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. %¥ou don't need to lmow 8 word
of French to catch the basic
aning of La Ditfererice. In
gghnh it's difference. ,Yet, in
French, this difference carries a
aengo ol‘ divergonce — to go or
wove in a different direction,
R mw]y opened La Difforonce in
st Bloomfield, docs just that.
With rospect to cuisipe, it's
*rooted in classic French cooking,
disployed with American flore in
& warm, comfortable white table-
cl;bth atmosphore with upscale
* dervice, For tho anke of simplici-
ti let's call it southern I‘rench.
Proveneal style.
"Dccor fits there too. Walls are
vencal yellow with bright art-
vfﬂ:‘k and there’s a mural with a
Mediterrancan feel, Eighty-six
dinors are seated comfortably at
tﬂblcu ar well cozy

La Dittoranco

Where: 7295 Orchard Luke
Road (Just north of Northwest-
ern Highway), Waest Bloomfletd
(248) 932.8935.

Hours: Lunch 11:30 a.m. to
2:30 p.m, boginning In early
March. Phone to bo advised
of date. Dinner Sunday-Thurs-
day 4-10 p.m. - Closed Friday.
Saturdey opening Is ong haur
after sunset until mid-March.
Menu: . Southern French
emphasis with Califarnia fresh
Intluences adhering to all

Becouso owner Paul Kohn likes
crunchy! In nddition to diver-
gonce (that concept ngain) they
"add form and definition to other
foods on tho plate,” Kohn pointed

Fish is delivered three times
each week exclusively from M.F,
Foley Company in Boston. Kohn
belioves Foley'’s seafood is higher
in the impertant Omega-3 than
that provided by any local pur-
veyor.

A liquor liconse hns been
applied for and when granted,
Kohn pmmxuea the best selection
of 1 kosher wines avail-

kesher dletary
Cost: Entrees Including cholcn
of soup ar salad $10-28.
Resorvations: Advised.
Cred|t cards: all
accepted.

majors

Sonthfield

ths,
. With a closer look for other eye
stimulation, you notice a copper
gink with proper utensils for rit~
ual hand washing. A more care-
ful inspection of the menu
reveals only ble, pnata and

"Over the past two decades, 1
became friends with my clionts,”
Kohn said. "They wanted to
have kosher dining in ather than
a catercd environment. People
with dietary restrictions,

hether thut be vegetarian or

fish dishco. This is the divergent
glement. The menu at La Differ-
once, while French in dosign,
adheres to all kouher dietary
dond:hum.

. La Differenco had a soft open-
ing at the end of December and
has been discovered principally
by word of mouth. It is the
unique creation of Southfield
résident Paul Kohn, who for 20
years, has owned and operated
Qunln.y Koslier Cntering, based
m congregation Shaarey Zedek,

WHA‘I"S COOKIN

kosher, should not have to com-
promise. La Differonce is an
introduction to kesher coaking
without all the traditions that
back it up."

But you don't have to be Jow-
ish to cnjoy La Difference. It's a
creative dining experionce in
more than one way. For exam-
ple, there’s always a unique,
crunchy plate garnish, such as
deep-fried yucca root chips and
crisped Michigan beet chips,

Why crunchy elements?

able.
Turning ingredients into suc-

‘culent and savory portions is

executivo chef John Schmidt, for-
mer sous chef for Quality Kosher
Catering. He coilaborated with
Chef Michael Miller of Quality
Kosher Catering and was

inspired by Schooleraft Culinary
dopnﬁmunu Chef Dan Hugelllr
in focusing menu selections.
Among notable appotizers is
housemade North Atlantic
Smoked Salmon that's fruit
wood, cold-smoked and presont-
ed on o crisp potato latke with
caviar and sour cream, gar-
nished with fried capers. House
Chowder, a rich fume of sclected
fish, potatoes and vegetables and
Traditional Mushroom Barloy
Soup are the regularly-featured.
Soup du jour is usunlly a cream
soup such as Roasted Butternut
Squash with ginger and red pep-
per coulis.
Developing as the most-
mqunslcd entree is Lake Superi-
h in various
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Graclous host: Paul Kohn introduces diners to kosher fare, rooted in classic French

cooking, displayed with American flare, at La Difference.

tions. "“It’s our ultimate comfort Lo Difference has g chil ’s La Di and

food," Kohn noted., A close sec-
ond is Macadamia Crusted
Chilean Sca Bass, toasted
macadamia nuts crusting a fresh
fillet served on smashed potatoes
with fresh vegetables.

Leave room for desserts pre-
pared by Pastry Chef Karcn
Pearson. A listing on the menu
does not tell the whole story.
Components offer not only fabu-
lous taste, but extradrdinary eye
np;‘mnl — u perfect ending to an

.<Forte — 201 S. Old Wood-
\vnrd Ave. Birmingham will fea-
ture o four-course meau pro-
pared by Executive Chef Tim
Voss including-a cheice of appe-
tizer, salad, entrec and dessert
nccompunwd by o half bottle of
Veuve Cliquot Champagne, a

___Klass of Chardonnay or Bor-
“"“déaux and a glass of dessert
wine, The price per couple is
_$160, excluaive of tax and tip.
"Forte's regular menu will be
available ns well. Call (248) 594-
7800 for rcoervations.

Piko Streot — 18 W. Pike St.,
Pontiac. Celebrate Friday or Sat-
urday, Valentine's Day menu spe-
cinlg, music by pianist Greg
Nichols. Call (248) 334-7878.

Tribute — Exccutive Chef
Takashi Yagahashi and Pastry
Chef Tanya Fallon will display
their culinary brilliance at this
4-star restaurant with dishes
that will make any Valentino's
Day celebrant open their heart
with love. Early reservationa are
recommended by calling (248)
848-9393. Tributc is at 31425

DINNERS from *6.95

NOW APPEARING...LIVE

'THE SHOWCASEMEN
THURSDAY through SATURDAY

Thursday
Starting

€0 TAIL “qun

. hron,

"4-6 LM, DAILY

BANGUET mcilénlrs

RESTAURAN

T & LOUNGE

*NO COVER CHARGE,

' THURS

7pm.-12a.m.
4:e Sololst [

¥ BILL KAHLER

FRI SSWINGE

9:30-1:30A M.

'SHAKIN § STIRRED"

FREE Swing Lessons
8:30-0:30

9:30-1:30

‘FAT CAT

BLUES BAND

I'sAT %SUN &« WED

9:30-1:30A.M.
"YOU BE THE STAR"

KARAOKE

MON 3

LIVE MAQICIAN 6-9P.M.
BEQGINNER SWING
LESSONS 9-10P.M.

SWING WITH D.J, 10-1A.M,
1/2 OFF PIZZA

S

8:00-12:00A.M.
*THE STAGE I8 YOURS*
AccousTic

OPEN MIC NIGHT

W. Twelvo Mile Road in Farm-
ington Hills, on the southwest
corner of Orchard Lake and
‘Twelve Mile Road.

Michigan Culinary Food &
Wine Extravaganza — Moro
than 20 of metro Detroit's best
restaurants including Andiamo
‘West, 220 Merrill, Big Rock Chop
& Brow House, Capital Grille,
Easl Side-Mario's, Beans and
Cornbread, Cafe Cortina, Fox &
Hounds, Golden Mushroom,
Point Creek Restaurant, Tom's
Oystor Bnr. Umquc Renmumnt

Corp., Midtown Cafe, and Ris-
tarante Di Modesta will partici-
pata in the fourth annual Michi-

“gan Culinary Food & Wine
Extravaganza, 6:30-10 p.m.
Tuesday, Feb, 16 at Mac & Ray's,
30676 North River Road, Harri-
son Township. Tickets are $75
per person (general admission),
$126 per person (Gold Salon),
call (810) 463.86G0, Ext. 438.
Event benefits the Michigan
Culinary Team and Scholarship
Fund. This year's theme is cele-
brating Mardi Grds.

Make Your Valentine's Duy Dlnncr Rcscrvnxlons Now:
DINNER FOR TWO * o
. SllRl'Ml’ KABOB

« BREADED PORK CHOP
+ LONDON BROIL
« BEEF KABOD

B AUTHENTIC MEXICAN CUISINE
et @ ————

243(86 Qrand River

OPEN7 DA\’S 91318:!1-1450

B 5399 o / 4,99 oo srecns
’& m.mmmw

+ STUFFED HADDOCK

(Ble:YL Shﬂmé Crab)

* CHICKEN NEPI'UNE

L omty *18.95 pus x|
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meny, $6, with four kid appeal-
ing items, If you'd like to brifig
your kids aleng, but would
rathor dine without them, My

B!
may denote moving in a different
direction, but this movement hos
the intelligent focus of people-
contered, h'upir.ed dininth\ a

Place is a baby sitting scrvice,
located next door at $4.76 per
hour, La Difference offers a $2
coupan to defray the coat.

Baocking up fine service and
running the front of the house as
general manager is John Wood, 2
veteran. of the area restaurant
scene, having worked 20 years in
the Machua organization.

ROAST BEEF
ans SPIRITS
Foed + Livenis

730 425-1830

Herc's on Plymouth
Road will be apan on
* Valentine’s Day,
Sun,, Feb. 14th
{from.3:30- ©:30)
, Woe willfeature a full f
menu along with many
other speclals like:
 Lobster Tall
« Surf and Turf
" +White Flsh and moral

‘Exquisite, Healthful Orlental Cuis]

including Vegetarian Meats, Fresh Seafood

and Home Made Desserts
Dail Sgafnod:pedab

t anh * West Bloomﬂeld..:
. Fn (248-926-6733 :

MICHIGAN'S #1 PASTIE - OVER 1 MILLIO SOLD ]
MADE FRESH DAILY FROM OUR 75 YEAR OLD FAMILY RECIPE

CHICKEN BREAST

POTATOES POYATOES, CARROTS
CARROTS, ONIONS ONIONS, PEAS,
RUTABEGA CELERY
$2.99 4 TAX_Sivied Cadbage: Salads: Cookies: Carrot Cake $3.18 e 1ix

Mexican Entrees & Weekly Specials!

* ALL RED WING GAMES - 25¢ WINGS {order In fives})
- % DART BOARDS - GAMES - BIG SCREENS
1020 W, ANN ARROR RD. « PLYMOUTH » (734) 4594190
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han Xitruhen Cate
Mozros eod Brush « Grackiswn » 3129634800

P

OPEN MONASAT. 11 AM-2 AM; SUNDAY 12 NOON2AM )

i

HOURS: Mon.-Sat. 10107




