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Cleveland's Gill & Grill, one of
downtown Ann Arbor’s nowest
entsries, promises to be a
favorite for thoss who like fresh,
well-presented seafood dishes, as
well as tasty meat, chicken and
pasta entrées,

. While the emphasia ia on fresh
fish — thore's always a )ist of
duily specials — Cloveland’s
serves a wonderful sautéed pork
loin in & molasses citrus glaze
with sun-dried cherries ($13.85
for dinner, $8.96 for lunch). The
dish, created by Chef Michael
ankownki developed qune n

Ark), (734) 2132505

Menu: Lots of seafood, a good

Raservations: Recommendad
ahead one hour for a table.

& Gt
Whers: 311 S. Maln Street, Ann Arbor (directly across from The

Open: 11:30 a.m. to 10 p.m. Monday-Thursday, 11:30 a.m. to 11
p.m. Friday; noon to 11 p.m. Saturday; 3-9 p.m. Sunday.

chicken and pasta entrees. Homemade pumpkin ple.

Cost: Moderate to moderately high, lunches range from $5 to $10;
dinners $9-$17. Most dinner items are in the $11 to $15 range.
Atmosphers: Comlortably bistro, with nautical themes.

Mostty non-smoking. Smoking saction on second floor,

Cradit carde: All major credit cards accepted

for parties over five, Diners may call

selectlon of steaks, just enough

thosp crabeakes athuld be worth
tha drive to Ann Arbor.
“I liked the menu wo had I

added a apecialty to the menu:
Her homemude pumpkin pie. "It
has more spices. It's hardy, inter-

following at John Clevel.
former restaurant in Plymonlh
mship, The Water Club Grill,

“It sells even better in Ann
Arbor,” said Cleveland.

The London broi) ($13.95),
served on a bed of oven-roasted
potatoces, onions and sweets pep~
pers, is another sati eat-

it woe a
menu. I thought it wuuld transi-
tion well to Ann Arbor. We've
offered more appetizers to
encourage grazing. People can
come over before and after per-

formances at The Ark and hnvu.

appehurl and a glass of wine,”

eater’s choice for cold, fnll
cvening, Bo is the filet miguon
($18.23), nestled in a fried onjon
hasket and lightly oovered witha
Crimini mus| m s

The filet is good, nld Cleve-
land, very good.
nk goodness Clevoland has
tranaferred much of the Water
Club’s menu to his new place,
including the creamy, rozy-hued
Palomino clam chowder and the
Maryland crab cakea with a
roasted red pepper sauce. If my
taste buds remember correctly,

said

Appstizorl include shrimp
cocktail, steamed mussels,
cakes, several kinds of oysters,
baked brie, rautéed wild mush-
rooms, and sautéed apicy black
bean cake. Prices range from
$4.95 to $7.85.

The black bean cakes are big
sellers, os is the baked brie, said
Cleveland. “In one month hero
we'll sell as many baked bries as
we sold in three months in Ply-
mouth.”

Cleveland'a wife, Sarah, has

WHAT'S COOKING

esting p pie. We sell out
every weekend,” said Cleveland.

Ambience also is part of Cleve-
land's new place. The building,
which dates to 1801, has been
reincarnated several times,
mostly as a bar, Itretains much
of its comfortable turn-of-the
century look, with half-panelled
walle and original tin ceilings.
And both floors — yes, this is a
two.atory restaurant — have
their own vintage, wood bars.

The well-wam onk bar in ihc

’s main, street.]

“dining room comes from Iron-
wood, Mich. Cleveland believen it
was conatructed about 1800, It
certainly bears testimony to a
century of use, *

“There are literally thousands
of elbaw marks rubbed into it,”
said Cloveland.

BTATY MROTO 3Y Patl Huzacmeor

At your service: John Cleueland eft) presents Maryland crab cakes, and Chef

Michael Dopkowski, black bean cakes, a

Grill in Ann Arbor.

However, Cleveland has added
enough contemporary touches —
like the sweeping nautical-themo
murals - to give his new place
its own 90s-nostalgic, nicely hip
pereonality. He calls it a “recy-
cled ambiance.”

The personable Cleveland is a

hometown boy. He grew up in

‘s Gill &

Pep

Ann Arbor and knows many of
its merchanta and business own-

Ho wants them to walk out the
door having had a truly satisfy-

ers. Ha was the general
of the Gandy Dancer from 1989-
1892 and the assistant manager
from 1877-81.

" He likes to stop by tables and
ask his gueata about thair meala.

ing dining

*I want them to feel like it wan
a comfortable place, an interest.
ing place. Like they have been
hero before.”

Send items for consideration in
What's Cooking to Keely Wygo-
nik, Entertainment Editor,
Observer & Eccentric Newspa-
pers, 362561 Schoolcraft, Livonia,
MI 48150, To fax, (734) 681.7279

e-mail
Icwyganlh@oc Jomecomm.net

B Buddy's Restaurant &
Plzzeria — kicks off “got pirza?*
6:30-8:30 p.m. Tuesday, Nov. 18,
at itsa Farmington Hills lodation
31846 Northwestern Highway,
Farmington Hills to benefit the

8t. Vincent & Sarah Fisher Cen-
ter. WDIV-TV Anchorwoman
Carmen Harlan, the first *got
pizza?* celebrity sporting a red
pizza sauce mustache, will be
live at this Buddy's around 7
p.m. But the first 100 big and Jit-
tle kida will havo the chance to
create their own “got pizza?”
mustache and have thnlr photo
taken and printed on a souvenir
Buddy’s tee-shirt. From the 16th
through the end of November,
visit any Buddy's and order the

Carmen Harlan Signature Pizza
(includes cheese, bacon, ham,
saussge, green peppers and
onions) and $2 will go towarda
the St. Vincont & Barah Fisher
Ccater. In the coming months,
other local colebrities will get
their mustache and signature
pizza with $2 going to their
favorite children’s charity.

W The Lark — Florida Stons
Crab & Lobster Dinner, 7 p.m,
Monday or Tuesday, Nov. 22-23,
The coat is $80 per person,

e

Y

Only on 760 Am

The “BIG 7”
Freeway Updates

- Every 15 minuter

WJR

: The “BIG ” always in this order:

I-94
1-96
-1-696 -
1-2756
I-76

‘Southfield Freeway
< The Lodge
R (and any other problem areas)
We're taking the guest work out of trafflc!

The “BiG 7" Freeway Updates - 7 days a week, 34 hours a day -
: " and every 15 minutes when you need it themost -

WJR

Th0wm

\WNM“O‘“PM.WMM

upscale casunl Florida attire
eacournged. The Lurk in at 6430
Farmington Wes
Bloomifeld. Call (248) 831-4468
for reacrvations,

M Celebrate Beaujolais
Nouveau — at Big Rock Chop &
Brew House 245 8. Eton, Birm-
ingham  (248) 6847-7774.
Between now and Nov. 20 begin-
ning at 4 p.m. daily, enjoy a four-
course very Fronch Bistro din-
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ner. Each course accompanied by
wine. The coat is $85 per person.
Until Nov. 18, the legal first date
the 1889 Georges Duboeuf Beau-
jolais Nouveau can be poured,
tho substitution is the lovely
1998 Mninn Louia Jadot Beaujo-
lais Villn Entroe choices
include uprema de Volaille
(breast of chicken) or Petite Filet
Mignon aux Duxelle (small
grilled fillet stuffed with diced
mushrooma) and served with a

DINNER FOR 2]

*13.99

0ICE OF

MITCH

HOUSEY"S

AN bR,

i
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NOV. 12-13-14

ROAST TURKEY

S11%....

Tube home what you don't sat!
Whele reast turkey sarved
and served st your table wieen
therd |1 & party of & or move.
Complese  Rowss  Turkey  Dinner
inclwbes #ff the trimmings, sslad,
cranberry uu«, drevsing,  whipped
potatoes, vr wegetables, beesd,
and pumpkm e for desseer]

All cheeks will be tutaled with 6%
sales tax and 15% gratuity.

shallot and balsamic vinegar
uction,

Features 5 entrecs at
*12.85 each
From 13 noon to 7 pam.

Children Ages 2.9 $5.09¢
*Only 3 Eotres or Childrv'sPrce {3

Doaners [nclude:

MC
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One of Ichigan's Flnes

TIQU E

& COLLECTIBLE SHOW

3 BIG

FRI 12.9 + SAT 10-9 - SUN 10-6

Gibraltar

TRADE CENTER,

: Old & Rare Books,

Victorian Perlod Fumilure, Pattern
Glass, Reference Baoks, Porcelain,
Toys, Movie ltems, China, Poltery,
Primittves, Sitver & Much More!

ONLY $2,00 PER CARLOAD!
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