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Fishbone’s takes

BY CHRISTINA FUOCO
STAF? WRITER

Gary Rumpp, gencral manager
of the creole/cajun Fishbone's
Rhythm Kitchen Cafe, gets
straight to the punch when he

Fishbone’s Rhythm
Kitchen Cafe
Whore: 29244 Northwostern
Highway, Southfield.
Hours: 11 a.m. lo midnight
Aondays through Thursd;

describes his r s new
location in Southfield.

“We are extremely, extremely
authentic in our food. It's good or
better than what you'd find in
New Orleans,” the Grosse Pointe
Woods resident said.

Maybe that's because the
meata and other foods served nt
Fishbone's are shipped directly
from Louisiana.

“We buy a lot of our food from
Louisiana, right out of New
Orleans. We buy all that from
dewn there and ship things up
here. It's expensive but it's worth
it”

Fishbone’s has an extensive
menu of traditional Louisiann-
style food; 64 dishes are avail-
abte for dinner. Mealy range
from po-boy sandwiches made
with fried shrimp or catfish, to
hamburgers, to stuffed seafood
flounder, filet mignon, whiskey
bayou platters, and fricd seafood.
Seafoods, steaks, chops and
chicken are gritled, broiled or
bronzed, Fishbone’s methed of
blackening food that uges a
milder, more flavorful blend of
spices and herbs.

Fishbone’s counts nmong its
specinltics erawfish etouffee,
jambalaya, catfish atchafalayn,
snopper beausoleil, and zydeco
chicken.

Bite-sized marinated, deep-
fried (alligator voodoo),
boudreaux sausage platter, and
bayou caviar are examples of the
24 items on the appetizer menu.

Menu prices range from $3.95
to $9.95 for appetizers, $3.50 to

11 a.m, to 2.a.m. Fridays and
Saturdays :

New Orleans cuisine to Southfield

been on the markot for years. It's
just o mattor of peaple having
the desire to sell it," Rumpp snid
nbout the drinks,

Fishbone’s has long been con-
sidered to be one of the best
restaurants in the area - by
locals and out‘of-townors.
Celcbrities ranging from actors

to ici fre-

10a.m, to 2 p.m. for
a |azz brunch with dinner fol-
fowing from 2 p.m. to midnight.

Credit cards: All major cred-
it cards aro acceplod.

Information: (810} 351-

25,

Tho original Flshbono's i
located at 400 Monroe Stren!
in the International Center
Building in Detroit, That restau-
rant can be reached at (313)
965-4600.

ani

quent the original location,
which opencd five yoars ago at
400 Monroe St. in Detroit'a
international Centor Building.
Although it has a haughty clien-
tele, Rumpp streased that
Fishbone's is a casual restau-
rant.

“At Fishbone's I've seen people
come in wearing Levi's and I've
scen people come in wearing
tuxcdos, It's a place to sco and be
seen. ... Fishbone's isn’t one of
those

$4.95 for soup, $10.95 to $21.85
for dinners, $1.95-$7.95 for sal-
ads (Galvez Shrimp Salad,
Pirate's Alley Olivo Salad), $5.95
to $6.95 for sandwiches, and
$2.650 to $3.95 for deaserts.

Fishbone’s drink list includes
five house wines (Merlot,
-Chardonnay, Piesporter, White
Zinfandel, and: Cabernct
Sauvignon), 20 different bottled
beers - (overything from
Blackened Voodoo to Red Stripe
to Miller Genuine Draft), and six
dralt beera, The house drink is a
hurricane, o mixture of light and
dark rums and fruit juices.

Another in the long list of
unique items at Fishbone's is its
variety of non-aleoholic drinks
made with non-alcohalic liquors
like peach schnapps, amaretto,
triplo sec and coffee liqueur.

“We have a lot of people that
request nan-alecholie drinks. It's

RESTAURANT SPECIALS

in just because you're driving by
it. People go to Fishbone's for a
reason. We do have a great repu-
tation,” Rumpp said.

Fishbone's management
looked for* years for a suburban
location to open a second restau-
rant and settled on the former
home to Carlos Murphy restau-
rant. The original plan was to
remode! slightly, however, those
plans changed.

“It was supposed to be mora of
a decorative remodel but turded
out to be not only a restructural,
but a gutting. As we got involved
in it mare, we just realized that
it wasn't s ready as we though
it was going to be in the begin-
ning. So we ended up deciding to
spend the extra money and do it
right.”

Onee the restaurant opens
Thursday, Dec. 12, the. waitstall
will have gone through 565 hours
of intensive training.

“It's a unique menu and they

that you stop *

have to knaw about cvery single
item on the menu - what it looks
+like, what it tastes like, where
the food comes from,” Rumpp
added.

The staff is nlso able to sug-
gest to people who have faod
allergies or intolerances, and
dietary restrictions which dishes

are good for them. .

“They know what's in every
single item from the spices to the
main ingredients.”

Executive Chef Faiz Albanna,
formerly of the Dotroit Yacht
Club, will be able _w aversee Alhe
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STAYY PI0TO BY LawmEnce R, McKex
Opening today: Fishbone's restaurant, specializing in cajun and creole food, opens
its Southfield location Thursday, Dec, 12. General Manager Gary Rumpp said
Fishbone's food rivals anything you'll find in New Orleans. .

restaurant, Large, spherical
lamps light the room speckled by
podestal sinks available for
patrons to wash their hands. The
floors are tiled in keyboard and
erawfish patterns.

“It's definitely a fun, festive

o g
kitchen overlooks the open-nir

It's noisy. It's not a
place for a quiet dinner for two." .

Send information for
Restaurant Specials to: Keely
Wygonik, Taste! Entertainment
Editor, Obscrver & Eccentric
Newspapers, Inc, 36261
Schooleraft, Livonia, MI 48150,
or fax (313) 691-7279.
HOLIDAY DINNERS

Schoolcraft Colloge
Madrigal dinners 7:30 p.m.
Thursday and Friday, Dec. 12-13,
and invite you to join in this tra-
ditional Wnssail feast and abun-
dant holiday merriment. Royalty
and their guests will dinc in the
Waterman Center on campus,
18600 Haggerty Road, Livonin.
The cost is $35 per person, eall
{313) 462-4417 for reservations.
Festivities commence ns the
Madrigal Singers, under the
direction of conductor Steve
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Buy One Beafood

Bulfet Dinnerat...... 1)

Get the 2nd Seafood

Buffet Dinner st ...
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|
95 E
1/20%
i The Potsford Jnn i

Farmington Hills l
8

e S 0 il

'l’f'

%

b

BX 24366 Grand River
kP (3 blocks W.of Tolegraph} K
;.( OPEN7DAYS 537.1450 ,Q’
353,29 e b
i‘-ii GIFT CERTIFICATES #c
R!_ AVAILABLE ,’a,y

d AVAILABLE FOR PARTIES,
24 SHOWERS, WEDDINGS, ETC.

Buy 1 dinner,
2nd moa) of oqual or
tossar value 1/2 price.

Avercie Dewagen.

SeGraves, enter the hall in cos-
tume to present the Wassail and
toast the season. Dinera will
then partake of the prime rib
menu's many courses, cach pre-
sented to the court with trumpet
fanfare and ceremony. The bill of
fare inclides assorted breads
and rolls, mixed greens with
dried fruita and nuts, celeraic
and potato gratin, glazed carrots
and lecks, broccoli florets, and
cranberry nnd orange steamed
pudding with apricot-cinnamon
crame glaze. Throughout the
evening, the dulcet tones of Good
Neighbora All provide music on
period  instruments, the
Madrigal Singers intone songs of
the season, and mngicinn/jester

_DIAMOND JIM'S
STEAK HOUSE
24140 Ford Road
Bearborn His M 48127

<
MONDAY
ereCut Porle C
05
® Shrimp Scampi ©

4 Cen

ws,

TUESDAY

Prime T-Bone »

WEDNESDAY
® Slab Cenadiun Baby Buck Ribs ¢
512.95

* Chicken Stir Fry»

395

Entrees inelude: soup or salad ar
cole aluie, choite of potato or riee
pilief, homesnude bread

3

The Ratsford Jun
EARLY BIRD DINNER 1
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e (2000 -

28000 Grand River at Eight Mile fload
farminglon Hills, Michipan 48336

(©10) 4784300 )

at the M

+ Steve Ryder, a regular performer  28).
ich R i Holiday lunch concerts, fea~
Festival, will smazo and delight.  turing classical and traditional

Henry Ford Estate
Cclebrate a  Centonnial
Christmea at tho Honry Ford

Engle Tavern - Spend a holi-
day evening at Eagle Tavern in
G field Village, (At Oakwood

sounds of Christmas, will bo pre-
sented 11:45 a.m. to 1:30 p.m,
Dec. 12 and 13 in the Pool

Estate on the of The
University © of Michigan-
Dearborn, 4901 BEvergreen,
Dearborn. For rescrvations/infor-
mation, call (313) 693-5690.
Annun) favorites include: “Tea,
Tour and Christmns Trensures”
(Dec. 12 and 13); Santa's
Workshop (Dec. 13), the “Candles
and Carols Dinners) (Dec. 15);
and Candlelight Toura (Dec. 26-

The cost is $19.85.
Call number listed above for
reservations,

At the “Candles and Carols
Dinner), guests will be welcomed
by the warmth ang spicy aroma
of wassnil, dine in the glow of
eandlelight, ond end the evening
with music of the scason, The
cost is $38 per person, call for
regervations, .
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GENGHISKEAN

MONGOLIAN RESTAURANT

Try Our NEW Lunch & Dinner Menu!
™ LUNCH COMBINATIONS AND MONG:)U;;I BBQ

warting ol 3D

> DINNER
Chinese Buffet and
Soup & Salad Bar. Make your own
stir-fry with fresh meat ¢4 a5
and fresh vegetablas 10
Full Sit-Down Dinner Menu!

Starting at*6.95

GENGHIS KHAN

Lourol Park Placo » Livania

& Milo Bnd Nowdrgh et 1:275
¢ m’g’;’é Ve (Nazr Porisla/Across from Winkelman's)
%m {313) 432-9996
SF)AT  Open: Mon.-Thurs, 11-8:30; Frl. 11-10:30;
) ? Bat, Noon-10:30; Sun. Ncon-8 Z

(GIVE THE
OF FINE FOOD
AND GOOD TASTE
Tris HoLDAY
SEASON

GIFT

T H E

"CAPITAL

G-R-1'L-L-E
2800 WEST BiG BEAVER RoAD, Troy, MI (810) 649-5300

CONPORATE DISCOUNTS AVAILABLE FOR BULK PURCHASES,

CILATNUE BELL & RoSIOK & PRovInLACL ¢ SANTINGION . 0.

Q

[T STy TR |
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and Viilage Road) Dearborn the
cost is $50 per person, which
includ inner, entertai

tax, gratuity and a memento of
the evening. For program dates
and more information, call (313)
271-1620.

History Holly Hotol - 110
Battle Alley’s annual Victorian
Feast is 5-11 p.m. Monday, Dec.
23. Old-English menu from the
late 1800s featuring Roast

Christmns Goosc and Steamed-

English Bread Pudding for

27771 Schoolcrait

(13% Wt of tser 24)_ Livonia

dessert, Coat $19.95 per person,
reservations a must, call (810
634-5208, -
MENU SPECIAL .

East Side Mario’s second
annual Garlic Featival through
Jan. 6 ot its Southfield, (29267
Southficld Road 810-569-9454),
Livonia, (31630 Plymouth Road,
313-513-8803) and Rochester
Hills (2273 Crooks Rond, 810-
853-9622) locations. Holiday cel-
cbration of Italian cuisine fea-
turing four new garlic-enhanced
entrees.

-Lavish Gourmet

Continuous Entertalnment with =
- NIGHY'S CREED 8. o,
PRELUDE >
$135 Per Couple
the etsgance

of our hew Kook

c313)42.7-9l 10

.43& NEW YEAR'S EVE
from 10 p.m. to 4 a.m

DANCING
to.the
Showicascmen
* PREMIUM DARPKG.,

« BREAKFAST
scrambled egps
& pork sausage

*SWo
served at 2 a.m,

Buffet at both locatlons featuring.. . |
PREME RIB In Herb Blanket, Premium Bar (Pkg. 6)

E
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Live Band

All Seating Reserved
$120 Per Couple
umatbe 9
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