunch, most likely boginning
sometime in Decembor, and a
carry-out menu.
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Chef de Culsine: Ke;th Famie is helping to .
create a dynamic, social adventure in cating at Forté. He visited Valencia, Spain to
learn how to make paclla, one of the featured menu items, from masters of the art,

Unforgettable Mex

Where the food is handmade & slow-cooked
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