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By ELEANOR HEALD

BPECIAL WRITER
t  Tired of a eritic downgrading a
restaurant you like? Or con-
versely, heaping praise on one
you dislike? Would the best rat-
ing come from surveying "real
diners,” folks like you, who love
.¢ toeatout?
. In tho lato 1970s, that's what
Nina and Tim Zagat {rhymes
with the cat) and a group of their.
New York City friends thought.
By 1879, thn Zagats created a

and her 57-yoar-old husband
Tim, both Yale Law School grad-
uates, to give up law practices
and become  publishing
entrepreneurs]

TIME magazine praised the
Zagat Survey as “gastronomical
democracy in action.” And it is
just that,

Today, a literal army of foodies,
who volunteer to review reatau-
rants in 40 cities, have croated
tho restourant guides known as
Zogat Survnya‘ 'l‘hu 1998 edition
billed as % 's Top Restau-

now d for
« and travel guido business with
.~ introduction of their first Zogat
.. Restaurant Survey.
' The firat survey polled 100
*.! friends, collcagues and businesa
.2 clients. It was a photocopied liat
- of 76 Now York City restaurants
- with brief commenta about each,
° on a single legal-size sheot of
* puper. |
- _Between 1979 and 1983, the
« firat formal publishing year for
> the Zngat Survey, the surveyor
base mounted to 600, rating 300
Now York restnurants. Thoir
food passion and restaurant crit-
«- ica hobby was costing the Zagats
every spare moment of timo and

-, nearly $12,000 annually. It waa
“, time for now 55-year-old Nina

rants” $12.85 can be found in,all
major arca bookstores and at
Willinms-Sonoma locations in
‘Troy, Ann Arbor, Livonia and

ovi,

Under the chapter titled
Dotroit, 23 restaurants were
rated by 1,200 volunteer survey-
ors, Not all are Detroit. Both
the Rowe Inn and Tapawingo in
Elleworth are deservedly includ-
ed. Besting the area top 10 list
are The Lark ‘and The Golden
Mushroom,

Zagat survoyors rate oach
restaurant on food, decor and
sorvice using a 0-30 scale.
Bcorea of 20-26 aro considered
very good to excellent with 26-30
viewed as extraordinary to per-

.. WHAT'S COOKING

fection. Coat reflecta tho esti-
mated price of ono dinner with
one drink and tip. Lunch at the
same catery is usually 26 per-
cent less. Cost ratings are Inex-
pensive, $156 and under; Modey-
ate $18 to $30; Expenslvo $31 to
$50; and Very Expensive $51 or
more.

Surveyora comments aro sum-
marized by a paid loca) editor in
aach of the 40 cities. Literal
comments are shown in quota-
tion marka, Symbols indicnte
whether responses were mixed
or uniform,

Zagat Surveys do not indicate
whether alechol, beer and/or
wine are served. Gail Zarr,
Zagat's managing editor said,
“We belicve most of the restau-
rants do have a license.”

When I explained that's not
the case for smaller, well-run,
highly recommendable, usually
othnic restaurants in the metro-
Detroit area, she responded, “Wo
should probably look into includ-
ing this”

A stand alone salute to fine
dining is Zagat Survuy 1997
Update Michi;

book gives a more comploto look
at Michigan. While it sports last

yoar, it is current, oxcopt for-

restaurants that opened in 1997.
A Michigan Update is not on the

drawing board until lata 1898 or
carly 1999, so the 1997 edition is
still the best for'a broad
avorview,

But, that's where the Observer
& Eccentric Entertainment sec-
tion comes in, Each Thursday,
Dining brings you news of what's
now in tho restaurant scene, If
you need to sco back Dining cov-
erage and you have Internet
access, contact the newapapers
at www.oeonlinc.com for a cap-
sulized review.

Zngnt invitos you to bo a
in their city Ri

Surveys or in their nationwide
Hotal Survey. To get contacted
for the next Survey, send a busi-
ness-size sell-addressed stamped
envelope to ZAGAT SURVEY, 4
Columbus Circle, Now York, NY
10019 indicating thoe Survey in
which you would like to partici-
pato, e.g. Detroit or Hotel, Each
p surveyor will receive

Focusing on Detroit and Envi-
rons. This $9.95 pocket-size

a free copy of the resulting Sur-
vey when it's published.

Dining gulde: Zagat Suruey of America’'s Top Restau-
rants includes 23 “tops” in Michigan.

ciedegachbL

-3 To share news about “What's
.: Cooking” at your restaurant,
. send or fax information to Keely
.+ Wygonik, Entertainment Editor,
- Observer & Eccentric Newspa-
* pers, 36251 Schoolcraft, Livonia,
e MI 48150 or fax (734) 691-7279.
.5 MAC ARAY'S
. Michigan Culinary Food &
. Wine Extravaganza 6:30-10 p.m.
{ Tuesday, Feb. 24, To'raise money
for the Michigan Culinary Team
and Scholarship Fund, 24 of the

522-5600 for information/reser-
vations, Open 11 a.m. to 11 pm.
Friday, Feb. 13, 4-11 p.m, Satur-
day, Feb. 14. Bar open until 2
a.m. each evening. Look for fea.
ture atory about Marvin's Bistro
on next week's Dinning pugc in
Entertainment.
STELLINE

Jimmy Schmidt closed his
Stelline restaurant in the Som-
eraet Collection on Jan, 16. His+
nuwut vcntum, Smitty’s Grill in

- area’s top chefs and

- preaent magnificont wine and
- - food pairings under the thome

“Celebrating Mardi Gras” Live
entertainment provided by Sky-
lino and the Back Street Horns
band. General admission tickets
$76 por person or Gold Salon
$125 per peraon available by
phoning Mac &Ray's (810) 463.
9660 ext 427. The restaurant is
at 30676 North River Rd, Harri-
aon Township (lesa than three
miles east of 1-84, next to Self-
.- ridge Air National Guard Baso),
I MARVIN'S BISTRO

Offering two Fat Tucsdoy Spe-
cinls for $8.95 each on Tuesday,
. Feb. 24 - Homemade Pierogi
stuffed. with potato, spinach and
chicken topped off with a golden
boulet sauce, or Homemade tra-
ditional cheese pierogi accompa-
nied with sautced cabbage and
oniona topped off with a sour
cream dill sauce. Entrees include
soup or salad, fresh vogetable
medley.

Friday Lenten Specials —
Homemado Manhattan Chowder
or New England Chowder, two or
more scafood specials Fridays
during Lont such a8 marinated
salmon, Maryland Crab Cakes,
Lemon Sole Robecca, Broiled
Whitefish, Grilled Tuna with
Citrus Sauce served with soup or
salad, potato and vegcetablo med.
loy. Cost will range from $10.95
_~ t0$13.95 for Lenten seafood spe-

ciala,
"< Marvin's Bistro is at 16800
- Middlebelt, Livonia, call (734)

has been

very succcasl‘ul since its opening

in'Decomber,. He belicves the

Rochester venue appeals to the

same dining audience as did a
Troy location.

Matt Prentice’s Unique
Reataurant Corporation will ren-
ovate the Stelline location to
Portabella, a casual Italian
restaurant. Tho planned open-
ing is May. “The day it opens,
we'll close Sebastian's"Prentice
said:

But that's not all Prentice has
on his plate! Flying Fish Tavern
will open at the end of February
in the former location of Mem-
phis Smoke at Maple and
Orchard Lake Road, West Bloom-
field. .

“The menu will be similar to
Tavern on 13 in Birmingham,
but exploiting the seafood con-
cept a bit more,” Prentice noted.

Duet, another Unique Restau-
rant Corporation restaurant, to
be located in tho building next to
Orchestra Hall in Dotroit, has
been on the drawing board for
somo months. Planned opening
ia mid-April. .
CHARLEY'S CRAB

Kenwood Winemaker’s Dinner,
6 p.m. Monday, March 2. Cost
$765 per porson, includes all taxes

"and gratuities. Try six of Sono-

ma County's Kenwood Vinoynrds
winea at a six-courso dinner,
Does red wine go with fish? Try
Kenwood Jack London Zinfandel
with New Orleans Pecan Catfish
with creole mounicre sauce ns

e O U B |
24%86 Grand River

‘M. 22’8 STEAK HOUSE

e RS, (Cormer of Inkster)

DAILY SPECIALS
Monday and Tuesday
$2.00 ofT all steak dinners on regular menu
Wednesday Thursday Friday Saturday
Pasta Doy Compllmenmry Flah & Chips  Alaskon
Your Cholce $6.50 ssert w/Cole Slaw  Snow Crab
Sclect Menu . $5.05 Leg

————C—ES——
33,99 WNCH sPeanls

537-5600

'4.99. DINNER snanu
OFI

the firat of two ontreea and

decide! Reservations required.
The restaurant is at 5498 Crooks
Roand, Troy, call (248) 879-2060 ,
NEW NAME

Saint Louis Bread with loca-
tions in Wost Bloomfield and
Lathrup Village is unveiling ita
now name with a apecial ceremo-
ny and donation to local chari-
ties,

‘The neighborhood bakery-cafes
will bo known as Panera Bread.
The new exterior signage was
unveiled Tuesday, Feb. 17 by
West Bloomficld Township
Supervisor Jeddy Hood and

. Lathrup Village Mayor Frank

Brock. Panera Bread is secking

from its
for local charities which deserve
recognition.

In return, Pancra Bread will
donated 1,000 loaves of fresh-
baked bread to theso groups over
tho next month, Panera Brad
also will donated 265 cents from
the sale of each loaf of bread at
each of the three Detroit-arca
bakery-cafea through Feb. 21 to
Forgotten Harvest.

The West Bloomfield Panera
Braad bakery cafe is at 6399
Orghurd Laoke Road, (248) 855-
8209,

The Lathrup Village Pancra
Bread bakery cafe ia at 27651
Southfield Road, (248) 443-0282.

The Novi location, 26876 Novi
Road, (248) 374-1701 opened
Nov. 19 as Panera Bread,
'WINTERFEST BEER TASTINQ

Schooleraft College Gourmet
Club and Merchant's Fine Wine
~ Dearborn, Royal Oak and Mil-
ford is hosting the Third Annual
Winterfest Beer Tasting, 7-9 p.m.
Wednesday, Fobruary 25 at
Schoolcraft College in the Water-
man Center, 18600 Haggorty

Open 11 A.M.
Buslnessmcen's Lunches

FROM '5.95

Road, Livonia (one block west of
(I-275 between Six and Scven
Mile Roads). The cost is $30 per
peraon, call (734) 462-4422 to
order tickets,

Tho event will feature fine cui-
sine, 80 to 100 beers to select
from, tastings limited to 60, door
prizes and complimentary tast-
ing glasa, Tickets can be pur-
chosed at the Student Activities
Office, lower Waterman Center,
or Merchant's Fine Wine loca-
tionsa.

UNIQUE RESTAURANT CORPORATION
The Southwest Feast, Feb, 18
at Relish, 34666 W. 12 Mile
Road, Farmington Hills, (248}
489-8852; Feb. 21 at Scbastian’s
Grill, inside Somerset Collection
South, Troy, (248) 649-6625.

Each feast begins at 6:30 p.m,
The cost is $34.95 per person,
not including tax or gratuity. A
wine package will be offered at
an additional cost. Call the
restaurant of your choice for
reservationa/information.

Meniz features Soup Course ~
Confit of Duck & Posole Soup,
Ancho Chiles & Tortilla Confetti;
First Course — Lobster & Crab.
meat Chile Relleno, Goat Cheese
& Shellfish Ranchero Sauce;
Principle Course — Lime-Mari-
nated Block Island Swordfish,
Tomatillo Beurre Blanc & Span-
ish Rice Pilaf; Grand Finale ~
Espresso Fian ond Kahlua
Caramel Sauce.

German Feast at Morels,
30100 Telegraph, Bingham
Farms 6:30 p.m. Thuraday, Feb,
26 features guest sapeaker
Johann Selbach. Cosat $76 per

rson, including tax and gratu-
ity. Call (248) 642-1094 for reser-
vations., The ovont will feature
seven wines and a special menu
featuring Maine Lobster & Gulf
Shrimp Tostada, Apricot Glazed

ll()l si;ws-s

DINNERS from 46.95

NOW APPEARING...LIVE
THE SHOWCASEMEN
WEDNESDAY through SATURDAY

COCKTAIL HOUR
MOY. through FRI.
ATPM, DALY
BANQUET FACILITIES
AVAILABLE

l’d l-«n Gnlnnm

Quatity Home Cooklng
with ChefJim Bollnn

* Full Bar smlc: wllh targe
selection of Dormes

will feature the best in
homemade food

Eﬂhy on Irish Pub with an o
an that's great for famil |
|1Il!nn. cnt mllnmem and
meeting frien

Enicriainment
18 TV, darts, pool bles
4nd live perform.

§85 W, BIG BEAVER
2485244770

Grouper, Roasted Certified
USDA Prime Strip Sirloin, and
warm “Apple Jack” Tart.

FIVE LAKES ORILL

Wine Tasting Event presented
with Merchant's Fine Wines, 5-8
p.m. Sunday, Feb. 22, 424 N.
Main St. downtown Milford, Cost
$30 per person, proceeds to bene-
fit Milford Rotary Club, call
{248) 684-7465 or (248) 685-
7191,

Menu includes imported
cheeses & fruita, Smoked Salmon
with red onion relish, Sauteed
escargot with garlie, chartreuse
and filberts, Grilled Portabella
Mushrooms with roasted pep-
pers, Redskin potato with spicy
pork, Potato Gnocchi with
spinach, bacon & Parmesan
cheese, Tandoori Chicken Skew-
ers, Fetta with grilled vegeta-
bles, various pates & terrines,
Mediterrancan Cous Cous Salad,

Golden Mushroom

Russian/Vodka Feast Tucsday,
Feb. 24, cost $85 per person,
Menu features Smoked Roasted
Sturgeon with Dark Rye, Sour
Cream and Caviar Sauce, Ronst
Saddle of Lamb with
Pomegrante Sauce, Cauliflower
Gratin and Potato Pancakes,
Golden Mushiroom is at 18100 W.
10 Mile Road, at Seuthficld, calt
(248) 559-4230 for reservations
and information.

THE LARK

Stone Crab Dinner 7 p.m.
Monday or Tuesdny, Feb. 23 or
24, Cost $80 per person not
including other beverages, tax or
gratuity. Menu features fried

oysters with Remoulade Sauce,
Grilled Shrimp with Hickory'
Smoked Bacon & Lemon Barbes
cue Sauce, Buttermilk Biscuita
with honey butter, Mixed Fresh
Grecns with Hearta of Palm,
Almonds & Mustard-Hazelnut
Vinaigrette, Champagne & Pas-
sionfruit Granite, Stone Crab
Claws with mustard sauce or
drawn butter, Lyonnaise Pota-.
toes, Asparagus, Key Lime Tart;
with Pocan Crust & Coconut
Meringue, Coffee, Bonbens, The
restaurant is at 8430 Farming-
ton Road (north of Maple Road)
West Bloomfield. Call (248) 661-
4466 for reservations/informa-
tion.
EAST SIDE MARIO'S

“Two Hearts Enst ns One” offer
continues through the end of
February. Four-course meal for
two features vegotable soup or
garden salad, garlic bread, Rotis-
serie Chicken Caccintore served
family style with Tiramisu for
dessert, The cost $21.99 per cou-
ple.
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