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! “All places go through a life
‘eyele, some longer, some shorter.
You fight to oxtend the life cycle,
stay in touch with people and
‘the market,” snid Dennis Serras.
. After 21 years, Ann Arbor's
Maude’s had run its cyclo and
Serras and his partners in Main-
atrect Ventures had to decide
what to do with the downtown
\Ann Arbor restaurant that had
‘once been “the place for ribs.”

i In March Maude's becamo
‘Arriba, a Mexfenn reataurant

: “Moude’s was here 21 years. It
‘reached its life cycle, It waa suc-
iceasful and made money until
ithe day we closed it,” Serras
1gnid. i .

+ The first thought was to redo
'Maude's to helg it fit into the

Arriba puts

'with an emphasia on “authentic.”"

Arrlba
What: Mexican restauront
emphaslzing authentic reglion-
8l Mexlcan dishes.
Alcotiol: yes
Cost: Entrees, $6,95-$13.95;
appetizers, $4.95-85.75; sal-
ods, $2.95-$8.75.
Where: 314 St, Fourth St.,
Ann Arbor .
Rescrvations: For partles of
six or mora, (734)662-8485,
Houra: 13 a.m. to 10 p.m.
Monday-Thursday; 11 a.m. to
11 p.m, Friday; 411 p.m. Sat-
urday; 4-9 p.m, Sunday.
Credit; All major credit cards.

emphasi

The next step was to send
Pesusich to Chicago.

Chicago?

That's where Rick Bayliss has
been serving a varicty of region-
at Mexican dishes at his Fron-

ever-ch Ann
»Arbor mix, which includes Main-
‘strect’s other ventures Gratzi's,
‘Real Seafood and Palio's.

: Maude's opencd in 1977 as a
“high-class™ hamburgoer joint
'with specinlty burgers at higher
‘prices. Then the restaurent
:introduced baby back ribs and
‘bapame o downtawn mainstay.” |

« “We were thinking of a Michi-
.gun theme with apples, Michigan
.cherries, something, but no one
:was real excited by it,” Serras
:said, X

Then someone suggested Mexi-

n,

' “We said Mexican and we did-
:n't understand Mexican at all, I
;was thinking refried beans and
‘cheese,” Serras said.

; Serras, Exccutive Chef Simon
\Pesusich and athers hit the road
‘to find out what Mexican food
was all about. They went to
+Texas, Mexico and Californin,

i “Then in La Jolla, someone
itold us about this hole in the
‘wall,” Serras said.

¢ Here was a different kind of
{Mexican food ~ quesadillas mado
yof masa into turnovers, boat-
'shaped masa cakes called sopus,
.a variety of chile sauces, unusual
'cheeses and no Monterrey Jack.
This was lighter, fresher than
the Tex-Mex food served at chain
Mexican restaurants.

tera Rostaurant. Pesusich
trained for several weeks at
Baylisa' restaurant and came
pwny with n'new respect for
Mexican food, Baylies operates o

* haute-cuisine sister reataurant
to Frontera, Topolobompo as
wall.

“The more I studied, the more
cxeited 1 got. I stuyed up Lo + o7
6 in the morning reading about
it and getting excited,” Peausich
said. )

The Arriba menu hoa been
kept deliberately small, manage-
able with items that may have
names similar to other area
Mexican restaurants but are
ronlly very different. The ono
thing that is like other restau-
rants and is not “authentic” is
three kinds of fajitas, those flam-
ing, grilled, tortila-wrapped
sandwiches, -

“That’s the skeleton in our
closet,” Serras said.

But here, Peausich has created
a winner, fajitns made with
portabelle mushrooms. They are
outselling the chicken and steak
variety. .

The other dishes provide taste

gucamole; sopas rancheros, small
corn meaa boats with shredded
beef and nged Mexican cheese;
and for a sampling of items
entremes surtido.

The specialtics include a char-
grilled chicken breast in a sauce
of chilo ancho and red wine with
bacon and winter squash puree;
garlic and epice rubbed shrimp

chargrilled; and carne asada, -

marinated grilled top nirloin
with guajillo chile sauce, - @
Tacos at Arriba are not like
the traditional little corn chip
dwiches, as some di f
ed customers discovered. For
others the tacos de tinga de ver-
duras, a vegetarian plate with
zucchini, mushrooms and avoca-
doa was a pleasant surprise. The
itos are criap rolled tortillas

gurprises. App 8

such unusual items as quesndil-
las capitalinas, corn masa
turnovers stuffed with chi-
huahua cheese, chile and
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with chicken and poblano chiles.
Enchiladas feature chicken with
a red mole sauce, tho Mexican
chocolate sauce used in many
recipes,

S On

‘authentic’

Derserts include a flan, a
chocolate bread pudding, a lime
custard and, Pesusich's favorite,
a rum raisin rice pudding.

Arriba has the usunl offering
of Mexican, domestic and import-

. ed beers, wines and margaritas.

“Thia is the most complex
thing I've done here,” said Pesu-
sich. “It waa strange and new to
me. I've spent hours and hours
getting ready to understand it.”

In thie weeks ahoad Pesusich
said ho will be introducing a lim-
ited number of specials.

In addition to new food, Arriba
.needed a now look. Serras said
they worked with a designer
from Cincinnati to develop the
cye-popping design with its
cmphasis on bright primary col-
ors, Mexican artifacts and sug-
gestions of Old Mexico.
“What we created was an illu-
slon of what people may think
it’s like there. What is authentic

Mexican cuk
slne: Chef
Robert Hart,
(left), and execu-
tive Chef Simon
Pesusich dis-
play some of
Arriba’s unusu-
al dishes, clock-
wise from left,
Entremes Sur-
tido, an appetiz-
er; Carne
Asada, a steak
entree; und, for
dessert, choco-
late bread pud-
ding with
Kahlua sauce.

is the colorfulness, bright reds
and blues,” Serras said.

Color is everywhere from
stripped snake sticks over the
bar to a multi-colored fabric
hanging suggesting chiles to
green cactuses, At the centar of
everything is a plaster tree fes-
tooned with lanterns. The tree
and the adoba shaped booths and
clay patterned floor suggest a
courtyard.

To add to the “illusion,” a mari-
achi band strolls through Arriba
6:30-9:30 p.m. Wednceaday-Fri-

day.

“We did this in three wecks
and two days,” Serras said.
“We're at our best when we cre-
ate things. We've never used a
concopt more than once. We've
got scafood, northern Itslian,
Tuscan and now Mexican”

Next up for Mainstreet will be
a high-end steakhouse next to
Gratzi's on Main Strect later this

® Big Rock Chop & Brew
House - 246 S. Eton Street,
Birmingham (248) 647-7774,

: beginning 10:30 a.m. with lunch
*" entrees beginning at $12. Din-
ner follows with entrees starting

b |
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RIB OF BEEF

Limited Menu Avaltable
Other Dinners From

Al Cheels Torsled Winh
A% Sades Tas and 13 Gratuicy.

2a
28500 SCHOOLCRAFT
(Oppoatre Lectwrooks DAC)

TFER BUNGAT - 1 Aim € A,

at $17.

Exccutive chef Randy Smith
hos been working overtime to
prepare for his firat Easter at
Big Rock. Menu features Double

cut Lomb Thups, Morsccan Sca

295
3795

Murder

March 18
-April 12

Meadow Brook
Box Office
(248) 377-3300

Ticketmaster
(248) 6456666
Hudson's,

Harmony House
and
Blockbuster Musle
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Scallops with Orange Ginger
Sauce, Baked Ham with
Brandied Peaches, and Savory
Bread Pudding with Pheasant
Sausage.

= Ence

01 8, Telegraph

in the Bloomficld Hills Quality
Inn, (248) 335-3780, 11 a.m. to 2
p.m. Cost $12.95 per person, chil-
dren 5-12, $6, children under 5
dine free.

Omelet Station, blintzes,

—— Y T ——

24366 Grand River
{3 biocks W. ot

CARRY OUT o131

“The
Second Gty
Cast”

SHOWS WEDNESDAY -

{313}

Tix (313) 965-2222 -
Wed.. Thur. & Sun. NLY S10

OPEN FOR LUNCH & DINNER
‘ 965-9500

carved roast beef, Honey Baked
Ham, Ronsted Chicken, salad
bar, dessert table and more.

EATING ©QUT IN
THE SUBURBS

Just in cuse you missed il, or
lost the paper. Here arc some of
the restaurants we've recently
visited:

® Mountain King Chincse
Restaurant ~ Where: 469 01d
Woodward, Birmingham (248)
644-2913. Hours: 11 a.m. to 9:30
p.m. Monday-Thursday; until
10:30 p.m. Friday and Saturdny;
noon to 8 p.m. Sunday. Menu:
Mandarin, Szechuan and Can-
tonese specialtica served at
lunch and dinner.

Cost: Lunch specials $5-86. -
Dinner $6.60-$11. Multi-course
family dinners for 2-6 people .
E&l-sw. Resorvations: Accept- ©

Credit cards: All majors
nceepted, !
B Flying Fish Tavern -

Where: 8480 Orchard Lake

Road, (corner of Maple Rond) :

West Bloomfield (248) 865-8888. -

Hours: 11 a.m. to 1 a.m. Mon-

day-Thuraday; 11 a.m. 10 20.m.

Friday and Saturday; 3pm.to

midnight Sunday. Menu: Casual ;

neighborhood family eatery N

serves comfort foods with special -

focus on fresh catches of the doy. -

Cost: Appetizera and dinner sal- |

nds $4-8; sandwiches and burg-

“ers $5.50-7; pastas $7-9; big

plates, specials and catch of the

2ay $8-15; desserts $2 4, Roser -
vations: For parties of six or
more only. Credit cards: All
maojors accepted.

8 Wood-Ruff’s - Where: 212

W, Sizth St., Royal Oak, (248)
586-1619. Hours: Monday
through Saturday 4 p.m.t0 2
a.m. , Sundays 4-9 p.m. Menu:
Modorn culinary twists on claa-.
sics such as steaks, chops, duck
and seafood served in a highly
stylized, adult supper club atmo-
sphere where jazz is king of
sound. Cost: Starters $3-7.

+ Entrees $14-24 accompanied by
salad, starch as appropriate and
vegetable garnish, Reserva-
tions: Recommended. Credit
cards: All majors accepted.

B O'Grady's Irish Pub - 585
'W. Big Beaver, Troy, (248) 524-

- 4770. Open 11-2 o.m. Monday-
Saturday; noen to 1 a.m, Sunday.
Menu: Irish theme, emphasis on
fresh is best. More than 76
menu jtems . Cost: Starters and
soups $3-$7; burgers and sand-
wiches $6-$8; Irish specialtics
$10; chicken, seafood, beef and
ribs $8.60-$16. Rescrvations:
Not accepted. Credit cards: All
majors accepted.
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2’8 STEAKHOUSE _ 537-5600 |

SUNDAY

presentay by

SUNDAY

BANQUET #ACILITIES / Y OPEN 12-8 PM. ‘Appearing
from 25 People + Up PR Roast Turkey or Honcy Baked Ham shis
itk eckend
Ilomg Of The Best 7*«2. ~* or Baked "L"é‘:‘:&‘:ﬂ.ﬁ" Meat Sauce l.:“ ;n )
LT é S P
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CUISINE L IAPPY LASTIR Limited Menu also Avallable e
3,79 LUNCH SPECIALS —
[MEXICAN SAMPLER
“aso

Southfickd, M| 4
248-357-1100

Does Your Week Have You
Running On Empty?

Time For A BounceBack Weekend:
Come and rekindle your spirit with someone you love. Start your
moming with a free, freshly prepared Continental breakfast or
trade up to a full breakfast. Then, enjoya day of fun
and bargaln shopping at the nearby Samvs Warchouse
and Tel Twelve Mall, or simply kick back by our pool. For reserva-
tions, call your professional travel agent, 1-800-HILTONS, of the
Southfield Hilton Garden inn at 248-357-1100.
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