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Sporting a facelift, The Golden
Mushroom, a Scuthficld land-
mark, colobrates 25 years of
upacale fine dining. Owner Reid
Ashton has watched the restau-

- rant busincss change over the
last quarter century. Fine dining
has disappeared from all but the
top hotels and the bistro trend
now appeals with its casual
atmoaphere and attire.

“There’s always a need for
high-quality restaurants,” Ash-
ton commented. “People still
want caviar, champagne, foie
gras and soufflés. When they
order them, thoy want a refined,
upscale atmosphere. The Golden
Mushroom's loyal customer base
exists not because we follow the
latest trend, but b we

The Golden Mushroom

Where: 18100 West, 10 Mile
Road, Southfield, just weat of
Southfield Road (248) 569-
4230,

Hours: Monday through
Friday, lunch 11:30 am. to 4
p.m. and dinner §-11p.m. Sat-
‘urday, dinner only 5:30 p.m.
to midnight.

Menu: Eclectic and cut-
ting-edge selection of difficult
to exceute dishes prepared
with passion and attention to
every detail,

Cost: Appotizers $9.50-
16.50; main courses $28 on
average.

Raservations: Preforred.

Credit cards: All majors
accepted.’

don't.”

Food has always been & paa-
sion for this Detroit native and
Michigan State University hotel
management school graduate

modorn, decorative metal grilla
with etched glass.

Romodeling is complete except
for two six-foot diameter dining
room chandeliers and another

who reflects his phil hy in
the restaurant’s name. Mush-
rooms are not trondy; they are
olways in style. And they have
been golden for Ashton. During
the spring season, about 4,000
pounds of Washington and Ore-
gon morel mushrooms are pur-
chosed then frozen for use
throughout the year. Morels are
always a part of the $12.50 popu-
lar seasonal wild mushroom
appetizer.

Ashton opened the Golden
Mushroom in late summer 1972
in what had been a deli upstairs

with | lovol b t room,

smaller, motal and art. glass light
fixture to be placed over the
hoatess table later this menth.
Rolled out this weok is a new
menu ably executed by Execu-
tive Chef Derin Moore' who
joined the Golden Mushroom in
July. No atranger to tho local
dining scene, Moore spent cight
years at Pontiac's Pike Street
Restaurant before doing a
recent, short stint at Bay Harbor
Yacht Club in Patosky. In the
kitchen, made famous by now-
retired Chef Milos Cihelka,
Mooro sees himself as socond

This arrangement suited his still
operative two-restaurants-in-one
theme., Main level features cle-
gant, full-service dining and
downstairs, the Mushroom Cel-
lar has o casual, pub-style
ambiance.

Renovations designed by Birm-
ingham’s Victor Saroki & Associ-
ates and executed by contractor
Joseph M. Adamy & Associates
have made more than subtle
changes. New ontry floor and
circular host station welcome
gueste to the now open and spa-
cious main dining room dooe in
shades of brown, cranberry and
cream. New chairs, reuphol-
stered booths, new lighting and
carpeting camplement the color
echeme and feeling of grentor
apace. Four ncw, plush oval-
shaped booths, seating six com-
fortably, have been added. Gone
are the wooden dividers with the
mushroom cutout, replaced by

ion passing on a legacy.

“Chef Miloa trained Brian Pol-
eyn (now cheffowner of Milford's
Five Lakes Grill) and Brien
trained me,” Moore said. “It is
rewarding to direct a quality
kitchen where chefs want to
practice the art of fino cooking.”

Moore’s autumn menu takes
the Golden Mushroom to new
heights. Lovera will still find the
Golden Mushroom soup and Lob-
stesr Bisque along with Imported
Fresh Russian Beluga Maloseal
Caviar, but two appetizers in
particular can be described s
cutting edge. Foie gras, nearly
synonymous with the Golden
Mushroom, has had the bar
raiged. Sautéed Hudson Valley
Foic Gras now comes with a
Pomegranate Spiced Doughnut,
Kumquat-Red Onion Chutney
and Port Wine Syrup $15.60.
Chevre Cheese  Soufflé
“Riverdale Meadow” Chanterelle
Duxellc is in an’cdible Roast

w/ Rice Pilaf

L

Broiled Top Sirloin w/ Sauteed Mushrooms
Chicken Neptune (Boned Breast Fillet w/ Crab Ment Stuffing)

Broiled Iceland Haddock w/Rice Pilaf

Conneticut Chicken - Tender Breast Over Seasoned
Vegetables w/White Wine Chicken Gravy

Veal Parmesian w/side of Spaghetti
Spanish Fettica
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newly renovated Golden Mushroom in Southfield, which is celebrating its 25th anniversary. .

Sweet Onion Cup accompanied
by Arugula Salad and Aged
Sherry Vinaigrette $12.60.

Among new entrees are Roast
Ringneck Bratwurst Ravioli on
Braised White Endive, Baby
Onion Rings, Cracked Black Pep-
per and Warm Apple Cider Jus
$26.50. The bratwurst is made
from pheasant leg meat. There's
Hot Pepper Jelly Basted Indiana
Duckling with Four Grain Blend,
Glazed Brussscls Sprouts angd
Wild Mushroom Potpourri
$23.60. The jelly, a blend of four
sweet to hot peppers, is used to
baste and caramelize duck skin
during roasting, thercby increas-
ing the intensity and complexity
of flavora.

Expressive of the learning
curve Moore has been on during
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Come Feast on Farmington (s
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his tenure on the U.S. Culinary
Olympic Team plua first place
recognition and three gold
medals for Mystery Basket Com-
potitions this year along, is his
preparation of Roast Venison
$26.50. It's rubbed with a
caramelized wild clover honoy
“candy” and served with rutaba-
ga-yam hnsh, crispy parsnip
chips and balsamic jus. For this
dish, honey and sugar are
caramelized then star anise,
juniper berries, allspice and a
trio of poppercorns are added.
This mixture is poured onto a
marble slab te crystallize as
“candy” then it's pulverized and
used a8 spicing.

Among the roasted meats
Porcini and Armagnac Injected
Veal Chop, Roasted Garlic and
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2 2 Broig )/
36600 GRAND RIVER AVE.
betweon Halsted & Drako Rds. FARMINGTON
(248) 474-8417
CARAY OUT AVAILABLE

Buttermilk Whipped Potatoes,
Smoked Shiitake Sauce and
Fire-ronsted Carrots $27 stands
out. Porcinis are cooked in o
mixture of srmagnaoc, fresh
herbs and spicea to make a mari-
nade that's injected into the veal
1oin before chops are cut.

“I'm not reinventing food, but [
am looking at different ways to
increase flavors, complexity and
intensity of everything on the
plate,” Moore commented, And
this is his strength, multiple lay-
ers of flavors all harmonizing in
dramatic, palato tantalizing
focus. If you compare prices, the
Golden Mushroom ranks as mod-

Open 11 AM.
Busincsmsen's Lunchen

FROM "5.95

estly priced for the level of culi-
nory excellence and the service
rendered by general manages
Kevin Frantz and his expert dins
ing room staff.

In honor of the Golden Mush
room's anniversary, four spegin:
dinners with limited seating Ar
planned ~ Tueaday, Octaber 1,
Game Birds $76; Tucsday
November 4, Game Mcats $8f
Thuraday, November 20, Ghef
Derin Presents $75; and Mongday,
December 1, a wine dinner

a yot-to-be-named Californi
wine producer $85. Prided
exclude tax and gratuity. Phiné
restaurant for special menus
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