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Marco s reflects Italian famlly tradltlons

BY ELEANOR AND RAY HEALD
SPECIAL WRITENS

- For nearly ecight years, down-
town Farmington's Marco's
rostaurant has trented diners
like guests in chel and owner
Marco Conte’s home. His mater-
nal roots extend from Ponza,
Italy, a small island in the
Mediterrancan. His father's city
is Gaetn, o Mediterrancan sen-
port town about two and one-half
houra south of Rome. To honor
his heritage, Marco has named
an antipnsto, Spiedini alla Ponza
and a pasta, Linguine alla
Gaeta. Respect for Italian family
traditions runs deep and reflects
the easence of this popular din-
ing spot.

‘The nlways ensunlly dressed
32-year-old Marco dons his
apron in the kitchen as he helps
prepore the cooked-to-order
Italian specinlties. During menl
hours, he pulls off his apron a
number of times to go tableside
greeting coupley, families thh
children and friends enj '

Marco’s - .

Where: 32758 Grand Rlver
{in Vlllage Commons Mall),
downtown Farmington'{810)
477-7777.

Hours: Lunch, Monday 10
Friday 11:30 a.m.-3 p.m,; din-
ner Monday to Thursday 3-10
p.m.; Friday 3-11 'p<m.:
Saturday 4:30-11 p.m.

Menu: Eclectic coliaction of
classlo Itallan with

lamps create the desired mood
and accent wall artwork Marco
purchased from Michigan artista
at the Ann Arbor Art Fair.

“My parents call me the child
who was born on the kitchen
counter,” Mareo continucd. His
parents Ann and Enzo Conte
owned Rina's restaurant in
Detroit, They seld it to help
Marco open in Farmington, But
they have not totally rotired.

dishes and specials that are
more “novallo” {new). Pastas
are served with freshly baked
bread and green salad.
AddlRlonally, maln courses
Include a sldo dish of pasta,
vegetable and potato.

Meatlasa optlons: Many

Highlights: intimate, com-
fortable, relaxed almosphera.
Tony Ballog entertains with vio-
lin and guitar = music
Waodnesdays from 6:30-9:30
p.m.; Fridays from 7:30-10:30
p.m., the Mike Millman Trio
plnya llgm jazz.

meal out together. Frequent dm-
ers enter and depart with “Cino,
Marco!”

Marco grew up in Farmington
and now lives in a downtown
Farmington older home, most of
which he restored himself. I
belicve in nn vwner-on-premisecs
rcstaurnnt. the offable and gre-
garious Marco maintained, *I
live here. It’s my life ond my
love. T love people and I'm here
for everyone becausc basically I
like to both cook and entertnin.”
Enthuscd about his home town,
Marco chase it a8 the location of
his restaurant, Set back ol'l' the
rond in a park-like e,

wide
lrnnl door, nu steps, X
Cost: Anlipasti (appetizers)
$4+8; zuppa (soup) $2-4; pas-
tas $10-16; Platt della Casa
{main dishes) $13-24. Dessert
selocllons from a tray Inciuding
tiramisu $3-5.50,
Reservations: recommand-
ed, but necessary on waek-
ends.
Parking: ample sell-park,
Creadit cards: all majors
accopted,

Ann is fr founad helping
out behind the bar while Enzo
works in the kitchen.

When Marco recalls the men-
tora in his life that led him to the
rostaurant business, he first
cites Paul Terazamo, who super-
vmcd his first formal cookmg m.

Qakland Ve
Education Center. Todny,
Terazamo manages the

Picdmontese Club on Nine Mile
Road in Farmington. His next
mentor whom he said “molded
him into a duplicate of herself™ is
his aunt Rina Tonon, owner of
Café Cortina in Farmington
Hills. “I worked for her for 10
years,” Marco said. “She taught
me how not to focus on the little
things in life, but view the big
picture.” His third i was
his grandmother who “held mo
in her arms while she stirred the
pastn.” Rina Tonon also trained
29-year-old Steven Kedzierski of
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The always casually dressed 32-year-old Marco Conte,
chef/ owner af Marco's, treats diners like guests his home.

monthn, dining is available on an

Farmington Hills who has served
as Marco's chefl since it opened.
Dr. Allan Ash, recently-retired
Farmington Hille orthodontist,
and his wife Marilyn have been
coming to the restaurant since
its debut. “The foed is excellent
and the atmosphere is always
congomnl Mnn]yn said. Dr.Ash

it is downtown yet reminds
Mnrco of the open I'eldn in the
of his child

patio,

scction has a number of breaks
m zhe floar design to afford both

A contemporary, home-like
atmeosphere pervades the two
dmmg rooms, seating a total of
85. It is this size thot allows per»
sonal service. A smoking room is
attached to the bar. In warm

tables and bigger tops
for group dining. Dark hunter
green walls are soothing. Table
settings with comfortable chairs
are brightened with white table
cloths, candles and fresh flowers.
Perfectly placed recessed ceiling

added, “C¢ ly good. We've
never had a bad meal.
Everything is frosh and full of
the right flavors.” From the
menu, the Ashes chose their
favorites: Calamari Fritti (lightly

aensoned sauteed squid) as an
appetizer; Linguine Marinara
con le Vongole (linguine with
fresh tomato sauce and baby
clams) for a pasta dish. As
entreea, they recommended
Vitello Piceante con Carciofini e
Funghi (veal sautced with arti-
choke hearts, mushrooms, white
wine, garlic and lemon); Petto di
Pollo Francaise (chicken breast
sauteed with mushrooms, onions,
lemon and whito wine); and
Rolatini di Melanzane (eggplant
rolled with mozzarella cheese
and baked with fresh tomato

sauce). This latter is o popular
meatless selection,

Mark Haines, a Livonia graph-
ic designer, likes to cat at the bar
when he's alone, but he frequent-
ly has family events at Marco's
and entertains clients there
aften. He also recommended the
Calamari Fritti. “It's the best,”
he maintained. “While all the
food is excellent, you can't beat
Lambata di Vitello alla Griglia
{char-grilled center cut veal chop
served with seagoned ronsted
peppers) and a glass of cabernet
sauvignon,”

While this is Haines’ wine
choiee, diners have a broad sclec-
tion of California and Italian
wines, both white and red, from
which to choose. Italian wine afi-

cionadoy will recognize some big
names {with fair prices) such as
Bruno Giacosa, Lungarotti,
Castello Banfi, Castello di
Gabbiano and Ruffino. Several
premium wines are poured by
the glass. “Almost everyone
orders wine here,” Marco noted.

A small, well-stocked bar
offers a number of sherries, ports
and other aperitifs.” Waiter
Lowrence Marble won the Opnl
Nero (Black Sambuca) award for
his drink creation named
Marceo's Jagged Edge, a combina-
tion of Black Sambuca, espresso
and rum, Marble and other expe-
rienced, friendly, courtcous and
well-trained waitstaff have
worked at Marco's for many
years.
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