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The mushroom appoetizer was
just what I nceded on the cold,
overeust winter afternoon I visit-
ed the City Limits Grille on Ann
Arbor Road in Plymouth Town-
ship.

IL wns n huge Portabello
atuffed with ebrimp, crab and
mozzarelln, It came nestled in
the just right amount of creamy
lobster sauce and was baked to
perfection, If they serve food in
heaven, it’s going to be that
stuffed mushroom.

“On a Friday or Saturday
night, we'll sell 50 or 60 of
those,” snid owner Al Balooley.

City Limita Grille, which
opened in September, occupies
the premises of the former
Water Club Grill. Balocley has
not changed the interior —
although he has plans to do so —
but his menu offera more grilled
meat items than the provious
ownor’s. There's lots of old-fash-
ioned surf ‘n turf combinations,
like the steak and lobster dinner
at $17.95.

While Balooley wants to ndd a
few more seafood selections, his
menu already includes stuffed
white fish, broiled walleye,
soutedd perch, lobstor tails and
crab legs. “We're selling so many
lobster tails it's unbelievable,”
he snid.

If you're u lamb chop lover,

City Limits Grille
Whore: 39500 Ann Arbor Road, Plymouth Townshlp, {734) 454-
0666

Open: 11 a.m. to 10 p.m. Monday-Thursday; 11 a.m. to 11 p.m, Fri-
day; 4-11 p.m, Saturday; Noen to 8 p.m. Sunday.

Menu: A varlaty of Americen fare, Inctuding grilied moats, soafood
and surf ‘n turf, Some chlcken and pasta. Appetlzers, salods and

haarty funcheon sandwliches. Great French onlon soup au gratin.
Cost: Lunch, sandwiches and entrees, $6.95-$12.95; dinner, $9.95-
$17.95. All major credit cards accepted.

Atmosphere: Comfortable for after-work dining. Low lighting 2dds to
privacy. Separate combination bar and dining area.

Extras: Two (arge downstalrs banguet rooms. Carryouts avallable.
Reservations: Recommended on weekends.

you're in luck. Baolooley features
them for both lunch and dinner.
They're a customer favorite, he
said. “I didn’t think they were
that scarco. Being Lebanose,
that'a all I eat. We use Aus-
tranlian and American lamb.
America produces the best lamb
and veal in the world."

Another popular item is The
City Limita Special, a 12-ounce
certified Black Angus sirloin
steak. “There's no fat. The flavor
is wonderful. It's very tender.
You can eat it with a butter
knife. It's our best seller,” said
restaurant manager Dana John-
son.

Lunch

The lunch menu features Jots
of hearty sandwiches served in
generous portions. The Ruben, a
mountain of corned beef with
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sauerkraut and Swiss cheese, is
atacked high enough to dislocate
your jaws. You could easily split
one with a friend, especially if
ordering soup.

Balooley is not new to the
restaurant business. He's been
at it for 35 years. In the ‘70s und
‘808 he owned the once popular
Topinka's Country Houue and
Topinka’s on the Boulevard,
which was located across from
the Fisher Building. Whenever
the actor Zero Mostel wap
appearing at the Fisher Theatre
he call Balooley for an order of
stewed chicken.

“That was the love of my life,”
aaid Balooley of his Topinku
days. “It was just a good time of
my life”

This is also a good time for
Balooley. His restaurant is well-
located and usually filled on the
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Groat chops: Chef Troy Barnes (right), and owner Al Balooley present one of City
Limit Grille’s most popular dishes, grilled lamnb chops.

weekends, He's locking to add o
new chef, one who isn't a “primn
donna.” Customers need to be
served exactly what thoy want
and how they want it, he said.
He's fussy about what goes on
in his kitchen, especially when it

comes to the house salad dress-
ing, which is made from a
beloved family recipe. No one
makes the dressing but Balooley,

not even his nephew, who is one

of his chefy. “T won't lct anybody
have the recipe. I make at least

25 gallnnn every week to 10
days.”

Balooley's fussiness is paying
off. The food is delicious, the ser-
vice good und, moat of all, the
customers are happy,

Send dinner speciala, menu
changes, rcstaurant renovations,
and other items for consideration
in What's Cooking to Keely Wygo-
nik, Assistant Managing Editor
Features Group, Observer News
papers, 36251 Schooleraft, Livo-
nia, MI 48150. To fax, (734) 591-
7279 or e-mail kwygonik@
oc.homecomm.net, Let us know
about your Chinese New Year

and Valcntine’s Day dinners.
This week's items contributed by
Elcanor Heald, special writer.

@ Five Lakes Grill — 424
North Main St., Milford,
(248)684-74556, Food & Wino of
Spain Dinner, 6:45 p.m., Tues-
day, Jan. 25, $45 per person plus
tox and gratuity.

To excite your taste buds,
chef/owner Brian Poleyn will
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Tomple Cathediit Thegtre

begin the evening with tapas-
style appetizers followed by a
six-course dinner. Sommelier
Ron Edwards has prepared wine
matches with each course,

B Fox Lair Dinner Theatre
—Pregents “Murder at the
Howard Johnson’s,” a hilarious
comedy opening Saturday, Jun.
22, Saturday nights only, 6 p.m.

cocktails, 7 p.m. dinner (show fol-
tows)}, at Fox Hills Golf Club,
8768 N, Territorial Road, Ply-
mouth. $28.96, call (734) 453-
7272

B Valentine’s Day Dinner
Dance - Saturday, Feb. 12,
‘Waterman Center at Schoolcraft
College in Livonia. The evening
begins 7 p.m. with dinner —
tomato bisque, salad, rock Cor-
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Congregation Beth Ahm presents...
Craig Taubnian
for 2 special & individual concertsll!

For more of 10 pamrchace
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Cralg (s a proven entertainer wha has been writing and pesforming miskc for chiidren
and thelr families for mose than ten years. His family albums Include...Rack ‘n
Toontown, Rock *n Together, Morning n Pight, My Jewish . My

Dlscovery, Imagnlt and many more. His musk can be heard tn motion
Faramount. New Line and Disney and is festured regularty o The Pox Television
Network, Michelodeon and The Bisacy Chaariel.

Imbormation, Abem offica st
5075 W, Maple Rd. 'Wutmoomﬂeld (2#8) 85]«6830
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"Tickets arc available ac alt

Chamber

JOSHUA BELL, VIOLIN

Simon Mulligan, Piano

WEDNESDAY, FEBRUARY 9, 2000, 8 PM.

DETROIT COUNTRY DAY SCHOOL
SELIGMAN FAMILY PERFORMING ARTS CENTER

Aaron Copland: Sonata
Johannes Brahms: Sonata No. 3 in D minor
Maurice Ravel: Sonata
Additional works to be announced by Joshua Bell from the stage.
“Bell's insatiably passionase violin playing, always
searching rasher than sentimental, is as vefined as it is
passionate, and be leads as a true Jm’a/rt doing s0 to
dazzling effect.”
-The Times (London)
“Ticker prices from $18 o $63. students $15.

Hudson's and Harmony House stares.
To charge tickets by phone, call (248) 645-6666.
For sdditional information, call the
aic Society of Deteoit at
(248) 737-9980 or visit www.ComeHearCMSD.otg .

w cicket cenrers, including

nish game hen, twice baked
sweet potato and asparagus, and
Barvarian apple cheesccake for
dessert. Then dance the night

away to the music of Johnny
Trudell, Tickets are $37.50 per
person, call (734) 4624417 for
reservations.
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st how far wou'd you take
revenge? This modern-day,
psydhological thrifles goes the
distance. Tragedy compoundts
tragedy in this take of a man
obsessed with pinning the
blame for his wife’s acdent ca

couphe. Trust s broken, faith 5
shattesed 3nd relationships
* collapse. S 50 suspensefl,
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“the audience dared not
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