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BY KEELY WYGONIK %
STAFY WRITXA .
‘With the same ca‘m—do epirit of
who d% H
ho!l” Brothers Dan and Joo Josl-
foski rustled up family and
frioends to turn a long vocant
restaurant into a welcoming
wagon stop. Thoy opened Pick-A-
gunu Family Tavern on Wednes-
ay.

*We love the community, and
thought it would boe a great place
to operato a family restaurant,”
said Dan Josifoski who spent
four years renovating the former
Vargo's, which closed 10 years

ago.

“We felt Livonia was lacking a
place where family and fricnds
could gather. Wo will be working
togethor as a family. We'll both
be on the premises all the time
to greet customers.”

Tho brothers live in Livonia,
and their parents - Danny and
Zlatka, brought them up in the
restaurant business. Dan's
grandfather started thoir family.
atyle reataurant in Roseville,

While Joe worked at the
restaurant with his father and
mothor, Dan, who has a bache-
lor's degree in olectrical engi-
neering, and an associnte's
degree in clectronics, worked on
ronovations at Pick-A-Bone,

“We did a 120 percont job,” he

said. “Everything is new.”

Thoy worked with a designor,
Roseanne Duncan of Bloomfield
Hills, to create an Old West
atmosphere that's fun, comfort-
able, and eclectic. A mural inside
tho saloon’ area was painted by
local artist Frances Flotcher.

Like the setting, the menu alao
has a Western flare. Barbecue
ribs are their specialty. Pick-A-
Bono ribs aro marinated in a fla-
vorful blend of seasonings,
smoked to enhance the flavor,
then char-grilled und basted
with a the family's secret sauce.

Ribs are served with garlic
toast and choico of dinner salad
or cole slaw, ateak frics, red sking
or baked potatoes.

Appetizer offeringa include a
rib sampler, buffalo wings, and
Jesso James Cajun Style Pizza,

The brothers recommond
“Picadiilas,” which they describe
as being like Quesadillas only
better. Of courso there's chili on
this menu, and onion soup.

Try one of the snlads -
Antipasto, Chicken Cacsar,
Greok, Tropical Chicken, or
Blackoned Chicken Salad.

Pick-A-Bone also offera a vari-
ety of sandwiches including
burgors, a barbecue pork sand.
wich, Reuben, turkey and barbe-
cue chicken sandwich, served
with chofce of soup of the day or
stenk fries,

Brothers pioneer new family tavern

Reservations: Accepted for parti

parties.

room has private éntrance,
Seating capacity: Restaurant se:

Pick-A-Bonc Family Tavern
‘Whore: 30325 Six Mile Rond, (between Middlebelt and Merri-
man) Livonia, (734) 762-2083, or (734) 762-RIBS
Hours; 11 a.m. to 10 p.m. Tuesday-Thursday; 11 a.m. to 11:30
p.m. Friday-Saturday; 11 a.m. to 10 p.m. Sundny. Closed Monday.
Menu: Western Style fare including ribs, stenks, chicken, some
scafood, salads, sandwiches, soups. Children’s menu for kids 12
and under. Lunch menu served until 4 pm,

Credit Carda: Al majors accopted ‘
Carry-out: Yes, they also offer Broasted Chicken by the piece for

Banquet Facllities: For up to 120 people, dance floor. Banquet

es of 8ix or more.

ats up to 180 people

If you're not in the mood for
ribs, there are a couplé of steak
options — Cowboy Steak ~ the
original T-Bone Steak; City
Slicker Steak ~ 12 ounces of clas-
sic Now York Strip, or a one
pound mouth-watering Porter-
house. Pick-A-Bone usea top
quality Black Angus Beef for
their stoaks,

Brolled pork chops, prime rib
in 18 or 12 ounce cuts, and sir-
loin stesk-are also available,
Stenks and chops are served
with garlic toast, vegetable of tho
day, choice of dinner salad or cole
slaw, and choice of steak fries,
red skins, or baked potato.

With so many cheices, it's hard

Backstage Pass welcomes

Right now,
Wisconsin is full
of cheescheads
analyzing their
performance
this past Sun-
day. “Maybe if
my head wore
made of Ameri-
can instead of
cheddar  .."
Assessment is o'
part of getting
botter, and wo
run each cpisode
of Backstage Pass through a vir-
tual spectroscope of analysis. Did
it succeed in getting people to
events? Was it fun? Did it keep
the hot side hot, the cool side
eool? .

Any way you slice it, tenight's
show ia a winner. For starters,
we have one of the most prolific
lyrieints of the 20th century in
the Detroit Public Telovision stu-
dio: Bernie Toupin. And here's a
surprise, ho sings. Bernie will
lead a trio with words he's writ-
ten for his own voice,

. Of course, people know Bernia

Taupin from his 27-year collubo-

ration with Elton John, a pairing

that has resulted in sales of

. .more than 100 million records.

:Together, these talented men
-have authored countless pop
"classics, including hits like “Your
.Song,” “Gandbye Yellow Brick
Road,” *Daniel,” “Candle in the
ind,” and *The One.”

Praise for the Taupin/John

cam has really poured in

ccently, as if the industry and
ana have teken atock of the
ost amazing songwriting tan-
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em sinco Lennon and McCart-

ney. In '81, there was the
CD/book/video package *Two
Rooms,” a tribute that included
artieta like George Michael,
Sinoad O'Connor, Sting, Eric
Clapton and Phil Colling inter-
preting Bernie and Elton's
music, Other accolades include
1994 ASCAP Songwriters of the
Year, induction into the Song-
writers Hall of Fame, six Ivor
Novello Awards (the European
equivalent to the Grammy), and
the coveted INA's International
Achiovement of Excellence,
Bernie was also inducted into
the American Academy of
Achievement in 1894,

Bernic has figured out the
healing power of music, too, In
1992, he produced *Commitment
to Life VI,” which raised an
unprecedented $4 million for
AIDS Project Los Angelea, The
cvent included top industry stars

AUTHENTIC MEXICAN CUISINE
——mT D O C——
24366 Grand River
(3 blocks W, of Telograph)
OPEN7 DAYS iy 5371450
MARGARITA
MADNESS

FAMILY RESTAURANT

'4.9¢

Come lFeqs? on Farminglen Hills

and was 80 guccossful that in
1885 Bernie i duced a follow-

to decide., Try.one of the combos,
barbecued riba ‘n chicken' barbe-
cue ribs ‘n shrimp, barbecued
chicken ‘n shrimp, or “The Ulti-
mate B.B.Q" - ribs, chicken,
shrimp, ond pork loin. Combas
are served with garlic tonst, din-
ner salad or cole slaw, and choice
of steak fries, red ekins, or baked
potata.

If you don't feel like “pigging
out” seafood choices include
Jumbo shrimp, honey barbecued
salmon steak, broiled white fish,
char-grilled swordfish and tunn,
or fish and chips served with
salad or cole slaw, rice pilaf, veg-
ctable of the day and garlic
tonst.

BLATY PROTO NY JO JAGITLD

New restaurant: Joe (left) and Dan Josifoski welcome
customers to Pick-A-Bone Family Tavern.

There are also many other
entrees to chose from includi

wines, and specialty djr_lgks

broasted chicken, barbecued
chicken and pork loin, lasagna,
spaghetti, Chicken Monteroy,
Chicken Pecan, and Chicken
Stir-fry, Steak, Chicken or
Shrimp Fajitas, served with din-
ner salad or cole elaw.

“We want to appeal to all
groups of people, and different
palates,” said Joe.

Pick-A-Bone offers a varioty of
beers, white, sparkling and red

al, or raspberry, strawberry or
lomonade,

The prices are reasonable,
ranging from $4.46 for a Billy
the Kid Burger to $16.965 for
Whole Slab of Ribs for Two.

“We're hore to atay, we're not
travelers,” said Dan. “We're
devoted to Livonia.” Joe said he's
“glad open a husiness and serve
the people.”

songwriter Bernie Taupin

Hunter and W, Kim Heron for
iva on this special play-

up evént, “Commitment to Life
VIII - Under tho Influence.”

Switch goars from pop to jazz,
and wo have another blockbuster
booking: a quartet of world-
renowned Dotroit jazz all-stars,
fronted by James Cartor on saxo-
phone and including Harold
McKinnoy on piano, Don May-
bury on bass and Richard “Pis-
tol” Allen on drums, Each one of
these guys has chops on the
world jazz scenc in his own
right, and they're playing togeth-
er as an ensemble exclusively for
Backstage Pass.

James Carter, who plays this
Friday night at Orchestra Hall,
is widely regarded as one of the
most exciting young saxophon-
ists to arrive on the jazz scenc in
the last 25 years. I called our
Backstage Pass jazz hosts Kim
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er. Hunter explained, “There's a
big schism in jazz - there's the
avant garde, and there's the clas.
ajeal. Most people can do one of
tho other. James can play both,
and that's unusual. He's well
respected in both camps, becauso
{m can play far out and really
n"

Both Kims hod great things to
say about all the players in the
Backstage ensemble. Kim
Hunter said, “Harold McKinney
is probably one of the best piano
players on the planet. And he's
gotten better as he's gotten older,
which is rare for anybody. But
Harold's still got it, and he's got

a lot of imagination, tos.” W. Kim
coneurred, “McKinney's nick-
named ‘The Baron,' and is an
elder statesman of the Dotroit
Jazz scene. Ho's played with peo-
ple like Charlie Parker, John
Coltrane, Donald Byrd, Charles
Mingus, Sarah Vaughn - the list
goes on and on.

Hunter continued, “Don May-
bury is an incrediblo bass player.
He did a great collaboration with
a singer named Angie Smith. It’s
just the two of them, which is
unusual. You can really hear
what each of them do. And he
has a great tone.” Heron said,
“Pistol’ Allen was a Motown
mainstay. He's played with peo-
plo like Nancy Wilson, Sammy

Davis Jr., June Chriaty and
Arthur Prysock and worked a lot
at Baker's in his heyday” Hunter
summed up our assemblage of
talent, “Each one of these guys
can just flat out play. They're not
these young pyrotechnic players
with something to prove. Thoy
just play.

We alao welcome actor John
Amos ( “Roots,” “Good Times,”
“Caming to America,” to name a
few), at Music Hall with his
incredible one-man tour de force,
“Halley's Comet,” and visit the
exhibition “White™ at the Center
Galleries. That's tanight on
Backstage Pass on Detroit Public
Tolovies Pty 4

at
Fridny at 7:30 pm.

Hearty soup

Upstairs at our Worid Class Market
" In Novi under New Management
’ Bringing the bestof -
- Vic's World Class Market to your table!
* Fresh bread every day from our bakery. - .
: s.and market salads from - ..>.

m this coupon at Vic's Cafe
Any weekday evening (Mon.-Thurs. 5:00- 9:00)
Between now and February 19 and receive:

FREE ENTREE

with the purchase of one of equal or greater value.

T s WY,

Redeem this coupon at Vic's Cafe
Any Sunday between now and February 22 and receive;

$2.00 OFF ~
ANY ADULT OR SENIOR BUFFET



