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Supper Clu

BY ELEANOR HEALD
BPECIAL WRITER

Established in 1958 by broth-
ers Greg and Paul Alexopoulos,
the Ciawson Steak House is one
of only two remaining upscale
Supper Clubs in the Dotroit sub-
urbs. The other in Excalibur in
Southfield.

Since the Inte 19808,

b theme

{248) 588-5788.
until midnight.

lunch and dinner.

Clawson Steak House
Where: 68 8. Rochester Road (south of 14 Mile Road), Clawson,

Hours: Lunch Monday through Saturday 11 a.m.to 4 p.m. Din-
ner Monday through Thursday 4-11 p.m., Fridoy and Suturday

Monu: Supper Club style steakhouse featuring not only beef, hut
vea! and fresh seafood. Extensivo daily-dnted specials at both

second
Nick, John Alexop
los, ond Jim Alex carry on tradi-
tion, but are at the same time, in
tune with dining preferences of
the 80s. They've had the now-
popular steakhouse concept in
motion for a decade!

Nick and his cousin Jim man-
age all aspects of the buai or

Live band Wed!

seafood $9-22.

of six or more only.

to 12:30 a.m, Friday and Saturday 8 p.m. to 1 a.m.
Cost: Lunch sandwiches $3.50-7;
cials $7-10, Dinner appetizers $4-6; steaks, chops, vent und
Roservations: accepted, but on Friday and Saturday, for tables

Crodit cards: all majors accepted.

day and Th 7:30 pm.

entree-size salnds $6-7.50; spe-

- in restaurant lingo, “the front of

the house.” One of them is
always on premise to greet din-
ers, o Jorge percentage of whom
aro rogulars. Nick’s brother
John is executive chef. All thros
family members grow up in the
restaurant business and are
infectiously enthusinatic nbout
their continuing auccess,

“We don't advertise,” Nick said.
“New customers find us by word
of mouth. A lot of our regular
customers wero brought here by
their parents and now, they are
bringing their kids. There were
n number of restourants like this
in the 19708 and young people
nre curious about that era.”

You've got that right! Who
would havo predicted the current
Tony Bennett phenomenon?

The sign on the cntry door sets
expectations. “No shorts or tee
shirts. Proper attire required.”
Get n booth in the bar smoking

area or sit at onoe of the 20 com-
fortable atools at the bar. The
main supper club, done in soft
tones of mauve and two-toned
blue, has upholstered booths
nenting four, Tables, many
anugged close to the fairly-large
dance floor below the stage, seat
two, four or six in comfortably-
large upholstered chairs.

The Mark James Band (key-
board, porcussion and vocalist)
performs live on stage from
Wednesday through Saturday for: ,
both listening and dancing plea-
sure, “Other than a wedding, this
is one of the only places you can
daneo close,” Jim remarked.

A long list of appetizers are
dinner oye catchers. Escargot,
sautéed in garlic butter is $6,
and touting Greek family tradi-
tions of the owners, Saganaki
*Opa” flamed tableside at $4 are
among the hita, Not into
startera? The Baked French

WHAT'S COOKING

OAKLAND GRILL

B Chef Louni Sharkas’ sushi
complimentary at the bar every
Thursday 8-11:pm. |

8 Through December, Wednes-
day and Thursday ovenings, live
Maine lobster dinners including
dessert $24.95. Wednesday
through Saturday, appetizer por-
tion 1/2-pound fresh jumbo Stone
Crab clows $14.95 or as part of a
specially preparcd entree with
desaert $29.95.

B Jozz now three days a week.
Larry Nozero Duo Tuesday 5:30-
:30 p.m. Pianist Buddy Budsen
d vocalist Ursula Walter
Wednesdnys 7:30-11:30 p.m.
hrough November. Thursday
:30-11:30 p.m. Larry Smith Trio
) N, tor” Boginni

EZEDcwmbcx vocalist Kathy Kosins

wvery Wednesday 7:30-10:30 p.m.
@ Wednesday, December 3,

Sizzling Sticks. Dorie Freebury
of Northville won a contest to
find a creative new name for the
restaurant after the owners
learned the pame, “Stir Crazy”
already to belonged to another
restaurant. Sizzling Sticks offers
a Mongolian-Barbecue atyle
menu. Diners are invited to step
into the kitchen and make them-
selves at homeo. First stop ia the
salad bar, then you have to
chaase what kind of meat you
want — chicken, beef, pork, lamb,
calamari, shrimp, cod, turkey.
‘They also have tafu, Then there’s
a wide varioty of vegetables to
choose from, broccoli, red, yellow
and green poppers to name a
few, spices and saucea “from mild
to aavory, from zesty to flavor-
ful.” The chef will prepare your
dish while you wait, and watch,
Customers who don’t havo all-
" ¢

3

ing at 6 p.m., a fi
dinner matched with beers from
Bell's Beers of Kalamazoo, $36.
Reservations (248) 649-7700.
Qakland Grill is at 32832 Wood-

“zward (just south of 14 Mile

Road) Royal Onk.

NAME CHANQE .
Stir Crazy Cafe, 144 Mary
Alexander in  downtawn
Northville was recently renamed

1,000 of C.D.'s » Sharewere
Books « Modems » Printscs
Scanners * Games » Monitors

y pp will appre-
ciate the one trip stir-fry and
salad bar option. There’s a kid's
menu, and you can also order
just the salad bar. Rice and tor-
tillas are served hot with your
moal. Fresh Italian penne pasta
is also available. Ask your server
for a list of beverages and
desserts.

For more
information, call (248) 380-9400.

- AOMISSION ONLY
2,00 PER CARLO:

Back-ups -
Ksyboards « CO ROM Orives
Computer Fumiture & Mors!

-ahrimp, in

Onion Soup awaits.

While defining iteclf as a
steakhouse and calling its 30-
ounce porterhouse $22 “n steak-
eater’s dream,” fish selections
are among the top sellers. Royal
Oak’s Superior Fish Company
makes eight to 10 deliveries of
fresh seafood ench week. Twor
comboa top the list, Surf and
Turf at market price and New
York and Shrimp Orly, a 12-
ounce New York strip steak and
gelden-fried, beer-batter-dipped
ibly reasonable at
$16. It comes, a8 do all entrees,
with soup, salad and choice of
vegetable, potato or pasta.

Other popular seafood entrees
are Lake Superior White Fish,
broiled and lightly-seasoned $11,
one full pound of Alaskan King
Crab Legs $20 and deboned,
broiled filet of Holland Dover
Sole Almondine $17.

Gobble up Thanksgiving Day at fine area restaurants

BY ELRANOR HEALD
SPECIAL WRITER
Check out these Thanksgiving

Day options, and there are many
in addition to turkey at the fol-

‘;:“*. SRR

awson Steak House

BTAFY PHOTO LAWKINCE T MCHrE

At your service: Jim Alex (left), Executive Chef John Alexopoulos, and Nick Alex-
opoulos carry on the tradition of the Clawson Steak House. Jim and his cousin Nick
manage “the front of the house,” while John works in the kitchen. .

Threo preparations of Provimi
veal are menu ataples at $12-14.
Choose from Picatta, Marsala or
Parmesan. And where olse can
you always find Roadhouse style
(lightly-battered, garlic-accented
and deop-fried) Frog Lega $12?
Or Beef Stroganoff as one of the
daily specials? And calves liver .
smothered with onions $97

Chef John Alexopoulos touts
his specials. Gordon Doyon, co-

offered with fresh autumn side
dishes are Canadian goose in
natural sauce $17.50 and Nan-
tucket Cape Scallops $20.

M Clarkston Cafe - 18 S. Main,
Clark (248) 826-5660. From

lowing fine 8OV~
ing in advance is strongly
advised and in some cases essen-

tial.

M Botsford Inn — 2800 Grand
River, Farmington Hilla (248)
474-4800. Seatinga for a
Thanksgiving buffet in the main
dining room begin at noon and
cdn be scheduled on the hour
until 4 pm. In the coach house,
seatings are 1:30, 2:30 and 3:30
p.m. The bountiful buffet begins
with salads, relishes and veg-
etable crudité and includes, in
addition to roast turkey with
anvory dressing and all the trim-
mingy, sliced roast beef, smoked
cider-baked ham or baked cod
fish, Cost is $18.95 per person.
Children age 10 and under half

prico,

M Charley's Crab - 5498
Crooks Rond, Troy, next to
Northfield Hilton, (248) 879-
2080. From noon to 9 p.m.
Charley’s Crab will serve tradi-
tionn) roast turkey with giblet

gravy, yams, mashed potatoes .

and cranborry relish $13.75.
Children's portion is $6.75. Also

GCOMPUTER
AT THIS SHOWY
Comphiments of GA M Computors

eseesracsssvensen

SRAVE 20%|
TO 70%

ON NEW & USED
PRODUCTS

L |

FRIPAY ADMISSION

f_*‘[:n«v. MOV 2IBTOMY  op

noon to 6 p.m,, the Clarkston
Cafo offers a traditional turkey
dinner with stuffing, yams, cran-
borry sauce, vegetable, mashed
potatoes and gravy $14.95. Chil-
dren under five years old get a
freo turkey dinner with purchase
of an adult entreo. Other choices
besides turkey include, primo
rib, porkloin, portabella mush-
room with grilled vegotables,

hitefish and st d v
in a white wine garlic sauce.
Prices range $14-18.

8 Excalibur — 28875 Franklin
Road, {corner of 12 Mile Road
and Northwestorn Highway),
Southfield, (248) 368-3366.
Open for dinner 2- 10 pm. Ser-
vice will be from the dinner
menu and includes Thanksgiving
apecials.

Or pick up a complete dinner
package for 6 to 8 poople for
$110. This package must be
reserved ahead and picked up
between 8 e.m. and 3 p.m.
‘Thanksgiving Day.

" Qakland Grill - 32832

Mr. 28

STEAK HOUSE  537-5600

owner of Birmingham’s Doyon
Brothers Snlon and a regular at
the Clawson Steak Houso, con-
firms. “The lamb chops here are
the best ever.” Marinated and
rack cut, lamb chops are char-
broiled. Three aro $15 and five
aro $22. “I like leftovers for
lunch the next day, so I always
order five," Doyon added. “But
the very best is the Land and
Sea special, two lamb chops and

Woodward Avenue, Royal Qak
(248) 548.7700. Tempting
turkey-doy palates will be Chef
Louai Sharkas’ olegant “feast for
the ages” buffet. Three seatings,
1:00 p.m., 3 p.m. and 5:30 p.m. at
$24.85 for adults; $12.95 for kida
under 12; and toddlers free.

M Rochester Chop House ~ 306
North Main, Rochester (248)
651-2266. “Thanksgiving at our
house” is the special theme from
noon to 7 p.m. Tom turkey
served with, garlic buttered
mashed potatoos, stuffing, giblot
gravy, spaghetti squash and
cranberry sauce is $14.95. Chil-
dren's portion for ages 13 and
under $6.86. But if you'd prefer
‘ronsted gooso $16.95 or venison
$18.95, that's also on the menu

The @ahfnh Jnn

HAPPY THANRSEIVIHSG
2:90 P.M. - 590 PM.

ROAST TOM TURKEY unith SAYORY STUFFING OR

HONEY BAKED HAM soith CANDIE

D YAMS........ 7.05
(Chdern 15.99)

DINNER INCLUDES: Turkey Noodic Soup, Creamny Mashed Potatoes
uvGihlet Grary, Jegetabie of The Day, Bread Basket

or CHOOSE FROM OUR SELECT THANKSGIVING MENU
PUMPKIN PIE sith WHIPPED CREAM —$1.96
ART OF FACT..Frl. & Bat.

BARON'S ST
-

1000 River Place} Détroit
Rescrvations recommmgnged 258-4855
1. .

IT TAKES A HARD
WOOD TO MAKE
A TENDER STEAK.

Baron’s beef is aged in 8-inch insulated maple
waod coolers equipped with special ventilation
systems, to promote tenderness naturally. In
addition, we grill our Prime grade steaks at
2,000 degrees Fohrenheit, searing the outside
and seuling in oll the succulent flavor, Tender
steaks, combined with a dramatic waterfront
view of Cannda and impeccable service, make
the dining expericnce at Baron's hard to beat.

&('{\"

EAKHOUSE
2t [Rfel prrpnd

large filet of grilled salmon.” -
To add elegance to meal selec-
tions is a focused wine list with
high-prolile producers from the
California, Franee and Italy. Six
white wines are at $20 or below
in a range bofwoen $16-$60. Red
wines are $17.26-$70 per battle
Champagnes and aparklisp
wines run $17-$165 for top-of-
the-line Taittinger Comtes de
Champagne Roié,

IR T TN

~. =
along with selected popular
items from the Chop Houso
menul -

B Townsend Hotel Rughy
Grille = 100 Townsend Streat,
Birmingham, (248) 642-6999.
From noon, until 10 p.m. the
‘Thenksgiving Day menu is pre-
fixed (all-incluaive with the
exception of baverage) with 2
variety of entree selections: tra-
ditional Thanksgiving with all
the fixings $42, roast prime rib
$44, broiled Lake Superior
Whitefish $42, roast rack of
lamb, $49 or portabello mush-
room and oven-roasted tomata
tossed with fettucini $40.

@ FRIDAY 'E%
DINNER SPECIAL

FisH & CHIPS
—AI.I7 You Can Eat —

ut

00
Inchudes cole slaw, fries, & pardic i
licelandic Cua Fsfy

B

Your cholce of Ham, Turkey,

Roast Beef Dinner $5.9 T

Inchuding stuffing, potaia, veguble & di
CHILDRINS MENUAVA

24366 Grand River
{3 biocks W. of Tolegraph}
OPEN 7 DAYS 037-14

DEER WIDOWS!
B e

ER
Buy 1 dinner, 2nd meal of cqusl
3 of Jesser vpluo 1/2 pelce. -
Iy 150 mekame kcchofc it L Oy
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