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BY ELEANOR HEALD

SPECIAL WRITER

.+ The second level of Somersct
Collection South hos taken on a
new look. Awnings and large
deck umbrellas help create the
fecling of outdoors, and shelter
tablea in front of the stylish Ital-
inn cafo Portabella.

* The renowned Ron Rea design
team gave the former Stelline a
major face-lift and expanaion.
Bright Italian glass tile now
graces the front entrance. Inside
a decp blue ceiling is enhanced
by colurful nccent picces. Every-
thing nbout Portabells, the lat-
est nddition to Unique Restau-
rant Corporation's family of
cateries, says fun!

. 1f you're a portabella mush-
room fan, you can eat them in a
‘number of unusual ways. Corpo-
rate Chef Jim Barnett created
jmaginative ways to prescnt
todny's hottest vegetable. Porta-
Lelin Rockefeller, one of two
‘starters featuring the mush-
room, is to scream for. In the
dish, portabellas are paired with
spinach, pancetta, ricotta and
fontinn cheeses with pesto
cream snuce. Grilled Portabella
s n natural at the now cafe
tenmed with roasted gartic and
Mndeira shallot demi glace.

Portabella & Asparagus Pizza
combines the popular mush-
rooms with roasted garlic, olive
‘0il, tonsted walnuts, braised
lecks and brie. With Duck and
Wild Mushroom Pizza, you get
other favorite fleshy fungi such
as porcini along with those on
the “wild" side.

For pasta and portabelln afi-
cionados, there's Grilled Chicken
& Portabella Mushroom Lin-
guine, but don't overlook the
Maine Lobater Ravioli made
from saffron pasta and accented
with lobster chardonnay sauce.
“If you like to got creative with
“your pasta, order Pasta Your

'Portabél.l

South, {second level,

portabelta mushroom theme.

postas $7-10;

Credit cards: All majors accepted.

Whero: 2745 W. Blg Beaver Road, Troy, In Somerset Collection
adjacent to sky bridge) (248) 649-6625.
Hours: 11 a.m. to 10 p.m. Monday-Thursday; 11 a.m. to 11 p.m. Frl-
day-Saturday, noon to 5 p.m. Sunday.
Menu: Itallan with creative diversions.

Cost: Storters and plzzas $5-8; sandwiches and salods $6.50-10;
and maln plates all undor $13. Pastas and main
plates come with bread and cholce of minestrone or salad.
Roservations: For partles of six or more.

Many dishes play on the

Way, Choices are linguine, angel
hair or bow tie with marinara,
alfrodo or zesty Belognaise
sauce. Add grilled chicken,

d bles or dod

rock shrimp for a little extra.

On tho light side, a Portabella
Sandwich on parmesan pesto
cinbattn (dense, Italinn-style
sourdough bread) is stuffed with
grilled portabellas, tomato, fonti-
na, pesto aioli and baby greens.
Spicdini, n classic Italion sand-
wich, is d with )

tho best of regional foods to
maoke a creative plate from
seratch, with the freshest ingre-
dienta and all the charm of
Italy”

Portabella has a full-service
bar and & salid offering of beers.
But what URC's wine director
Mastar Sommelier Madeline
Triffon proves is that a wine list
need not be tong to be great.
Most wines are cither Italian
imports or Italian varictals from
California. More than two dozen

ham, fontina, tomatoes, fresh
baail on sourdough, grilled with
parmesan batter.

Two meal-size salads are new
Jim Barnett creations. Italian
Chopped Salad ia vegotables,
garbanzo beans, black olives,
hard beef salami and provolone
tossed with balsamic vinai-
grotta, Grilled Portabella and
Maytag Blou has assorted
greens, grilled asparagus, roast-
cd peppers and croutons tossed
with balsamic vinaigrette.

This Italian-friendly menu is
deftly exccuted by 22-year-old
Executive Chef Jason Chludzin-
ski, a Macomb County Commu-
nity College culinary grad. He's
been in URC kitchens for five

years,
“Italinn food is quite regional,”
he Baid. “I want to be part of
ing its distinction, blendi
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are available by the glasa,

Available only by the bottle is
one terrific wine — 1995 Ferrari-
Carano Siena, a blend of san-
giovese, cabernet sauvignon and
malbec, o steal at $45 on a
restaurant wine list.

With the opening of Portabel-
la, URC's Scbaatian’s Grill
closed, but Cafe Jardin is open.
Loyal patrons of Sebastian's will
find the same cordial managing
partner Michael Ziegler, atten-
tive as nlways. But he main-
tains, “I'm only as good a8 my
staff”

And s0, you may wonder why
the changes. “Our lcase was up
at Sebastian’s and that property
needed major remodeling,”
Unique Restaurant’s founder
Matt Prentice aaid. “When we
opened Sebastian’s in 1984,
Somersct South had only one

a in Troy’s SomerSéf South — th
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“Unlque Restaurant:” Executive Chef Jason

Chludzinski,

ner Michael Ziegler at the newly opened Portabella on the

Collection South,

level. We've witnessed all the
changes at Somerset, and now
we're making one ourselves.

“The new sccond level location
ig ideal. When we were making
decisions months ago, Jim (Bar-
nett] and I counted tho sky
bridge foot traffic. We'll now
have 10 times the number of

people passing by and sceing us
in operation.

“Portabelln does not have an
approved spelling. Sometimes
it's apelled with on ‘o’ but we
thought Portabella sounded
more Italian. It's the hotteat
mushroom going and when
grilled, it's close to the flavor

(left) and Managing part-
second level of Somerset

and texture of steak — very vege-
tarian friendly”

And what exactly is a porta-
bella? It's o giant crimini, the
brown mushroom with the
appearance of a white button
mushroom. When it grows big-
ger, it’s called portabelln, now
maotter how you spell it!

.. What’s Cooking features
restaurant openings and renova-
tions, menu specials, and
anniversaries. Send announce-
ments to: Entertainment Editor,
Obscrver & Eccentric Newspa-
pera, Inc., 36251 Schoolcraft,
Livonia, MI 48150 or fax (734)
591-7279.

BENEFITS
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GREAT LAKES ~ GREAT WINE WALK
AROUND TASTING
Features award-winning Great
Lakes wine, Including Ontario’s
ice Wine, and appetizers from top
orea restaurants such as
Diamond Jim Brady's, Fox and
Hound's, Mac and Rays. and
Relish, 6-8:30 p.m, Wednesday,
June 3, Oaklond Community
College, Orchard Ridge Cempus,
1-696 ot Orchard Lake Road,
Farmington Hills. Tickets $40 per
. person, coll (248} 471-6340.

June 7 in the gerdens of the St.
Vincent and Sarah Fisher Center,
27400 W, 12 Mlte Road,
Farmington Hills. Event features
entertalnment, wines from
around the wotld, and a variety of
food prepared by 60 of metto
Detroit’s finest chefs to benefit
the Center’s programs for abused
children and famllies In crisis.
Tickets are $125 per person;
patron tickets $300, and beno-
foctor tickets $600, olso avail-
able, Call {248) 626-7527, Ext.
3115. Alexander Zonjlc and
Friends and Hugh Borde’s
Trinidad Tripoli Steel Band will be
performing, Thera witl be a wine
suction and Beanle Baby Raffle,
46 p.m. Particlpating restau-
ronts Include Albon’s Bottle &
Basket, Blg Daddy’s Parthenon,
Bean's & Cornbrend, Cafe
Cortina, ond Tribute.

FATHER'S DAY GOURMET JAZZ

Proc benefit for

* culinary arts and
* students.
THE GARDEN PARTY
The St. Vincent ond Sarah Flsher
Center host The Garden Party, La
Fete au Jordin, 1-6 p.m. Sunday,
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AMING JERSEY!
Your choice of Home or Away Jersey
PLUS Your Favorite Players Name On It!

Must be 21 years old and present to win
Call for Details

RED WING JERSEY] WiN A

Remaricon IM::- Bonquat Bulfet
o e —

D by the Jazz
Festivat and the Gourmet Club of
Schoolcralt Coliege, noon to 3
p.m. Sunday, June 21, ot the
Waterman Center on the compus
of Schoolcreft College, 18600

£D WING JERSEYLWIN-A RED WING
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$3.79 LUNCH SPECIALS

1/2 OFF
PINNER

Buy 1.dinner,
2nd meal of equal or
fassar volun 12 price.
i actidor Moot Seiomyse

Dveein Oy Wh
o Vot e ey Ot e D 84458

Lresart

Haggerty, Livonia. Tickets
$22.50 per person, Includes
brunch and muslc by The Matt
Michaal's Trlo with speclal
guests Gearge Benson, sox, oand
Johnny Trudell, trumpet.
Proceeds to ralse money for the

Rexican

Featured
sololst:
George
Benson,
saxophone,
will per-
form with
Johnn,
Trudell,
trumpet,
and other
guest
arlists at

Brunch. at
School-
craft Col-
lege on
June 21.

admissicn free Michigan Jozz
Festival on Sunday, July 19 at the
Botsford tnn In Farmington Hills,
and Schoolcraft's Gourmet Club.
Call (248) 474-2720 or (248)
437-9468 for reservations/Infor-
matlon by Friday, June 12,

Gardensil

FAMILY RESTAURANT

Coma faust on Parminglon RHills
et Guthantls Mededn Foodl

1/2 off a 2nd
dinner
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lessar value - -

Suns 141908}/

36600 GRAND RIVER AV

botwaen Hatsted & Drako Ads.
248) 474-8417
TARRY OUT AVAILABLE
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OAKLAND GRILL
Has a new summertime menu at
both lunch and dinner. Executive
Chef Louai Sharkas has created a
warm-weather-occented menu
emphasizing Caribbesn and
Floridian food creations with a
1ight infusfon Pacific RIm cuisine.
Prices are cooled down too. At
tunch most sandwiches are under
$7 and entrees are under $9, At
dinner, entrees averoge $15.50.
The restaurant is at 32832
Woodward Ave., Royal Oak.

EAST SIDE MARIO'S
Celebrates Garlic - with thelr
third annual Garllc Jamboree
through Sunday, May 31. A vari-
oty of special menu items that
incorporate the flavor of garlic.
For starters, try Bruschetta,
Calabrese Potato Ple, Calamari al

Diavoto and Garlic Cheese Bread.
Appetizer prices range from
$3.99 to $6.99.

Garlic specalty items Includoz
Bacon-wrapped Garlic Shrimp.~.
Scampi, Baked Sausage Gondota,
Gatlic-Peppered Sirloin Tri-Trip—
Steak, talian-Style Rotisserie: -
Chicken and Herb Gaslic ChicKen
Fettuccinl. Garlic enhanced
entrees start at $7.99.
Eost Side Mario’s metro Detrdit™.
locatlons are 2273 Crooks Road.
(ot the northeast corner of M-69)
Rochester Hills, nd 29267 =~
Southfield Road (between 12:and
13 Mile Roads) in the Southfield
Commons Shopping Center,
Southfield, (248) 569-9454.

' FRI
DINNER SPECIAL
FISH & CHIPS
— All You Can Eat —
5.50
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o FRI: 11 m =1l pm
SSAT: B - 1tpm e SUN: A 9 pm

Dinner $1 999
For
Sunday thru Thursday
Inciudes: .
« Glass of Housc Wine * Soup or Salad » Entres
* Bread Basket © Dessert
HOURS
oM-TH: Wam-~10 pm We Take Reservations

Major Credit Cands Accaptad
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