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BY E1EANOR HEALD
BPECIAL WRITZR

Opon for a yoar in ita current,
spacious Royal Qak Mgin Stroot
location, Little Tree Sushi Bar

© was fumlurly squeozed into what

is now Good Night Gracle’s mar-
tini bar on Washington Streot.
Back then, the menu was sole-
1y Jupaneso. Today, with expand-
ed offorings, Little Tree hoad-
lines not only Japanese, but Thai
and lessor-known (at leost in
this orea) dishes from the Philip-
plucs, And of the tri-country cui-
sine, Filipino hns been broadly
embraced to tho dslightful sur.
priso of president Lisn Rogers

- and goneral mannager Del Ker-

nohan,

Offering good sorvice in o fun
atmoaphere, Little Tree ia n
unique addition to the growing
number of eateries nlong Main
Street.

The ambiance with straight
wood-line design and plain walls

Little Tree Sushl Bar

Where: 107 South Maln St. {south of 11 Mile Road}, Royal Oak,
(248) 5860994,

Open: 11:30 a.m, to 11 p.m. Monday-Thursdoy; until midnight Fel-
dey-Saturday, and 4:30-11 p.m. Sunday.

Menu: Paclfic Rim culsing including Japanese, Thal, and Fllipino
spaclalties, plus a broed selactlon of sushl which can ba caten at
the 15-seat sushl bar or brought to your table. Many meatless
selactlons,

Cost: Sushl $1,50-3.50 for Nighi and $3,650-9 for rolis (€ ploces).

Entreas $9-14.
Resarvations: Not accepted.

Qariglo with mitd Nigirl sushl.
WA
lowtail and scallion sushl rofls.

Credit cards: All majors accepted.
Datalls: Full-servico bar, All items avallable as carry-out.

Little Tree Uncorked
W Generat Manager Dol Kernchan suggests 1897 Zenato Plnot

1997 Santa Rita Mestot, Chile, is best with splcy tuna or yel-

# Among sakes, chilled Momokawa Sliver is a treat with chicken
and beof dishes or Salmon Terlyakl,

is typical of a J. tyle
cauntry homo, designer/architect
nnddbulldor Shephord Spencer
noted.

tle, Wi Ho impressed
both Rogors and Spencer at area
Japanose restourants such as
Nipponkai, Sho-Gun and Kyoto,
‘They are delighted to have him

Scating at boaths, illuminated
by Asian-looking Tiffany lamps,
is intimately cozy.

Food ie also served at the
Inrge bar arca at the front and
sushi at the aushi-bar {n back.’

- There, entertainment s watch.

ing skilied sushi chefa at work.
Larger groups are comfortable at
one of tho tables contor floor
with papor lantern globes bring-
{ng in amblent Jight.

Making you at home with his
food is Filipino native Executive
Chef Eddic Bautista, who '
learned his sushi-mnking akills
from a master sushi chef in Seat-

on board dirccting the Little
Tree kitchen.

Chef Eddio likes cocking
Jopanese becauso he says, “the
whole philosophy of Japancao
cuisine is that what a chef does
comes from inaide his person and
that definftely shows on the
plate.”

Filipino ia the food of his her-
itage,

“I like to present it edible to a
diner's eyes,” ho noted,

“For Thai foods, the challenge
is apicing properly to make dish-

WHAT'S COOKING

es flavorful, not just hot. I want
diners to taste the natural blend
of fresh ingredienta.”

Experience shows at Little
Tree. Del Kernohan is a 1982
Qakland Community Collego
culinary department grad. He
honed his skills working for the
C.A. Muer Corp., luxury resorts
in Texas and at 220 in Birming-
ham where he was restaurant
and kitchen manager, “But I
really like working in the dining
room with the guests,” he said.

And what hns Kernohan
noticed diners like most from the
eclectic menu?

Among the Nigiri sushi, it’s
tuna, ycllowtail and Eel River
“becausc they have great flavor,
aren't too fishy and are n safe

firat try.” Exporienced sushi
caters go for Sweet Raw Shiimp,
Octopus and Surf Clam. But for
a kicked-up treat, order Spicy
Tuna roll with chili, garlic sauce.
A Chef Eddio orimnnl is Crispy
Roll with salmon, mnckerel, and
tuna, tempurn battored then
quick-l‘ried.

Filipino dishes have their base
in tho cooking of Spain, since
Spaniarda encc occupied the
islnnds. Most popular umenyg
these ontroos are Chicken &
Pork Adobe, where the poultry
and meat are simmered togother
with onion and Filipino season-
ings to make a delicious atew.
Ginataang Scafood consists of
shrimp, scalleps, squid, and
anlmon sauteed with coconut
milk, eggplant and garlic. Its
attractive appearance is comple-
mented by a delightful blend of
flavors.

All Thai dishes can be spiced
to preferenco, but most popular
i the spicy Gang Gai, fresh egg-
plant, tender pea pods, bell pep-
pera, baby corn, and shiitake
mushrooms seasoned with red
curry and coconut milk, then
stir-fried with choice of chicken,
beef or pork; scaliops, shrimp or
squid. Pad Thai ia the favorite
noodle dish.

Among Japanese dishes, two
appetizers are a must: Wneabi
Shumui and Gyoza, Roasted
Duck Brenat with Asian Plum
Snuce und Nabeyaki Udon, a
noedle dish served in a hot pot
nre not-to-be-minsed main dish-
es.

To leave a voice mail messaye
for Efcanor [ieald dial (734} 953-
2047 on a touch-tane phone,
mailbox 1864.

At your service: Little Sushi Bar Exccutwc Chef. Eddze
Bautista presents a variety of sushi selections includ-
ingisix vegetable rolls (right front). Belind the rolls is
tutomaki. On the left (from back to right) are sashimi
selections: tuna, salmon, yellowtail and mackerel.

Salmon roe is pictured back left.

Send items for tderation in
What's Cooking to Keely Wygo-
nik, Entertainment Editer,

incor some of his mom's
secrat recipes. Dinnor ia $45 per
peraon plus lnx nnd gmtu(ty

Observer & Eccentric N

pers, 36261 Schoolcraft, Lworua.
Ml 48160. To fax, (734) 691-7278
or e-mail hwygonik@ oe.
homecomm.net

B Andiamo ltalia Wost —
Strolling musiciana during din-
nor hours 7-10 p,m. Sunday-
Tucesday, Oct. 17-18; Thigue per-
forms light jozz and Motown, 7-
10 p.m. Thursday, Oct, 21 at the
restaurant, 6670 Telograph,
Bloomfield Hills (248) 865-9300.

M Five Lakos Grill, 424 N,
Main St., Milford (248) 68474565
goea gouth of the border with a
Mexican Fieata, 6:30 p.m. Tuca-
day, Oct. 19. Following o mar-
garita r wi

beer or pnmium tequila sampler
will be svailable at additional

$30 per person in ndvance; $36
at the door.

Whole Foods Market and Mer-
chant of Vino/Whole Foods Mar.
ket v‘zlll present thoir Top One

cost.
M Fifth anniversory dinner at
Emily's, 506 N. Center,

Northvillo (248) 349-0505, 7 p.m.
Wednesday Oct. 20. The cost ia
$126.00 per person inclusive of
tax and gratuity. Chef/proprietor
Rick Halberg’s dishes incorporat-
ing both black and white truffles
will be accompanied by the
wines of Labouré-Roi, French
Burgundy and Bordeaux special-
ists.

W Holiday Wine & Food
’l‘aulnﬂ to Benefit Conlition on
y Shelter, 7-8 p.m, Fri-

th
cheffproprictor Brian Polcyn will
be cooking a five-course feast
based on his Mexican hentage,

COMMON MAN.
Flie Parntings

MO

Ly
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Bockshop: Hebrrw Beoks, Holy Doy Books, 1953;
Dutroi Inatiate ol Arta.
©Esuts of Ben ShehvLiceaed by VAGA, New York, NY

BEN SHAHN championed mcul Jjustice and made paintings that

day, Oct. 22 at Southfield Manor
on Telegraph, just north of Ten
Mile Road, in Southfield. Tickets

MYTHIC VISION:
of Ben Shahn
ToOped 31

P

-lu-l—l,vﬁ-l& Cp of Dot

art expresses our joyd and sorrows, reflects his Jewish hetitage, and
celebrates the strength of the hunian spirit.

Ssturdays, Octobar 16,23 & 30
© Class: Realisn in America: Are, Politics and the
‘Works Progress Administration, 10 asm.-noon
Fee: $30; IA members & senions $24; students $12,
Must pre-register, Call 313-833-4249,

1o et gt by it Yo 1. A gt wer o
n.umyu.. b fondeg i
.,u-: Copancrd by The Jewrish Mwewes,

raade ponsebie wirk -".w)-.umm. (m-‘lﬁ-Am ¢

THE DETROIT INSTITUTE 6F ARTS
5200 Woodmrd AVI.. Dmm: * 313-833.7900 ¢ \vwwdu.org

and concerns of humanity, His
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of tural
hors d ‘ceuvres and deaserts pre-
pared by Whele Foods Market's
deli. Attendees will have an
opportunity to sample wines and
food while listening to the con-
temporary jazz sounds of
Charged Particles, To charge
tickets by phone, call (248) 433-

3000,
® BoupCity — Fund-raising

event for the Coalition on Tem-
porary Shelter, 6-10 p.m. Thurs-
day, Oct. 28 at the State Theater
in Dotroit. Thirty metro Detroit
reataurants inciuding Zoupt,
Pike Street, Five Lakes Grill,
and Union Street will prepare
their signature soups and finger
foods for the all-you-can-cat
event, Cash bar, live music of
Mud Puppy. Tickets are $16 in
advance, $20 at the door. Call
(248) 645-6666.

8 Fronch Blstro Dinner —
At the Lark restaurant, 6430
Farmington Rond, West Bloom-
field, 7 p.m. Monday and Tues-

8031 Middlebelt (Beiween Joy RS> Aan Attiis Trall)
4)

3!
OPEN MON. THI USATIIA.M 2AM.
|.l N RA.M

LUN
Cartynuts Av.ul.:blc . B.\nqucﬂ Av.\llablc

Sweoetest Day Dinner Specials
Prime Aib w/Grllled Portabella Mushrooms...*16.95

Crab Stuffed Shrimp

1285

Roasted Garlic Scallops Over

Angel Hair Pasta

The Concert . -
of the Century.

Ber Im Phllharmonlc

Orchestra

~ Claudio Abbado

Weddnesd o

(ST DS

Welbsrtin -

@

156 1ot 2538 |

day, Oct. 26-28, The cost is $90
per porson, not including tax or
gratuity. Call (248) 661-44686,
Laat day for cancellation or
reduction of reservations with-
out charge is Oct, 16.

B Detroit International

Wine Auction — 18th annual .

event sponsored by General
Motors, 8 p.m. Saturday, Oct. 30,
Detroit Marriott Renaissance
Center Ballroom. To launch thia
year's cvent, Tribute restaurant
in Farmington Hills will host an
intimate Winemaker Dinner 7
p.m. Friday, Oct. 29. Limited

seating available. Call (248) 664-
7464 for ticket information.

M Gourmet Gala — Present-
ed by Crittenton Hospital, 58
p.m. Sunday, Nov. 7, Troy Mar.
riott, 200 W. Big Beaver Road,
Troy. Tickets $75 {friend), $125
{patron), $176 (bencfactor), call
(248) 652-5345, Event features
many of the arca'’s finest chefs,
restnurateurs and vintners. Pro-
ceeds will go toward the pur-
chase of a handicapped-accessi.
ble passenger bus for the Older
Pergons’ Commissien.

Entire Evening, Unlimited Hours

Concert Goers Speclal

All Brand New Cars
- trom $350.00

nght Now Limousine
(734) 728-3578

Facilitles Avallable

LIVONI

270 Pymam
1 B e At Lo

REDFORD  ALLEN PARK

538 Bovch Dy 12408 Scutded
uAwn R

" 172 Off Sccond Dinner
| When you purchase another regulrrly peiced
[l dinner entree of qual or greater vahue!
| Wit Gonpan (ffer Gond Mondy-Fridsy Aer 40 .

MITCH
Il()l SEY

‘DINNER FOR 2

*13.99

CHOICE CF
0 SAL CHICKEN S &
SCROD TENOL RLOIK

Gond Witk \m Other Oers
31, 1909,

I EANOUBT FAGILITTIS AVAIL

AR

16 oz. Prime Rib Aujus

Crab Stuffed Whitefish




