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Detroit’s Opus One reliably impressive for over a decade

BY ELEANOR HEALD
BPECIAL WRITER

Zngat restaurant survey dubs
Opus One “reliably impresaive,”
additionelly rating food, service
and decor in the extraordinary to
perfection class, Opus Ono is
truly one of America's top restau-
rants and for suburbanites, a
destinntion,

Detroit's rennissance is hap-
pening. Live theater and opera
play to full houses, You now
need to reserve early for best
seating in Detroit’s upacale
restaurants,

Opus One, however, takes the
haesle out of a night on the town
with dinner nnd live theater

1 including li
tary shuttle scrvice, Packages
arc available and arc listed in
the accompanying box.

When Opus One owners Jim
Kokas and Ed Mandziara opened
on Aug. 27, 1987, they served
dinner to 62 people; all but two
were invited family and friends,
The next night, nine dinners
were served, Today, the weekly
average is 1,200 meals, From a
quiet beginning, the visionary
owners have bdilt a reputation
on high quality for both food and
service,

The owners, along with maitre
d' and wino steward Chip Fater
run the front of the house, mok-
ing sure that each diner's experi-
ence is first rate. From the one-
of-a-kind Palladiana marble floor
in the entry and bar to the 14-
foot dining room's intricately
vaulted ceilings, you get the
immediato impression that
there's something special here.

Pastel dining room colors come
alive with a combination of
Tivoli, neon and incand t

36.
Resorvations: Accepted

& Fox Thaator
B Masonic

Nov. 1122, “Evita” -$125
& Opora House

& Music Hall

Dec. 1-6, “Play On™ - $115

B Fishor Thoatar
Nov. 17-21, ~Jolson” - $125

Opus Ono
Whero: 565 East Larned, Detroit (313) 961-7766.
Hours: Lunch 11:30 a.m. to 2:30 p.m. Monday-Friday; 2:30-7 p.m.
Blstro-style bar menu; Dinner 5:30-10 p.m. Monday-Thursday: unti
11 p.m. Friday, 5-11 p.m. Saturday
Monu: American culsine with a continental flair.
Cost: Expenslve @ la carte menu with dinner entrees ranging $26-

Crodit cards: All majors accepted

Primo Seats Dlnner/Theater Packogo.: Price per person Includes
ticket and four-course meal (soup, house salad, entree and
dessert) plus shuttle to and from performance. For reservatlons
phone Nancy Grifka at Opus One (313} 961-7766.

Nov. 27-Dec. 30, Rockettes - $125

Oct, 31-Nov. 8, “Lucia dt Lammermoor” — $140-160
Nov. 27-Dec 3, “Harlem Nutcracker™ - $110-130
Dec. 10-19, "Nutcracker® - $110-130

March 25-27, *Don Quixote*- $110-130

Aprit 17-24, "Madame Butterfly” - $140-160

May &8, Paul Taylor Dance Co. — $110-130

May 17-22, Eugene Onegln — $140-160

June 512, Samson & Delilah - $140-160

Nov. 6-9, Jose Limon Dance Co. - $110

Jan. 19-24, “The Gin Game” - $115

Jan. 26-31, Cirque Ingenleux - $105

Feb. 16-21, Dance Theatre of Hartem - $210
March 15-21, Penn & Teller ~ $105

April 16-18, Ballet Internationate ~ $110
Aprill 27-May 1, * Fame: The Musicat” - $116

thy Giznsky, a Johnson & Walcs
(Rhode lsland) Culinary Arts
graduate, hos been with Opus
One since it opened, working
firat in the capncity of sous chel
and promoted to executive chef
in 1994,

Cooking since age 17, (;vilnsky,

s h hi

lighting. Beveled mirrors and
ctched artplass sparkle while
nccenting rich, traditional
tapestry.

Talented excecutive chef Timo-

a native,

specialty area soups and sauces.
His Corn Clam Chowder is only
one of his Opus One signatures.
Using the highest quality ingre-
dients, Giznsky’s plates nre art-

WHAT'S COOKING

fully designed, but not architec-
turally overdone with towers and
such, While creative, they signol
a respect for natural ingredients
with each plate garnish impact-
ing the overal! palette of flavors
experienced.

Chefs who like to hunt wild
turkey and deer in the wilds of
upper Michigan as Giznsky does,
generally know what to do with
specialty cuta of meat. Giznsky
does! Whether it's sauteed wild

Elegant dining: Detroit's Opus One is housed in a completely renovated Albert Kahn-
designed building. Its elegant food is served in impressive dining rooms with intri-
cately vaulted cetlings and overall impressive decor.

mushrooms in crisp filo medal-
lien, char-grilled New Zealand
lamb chops with balsamic glaze,
spice-rubbed fillet of gulf sword-
fish with tropical fruit salsa,
sauteed medallions of Provimi
veal or the daily special, results
are succulent and sumptuous.

Gourmet magnzine lists Opus
One aa one of America's Top
‘Tables. A fine dining experience
is enhanced by fine wines. Opus
One's list is award winning.
Annually since 1989, Wine Spec-
tator magazine has rated it “one
of the outstending wine lists in

the world.”

Since 1992, Opus One has
been annually honored with the
DiReNA (Distinguished Restau-
ranty of North America) nward
for “highest standards for food,
wine, spirits, service, stmosphere
and value.”

Scnd items for consideration in
What's Cooking to Keely Wygo-
nik, Entertainment Editor,
Obscrver & Eccentric Newspa-
pers, Inc., 36251 Schooleraft,

* Livonia, M1 48150, fax (248) 591-
7279, or e-mail kwgyonik@ ce.
homecomm.net

H Nov. I — Crittenton Hoaspital
Gourmet Gala, 5-8 p.m. Sun-
day, Nov. 1 ot the Troy Marriott,
200 W, Big Beaver Road, Troy.
Twenty-second annual event
offers tastes of 40 of metro
Detroit's most popular restau-
rants including Kruse & Muer
Restaurants, Seallops Gill and
Grill and Rochester Chop House.
Tickets $76 (friend) $126
{patron) and ($175) benefactor,
call (248) 652-5345, Proceeds go
toward the purchase of a
nurse/patient communication
syatem for Crittenton Hoapital's
6-Enst medical/eurgical floor.

B Nov. 3 - Single Malt
Scoiek 2asing €:20-9 pm., 345
per person, at the Southficld

Manor (25625 Telegraph Road,
north of 10 Mile Road, South-
ficld) sponsored by Merchants
Finc Wines. Formerly held at
the White Heather in Ferndale,
the popularity of this ¢vent each
election day for the last six years
required a larger hall. In addi-
tion to an outstanding collection
of Malt Whisky, there's a bigger
selection of foods. To rescrve

Restaurant ncws

# Pike Streot Restaurant ~
18 W. Pike Street, Pontiac (248)
334-7878, while remaining com-
mitted to its new California
theme, has again reorganized at
the helm of its kitchen, Owner
Jim Fitzpatrick named Randy
Garver as executive chef and
Tim St. Peters and Matt Piasccki
as sous chefa,

Twenty-six-ycar-old Garver
earned an associate degree in
Culinary Arts from Schoolcraft
College, Livonia, in 1854, Ils
credits his Schoolcraft instruc-

AUTIVENTIC MEXICAN CUISINE
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The Bast

2nd meal of l o
lesser valua

tors Chef Dan Hugelier and Chel
Joseph Decker as ingpirational.

Prior to Pike Street, Garver
was the executive chef at Capital
Grill in Somerset Collection,
Troy. At Pike Street, he plans to

the Califernia theme by

course gourmet dinner with
wines to complement each course
and live entertainment. The cost
is $90 per person.

The Wine Tasting will feature
hors d'oeuvres, a variety of wines
i ling Beaujolnis Nouveau

tying in regional and seasonal
dishes.

He cited Seared Pork Loin
with Sweet Potato, Caramelized
Onion Salad, Horseradish Slaw
and Brandied Fruit Sauce us un
example of o dish filled with
autumn flavers. “My concept of
California cuisine is that any-
thing gocs as long as ali the fla-
vors of the dish work together,”
he remarked.

and an Authentic French Trio.
The cost is $35 per person. A par-
tion of ndmission proceeds will
benefit Music Hall Center for the
Performing Arts and Caring Ath-
letes Team for Children's und
Henry Ford Hospital.

Special selections from France
will be featured in The Grill, the
hotel restaurant, at lunch, din-
ner and Sunday brunch from
Nov. 12-26. Early reservations
are ded, eall (313) 441-

H Ritz-Carlton, Dcarl -
hosts “Taste! France” beginning
Thursday, Nov. 12. Two events
will be part of the celebration, a
Wine-Maker dinner 6:30 p.m.
Thursday, Nov, 12 and Wine
Tasting 6 p.m. Friday, Nov. 20.

The dinner will feature a six

2100.

Matt Prentice’s - Flying
Fish Tavern Birmingham - is
now open. Located at 17600 W.
13 Mile Road at Southfield
inside the Corners shopping
Center in Beverly Hills, Lo
restaurant offers fresh fish and
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scafood and selected Tavern on
13 favorites including a variety
of pastas, sandwiches, burgers
and desserts. Hours are 11 an.
to 10:30 p.m. Monday-Tuesday;
11 a.m. to 11 p.n. Wednesday-
Thursday: 11 a.m. to midnight
Friday-Saturday, #nd noon to 9
p.m. Sunday. Cnll (248) 647-7747
for dinner reservations and
information.

Thanksgiving - If your
resiaurant will open on Thanks-
giving let us know. Send menu
information to Keely Wygonik at
the Observer & Eccentric News-
papers, address listed at the

FRIDAY SPECIAL |

o. . Fish & Chips
S {baked or fried) .
£ AlfYou Can Eat.
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1248) 4744885 .
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front of this column. We're plan-
ning to write about Thanksgiv-
ing dinner specinls on Thursday,
Nov. 19, Dendline for considera-
tion in the story is Thursday,
Nov. 5.

The Golden Mushroom -
Czar Nicholas II Russian Dinner,
Mondny, Nov. 23, at the restau-
rant 18100 W, 10 Mile Road,
Southficld, features a special
menu camplete with Beluga
caviar and other Russian delicn-
cies. Tickets $120, call (2:48) 569-
4230 for reservations/ informa-
tion.
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33501 W. 8 MILE RD, « LIVONIA
(JUST WIST OF FARMINGTON RO}
{248) 888-1000

Serving Breatfast. Lunch  Dinner
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SUPER DEALS ON ANMIWIO!
HANDGUNS « RIFLES « AMMO + SHOTGUNS
KNIVES « MILITARY S'JRPLUS + HUNTING &

FISHING SUPPLIES + SAFES & MUCH MORE!
FRIDAY 13 SET-UP DAY, COME EARLY FOR

, ¥ YRADE CENTER, INC,
175 & EUREKA RD {EXIT 36) TAYLCR - 133-26;




